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N WEDDING
MANDA];I;”(,)ERIIENTAL P A C KA G E

NSOy
The Grand Ballroom (IEHHTE #1908
Minimum guarantee TWD 1,900,000

3L g
The Mandarin Ballroom (IS #TE #8058 )
Minimum guarantee TWD 800,000

R BB RS E T AR
Delicate and delicious Chinese table menu prepared
by the hotel’s talented culinary team

JFE P ATYSUK IO ~ SRt~ B3R

Free flow of soft drinks, juices and Chinese tea

R MRS B AL (R g 85 A)
Two bottles of imported red wine per table
(to be consumed during the wedding)

MERGRERELE  BER  AER - Rk
Wedding g uest book, blessing booklets, red envelopes,
and "Thank You' cards

HEBL B E
4 —+ = —+ A -
Befesft » AR A — A - fRRAE
FRA-ARFEFTELLL
Table centrepiece floral arrangements
(Floral arrangements for reception table, podium, photo album table

and dining tables)

MEFELF  FREEH K BEXE

Head table name cards, table name cards and menu cards

MEEAREN - K FE

Selection of table linen and chair covers

ERBRGERETE LS E R &

Top-quality surround-sound system and high lumen projectors

B IR OR R BT B L RO IR B R

Bridal changing room with meal services and personal wedding butler

EAEER

Giveaway candies

EEHHEREZEREERE

Complimentary car parking during the wedding banquet

Féi B 5 W5 2.0 55 B

Benefits for 20 tables and above

o« CEERUTUE AR @psans R
Mandarin Oriental welcome drink (soft drinks, and juices)
HAFEE R ERERERE airssesm)

One-night stay with breakfast for two
in Deluxe Room (55sqm)

SERE R R
Champagne tower for toasting ceremony

SCE A ke iR B E 2 A 1)

Venue for betrothal ceremony & sweet favours for 12 persons

E L B R MBS

Waiving of red wine and white wine corkage fee

DiptyqueAiA FL s0m) i Z 1 (5 1017)
Wedding Favours (Diptyque shower gel (50ml)

B Jii 91 1) 4 7 33 R U5k 8

Exclusive benefits during the wedding events

B EAEITEE (—RkHs)
10% off on selected wedding menu food tasting
with a minimum guarantee of 10 persons per table

TG R AL B A R 8T B

20% off red and white house wine

ZEMHBEKEEIEHEEFER

Special room accommodation rates for your invited guests

- 17 EERREEFEEHN G 19,000

Special offer for Deluxe Room (55 sqm) at TWD 9,000 per room per night

(CERR B 5 T e HL B S B o SR T ) T A I i )

(Not applicable for New Year’s Eve, New Year’s Day, and Chinese New Year period)
- BEARRAEERG 80

Additional breakfast is available at TWD 980

- ERFHEFHEIEE MR ETER

20% off on Best Available Rate for the Hotel’s suites

* L EEFEMAFERMI0%REEE S SHENHE

BB T A 10% R
The room rate above is subject to 15.5% service charge and
government tax and breakfast charge is subject to 10% service charge

* BEREIBEAMEFEREE X GHFEESHER
The above room offer cannot be used in conjunction
with any other room packages or credit card promotions.

M.O. BarBLE R8T EH (5 (7 & #250,000+10%)
20% off on after-party at M.O. Bar
(original price: TWD 250,000+10%)

F g R ki=E 4 TS

Special rental offer for wedding photo shooting venues

H-REE/ HEEERH G 510,000 (&5)
Exclusive wedding photography at TWD 10,000 net per hour with
the following venue options

SEA VEZULALBRURE & BN EE R

Option A: Dunhua North Road Fountain and Qingcheng Street Fountain areas

RHB. SN & ZERTEE
Option B: 8F Grand Salon and Roof Garden

Ji§ e 5 B 3 5 5 B e

Benefits for 35 tables and above

I 7 BV

Free flow of local beer

EETNFRTHHEER (26

Room upgrade to City Suite(86sqm)

BRBEE-GRRERERE arsEsm)

One-night stay with breakfast for two in Deluxe Room (55 sqm)

FREEEROHALTITEE (—fi0kHs)
30% off on selected wedding menu food tasting with
a minimum guarantee of 10 persons per table

== 2 Al

EEEHRHAR307E @itk & BERRg)
Complimentary wedding photography on day of event for 30 minutes at
Dunhua North Road Fountain and Qingcheng Street Fountain areas

{8 15 R S I B A L B R o A 5 £ S RN PR A A TS e ¥

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
TAIPEI

PABERE
CHINESE WEDDING MENU

V1A X ¥R TR

MANDARIN ORIENTAL APPETISER MANDARIN ORIENTAL COMBINATION PLATTER

X0 e N i 8 5 Uk B T

Marinated jellyfish and cucumber with XO chilli sauce Cherry tomato marinated with plum juice

B2 K b B S B h A

Candied walnut coated with sesame seed Braised soya chicken

BEEBHAREL WL W

Wild mushroom and green bean salad with truffle oil Drunken duck with green Sichuan pepper

F R WL 4 R

Double boiled chicken consomme with morel mushroom, yam and abalone

ft 4 H XK

Glutinous rice dumpling

i e

Baked lobster with cheese creamy sauce

& Wk A

Steamed grouper with homemade yellow pepper sauce

=B RN Pk R R A

Braised pork rib with Yilan scallion and vegetable

i g8 A R OR

Steamed glutinous rice with dried shrimps and grilled eel

MHEETREM TR

Sweet red dates soup with white fungus, lotus seed and hasma

Fa 18 B

Petit fours

AR 2 3P ks 6 & R AP

All pork dishes are prepared exclusively using Taiwanese pork

T —
g 5 BB W 31,8000C8 maonme
TWD31,800 per table (10 persons per table)

Db (B R B & BB AR A Moo ik B &

Subject to 10% service charge
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MANDARIN ORIENTAL
TAIPEI

PABERE
CHINESE WEDDING MENU

WO R v X ¥R B

MANDARIN ORIENTAL APPETISER MANDARIN ORIENTAL COMBINATION PLATTER

Be# it R BEF AR

Crispy long tailed anchovy with barbecue sauce Braised beef jelly

Bi H1Z ¥ bk RO BBk k f

Candied walnut coated with sesame seed Traditional roasted duck with sour plum sauce

BB 8K CRiR B R N

Braised pork knuckle with sour chilli sauce Wok fried king oyster mushroom with dried chilli
and special chilli sauce

i HTE R FE AR A

12 hours double boiled superior consomme with abalone, dried scallop and cordycep flower

ft 4 H XK

Glutinous rice dumpling

CRE R RN R

Steamed rock lobster with wok fried black garlic

TEBEERAST AR

Steamed green grouper with capers and Chinese ham

R U R A

Oven baked New Zealand veal rack with black pepper sauce

SCHE WA R OK R

Steamed glutinous rice with crab meat and Guangdong sausage

MR ERN Ak RS B m kSRR

Rose petal strawberry mousses, white peach confit, strawberry curd, vanilla sponge

K 18 B

Petit fours

AREPER 2 /R 6 & ® P &

All pork dishes are prepared exclusively using Taiwanese pork

T -
R A % 358000 maonns
TWD35,800 per table (10 persons per table)

DL LR ks & BT R Sh 109 ik 5 %

Subject to 10% service charge
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MANDARIN ORIENTAL
TAIPEI

PABERE
CHINESE WEDDING MENU

WA kD iR X ¥R TR

MANDARIN ORIENTAL APPETISER MANDARIN ORIENTAL COMBINATION PLATTER

RPN N B RR R

Braised U.S. beef tripe roll Honey glazed barbecue pork

ok R T % i 8\ h & &

Cherry tomato marinated with plum juice Deep fried fish filet with sweet soya sauce

Bi 1 Z ¥ bk X0 % & & i

Candied walnut coated with sesame seed Marinated jellyfish and cordycep flower with XO chilli sauce

U SR (A U e i B RS R T

Drunken pork knuckle Grilled mullet roe with green apple and crispy roll

#E o Bk e

Buddha jump over the wall with abalone

fe 4 H XK

Glutinous rice dumpling

s 0 S W R R E R

Oven baked rock lobster with sea urchin sauce and truffle mashed potato

&N k& L

Steamed green grouper with homemade yellow pepper sauce

C RN BB R

Slow braised Australian Wagyu beef check with dark beer

i R

Special chilli crab sauce served with crispy mini buns

MENEATNE BHRERE B RN EECHE

Ruby chocolate raspberry creme, basil strawberry confit, chocolate crispy with almond biscuit

K # B

Petit fours

ARERENZHAE RGOS EEA R

All pork dishes are prepared exclusively using Taiwanese pork

hi = —
BREHMA W 41,8008 muwonns
TWD 41,800 per table (10 persons per table)

VLR ks & BT R Sh 109 ik % %

Subject to 10% service charge
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MANDARIN ORIENTAL
TAIPEI

PABERE
CHINESE WEDDING MENU

WA kD iR X ¥R R

MANDARIN ORIENTAL APPETISER MANDARIN ORIENTAL COMBINATION PLATTER

kO & LA HE B A a B e B 7L R

Drunken chicken Roasted suckling pig

g i B A ®itERK X R

Crispy long tailed anchovy with barbecue sauce Honey glazed barbecue pork

FE 76 vk R T & AERE R G

Honey cured cherry tomato Crispy prawn with passionfruit mayonnaise

N S O BHARMES /T

Braised beef jelly Grilled mullet roe with green apple and crispy roll

w8 RO T

Eight hours simmered golden broth with fish maw and seafood

ft i H XK

Glutinous rice dumpling

A A O

Oven baked rock lobster with truffle and cheese sauce

NS

Braised abalone with flower mushroom in oyster sauce

) R

Steamed grouper with Chinese ham and mushroon

o WM 0D R R I PR (2 B W R

Seared New Zealand veal rack with mushroom spicy sauce

N R

Steamed glutinous rice with seafood and mushroom wrapped in lotus leaf

Mmar 7o N aM RARBE RWEG SR EE RN

Guanaja 70% chocolate mousse, hazelnut cookie and lemon thyme orange with hazelnut crumble

Hi 8 B

Petit fours

AREPER RN E G & &N

All pork dishes are prepared exclusively using Taiwanese pork

= & —
BB W 49,8007 % (o)
TWD 49,800 per table (10 persons per table)

VA b TR R B & RS 5 s ooo MR 5 &

Subject to 10% service charge
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W WEDDING
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The Grand Ballroom (IR E®19087)
Minimum guarantee TWD 1,900,000

S |
The Mandarin Ballroom (CIH7TE5 #8058 )
Minimum guarantee TWD 800,000

[ER BB R AR

Delicate and delicious Chinese table menu prepared
by the hotel’s talented culinary team

SCEEFU VR OB (MBI~ SR BR IT)
Pre-function drinks with 4 punch servings
of alcoholic cocktails, soft drinks and juices

AT EEOALE (RE e
Two bottles of imported red wine per table
(to be consumed during the wedding)

55 P W5 RS R OB ~ SR~ g B p R
Free flow of soft drinks, juices, local beer and Chinese tea
NEZFRRELEELE BSR4 6aR - JUEHF

Wedding guest book, blessing booklets, red envelopes, and
"Thank You' cards

RSLEHE |
Bl » AR S0 AR
FRAE-AREBRFRAR

Table centrepiece floral arrangements

(Floral arrangements for reception table, podium, photo album table
and dining tables)

MEFEL R FELH R BEXHE

Head table name cards, table name cards and menu cards

REHRLEN - £ [FE

Selection of table linen and chair covers

ERBRGELRET B s E R il

Top-quality surround-sound system and high lumen projectors

BRI S B A B D R IR B B KRS

Bridal changing room with meal services and personal wedding butler

A EE

Giveaway candies

EEHHEEZERERFE

Complimentary car parking during the wedding banquet

i R 55 B3 2 0 5 BT e
Benefits for 20 tables and above

B i 390 1) 2 5 S0 TG RK A

Exclusive benefits during the wedding events

RBEBEXOMEITEE (—fi0nEs)
10% off on selected wedding menu food tasting
with a minimum guarantee of 10 persons per table

T R R 1AL B A A I 8 A 1B

20% off red and white house wine

EEHRBRKEEIZEHEEFER

Special room accommodation rates for your invited guests

- 78RR B EE B E S S 19,000
Special offer for Deluxe Room (55 sqm) at TWD 9,000 per room per night

CEIR BB B 4 T 7T BL R 60 2 7 SE HT P TR T B (R )
(Not applicable for New Year’s Eve, New Year’s Day, and Chinese New Year period)

- BIAREABEHAEI80
Additional breakfast is available at TWD 980

- BERFUEZHEEETETEE

20% off on Best Available Rate for the Hotel’s suites

* DL 580 I 75 A 109 BRAS 8 1% 5. S % BUR B 6

BEHE T AMN10% k5 &

The room rate above is subject to 15.5% service charge and
government tax and breakfast charge is subject to 10% service charge.

* BEBEIGHEAMEFERESE L GHFEESHER
The above room offer cannot be used in conjunction
with any other room packages or credit card promotions.

M.O. Bar B3RS 837 (B KL (397 7 250,000+ 10%)
20% off on after-party at M.O. Bar
(original price: TWD 250,000+10%)

1B D St 1R

Special rental offer for wedding photo shooting venues

RN B EE R HTG 1510,000 (&)
Exclusive wedding photography at TWD 10,000 net per hour with
the following venue options

SEA. VEZULAL R IRIE & BHRERIRE

Option A: Dunhua North Road Fountain and Qingcheng Street Fountain areas

SEGB. SHICEM & AR
Option B: 8F Grand Salon and Roof Garden

EREEEE LMEARE R

Champagne tower for toasting ceremony

B TEORREFERE Lk fEH R EmE

EBROCEER T IG A E A IR 1E W

A two-night stay at any of our Mandarin Oriental Hotels

© T AFEES07 s OREUIIE [ 12077 # O 18R

One-night stay with breakfast for two in the Club Lifestyle Suite (110 sqm) Two hours Mandarin Oriental Time Rituals SPA treatment for couple

TERET 7 SR E 1S

Wedding favours (Chocolate)

RBEITIEM62,800

B 10 LE%H
TWD 62,800 + 10% service charge per table of 10 persons

PE RS B R AL E R ERN

P EATBAMRE A F R RA R

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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CHINESE

VI S

MANDARIN ORIENTAL APPETISER

BREERDR

Wild mushroom salad with truffe oil

E N N

Marinated jellyfish and black fungus with aged vinegar

Uk B K it %

Cherry tomato marinated with plum sauce

Bt HZ ¥ bk

Candied walnut coated with sesame seed

L

N4

MANDARIN ORIENTAL
TAIPEI

A E R HE
WEDDING MENU

X ¥R R

MANDARIN ORIENTAL COMBINATION PLATTER

BB
Honey glazed barbecued pork

XOW T /8% H M

Chilled pork ear with XO sauce

NI K g

Poached free range chicken with Sichuan chilli sauce

WO

Translucent Australian beef slices

BERBTHEE %S

Double boiled black bone chicken soup with matsutake mushroom, fish maw and dried scallop

ft i H XK

Glutinous rice dumpling

R W AW 8RR

Oven baked lobster with truffle seafood sauce

¥

EHEHMBE

Slow braised abalone with goose web

CEERIRIRCE S

Oven baked Chilean seabass with homemade Teriyaki sauce

A

CRUR A U

Wok fried U.S. beef tenderloin with black pepper and garlic

CR:RCE -

Traditional baked crab shell

HEOMHE

Chilled cream of red guava with bird s nest

Hi 8 B

Petit fours

ARG 2 3P s 6 8 R AP

All pork dishes are prepared exclusively using Taiwanese pork

fsi % —
5 A A W 62,8000 (wsomms)
TWD 62,800 per table (10 persons per table)

VA b (R 4 OB 2 LIRS S0 1090 Mk B

Subject to 10% service charge




