
Grand View Resort Beitou
                    Banquet Gourmet Package

� � � � / � � / � � - � � � � / � � / � �

Presenting the unique elegance and flavors of Taiwanese cuisine.

Classic Menu
N T $ � � , � � � + � � %

Complimentary unlimited juice

Exclusive private dining room

Complimentary unlimited juice

One bottle of red wine per table

Exclusive private dining room

Complimentary unlimited juice

One bottle of red wine per table

Exclusive private dining room

Exquisite Menu
N T $ � � , � � � + � � %

Premium Menu
N T $ � � , � � � + � � %

Minimum booking of three tables

Valid on weekdays and weekends, free parking,
��% off the open-air hot spring on the day of the banquet

Exclusive Banquet Offers



台北市北投區幽雅路30號 T.+886-2-2898-8888
rsvn@gvrb.com.tww w w. g v r b . c o m . t w
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Unlimited hot tea: NT$80+10%/person
Wine: Red wine NT$1,100+10%/bottle, Taiwan Beer Gold Medal (330ml) NT$180+10%/bottle
Unlimited alcohol: Red wine NT$2,500+10%/table, Taiwan Beer Gold Medal NT$1,500+10%/table

The above prices are subject to a 10% service charge, applicable to weekdays and weekends, except during Chinese New Year.
Ten guests per table for Chinese banquets, an additional fee will be charged for extra guests and servings
 (vegetarian guests will be charged separately).
The minimum guaranteed number of tables (persons) must be confirmed and the deposit payment completed seven days before the banquet. 
If the guaranteed number of tables (persons) is not reached on the day of the banquet, the full fee of a guaranteed number of tables (persons) 
will be charged.
The hotel reserves the right to extend the dining time or not to protect the rights of the next set of customers to use the venue. 
Using flammables and items that are difficult to clean, such as ribbon spray, sparkler wands, firecrackers, party poppers, confetti, glitters,
and other items that may affect and damage the venue décor are prohibited. If the hotel's equipment or items are damaged or sullied, the
organizer will be liable for damage compensation, or a cleaning fee will be charged.
The abovementioned promotional offers may not be exchanged or refunded, and the complimentary items of the package may not be
redeemed for cash or exchanged for other products.
The promotional package may not be used in conjunction with other special offers, and the hotel reserves the right to interpret and change
the details of the package.

NT＄13,800+10％ 
10 people per table

Additional drinks (charged separately)

Note

Dry-fried Sweet and Spicy Shrimp with Cauliflower, Steamed Whole Abalone with Spicy Black Bean Sauce
Steamed fish with Spring Onion and Soy Sauce, Smoked Pork Ribs in Typhoon Shelter Style
Stir-Fried Baby Cabbage with Scallops and Sakura Shrimps, Sakura Shrimp and Preserved Meat Rice Cake
Stewed Chicken Soup with Yam and Red Dates, Assorted Seasonal Fruits

Grand View Appetizers 

Classic Menu Minimum booking of three tablesComplimentary unlimited juice

Drumstick with Scallion Sauce, Vinegared Jew's Ear 
Crushed Salted Egg Yolk with Water Bamboo, Fried Whitebait with Melon Seeds

NT＄20,800+10％ 
10 people per table

Boiled Chicken Soup with Fish Maw and Agaricus blazei, Baked Lobster with Mentaiko Sauce
Steamed Abalone in Garlic Sauce, Fried Duck Stuffed with Taro Paste and Seasonal Vegetables
Steamed Fish with Chili and Pickled Baby Watermelons, Chicken Rice with Black Sesame Oil
Black Chicken Soup with Black garlic, Assorted Seasonal Fruits, Signature Dessert Taro Sago

Grand View Appetizers

Exquisite Menu Complimentary unlimited juice, One bottle of red wine per table

Osmanthus-Infused Black Dates, Mullet Roe Wrapped in Squid Paste,
Soy Sauce Braised Ayu, Pork Jowl in Maqaw Sauce, 
King oyster mushroom with Salted Egg Yolk Sauce, Tomato with Plum Sauce

NT＄26,800+10％ 
10 people per table

Buddha Jumping Over the Wall with Fish Maw, Steamed Fresh Lobster with Tree Seed Sauce
Steamed Abalone with Shiitake and Chestnuts, Smoked Beef Ribs finished with a Red Wine Braised
Salt and Pepper Deep-fried Cod, Chicken Rice with Black Sesame Oil and Scallop
Chicken Soup with Antler Reishi Mushrooms, Assorted Seasonal Fruits, Signature Dessert Taro Sago

Grand View Appetizers

Premium Menu Complimentary unlimited juice, One bottle of red wine per table

Silver-stripe Round Herring with Diced Spicy Pepper and Cashew,
Jellyfish with Chinese Aged Vinegar, Shredded Tofu with Chili Oil,
Okra with miso sauce, Caramelized Soft-Centered Mullet Roe, Pork in Maqaw Sauce


