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Exclusive Privileges on Your Big Day

 Honeymoon stay in Plaza Suite for two nights
including complimentary buffet breakfast or in-room dining for two

A +Inroom amenity Moét & Chandon, handmade cake and fruit plate
» One paire of Eiffel Tower ice sculpture
- Special gifts of TRUDON scented wax on main table

+Booked Far Eastern Ballroom (3F) will receive one set
of Baccarat BELUGA whiskey tumblers (valued at NT$8,200)

Delicate Dining Experience Elegant Decoration

* Chef’s signature Chinese delicacies and selection * Floral arrangement at reception table, all tables and
appetizer or French set menu two sets of floral lightbox stands

* Free flow juice and soft drinks * Multi-choices of designer’s table linen, overlay and

» Two bottles of selected wine per table or free chair cover
flow of house wine + Champagne tower

* Pre-event mocktail with canapé for 80 guests * Tailor made table menu and seating chart

* Pre ceremony meal for Groom and Bride » State-of-the-art audio visual system

* Welcome chocolates + Complimentary guest signature book and gift

* Exclusive wedding candies registration booklet

* Marriage certificate & wedding vows card

Exclusive service Upgrade Your BigDay

+ Complimentary amenities and set-up for * Enjoy 20% off on food tasting for one table (10 persons)
engagement ceremony * Hotel Limo rent-two-get-one-free special offer at

* Wedding Butler service NT$6,600 per car for three hours within Taipei City

* One wedding host * 30% off exclusive wedding invitation card with pre-selected

* Selected giveaway for each guest supplier

+ Additional charge at NT$1,200+10% per person to enjoy
after party at 38F Marco Polo Lounge with 2 hours free flow
of House Red / White wine & Taiwan beer
(maximum 20 people and subject to the availability)

+ Complimentary parking for guests

Spendingover NT$1,000,000 + LINLI BOUTIQUE Wedding dress NT$3,000 voucher
% can choose one of the following additional privileges

* Honeymoon stay Plaza Suite upgrade to Specialty Suite
+ Complimentary for one table on wedding day (10 persons) or One set of Baccarat
MILLE NUITS wedding champagne glass (Valued at NT$43,800)

The above package is valid until December 31, 2025, the hotel reserves the right to modify or cancel the package without prior notice
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French wedding menu

REGHAFRERKE

Macaroon on foie gras terrine and tamarind compote

ArFINAE

Prime artisanal bakery basket
(assorted rolls, rosemary & tomato focaccia)

ARERERLEEEEAE AN EEXRLN B E

Norwegian salmon tart with Hokkaido sea urchin
and salmon roe with beurre blanc

AU 4 B 480 28

Pan-seared abalone with cream fraiche in mixed seatood bisque

BXEAEBFREPEARREEE
Slow-cooked lobster, with Parsley clarified cream, Maldon sea salt
ARFUARERIBERERRNA KB EbH 57 > BN FF
R X EERE AN

Sous vide Iberian pork in tomato sauce and spinach sauce served with
garlic confit, potatoes in olive oil and onions in beet juice

o T 2B

Hokkaido scallops Acquerello risotto

REABERRFEERNMRERER

passionfruit mango mousse served with mango creamy, and berry compote

Coffee and FAUCHOU apple tea

#2101 NT$ 38,800+10% per table for 10 guests
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Appetizer Platter (please select 5items)
Sugared walnut, Bean pasted Arrowhead Bamboo, Marinated tomato with plum sauce,
Yilan smoked duck with scallion, Five spices sliced dried tofu,
Edamame and bran dough, Black vinegar fungus, Fried string bean, Garlic cucumber,
Smoked vegetarian bean roll, Stir-fried clove fish and peanut, Sugared taro

EREMER
BR AR TAREE FREAR RAT REEE
Shangri-La Platter
Crispy BBQ suckling pig, Soy sauce chicken,
Braised shrimps ball with sauce, Mullets, Spicy jellyfish

1% A H

Deep-fried sweet glutinous rice dumpling

NN LR

Cantonese style double-boiled abalone and scallop
with assorted luxury seafood soup

erERRERTEER

Steamed live Boston lobster with garlic and scallion

EE KK

Signature ‘Shang Palace Peking duck’ served with traditional condiments

RERBRERLTT

Braised sea cucumber and scallop with vegetables in oyster sauce

ReBEZRAEYIRERY

Steamed live pearl grouper with cordyceps flower and black fungus

KR 10 8K A KR

Steamed preserved sausage and glutinous rice with Donggang sakura shrimp

BERFEREREMT A

Passion fruit & banana praline tart with toasted coconut flakes

BEReBRE

Seasonal fruit platter

AR E H7 K i

Haagen-Dazsice cream

#2104 NT$ 34,500+10% per table for 10 guests
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Appetizer Platter (please select 5items)
Sugared walnut, Bean pasted Arrowhead Bamboo, Marinated tomato with plum sauce,
Yilan smoked duck with scallion, Five spices sliced dried tofu,
Edamame and bran dough, Black vinegar fungus, Fried string bean, Garlic cucumber,
Smoked vegetarian bean roll, Stir-fried clove fish and peanut, Sugared taro

ERLGANE
B BE E X AEREE RRAXK
Shangri-La Platter

Roasted duck, Marinated jelly fish, Honey BBQ pork,
Marinated chicken roll with Shao Hsing Wine, Sour and spicy shrimp ball

i A E

Deep-fried sweet glutinous rice dumpling

8 R 3

Taiwan style double-boiled assorted luxury seatood soup

&K A 4 A E N T B R B

Steamed live Boston lobster and mung bean noodles with garlic

% 2R A& I A

Braised abalone with pork tendon in oyster sauce

5 /D B

Braised beef short rib with honey and pepper sauce served with seafood roll

EHREAD KRB R

Steamed live pearl grouper with preserved vegetables and ginger

HEHERENRR

Braised dried scallop and ginkgo with vegetables

EREHENRFHE

Black truffle and wild mushroom with E-fu noodle

BEREBRE

Seasonal fruit platter

AR E H7 K i

Haagen-Dazs ice cream

#2100 NT$ 29,800+10% per table for 10 guests
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Appetizer Platter (please select 5items)
Sugared walnut, Bean pasted Arrowhead Bamboo, Marinated tomato with plum sauce,
Yilan smoked duck with scallion, Five spices sliced dried tofu,
Edamame and bran dough, Black vinegar fungus, Fried string bean, Garlic cucumber,
Smoked vegetarian bean roll, Stir-fried clove fish and peanut, Sugared taro

AABAHB
Bl B XE BEK BRARES FREX
Shang Palace Combination Platter

Roasted duck, Honey BBQ pork, Jellyfish,
Marinated chicken roll with Shao Hsing Wine, Braised shrimp ball with sauce

i A E

Deep-fried sweet glutinous rice dumpling

8 A fh 3t

Taiwan style double-boiled assorted luxury seafood soup

BRTREAAR

Sautéed prawns in fermented rice sauce

o B #

Braised abalone and Shiitake in oyster sauce

ERERAHAGAEXARS
Braised pork shank rib with honey and pepper sauce served
with assorted vegetable spring roll

EHEADRERE R

Steamed pearl grouper with preserved vegetables and scallion oil

L% e K %

Deep fried crispy chicken with bean curd sauce

R B R AE KR

Teriyakieel and preserved sausages with steamed glutinous rice

BEEReBRE

Seasonal fruit platter

AR CE BT K

Haagen-Dazs ice cream

#2104 NT$ 27,800+10% per table for 10 guests



