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All-You-Can-Eat Event Rules

Salads, drinks, desserts, and rice from the buffet
area are available for unlimited self-service.

Dining time is limited to 110 minutes, starting
when the First guest is seated. Last order time is
13:30 for lunch and 20:30 for dinner.

Orders may be placed every 15 minutes, with a
maximum of 6 dishes per round.

Takeaway service is not available for this pack-
age. All dishes must be consumed on-site.

To minimize food waste, no more than two
plates of leftovers are allowed per table. A
cleaning fee of NT$150 per person will be
charged if exceeded.

This offer may be used in conjunction with the
Neighborhood Benefit and Guest Benefit, but is
not applicable with other discounts or promo-
tions. A10% service charge based on the origi-
nal price will be applied after any discount.

CHILDREN CHILDREN
ADULTS 6_12 years 3 _ 5 years
NT$880 | N1$480 | N1$240

+10% +10% +10%




Staples xasm
Wok Fried Rice Noodles in Malaysian Style

Malaysian Style Wok Fried Rice with Chili Sauce
Malay Curry Laksa Shrimp Noodles Soup

Soups sugs

Lemongrass with Pork Ribs Soup

Tom Yum Goon
(Hot and Sour Shrimp Soup)

Main Dishes =

Thai-Style Curry Shrimp With Egg
Thai-Style Curry Crab With Egg
Kerala Beef Curry

Red Kidney Beans Masala

Green Curry Chicken

Thai Spicy Stir-fried Seafood
(Shrimps / Squid / Clams)

Pad Krapow Moo (Stir-Fried Basil Pork )
Rendang Beef

Grilleof & Friedf wyre

Shrimp Cake ( Pizza-Cut Style)
Shrimp Cake (Round Style)

White Tandoori Chicken
Tandoori Chicken

Naan Bread with Minced Garlic
Naan Bread

Veqetables &g
Shrimp Paste String Beans
Shrimp Paste Water Spinach
Shrimp Paste Cabbage
Stir-Fried String Beans
Stir-Fried Water Spinach
Stir-Fried Cabbage

Steamed Fish with Lemon Sauce -FF 5 14 Dl\ 5 L‘ e 5 &%E

Baked Sea Bass with Coconut Turmeric

** Images For reference only.



