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~ . Delicate Dining Experience Exclusive service
* Chef’s signature delicacies + Stay in Deluxe Room including complimentary
+ Selection of chefs special appetizer welcome amenity, seasonal fruit platter and

breakfast for two

» Two bottles of hotel’s selected wine per table " dekdionell eluwge of N.T$10’.OOO .
Engagement ceremony including supplies such as

* Per ceremony meal for Groom and Bride ceremony chairs, sweet tea and ceremony ritual
* Wedding candies guidance

* Free flow juice and soft drinks

* Wedding Butler service
* Selected giveaway for guests
+ Complimentary parking for guests

Elegant Decoration Upgrade Your BigDay

* Floral arrangement at reception table and all tables + 30% off exclusivewedding invitation card with

* Decorative five-tier wedding cake pre-selected supplier

* One pair of swan-shaped ice sculptures * Hotel house wine buy one get one free

* Elegant table cloth and chair cover + Additional charge at NT$1,200+10% per person to enjoy
+ Tailor made table menu and seating chart the 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)

* Special price for wedding toasting ice sculpture at
NT$5,000net per piece

* Hotel Limo rent-two-get-one-free special offer at
NT$6,0600 per car for three hours within Taipei City

+ LINLI BOUTIQUE Wedding dress NT$3,000 voucher

» State-of-the-art audio visual system

+ Complimentary guest signature book and gift
registration booklet

* Marriage certificate & wedding vows card

(%) Spend over NT$250,000 can choose one of the following additional privileges
Spend over NT$350,000 can choose two of the following additional privileges

* One night stay at Deluxe Room upgrade to Plaza Suite

+ Canapé for 50 persons

* Meal voucher NT$3,600net at Shangri-La Far Eastern, Taipei

+ Anniversary stay one night at Deluxe Room with 2 breakfast at Shangri-La Far Eastern Taipei
* Complimentary after party for 10 persons at 38F Marco Polo Lounge (2 hours)

+ Complimentary one limousine service for three hours within Taipei City

Auspicious date Normal date
Bl East Gate NT$400,000 NT$250,000

Bl Metro Suite NT$220,000 NT$160,000
BI North & South Gate NT$120,000 NT$120,000
10 guests per table

Promotions are available to new clients only and are not refundable or amendable and cannot be made in conjunction with any other promotional offers.

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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Appetlzer 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
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Shang Palace Combination Platter
Roasted duck, Honey BBQ pork, jellyfish,
Marinated chicken roll with Shao Hsing Wine, Braised shrimp ball with sauce

A E

Deep-fried sweet glutinous rice dumpling

8 2 fh 3t

Taiwan style double-boiled assorted luxury seatood soup

B & TBAHE

Sautéed prawns in fermented rice sauce

%om R A #

Braised abalone and Shiitake in oyster sauce

ERERETHAGAEXARS
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

Y€

Deep fried crispy chicken with bean curd sauce

R B oK AE KR

Teriyakieel and preserved sausages with steamed glutinous rice

BEReBRE

Seasonal fruits platter

AR E A7 ok

Haagen-Dazsice cream

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

% A B R
EWAE® Jowk XE FAREEL RER
Shang Palace combination platter

Yilan roasted duck, Soy sauce chicken, BBQ pork,
Marinated jellyfish with cucumber, Short necked clam

BEmER AR ARETHRR 4%

Dry-fried prawn with curry sauce served with deep-fried silver thread roll

kA EHE

Deep-fried sweet glutinous rice dumplings

REEENE L

Braised hasma with green vegetable and seafood

NEZEZRPBUHEET T

Wok-fried scallop with black fungus and vegetables in XO sauce

FEFNBORT KA

Braised abalone and chestnut in oyster sauce

Mt ERRA

Braised pork shank rib with onion in honey and pepper sauce

BEMTAKNER

Steamed sea grouper and cummmgcordia with sauce

REARBLE

Double-boiled chicken soup with red dates

B B R A KR

Steamed glutinous rice with Chinese sausage and sakura shrimp

ZHH®LHE

Finest selection of Chinese petit fours

BEReBRE

Seasonal fruit platter

#2101 NT$ 25,800+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

ERBBAGE
W BE ERE IRNEE KAEA
Soy chicken, Jelly fish,
Slice squid tube with abalone extraction,
Squid salad, Crispy pork

i A EE

Deep-fried sweet glutinous rice dumplings

XEBETRE

Braised hasma with egg and seafood

ELFZVMBETRENLE

Wok-fried scallops, orchid clam, and vegetable with sauce

R A M 4K R

Steamed prawns and mung bean noodles with garlic

RERRB I BRE

Braised abalone and bamboo shoots in oyster sauce

EEEEAAF

Braised pork shank rib with onion in honey sauce

E A g VE L A

Traditional steamed live sea bass

A EF

Black truffle E-funoodles

BEEHEBRRE

Seasonal fruits platter
£ 50 4%
Sogo soup with taro
g d

Finest selection of Chinese petits fours

#2101 NT$ 23,800+10% per table for 10 guests



