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SEEDS Corporate Year-end & Spring Dinner Menu Price : 52500+10% / pax
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SEEDS Salad Bar Cold Dishes Seafood Corner
FE T REE R/ NEKHEEH » B WS & AFIPRER) DAL TR / HRAURMEE [ FEE
HER#EE - &R - Bok Smoked Duck with Orzo Pasta Salad Irish Brown Crab / Wrinkled Disk
K& S SR A AN H DT Abalone / Banna Shrimps
Shrimp, Ginkgo, and Wood Ear
Mushroom Salad A AR
YEE e 2 i B 2 P A FR VDAL Sashimi
Smoked Chicken Breast with Potato Wt | ER | B EN
Truffle Salad Tuna / Swordfish / Firefly Squid
FIHEAEE
Bread Station b=
I 7K £ e Panettone (Cheese) Formaggio
BoAt o 22 (% E]. Christmas Stollen ; Sation
B A 1 A P 1 B P B ZKIE e S AR | (7l
2 SEEDS Bar T U
Baguette / Rye Cranberry Bread Loaf / Wheatmeal . . : WUEC ] / 52 e R )

g \ ol Free Flow Sparkling wine, Cocktail, Cherry Mazzarella Cheese Balls

Bread Roll Pumpkin Bread Roll Soft denk / Pecorino Pepato / Taleggio
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Homemade Ricotta Cheese
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All our vegetables are sourced from local organic farms

IS EYBEEE SRS A & If you have any food allergies, please inform our service team
BBk E: mE EARANTS$500; 208 K& & H &R NT$1,000 Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle
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Hot Dishes
PETE I tE 22 AR
Sakura Shrimp Baked Pasta HEAS
e - N N A
Ve Bt CFE(CRE T Carving
Oven-Roasted Pork Belly with Huadiao Cream Sauce iR : : = ;
Py ion HUMBSEEDOEIESE | B HLTARE A |
—_— = : Roasted US Sirloin Steak / Marsala Wine Truffle
Classic Red Wine Braised Chicken B i
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Italian Spicy Tomato Sauce with Clam

PEEE T B G RE
Gratin Dauphinois with Fish

Truffle Flavor Porchetta
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Live Dessert Station
FIECHT AR ERE
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SEEDS Dessert Bar
Lei Cha—Infused Black Sesame Puff
EEEERE
Torta Mimosa alle Fragole

Vs e — e Torta Caprese Limone
Potato Cubes with Golden Sand Sauce 7 228 BT 0 i S EEET
Ve fEE S Chef’s Daily Soup Torta Pistocchi Fiorentina
Oven Roasted Vegetables RS EAF - KR B TR ERE
BBQ&E 4EEL A fifg gk Pumpkin Soup Bavarese — Matcha, Passionfruit, Raspberry, Panna cotta
BBQ King Oyster Mushrooms and Shiitake Mushroom JBEUS 25 iR ESRZ-F ORI e T
YEDHE% Pineapple and Sebastian Plum Chicken Soup Cantuccini — Pistachio, Chocolate

Fried Food Platter
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Ice Cream Bar

For vegetarian guests who join the buffet, we will treat one vegetarian soup and one main dish.
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All our vegetables are sourced from local organic farms

T YNBSS AR5 A & If you have any food allergies, please inform our service team
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