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Wedding

3F Far Eastern Grand Ballroom
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Delicate Dining Experience

* Chef’s signature Cantonese delicacies
* Selection of chef’s special appetizer

* Pre-event cocktail

* Free flow juice, soft drinks and two bottole
of house wine per table.

* Exclusive Wedding candies

* Enjoy 20% off on food tasting for one table
(10persons)

* Welcome chocolate

Elegant Decoration
* Floral arrangement at reception table
* Floral arrangement at all tables
* Two sets of floral lighting stands
* Elegant table cloth and chair cover
* 3 choices of wedding entrance carpet
* Decorative five-tier wedding cake
* One pair of swan-shaped ice sculptures
* Tailor made table menu and seating chart

Exclusive Privileges on Your Big Day
* One night complementary stay at Plaza Suite including

welcome amenity, seasonal fruit platter and breakfast
for two

* Wedding anniversary gift: An accommodation voucher

for Premier City-View Room stay for one night.

* Personal wedding ambassador
* Mini Haagen-Dazs ice cream or special givwaway

for guests.

* Complimentary guest signature book and

gift registration booklet

* Complimentary parking for guests
* Hotel house wine buy one get one free
* Free flow of wine and beer at after party on 38F Marco

Polo Lounge ( Additional charge at NT$1,200+10% per
person to enjoy 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

* Special offer at NT$15,000net for two hours piano

performance

* 30% off exclusive wedding invitation card with

pre-selected supplier

* Hotel Limo rent-two-get-one-free special offer at

NT$6,600 per car for three hours within Taipei City

Engagement Ceremony

* Additional charge of NT$10,000 including supplies
such as engagement ceremony chairs, sweet tea and
ceremony ritual guidance.

Prices are subject to a 10% service charge. 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, 2023, the hotel reserves the right to modify or cancel the package without prior notice
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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
Yilan roasted duck / Soy sauce chicken /

BBQ pork / Marinated jellyfish with cucumber / Short necked clam

NEZEZEYERTT

Wok-fried shrimp ball and scallop with vegetables in XO sauce

wHAEE

Deep-fried sweet lucky dumplings

HEEERTR

Braised hasma with green vegetable and seafood

BETEARER

Dry-fried prawn with wine sauce

REMBENLE

Braised small abalone and mung bean noodles with garlic

Mt AR E

Braised pork rib with onion in honey and pepper

BEMTAAEHRMN

Steamed grouper and cummingcordia with sauce

FEeRMLE

Double-boiled chicken soup with red dates

1B B R KR

Steamed glutinous rice with Chinese sausage and sakura shrimp

% B & A

Finest selection of Chinese petit fours

BEFeHRE

Seasonal fruit platter

& £100Z NT$ 25,800+10% per table for 10 guests



