
2021
Banquet Menu

� 

원산지� 표기

쌀�,� 배추�(김치�)�:� 국내산

쇠고기�:� 국내산�(육우�)�,� 호주산�,� 미국산�,� 뉴질랜드산

소꼬리�:� 뉴질 랜드산

닭고기�:� 국내산

돼지고기�:� 삼겹살�-� 칠레산�,� 방심�-� 국내산�,� 등갈비�-� 프랑스산



₩ 60,000
�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

BANQUET BUFFET MENU A

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)

⑦이태리산�(�I�t�a�l�y�)� ⑧프랑스산�(�F�r�a�n�c�e�)� ⑨중국산�(�C�h�i�n�a�)

***APPETIZER***
    Smoked Alaska red Trout Salmon with Garnish

    Assorted Cold Cuts(Salami④, Sausage①)

훈제연어

모듬� 콜컷

***SALAD***
    Fresh Green Salad with Dressing

    Tomato Salad

    Kid Bean Salad

    Grilled Eggplant with Balsamico

    Crab Meat Salad

양상추� 샐러드

토마토� 샐러드

강낭콩� 샐러드

가지� 발사믹� 샐러드

게� 맛살� 샐러드

***FROM THE HOT CHAFING DISH***
    Poached Pangasius with Soy Sauce

    Fried Chicken①

    Dim Sum

    Beef Stew(②Tenderloin)

    Grilled Sausage with Mustard Sauce①

    Spring Roll

간장소스� 매기찜

치킨� 가라아게

딤섬

비프� 스튜

그릴� 소시지

스프링� 롤

***SOUP***
    Broccoli Cream Soup

    Porridge of the Season(①찹쌀)

브로콜리� 크림� 스프

계절죽

***KOREAN FOOD***
    Bulgogi

    Korean Style Kimchi①

    Seasonal Namul

    Jelly Fish with Mustard Sauce

불고기

김치

계절� 나물

해파리� 냉채

***JAPANESE FOOD***
    Rice① Roll with Seaweed

    Assorted Sushi①

김밥

모듬� 초밥

***CHINESE FOOD***
    Sweet and Sour Pork(①등심)

    Fried Rice①

    Braised Mixed Seafood and Oyster Sauce

탕수육

볶음밥

유산슬

***DESSERT***
    Home baked Bread Selection

    Sweet Potato Cake

    Assorted Cookies 

    Cream Caramel

    Cheese Cake

    Choco Mud Cake

    Pecan Pie

    Fresh Fruits in Season 

모듬� 빵

고구마� 케이크

모듬� 쿠키

카스타드� 푸딩

치즈� 케이크

초코� 머드� 케이크

피칸파이

계절� 과일

***PUNCH***
    Rice Punch or Persimmon Punch 식혜� 또는� 수정과

***COFFEE or TEA***
    Rice Punch or Persimmon Punch 커피� 또는� 차



₩ 65,000
�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d� 상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

BANQUET BUFFET MENU B

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)

⑦이태리산�(�I�t�a�l�y�)� ⑧프랑스산�(�F�r�a�n�c�e�)� ⑨중국산�(�C�h�i�n�a�)

***APPETIZER***
    Smoked Alaska red Trout Salmon with Gamish

    Assorted Cold Cuts(Salami④, Sausage①)

    Sea Scallop Carpaccio

                   

훈제연어

모듬� 콜컷

관자� 카르파치오

***SALAD***
    Fresh Green Salad with Dressing

    Tomato Salad

    Broccoli Salad

    Grilled Eggplant with Balsamico

    Crab Meat Salad                

양상추� 샐러드

토마토� 샐러드

브로콜리� 샐러드

가지� 발사믹� 샐러드

게� 맛살� 샐러드

***FROM THE HOT CHAFING DISH***
    Snail Gratin

    Fried Chicken①

    Braised Ox-Knee with Ginger

    Poached Pangasius with Soy Sauce

    Chop Steak (②Tenderloin)

    Grilled Sausage with Mustard Sauce①

    Deep Fried Shrimp with Tartar Sauce

달팽이� 그라탕

치킨� 가라아게

생강향의� 도가니

간장소스� 매기찜

찹스테이크

그릴� 소시지

새우튀김

***SOUP***
    Broccoli Cream Soup

    Porridge of the Season(①쌀)

브로콜리� 크림� 스프

계절죽

***KOREAN FOOD***
    Broiled Beef Short Rilbs

    Korean Style Kimchi①

    Seasonal Namul

    Jelly Fish with Mustard Sauce

갈비구이

김치

계절� 나물

해파리� 냉채

***JAPANESE FOOD***
    Rice① Roll with Seaweed

    Assorted Sushi①

    Soba Noodles

김밥

모듬� 초밥

모밀국수

***CHINESE FOOD***
    Sweet and Sour Pork(①등심)

    Dim Sum

    Fried Rice①

탕수육

딤섬� 

볶음밥

***DESSERT***
    Home baked Bread Selection

    Sweet PumpkinCake

    Assorted Cookies 

    Cream Caramel

    Cheese Cake

    Choco Mud Cake

    Pecan Pie

    Fresh Fruits in Season 

모듬� 빵

단호박� 케이크

모듬� 쿠키

카스타드� 푸딩

치즈� 케이크

초코� 머드� 케이크

피칸파이

계절� 과일

***PUNCH***
    Rice Punch or Persimmon Punch 식혜� 또는� 수정과

***COFFEE or TEA***
    Rice Punch or Persimmon Punch 커피� 또는� 차



₩ 75,000
�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d� 상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

BANQUET BUFFET MENU C

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)

⑦이태리산�(�I�t�a�l�y�)� ⑧프랑스산�(�F�r�a�n�c�e�)� ⑨중국산�(�C�h�i�n�a�)

***APPETIZER***
    Tuna tataki

    Smoked Alaska red Trout Salmon with Gamish

    Assorted Cold Cuts(Salami④, Sausage①)

    Cocktail Shrimp with Sauce

                   

참치� 다다키

훈제연어

모듬� 콜컷

칵테일� 새우

***SALAD***
    Fresh Green Salad with Dressing

    Tomato Salad

    Kid Bean Salad

    Broccoli Salad

    Singsing Salad

양상추� 샐러드

토마토� 샐러드

강낭콩� 샐러드

브로콜리� 샐러드

싱싱� 샐러드

***FROM THE HOT CHAFING DISH***
    Sea Bream Picatal Gratin

    B.B.Q Chicken①

    Dim Sum

    Mini Steak with Pepper Corn Sauce②

도미� 피카타

바비큐� 치킨

딤섬

미니스테이크

***SOUP***
    Mushroom Cream Soup

    Pumpkin Porridge(①찹쌀)

양송이� 스프

호박죽

***KOREAN FOOD***
    Kalbi Jim④

    Korean Style Kimchi①

    Seasonal Herbs-2 Kinds

    Sliced Beef Round(②우둔살) Tartar with Pine Nuts

    Jelly Fish with Mustard Sauce

갈비찜

김치

계절나물� �2가지

쇠고기� 육회와� 잣

해파리� 냉채

***JAPANESE FOOD***
    Rice① Roll with Seaweed

    Assorted Sushi①

    Soba Noodles

김밥

모듬� 초밥

모밀국수

***CHINESE FOOD***
    Sweet and Sour Pork(①등심)

    Stir-fried Seafood and Vegetables

    Chinese Style Fried Rice

탕수육

팔보채� 

볶음밥

***DESSERT***
    Home baked Bread Selection

    Sweet PumpkinCake

    Assorted Cookies 

    Cream Caramel

    Cheese Cake

    Choco Mud Cake

    Pecan Pie

    Fresh Fruits in Season 

모듬� 빵

단호박� 케이크

모듬� 쿠키

카스타드� 푸딩

치즈� 케이크

초코� 머드� 케이크

피칸파이

계절� 과일

***PUNCH***
    Rice Punch or Persimmon Punch 식혜� 또는� 수정과

***COFFEE or TEA***
    Rice Punch or Persimmon Punch 커피� 또는� 차



₩ 50,000
�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

BANQUET STANDING BUFFET MENU

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)

⑦이태리산�(�I�t�a�l�y�)� ⑧프랑스산�(�F�r�a�n�c�e�)� ⑨중국산�(�C�h�i�n�a�)

***Canape & Snacks***
    Canapes (3Kinds)

    Mixed Nuts

    Sweet Potato Chips

    Assorted Cheese Plate, Dried Fruits                     

�3가지� 종류의� 카나페

모듬견과류

감자칩

모듬치즈와� 마른과일

***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               

파마산� 치즈를� 곁들인� 버섯샐러드

샌드위치

콜컷

모듬� 그릴� 야채

토마토� 모짜렐라� 샐러드

훈제연어

***Cold Selection (Oriental)***
    Seaweed Rice Rolls (2 Kinds)①

    Sushi (3 Kinds)①

김밥� �2종류

스시� �3종류

***Hot Selection***
    Chestnut Bacon⑥ Roll 

    Deep Fried Chicken

    Pan Sauteed Pangasius with Sweet Chili Sauce

    Spring Roll

    Dimsum

    Seafood Fried Rice①

베이컨으로� 감싼� 밤

치킨� 가라아게

칠리소스� 메기

스프링롤

딤섬

해산물� 볶음밥

***Dessert***
    Seasonal Fresh Fruits

    Pecan Pie

    French Pastries 

    Choco mud Cake

    Cookies and Chocolates 

계절� 과일

피칸파이

패스츄리

초코� 머드� 케이크

모듬� 쿠키와� 초콜렛



₩ 65,000

�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

Western Course Set Menu

A

Freshly Baked Bread
갓� 구워� 낸� 빵

Smoked Salmon Rose and Marinated Tuna Tataki
훈제� 연어와� 참치� 다다끼

Potato Cream Soup with Crouton(①닭뼈)

감자� 크림� 스프

Grilled Beef Tenderloin(②안심) and King Prawn with Glazed Vegetables
� � 소고기� 안심과� 새우� 구이

Crumble Chestnut Cheese Cake with Fresh Fruits
밤� 크럼블� 치즈� 케익과� 과일

Coffee or Tea
커피� 또는� 차

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)



₩ 75,000

�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

Western Course Set Menu

B
Freshly Baked Bread

갓� 구워� 낸� 빵

Marinated Prawn and Fresh Buffalo Cheese with Vegetable Basil Oil
바질� 오일을� 곁들인� 절인� 새우와� 버팔로� 치즈

Wild Mushroom Soup with Herb Crouton(①닭뼈)

허브� 크루통을� 곁들인� 야생� 버섯� 스프

Sauteed Langoustine on Baby Vegetable with White Wine Sauce
백포도주� 소스를� 곁들인� 청� 가재� 살� 구이

Grilled Australian Beef Tenderloin�(②안심�) with Shallot Sauce
샬롯� 소스의� 소고기� 안심� 구이

 Chocolate Cheese Cake with Fresh Fruit
초콜릿� 치즈� 케익과� 과일

Coffee or Tea
커피� 또는� 차

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)



₩ 95,000

�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

Western Course Set Menu

C
Amuse Bouche

아뮤즈� 부슈

Assorted Carpaccio with Scallop, Salmon, Tuna and Lemon Salsa
모듬� 카르파치오와� 레몬� 드레싱

 Asparagus Cream Soup with Cheese Croutons(①닭뼈)

� 아스파라거스� 크림� 스프

Stemmed Abalone(①전복) with Tomato Salsa
토마토� 살사를� 곁들인� 완도� 전복� 찜

Sherbet
셔벗

Grilled Australian Beef Tenderloin(②안심�) with Red Wine Sauce
적포도주� 소스와� 소고기� 안심� 구이

Tiramisu and Macaron with Expreso Sauce
에스프레소� 소스의� 마카롱과� 티라미수

Coffee or Tea
� 커피� 또는� 차

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)



₩ 65,000

�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

Wedding Menu

A
Freshly Baked Bread

갓� 구워� 낸� 빵

Tuna Tataki with Semi Dried Tomato, Buffalo Cheese and Basil Pesto
바질� 페스토�,� 버팔로� 치즈�,� 레몬살사를� 곁들인� 참치� 타다끼

Broccoli Cream Soup with Croutons(①닭뼈)

브로콜리� 크림� 스프

Grilled Beef Tenderloin(②안심) with Red wine Sauce
Deluxe Vegetable Selection
적포도주� 소스를� 곁들인� 쇠고기� 안심� 스테이크

특선� 야채� 모둠

Wedding Noodle
잔치� 국수

Yogurt Mousse with Blueberry
블루베리를� 곁들인� 요구르트� 무스

Coffee or Tea
� 커피� 또는� 차

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)



₩ 70,000

�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

Wedding Menu

B
Freshly Baked Bread

갓� 구워� 낸� 빵

Smoked Salmon Roll filled with Crab Meat with Salmon Roe
게살과� 연어알을� 곁들인� 훈제연어롤

Cauliflower and Cumin Soup with Crisp Bacon(①닭뼈)

컬리플라워� 수프

Grilled Beef Tenderloin(②안심) Steak and with King Prawn with Natual Jus
Deluxe Vegetable Selection
최상급의� 소고기� 안심� 스테이크와� 왕새우구이

특선� 야채� 모둠

Wedding Noodle
잔치� 국수

Yogurt Mousse with Blueberry
블루베리를� 곁들인� 요구르트� 무스

Coffee or Tea
� 커피� 또는� 차

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)



₩ 75,000

�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

Wedding Menu

C
Marinated Seafood and Tropical Fruit with Basil Vinaigrette

바질� 비네그렛트의� 해산물과� 열대과일

Chestnut and Pumpkin Soup with Herb Oil�(①닭뼈�)

허브� 오일을� 넣은� 밤� 단호박� 스프

Seasonal Mixed Salad and Ricotta Cheeseo with Balsamic Dressing
발사믹� 드레싱� 과� 리코타� 치즈를� 곁들인� 신선한� 계절� 샐러드

Grilled Fillet of Beef Tenderloin(②안심) with Mushroom Sauce
버섯� 소스의� 소고기� 안심� 구이

Wedding Noodle
잔치� 국수

Tiramisu Cake with Coffee Sauce
커피소스를� 곁들인� 티라미슈� 케익

Coffee or Tea
� 커피� 또는� 차

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)



₩ 85,000

�1�0�%� �S�e�r�v�i�c�e� �C�h�a�r�g�e� �a�n�d� �1�0�%� �T�a�x� �a�r�e� �i�n�c�l�u�d�e�d

상기� 금액은� �1�0�%의� 봉사료와� �1�0�%의� 세금이� 포함되어� 있습니다�.

Wedding Menu

D
Marinated Langoustine and Eggplant Mousse, Semi Dried Tomato

with Basil Pesto
허브향�,� 가지무스�,� 드라이� 토마토를� 곁들인� 청� 가재살

Asparagus Soup with Truffle Oil�(①닭뼈�)

트뤼플� 오일을� 넣은� 아스파라거스� 스프

Yuza Flavored Sea Bream with Orange Sauce
오렌지� 소스를� 곁들인� 유자향의� 도미구이

Omija Granite
오미자� 그라니떼

Grilled Fillet of Beef Tenderloin�(②안심�) with Sherry Balsamic Reduction
쉐리� 발사믹� 소스의� 소고기� 안심� 구이

Wedding Noodle
잔치� 국수

Marscapone Cheese Mousse with Grand Marnier Sauce
그랑� 마니에� 소스의� 마스카포네� 치즈� 무스

Coffee or Tea
� 커피� 또는� 차

원산지� 표기�:� ①국내산�(�L�o�c�a�l�)� ②호주산�(�A�u�s�)� ③뉴질랜드산�(�N�z�)� ④미국산�(�U�s�)� ⑤칠레산�(�C�h�i�l�e�)� ⑥수입산�(�I�m�p�o�r�t�)


