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MANDARIN ORIENTAL
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THE ROYAL WEDDING
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Delicate and delicious plated menu prepared by the Hotel's culinary team

SR TUETE G (fEBR A « S8 B R i) - REBEXALRITEE (BLi00EF)
Pre-function drinks with 4 punch servings of alcoholic cocktails, soft drinks and juices 10% off on selected wedding menu food tasting with
FEREEEE AN (REE LER) a minimum guarantee of 10 persons per table

Two bottles of imported red wine on each table

(to be consumed during the wedding) . @E%%;& mES E & %@ 8*}?{%&”

FEE FEHE AR K RS ~ B BB R 20% off banquet price list on the Hotel's house red and white wine
Free flow of soft drinks, juices, local beer and Chinese tea 0. @‘ﬁ;‘ﬁ{}’ % *}-HE
PR . ‘ - M.O. Bar KT8 B (FEH A %120,000)
gﬂ%%ﬁﬁ%?{dﬁ%@é L %%{j%z'gd‘ ﬂl@% d W}T%%T—E . 20% off on M.O Bar Private Dining Room's minimum spend of
ues Slgna ure boo CSSlng ooklet, red enve. OPC and cas gl regls er TWD 120’000 fol‘ after Party venue
NEBRBIEIEME
L 8 o 21l
B ETE AT . ARATEA—R EOSMmBREL
FEF—AREER LA Special rental offer for wedding photo shoot venues
Eloral arrangements for reception table, podium, photo album rable and
dining tables by Mandarin Florist E_’EL gﬂ"ltd\ ﬁﬁ,u@%%ﬁ 'é? p#} 10,000 (&8)
HElF a2 EXELEL L IBEEE Exclusive wedding photography at
Head table name cards, table name cards and menu cards TWD 10,000net per hour with the venue options below

REEARZN £ BE
Selection of table linens and chair covers SEA 1 BLItRERE & BIEERE

BRBEIBE SR RELERE SE5B ¢ 818 XM & BEE

op-quality surround-sound system and high-lumen projectors

PR A AL R R B SRR Option A : Dunhua North Road Fountain and Qingcheng Street Fountain
Bridal changing room with bride and groom’s meals and a wedding butler Option B : 8F Grand Salon and Roof Garden

ER R EE

Giveaway wedding favors

HEHMEEZHAREFEE

Complimentary car park during the wedding banquet

J5 B 5 B 20 5% B
S E R R —

Champagne tower for toasting ceremony

B THAMEREE M RBARERE

One-night stay with breakfast for two in the Club Lifestyle Suite (110sqm)

R Ik ER

Welcome chocolate

Vﬁfﬁiﬁﬁﬁ{ﬁfﬁﬁl\ﬁﬂﬁﬁﬁfﬂﬁﬂﬁﬂﬁa

Two-night stay in any of our Mandarin Oriental Hotels

HOEE 500 s KR BOIIE K 1207 #RF L 2 18 B

Two hours Mandarin Oriental Time Rituals SPA treatment for couple

THE SPA BEZE VR
THE SPA Quintessence Bath Hamper

THE SPA B %5 B #EEERY 7R 2508
THE SPA Quintessence Body Polish 2508

THE SPA R ZERIA HI60mI B 4 BE RS 1100ml
THE SPA Quintessence Bath & Shower Oil 60ml, Massage and Body Oil 100ml

2 A %58 800 A% AL SO

o Minimum guarantee TWD 1,800,000
BRIUEE » HEFFEEH20E . -
TWD 58,800 + 10% service charge per table of 10 persons %Mfdmn Ballroom  (E3 ¥ 6 % 50%)
(Minimum guarantee of 20 tables)

Minimum guarantee TWD 800,000

BEEREERRAEFERIEN  TRTENLREAERIRABEE

Mandarin Oriental Taipei reserves the right to amend or terminate the content,
terms and condition of the package without any prior notice
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MANDARIN ORIENTAL
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CHINESE WEDDING MENU
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MANDARIN ORIENTAL APPETIZER

Cherry tomato marinated with plum sauce

B2 W B B

Candied walnut coated with sesame seeds

1e W B ooC B

Drunken pork knuckle

&8 B &R T

Deep-fried pork ribs with kumquat and vinegar

JII ok AL WM A R

Braised Australia beef tripe with chilli oil
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MANDARIN ORIENTAL COMBINATION PLATTER

OBk R Y

Lobster with fruit salad

oov% oA A

Chilled baby abalones with five spice

i BHRE AT

Pan-fried mullet roe with green apple and crisp rolls

w & RS

Roasted duck with garlic

i HE

Roasted suckling pig with foie gras and cucumber

GO
EHAEBEZEZXKG

Superior chicken broth with conpoy, sea cucumber and fish maw
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CHINESE WEDDING MENU
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Glutinous rice dumpling

XERBK ML HTE

Steamed egg with poached lobster and caviar

W R Mok E S

Slow-braised abalone with sea cucumber and seasonal vegetables

B REGRERER

Steamed garoupa with orange peel and chicken broth

(-3 U I S = S | [

Slow-braised Australian beef short ribs with aboriginal pepper

X ¥ i EHREE R

Baked crab shell stuffed with fresh crab meat and rice
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Western Dessert

BN B

Petit Fours

=TI

3 658,800 ¥ (BR10ML K E)
TWD 58,800 per table (10 persons per table)

DB R B R & B, S 1o ik # &

Subject to 10% service charge



