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BANQUET BUFFET MENU A

“*APPETIZER™

SMOKED ALASKA RED TROUT SALMON WITH GARNISH

ASSORTED COLD CUTS(SALAMI@), SAUSAGED)

s AT AD
FRESH GREEN SALAD WITH DRESSING
TOMATO SALAD
KID BEAN SALAD
GRILLED EGGPLANT WITH BALSAMICO
CRAB MEAT SALAD

“*FROM THE HOT CHAFING DISH**
POACHED PANGASIUS WITH SOY SAUCE
FRIED CHICKEN®D
DIM SUM
BEEF STEW(@TENDERLOIN)

GRILLED SAUSAGE WITH MUSTARD SAUCED
SPRING ROLL

***SOU P***
BROCCOLI CREAM SOUP
PORRIDGE OF THE SEASON(DZ4)

“*KOREAN FOOD™*
BULGOGI
KOREAN STYLE KIMCHID
SEASONAL NAMUL
JELLY FISH WITH MUSTARD SAUCE

“*JAPANESE FOOD™
RICE®D ROLL WITH SEAWEED
ASSORTED SUSHID

“*CHINESE FOOD**
SWEET AND SOUR PORK(DS4])
FRIED RICED
BRAISED MIXED SEAFOOD AND OYSTER SAUCE

“*DESSERT™™
HOME BAKED BREAD SELECTION
SWEET POTATO CAKE
ASSORTED COOKIES
CREAM CARAMEL
CHEESE CAKE
CHOCO MUD CAKE
PECAN PIE
FRESH FRUITS IN SEASON

***PUNCH***
RICE PUNCH OR PERSIMMON PUNCH

“*COFFEE OR TEA™
RICE PUNCH OR PERSIMMON PUNCH
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W 60,000

10% Service Charge and 10% Tax are included
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BANQUET BUFFET MENU B

“*APPETIZER™*
SMOKED ALASKA RED TROUT SALMON WITH GAMISH ZA| ol
ASSORTED COLD CUTS(SALAMI@, SAUSAGED) s EA

SEA SCALLOP CARPACCIO

wxg A L ADM
FRESH GREEN SALAD WITH DRESSING
TOMATO SALAD
BROCCOLI SALAD
GRILLED EGGPLANT WITH BALSAMICO
CRAB MEAT SALAD

“*FROM THE HOT CHAFING DISH*™*

A 72T 2
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SNAIL GRATIN o] etk
FRIED CHICKEND 271 7}etolA|
BRAISED OX-KNEE WITH GINGER 7T =7y
POACHED PANGASIUS WITH SOY SAUCE Has u7]1 4
CHOP STEAK (QTENDERLOIN) EE: E
GRILLED SAUSAGE WITH MUSTARD SAUCED a8 2AA
DEEP FRIED SHRIMP WITH TARTAR SAUCE A¢-F4

***SOU P***
BROCCOLI CREAM SOUP

HEFg 98 A

PORRIDGE OF THE SEASON((D*) A=
“*KOREAN FOOD™*

BROILED BEEF SHORT RILBS Z|to]

KOREAN STYLE KIMCHID A

SEASONAL NAMUL AR Y&

JELLY FISH WITH MUSTARD SAUCE it} ¥
“*JAPANESE FOOD**

RICED ROLL WITH SEAWEED At

ASSORTED SUSHID HE 2N

SOBA NOODLES Hlag
“*CHINESE FOOD*™*

SWEET AND SOUR PORK(DS4]) g

DIM SUM g4

FRIED RICED S
“*DESSERT™™

HOME BAKED BREAD SELECTION mE W

SWEET PUMPKINCAKE R LE!

ASSORTED COOKIES BE 7]

CREAM CARAMEL 7tAEE £9

CHEESE CAKE A2 Aol

CHOCO MUD CAKE
PECAN PIE
FRESH FRUITS IN SEASON

***PUNCH***
RICE PUNCH OR PERSIMMON PUNCH

“*COFFEE OR TEA™
RICE PUNCH OR PERSIMMON PUNCH
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BANQUET BUFFET MENU C

“*APPETIZER™
TUNA TATAKI A ot
SMOKED ALASKA RED TROUT SALMON WITH GAMISH EA o]
ASSORTED COLD CUTS(SALAMI®@), SAUSAGE®D) nE2A
COCKTAIL SHRIMP WITH SAUCE ZHe|d A
s A L AD™
FRESH GREEN SALAD WITH DRESSING FdE A=
TOMATO SALAD EnlE M=
KID BEAN SALAD A e A
BROCCOLI SALAD nzge des
SINGSING SALAD A e
“*FROM THE HOT CHAFING DISH*™*
SEA BREAM PICATAL GRATIN | 57he
B.B.Q_CHICKEN®D uhu] - 2|71
DIM SUM 4
MINI STEAK WITH PEPPER CORN SAUCE® vy 2go]2
s (Y Pre
MUSHROOM CREAM SOUP GEol A%
PUMPKIN PORRIDGE(DZ) THkE
“*KOREAN FOOD**
KALBI JIM@ Zag
KOREAN STYLE KIMCHID A4
SEASONAL HERBS-2 KINDS AAUE 2714
SLICED BEEF ROUND(®2-$%4F) TARTAR WITH PINE NUTS 2]317] £3)9F 2
JELLY FISH WITH MUSTARD SAUCE sfahe] WAy
“*JAPANESE FOOD*™*
RICED ROLL WITH SEAWEED Awr
ASSORTED SUSHID 2E 2%
SOBA NOODLES B
“*CHINESE FOOD**
SWEET AND SOUR PORK(DS4]) T
STIR-FRIED SEAFOOD AND VEGETABLES TR
CHINESE STYLE FRIED RICE -2l
“*DESSERT™™
HOME BAKED BREAD SELECTION "E W
SWEET PUMPKINCAKE Tz Ao|2
ASSORTED COOKIES BE 7]
CREAM CARAMEL 7t2EgE £9
CHEESE CAKE A= Aol

CHOCO MUD CAKE
PECAN PIE
FRESH FRUITS IN SEASON

***PUNCH***
RICE PUNCH OR PERSIMMON PUNCH

“*COFFEE OR TEA™
RICE PUNCH OR PERSIMMON PUNCH

23 0= Aoja
5jzkstol
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W 75,000

10% Service Charge and 10% Tax are included A7) 8L 10%2] BALR 9} 10%2] Al&o] E3HE o] 5T
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BANQUET STANDING BUFFET MENU

*CANAPE & SNACKS™™

CANAPES (3KINDS)

MIXED NUTS

SWEET POTATO CHIPS

ASSORTED CHEESE PLATE, DRIED FRUITS

“**COLD SELECTION™*

BUTTON MUSHROOM SALAD WITH GRATED PARMESAN CHEESE

OPEN SANDWICHES
CoLD CUT PLATE
ASSORTED GRILLED VEGETABLES

TOMATO AND MOZZARELLA CHEESE SALAD, EXTRA VIRGIN OLIVE OIL

SMOKED SALMON WITH SOUR CREAM

“*COLD SELECTION (ORIENTAL)™™

SEAWEED RICE ROLLS (2 KINDS)D
SUSHI (3 KINDS)D

**HOT SELECTION™**

CHESTNUT BACON® ROLL

DEEP FRIED CHICKEN

PAN SAUTEED PANGASIUS WITH SWEET CHILI SAUCE
SPRING ROLL

DIMSUM

SEAFOOD FRIED RICED

“*DESSERT™™

SEASONAL FRESH FRUITS
PECAN PIE

FRENCH PASTRIES

CHOCO MUD CAKE
COOKIES AND CHOCOLATES

W 50,000

10% Service Charge and 10% Tax are included
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WESTERN COURSE SET MENU

A

FRESHLY BAKED BREAD
%79 W

SMOKED SALMON ROSE AND MARINATED TUNA TATAKI
A4 dojot BA T

POTATO CREAM SOUP WITH CROUTON(Dg})

A 3y Az

GRILLED BEEF TENDERLOIN(®¢2t4) AND KING PRAWN WITH GLAZED VEGETABLES

4317) QHT A Fol

CRUMBLE CHESTNUT CHEESE CAKE WITH FRESH FRUITS
HEdEE A= AN e

COFFEE OR TEA
A3 £ 2}

W 65,000

10% Service Charge and 10% Tax are included
471 42 10%] BALES 10%9] Algol ZE ] syt
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WESTERN COURSE SET MENU

B

FRESHLY BAKED BREAD
279 W

MARINATED PRAWN AND FRESH BUFFALO CHEESE WITH VEGETABLE BASIL OIL
o 29 259 B 99 HBE A=

WILD MUSHROOM SOUP WITH HERB CROUTON(@ )

S8 32ES A5 b WA AZ

SAUTEED LANGOUSTINE ON BABY VEGETABLE WITH WHITE WINE SAUCE

SEEE 228 25 A 7P 4 o]

GRILLED AUSTRALIAN BEEF TENDERLOIN(®¢2t4) WITH SHALLOT SAUCE

AR 220 £37) 44 Fol

CHOCOLATE CHEESE CAKE WITH FRESH FRUIT
229 42 793} 3

COFFEE OR TEA
A% e %

W 75,000

10% Service Charge and 10% Tax are included
7] SN 10%9] BALR S 10%2] Algol ZoE ol syt
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WESTERN COURSE SET MENU

C

AMUSE BOUCHE

QEER R

ASSORTED CARPACCIO WITH SCALLOP, SALMON, TUNA AND LEMON SALSA
25 e og o e Soy

ASPARAGUS CREAM SOUP WITH CHEESE CROUTONS(DEH)
ohrmtebAs ag 23

STEMMED ABALONE(@DHE) TH TOMATO SALSA
ENtE 4418 25 $E A5 4
SHERBET
A

GRILLED AUSTRALIAN BEEF TENDERLOIN(@gH4) WITH RED WINE SAUCE
HEEF 220 £77] GHY 7ol

TIRAMISU AND MACARON WITH EXPRESO SAUCE
23 4 220 vl g Hetuls:

COFFEE OR TEA

A7) EE A

W 95,000

10% Service Charge and 10% Tax are included
371 SN 10%2] BALR S 10%2] Algol ZotH ol syt
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CHINESE MENU
A

THREE KIND OF COLD DISHES
37FHA] A (A, 3k, sfute])

CRAB MEAT SOUP
Agns

SAUTEED PINE MUSHROOMS AND SCALLOPS WITH OYSTER SAUCE
A Folsh Bt
SAUTEED SHREDDED BEEF ROUND(@94) WITH GREEN PEPPERS

A7) AFA

STEAMED BUN
ok

NOODLES WITH BLACK BEAN SAUCE(@=}=]x27]) OR FRIED RICE(@wn])
A EE e

SI-MI RO
Al | 2

3 KIND OF SIDE DISHES
3559 7183

W 75,000
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CHINESE MENU
B

FOUR KIND OF COLD DISHES
A5 YA G, EA, Sk, Al

BEIJING STYLE BRAISED MIXED SEAFOOD

B34 HPRS

SAUTEED KING PRAWN WITH CHILI SAUCE

A A L

BRAISED BEEF(@4 =) WITH MIXED MUSHROOM RED & GREEN PEPPER

2% WA vy

NOODLES WITH BLACK BEAN SAUCE BEEF(@=x]127]) OR FRIED RICE(@4n])
A i wey

SI-MI RO
Al o] 2

3 KIND OF SIDE DISHES
3559 7183

W 85,000

10% Service Charge and 10% Tax are included
A7) FUL 10%8] BARSE 10%9) AlFo] Easol Yt
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CHINESE MENU
C

SPECIAL APPETIZER WITH COLD ABALONE AND SEA SCALLOP
e

BEIJING STYLE BRAISED MIXED SEAFOOD

B34 B B

BRAISED SEA CUCUMBER, PINE MUSHROOMS AND SCALLOPS WITH OYSTER SAUCE
S ol FHelu] $g

SAUTEED SLICED BEEF TENDERLOIN(@2¢+4) WITH SZECHUAN STYLE SAUCE

off 2AE B 77| WA B
STEAMED BUN
3 7

NOODLES WITH BLACK BEAN SAUCE(@==x]:7]) OR FRIED RICE(@n])
e EE f e

S1-M1 RO
Aln| 2

3 KINDS OF SIDE DISHES
3559 7183

W 95,000

10% Service Charge and 10% Tax are included
71 42 10%] BAE S 10%9] Algo] ZE syt
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KOREA SET MENU
A

BEEF ROLL FILLED WITH VEGETABLE AND SOY SOUSE

4317) o] ol

PORRIDGE OF THE SEASON(@uu])

AdS

3 KINDS OF STEAMED SEAFOOD

s
2E =

SEAFOOD AND JELLY FISH WITH MUSTARD SAUCE
32 slske) Wy

KING OYSTER MUSHROOM AND BROILED SPICY BEEF RIBS(@4z])
Ajgo] o2t LA 2|

COOKED RICE AND BROTH OF THE SEASON(@4n])
AR AL

KIMCHEE(@# ) AND 3KINDS OF SIDE DISHES
AR 9} 3572

FRESH FRUIT IN SEASON
A 7l

KOREAN TEA

A5

W 60,000

10% Service Charge and 10% Tax are included
471 42 10%] BAES 10%9] Algol ZE o] syt
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KOREA SET MENU
B

KING CRAB MEAT AND GINSENG WITH VEGETABLE
AT A

PORRIDGE OF THE SEASON(@un])
AdS

MARINATED RAW BEEF(@$-E4h)
53]

3 KINDS OF SPECIAL ASSORTED FRESH RAW FISH
=4 BE AR 3F(HAC], dof, BX)

BRAISED BEEF SHORT RIB(@47Z])
2y

COOKED RICE(@#u]) AND BROTH OF THE SEASON
Aok AEZ

KIMCHEE(@DZ ) AND 3KINDS OF SIDE DISHES
WA 3570 B
FRESH FRUIT IN SEASON
CEED

KOREAN TEA

AEA

W 70,000

10% Service Charge and 10% Tax are included
371 SN 10%2] BALR S 10%2] Algol ZotH ol syt
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KOREA SET MENU
C

FRESH GINSENG WITH HONEY
e

RICE PORRIDGE WITH ABALONE(@®)n])
LR

3 KINDS OF SPECIAL ASSORTED FRESH RAW FISH
=4 BE A0 3% (o], dol, )

KOREAN LENTIL PICCATA(D%%)

=5

BROILED EEL ON VINEGAR GINGER WITH RED PEPPER PASTE
7S &Y Bol o]

BROILED SPICY BEEF RIBS(@zu])
oy 2] ol

COOKED RICE(@4n]) AND BROTH OF THE SEASON
AR o A=

FIVE KINDS OF SIDE DISHES

5579 %t

FRESH FRUIT IN SEASON
QAT AR B

KOREAN TEA

AEA

W 90,000

10% Service Charge and 10% Tax are included
371 TN 1029 BALR L 10%2] Algol ZotE ol syt
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TABLE D’ HOTE

A

CRAB MEAT AND VEGETABLE WRAPPED IN BUCKWHEAT PANCAKE
Al A4 v YA

SWEET PUMPKIN PORRIDGE(Dz4)
EuE

]ELLY FISH WITH MUSTARD SAUCE
CREREE

THREE KINDS OF PICCATA

AP

MIXED DISH OF VEGETABLE
3 HA

KING OYSTER MUSHROOM AND BROILED SPICY BEEF RIBS(@zH])
Aol Frolet LA 2]

ASSORTED SIDE DISHES(S KINDS)
71 2 GEF)

COOKED RICE AND BROTH OF THE SEASON

AR} A=

FRESH SEASONAL FRUITS
AT AE T

W 68,000

10% Service Charge and 10% Tax are included
371 SN 10%2] BALR S 10%2] Algol ZotH ol syt
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TABLE D’HOTE

B

STEAMED PRAWN WITH PINE NUT AND MUSTARD SAUCE
sk 25 A

SWEET PUMPKIN PORRIDGE(D#4)
HENE

MARINATED RAW BEEF(@$E4
53]

THREE KINDS OF PICCATA

AP

MIXED DISH OF VEGETABLE
3 HA

STEAMED BEEF SHORT RIB(@zu])
ZHy

ASSORTED SIDE DISHES(S KINDS)
71 24 G6EF)

COOKED RICE(@4n]) AND BROTH OF THE SEASON
AR o A=

CINNAMON PUNCH
e

FRESH SEASONAL FRUITS
AR AR}

W 78,000

10% Service Charge and 10% Tax are included
371 TN 1029 BALR L 10%2] Algol ZotE ol syt
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TABLE D’ HOTE

C

FRESH GINSENG ROLL WITH HONEY

A ol

ABALONE PORRIDGE(@#u])
LR

GU-JEOL-PAN(@$-54h
A%

STEAMED KING PRAWN
st A

MIXED DISH OF VEGETABLE AND FRIED BEAN CURD

EREE

THREE KINDS OF PICCATA

AP

BROILED BEEF SHORT RIB(@zy])
G7u] o]

ASSORTED SIDE DISHES(5 KINDS)
71 AGERF

COOKED RICE(®wnr]) AND BROTH OF THE SEASON
Aok AEZ

FRESH SEASONAL FRUITS

AT AR

W 110,000

10% Service Charge and 10% Tax are included
371 SN 10%2] BALR S 10%2] Algol ZotH ol syt
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WEDDING ANNIVERSARY SPECIAL MENU

A

SMOKED SALMON AND SEA SCALLOP WITH BABY MIXED SALAD AND
LEMON ORANGE DRESSING
g2, oux sdye 25 EAAols B

LENTIL CREAM SOUP WITH CROUTON(Dst)
S552 259 WY 29 A%

KOREA TRADITIONAL NOODLE
A 24

GRILLED BEEF SIRLOIN STEAK(@%4]) RED SAUCE
DELUXE VEGETABLE SELECTION
A7) T4 2H 0|2 & HEES a4
EA ol B&

TIRAMISU CAKE WITH COFFEE SAUCE
AR arg ZEQ ol A% Etvq A

COFFEE OR TEA
A% & 37

W 60,000

10% Service Charge and 10% Tax are included
7] TN 10%2] BAFR 10%2] Algol ZoE o syt

YA ®7]: DZFWAHLocal) @35 FAHAus) @F A A EAH(Nz) Du]=AHUs) GR FAHChile) ©®4 2 AHImport)



WEDDING ANNIVERSARY SPECIAL MENU

B

SMOKED SALMON WITH FILLED KING CRAB ON MIX BABY SALAD AND
LEMON DRESSING

BAYOR S5 A& EA Ao vlFd, HAZ EAA, f71s oF A=

MUSHROOM SOUP WITH CHEESE CROUTON(D %)

A A3
FEol

KOREA TRADITIONAL NOODLE

SRS

GRILLED BEEF TENDERLOIN STEAK(@¢<t4) WITH RED WINE SAUCE
CHEF'S SPECIAL VEGETABLES AND FRIED BLACK RICE(@=Zn])

HEER 220 Z0] HLUS B AL 0] T A To)

DARK CHOCOLATE MOUSSE CAKE WITH RUM VANILLA SAUCE
Bhdel &2 233 FAA Y

COFFEE OR TEA
A% & 37

W 65,000

10% Service Charge and 10% Tax are included
7] AL 1099 BAR 10%9) AFo] Tl gyt
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SPECIAL BIRTHDAY FUSION MENU

A

INSALATA ALLA CAPRESE
FRESH BUFFALO CHEESE & TOMATO WITH BALSAMIC SAUCE
HEE 2|29 EotE e

CRABMEAT AND PINE MUSHROOM SOUP(Dg )
SOl HA AL 22

SPECIAL SUSHI WITH TUNA, SALMON & BEEF WAGYU(®@<2}#) WITH TERIYAKE SAUCE
A EA ZNCEA, o, do)

GILLED RIB MEAT(@zu]) WITH SOY SAUCE & BUTTER RICE(@wfn))
WITH MARROW BONE BROTH (DAHZ)

A2t ZE B3] AaTol

SEASONAL FRESH FRUITS
AR AYY

COFFEE OR RICE PUNCH
A5 £ A

W 65,000

10% Service Charge and 10% Tax are included
7] AL 1099 BAR 10%9) AFo] Tl gyt

AR ®7]: OFYAHLocal) @FFAHAus) @& B EANNz) @u]=AH(Us) @A HAHChile) ©4=%4HImport)



SPECIAL BIRTHDAY FUSION MENU

B

GOi cudbn WITH VIETNAMESE ROLL WITH PRAWN & FRESH VEGETABLE
Fol 72 (A obH} Aehi)

ABALONE & SEAWEED RICE PORRIDGE(@®]n])
EREE

KOREA STYLE SPECIAL SALAD WITH DEODEOK, STRING BEANS AND
ORIENTAL DRESSING

LAY EYAS 29 vy A=

GRILLED BEEF TENDERLOIN STEAK(@2t4) WITH MERLOT SAUCE
DELUXE VEGETABLE SELECTION

AT oH 2eo] st ool s

SA of 2

3KIND OF KOREA RICE CAKE(@D%4)

9 3%

COFFEE OR CINNAMON PUNCH
Ay B 443

W 70,000

10% Service Charge and 10% Tax are included
A7) SN 10%2 BAFR 2 10%2] Algol ZoE o syt

AR ®7]: OFYAHLocal) @FFAHAus) @FHMEANNzZ) @u]EAHUs) @A FAHChile) ©4=2)AHImport)



