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您對食物過敏請告知服務人員  If you have any food allergies, please inform our service team

自備酒水服務費: 葡萄酒每瓶 NT$500;烈酒及清酒每瓶 NT$1,000 Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle

餐廳所有蔬菜都來自於與友善小農合作種植

All our vegetables are sourced from local organic farms

大地芽苗沙拉吧
SEEDS Salad  Bar

精選十數種當季小農水耕菜苗，讓您
自由搭配，無限享用各式蔬菜、配料

及醬汁

大地義式餐廳大地義式餐廳 尾牙春酒專案
SEEDS Corporate Year-end & Spring Dinner Menu 

主廚湯品 

Chef’s Daily Soup
南瓜濃湯

Pumpkin Soup
鳳梨樹子雞湯

Pineapple and Sebastian Plum Chicken Soup

冷菜 

Cold Dishes
鴨賞義大利米麵沙拉 

Smoked Duck with Orzo Pasta Salad 
鮮蝦銀杏木耳沙拉

Shrimp, Ginkgo, and Wood Ear 
Mushroom Salad

煙燻雞胸與馬鈴薯松露沙拉
Smoked Chicken Breast with Potato 

Truffle Salad

季節海鮮吧

Seafood Corner
愛爾蘭麵包蟹 / 皺紋盤鮑魚 / 香蕉蝦 

Irish Brown Crab / Wrinkled Disk 
Abalone / Banna Shrimps 

手工麵包檯
Bread Station

聖誕水果麵包-潘納朵妮Panettone
聖誕史多倫麵包Christmas Stollen

法國長棍麵包/黑麥蔓越莓麵包/全麥餐包/南瓜餐
包

Baguette / Rye Cranberry Bread Loaf / Wheatmeal 
Bread Roll Pumpkin Bread Roll

生魚片
Sashimi

鮪魚 / 旗魚 / 螢烏賊 

Tuna / Swordfish / Firefly Squid

起司
(Cheese) Formaggio 

Sation
馬扎瑞拉起士球 / 佩克里諾胡
椒起司 / 塔雷吉歐起司 

Cherry Mazzarella Cheese Balls 
/ Pecorino Pepato / Taleggio

自製瑞可達起士
Homemade Ricotta Cheese

暢飲酒水吧 

SEEDS Bar

Free Flow Sparkling wine, Cocktail, 
Soft drink

Price : $2500+10% / pax
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大地義式餐廳大地義式餐廳 尾牙春酒專案
SEEDS Corporate Year-end & Spring Dinner Menu 

繽紛甜點吧 

SEEDS Dessert Bar 
擂茶芝麻泡芙

Lei Cha–Infused Black Sesame Puff
含羞草蛋糕

Torta Mimosa alle Fragole 
檸檬卡普雷塞蛋糕

Torta Caprese Limone
皮斯托奇

Torta Pistocchi Fiorentina
巴伐利亞-抹茶,百香果,覆盆莓 

Bavarese – Matcha, Passionfruit, Raspberry, Panna cotta
托斯卡尼餅乾-開心果,巧克力 

Cantuccini – Pistachio, Chocolate
過敏源: 蛋、奶、麩質、堅果

冰淇淋吧
Ice Cream Bar

現切肉台
Carving

現切爐烤美國沙朗牛排    /    馬沙拉酒松露牛肉汁
Roasted US Sirloin Steak   /   Marsala Wine Truffle 

Beef Sauce
松露風味羅馬脆皮豬

Truffle Flavor Porchetta

熱檯區

Hot Dishes
櫻花蝦焗烤義大利麵

Sakura Shrimp Baked Pasta
爐烤梅花豬花雕奶油醬汁

Oven-Roasted Pork Belly with Huadiao Cream Sauce
經典紅酒燉雞

Classic Red Wine Braised Chicken
義式辣味番茄炒蛤蠣

Italian Spicy Tomato Sauce with Clam
焗烤鮮魚千層馬鈴薯

Gratin Dauphinois with Fish 
金沙奶醬薯塊

Potato Cubes with Golden Sand Sauce
爐烤蔬菜

Oven Roasted Vegetables
BBQ香菇與杏鮑菇

BBQ King Oyster Mushrooms and Shiitake Mushroom
炸物拼盤

Fried Food Platter

現做甜點區
Live Dessert Station
炙燒巴斯克乳酪蛋糕

只要是吃素的客人享用自助餐附贈素湯與主菜一份

For vegetarian guests who join the buffet, we will treat one vegetarian soup and one main dish.

精選主廚湯品 

Chef’s Daily Soup
南瓜濃湯

Pumpkin Soup
鳳梨樹子雞湯

Pineapple and Sebastian Plum Chicken Soup
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