2022
BANQUET MENU

(2022.03.01 START)

THE CLASSIC 500
EXECUTIVE RESIDENCE @W



CHINESE MENU
A

THREE KIND OF COLD DISHES
3P YA (A, A, sffe)

CRAB MEAT SOUP

Az

ASPARAGUS AND SCALLOPS WITH OYSTER SAUCE
o e}z 20} B4

SAUTEED KING PRAWN WITH CHILLI SAUCE

Py Ae) 22

NOODLES WITH BLACK BEAN SAUCE(@##127]) OR FRIED RICE(@uu))

A e e

SI-MI RO
Al 1] 2

3 KIND OF SIDE DISHES
3%579] 7|4 7t

W 80,000

10% Service Charge and 10% Tax are included
871 A 10%2] BAFRSF 10%2] Aleo] Z3HE ] syt

HAkA] 7] ¢ O=FHAHLocal) @ EF4HAus) @F A AEAKNZ) @u]=4AHUs) @A HAHChile) ©4JAHImport)



CHINESE MENU
B

SPECIAL APPETIZER WITH COLD ABALONE AND SEA SCALLOP
40 ) A

SEA FOOD SOUP

S 2

BRAISED SEA CUCUMBER AND SCALLOPS WITH OYSTER SAUCE
St Theln) AR e

BRAISED BEEF(@<H]) WITH MIXED MUSHROOM RED & GREEN PEPPER
I e

NOODLES WITH BLACK BEAN SAUCE(@##327]) OR FRIED RICE(@un))

A e e

S1I-M1 RO
Al 1] 2

3 KIND OF SIDE DISHES
3%579] 7|4 7t

W 95,000

10% Service Charge and 10% Tax are included
871 A 10%2] BAFRSL 10%2] Aleo] Z3HE ] syt

A2 7] ¢ O=FHAHLocal) @ EF4HAus) @F A HEANNZ) @u=AHUs) @A HAHChile) @4 U AHImport)



KOREA SET MENU
A

PUMPKIN PORRIDGE(@#&7}5)

T

3 KINDS OF STEAMED SEAFOOD

o
e

3 KINDS OF KOREAN PICCATA

A1 A #]
= S B WY

BROILED SPICY BEEF RIBS(@47))
LA ZH] o]

COOKED RICE AND BROTH OF THE SEASON(@®11))
)9} A4

KIMCHEE(@##) AND 3KINDS OF SIDE DISHES

HEEEE SRS

FRESH FRUIT IN SEASON
A Bl

KOREAN TEA

R

W 65,000

10% Service Charge and 10% Tax are included
871 A 10%2] BAFRSL 10%2] Aleo] Z3HE ] syt

HAkA] 7] ¢ O=FHAHLocal) @ EF4HAus) @F A AEAKNZ) @u]=4AHUs) @A HAHChile) ©4JAHImport)



KOREA SET MENU
B

STEAMED PRAWN WITH PINE NUT AND MUSTARD SAUCE

ot 3t 7

PORRIDGE OF THE SEASON(@uu])

AR

MARINATED RAW BEEF(@$-54h
5 9

3 KINDS OF SPECIAL ASSORTED FRESH RAW FISH
Sl Bm AT 3% (R4, ol )

BROILED SPICY BEEF RIBS(@zH))
LA ZH]

COOKED RICE@v]) AND BROTH OF THE SEASON
Ao} AP

KIMCHI(@#x)) AND 3KINDS OF SIDE DISHES

A0} 3550] 2

FRESH FRUIT IN SEASON
CEES

KOREAN TEA

A% %

W 75,000

10% Service Charge and 10% Tax are included
871 A 10%2] BAFRSL 10%2] Aleo] Z3HE ] syt

A2 7] ¢ O=FHAHLocal) @ EF4HAus) @F A HEANNZ) @u=AHUs) @A HAHChile) @4 U AHImport)



KOREA SET MENU
C

FRESH GINSENG WITH HONEY
RGN

RICE PORRIDGE WITH ABALONE(@])
SEE

js

3 KINDS OF SPECIAL ASSORTED FRESH RAW FISH
S BE ARAIT] 3 (o], o, H)

BROILED MERO
= o]

BROILED SPICY BEEF RIBS(@z))

ol Z] ol

COOKED RICE@v]) AND BROTH OF THE SEASON
Ao} AP

FIVE KINDS OF SIDE DISHES

o
5& el &

FRESH FRUIT IN SEASON
CEES

KOREAN TEA

%5 A

W 95,000

10% Service Charge and 10% Tax are included
871 A 10%2] BAFRSL 10%2] Aleo] Z3HE ] syt

A2 7] ¢ O=FHAHLocal) @ EF4HAus) @F A HEANNZ) @u=AHUs) @A HAHChile) @4 U AHImport)



WESTERN SET MENU

A

FRESHLY BAKED BREAD

[e)
7 9] W

TUNA TATAKI WITH SEMI DRIED TOMATO, BUFFALO CHEESE AND BASIL PESTO
AR AR W 2|2l AR 2SS A B

BROCCOLI CREAM SOUP WITH CROUTON (@)
Hage 3y Az

GRILLED BEEF TENDERLOIN(@g3r:) WITH RED WINE SAUCE

YlEokl 248 A5 QM Adjo|a

OPERA CAKE WITH WITH ORANGE SAUCE
QIR g FESS] Lt AolA

COFFEE OR TEA
#s] = 7}

W 65,000

10% Service Charge and 10% Tax are included
A7) e 10%2] BAFRSF 10%9] AlFo] ZikEo] gyt

A2 7] ¢ O=FHAHLocal) @ EF4HAus) @F A HEANNZ) @u=AHUs) @A HAHChile) @4 U AHImport)



WESTERN SET MENU

B

FRESHLY BAKED BREAD

209 W

SMOKED SALMON ROLL FILLED WITH CRAB MEAT WITH SALMON ROE

At 1o o= EER EA dol=

MUSHROOM SOUP WITH HERB CROUTON (@g}#)

B AFES B uAl A

FRESH SEASONAL MIXED SALAD WITH BALSAMIC DRESSING

AR A= Ak =

GRILLED AUSTRALIAN BEEF TENDERLOIN(@¢H) & KING PRAWN

Aa17) OFA]l AH|o| A2} tfslto]

CHOCOLATE CHEESE CAKE

= A= Ao|A
COFFEE OR TEA

A3 = 7}

W 75,000

10% Service Charge and 10% Tax are included
871 A 10%2] BAFRSL 10%2] Aleo] Z3HE ] syt

A2 7] ¢ O=FHAHLocal) @ EF4HAus) @F A HEANNZ) @u=AHUs) @A HAHChile) @4 U AHImport)



WESTERN SET MENU

C

FRESHLY BAKED BREAD

2090

THREE KIND OF APPETIZER WITH ABALONE CARPACCIO, SCALLOP, SALMON
AND YUJA BALSAMICO VINAGRETTE
7HA A A 7= 2, Bk, ZA| 910

ASPARAGUS CREAM SOUP WITH CHEESE CROUTONS (@)
OfATtepALs I5 A

FRESH SEASONAL SPECIAL SALAD WITH RICOTTA CHEESE

sl A e

GRILLED AUSTRALIAN BEEF TENDERLOIN(@gH]
AND ASPARAGUS, SEMI DRIED TOMATO WITH RED WINE SAUCE

A3 20} of st 2 o], 4317] QMo

TIRAMISU AND MACARON WITH ESPRESSO SAUCE
S [ | ENEONCT R AT e B

COFFEE OR TEA
#s] = 7}

W 95,000

10% Service Charge and 10% Tax are included
871 A 10%2] BAFRSL 10%2] Aleo] Z3HE ] syt

A2 7] ¢ O=FHAHLocal) @ EF4HAus) @F A HEANNZ) @u=AHUs) @A HAHChile) @4 U AHImport)



BANQUET BUFFET MENU A

“*APPETIZER™

SMOKED ALASKA RED TROUT SALMON WITH GARNISH

ASSORTED COLD CUTS(A2h@), AA1#D)

wr G 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 TOMATO SALSA
FRIED CHICKEN®D
SAUTEED SQUID WITH VEGETABLES
BEEF STEW((D4:117])

GILLED SAUSAGE WITH MUSTARD SAUCEQ
SPRING ROLL

***SOU P*‘k*
DAILY SouP
PORRIDGE OF THE SEASON(Mx}4h

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

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

“*CHINESE FOOD™
SWEET AND SOUR PORK(DE4))
FRIED RICED
BRAISED MIXED SEAFOOD AND OYSTER SAUCE

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

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

“*COFFEE OR TEA™

10% Service Charge and 10% Tax are included A7] 282 10%2] BAFZ L} 10%2] AlFo0] 3

SAHNz) @v]=H4HUs)
2AHFrance) ©%=4HChina)

QAR 27]: O=FAHLocal) @3 5+4HAus) @F2
Dole|2]4k(taly) ®ZFA
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BANQUET BUFFET MENU B

“*APPETIZER™

SMOKED ALASKA RED SALMON WITH GARNISH

ASSORTED COLD CUTS(A2h@), AA1#D)
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*™*
SNAIL GRATIN
SWEET AND SOUR CHICKEN®
BRAISED OX-KNEE WITH GINGER
POACHED PANGASIUS WITH SOY SAUCE
BEEF CHOP STEAK(@4:117])
GRILLED SAUSAGE WITH MUSTARD SAUCE
DEEP FRIED SCALLOP WITH TARTAR SAUCE

***SOU P***
BROCCOLI CREAM SOUP
PORRIDGE OF THE SEASON(@4)

“*KOREAN FOOD™*
BROILED BEEF SHORT RIBS@
KOREAN STYLE KIMCHI®
SEASONAL NAMUL

ROYAL STIR-FRIED GLASS NOODLES AND VEGETABLES

“*JAPANESE FOOD**
RICE® ROLL WITH SEAWEED
ASSORTED SUSHI®
SOBA NOODLES

“*CHINESE FOOD™*
SWEET AND SOUR PORK(®%4)

CHINESE STYLE JELLY FISH WITH MUSTARD SAUCE

FRIED RICE®

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

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

“*COFFEE OR TEA™

W 70,000
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BANQUET BUFFET MENU C

“*APPETIZER™
TUNA TADAKI

SMOKED ALASKA RED TROUT SALMON WITH GARNISH

ASSORTED COLD CUTS(Azh|@), 4A#D)
COCKTAIL SHRIMP WITH SAUCE

wr G AT AD
FRESH GREEN SALAD WITH DRESSING
TOMATO SALAD
KID BEAN SALAD
BROCCOLI SALAD
CRAB MEAT SALAD

“*FROM THE HOT CHAFING DISH*™*

SEAFOOD GRATIN

B.B.Q CHICKEN®

DIM SUM

MINI STEAK WITH PEPPER CORN SAUCE®)

***SOUP***
MUSHROOM CREAM SOUP
PUMPKIN PORRIDGE(@D3H)

“*KOREAN FOOD*™*
GALBI JJIM@
KOREAN STYLE KIMCHI®
SEASONAL HERBS - 2 KINDS

SLICED BEEF ROUND(@9$+4) TARTAR WITH PINE NUTS

JELLY FISH WITH MUSTARD SAUCE

**]APANESE FOOD**
RICE® ROLL WITH SEAWEED
ASSORTED SUSHI®
SOBA NOODLES

“*CHINESE FOOD™*
SWEET AND SOUR PORK(D54))
STIR-FRIED SEAFOOD AND VEGETABLES
CHINESE STYLE FRIED RICE

“*DESSERT™™
HOME BAKED BREAD SELECTION
ASSORTED COOKIES
APPLE PIE
PECAN PIE
FRUITS CAKE
TIRAMISU CAKE
CREAM CARAMEL
FRESH FRUITS IN SEASON

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

“*COFFEE OR TEA™

10% Service Charge and 10% Tax are included 47| 42 10%2] HAIZL} 10%2] Al&o] E

W 75,000
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COCKTAIL PARTY MENU D

“*CANAPE & SNACKS™ ™
CANAPES (3KINDS)
DRIED SNACK
ASSORTED CHEESE PLATE

**COLD SELECTION™*
PROSCIUTTO WITH HAM@ AND MELON
OPEN SANDWICHES
COLD CUT PLATE
ASSORTED VEGETABLES STICK
TOMATO AND MOZZARELLA CHEESE SALAD, EXTRA VIRGIN OLIVE OIL
SMOKED SALMON WITH SOUR CREAM

“*COLD SELECTION (ORIENTAL)**
SEAWEED RICE ROLLS (2 KINDS)®
SUSHI (3 KINDS)D

“*HOT SELECTION™*
CHESTNUT BACON® ROLL
DEEP FRIED CHICKEN
STEAMED PANGASIUS WITH TOMATO SALSA
SPRING ROLL
DIMSUM
SWEET AND SOUR PORK(D54])

*DESSERT™
SEASONAL FRESH FRUITS
APPLE PIE
SHORT CAKE
CHEESE CAKE
ASSORTED COOKIES
HOME MADE CHOCOLATES

W 60,000
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KOREA BOX MENU
A

3 KINDS OF STEAMED SEAFOOD

M w9zl A D)

EGG ROLL, GRILLED FISH, DEEP FRIED SCALLOP, CANDLE FISH
Agkato], WAL A, P, Aol

BAKED ABALONE, CHICKEN®, JELLY FISH
A o] gicte] of, shute]

PEANUT, SALTED POLLACK ROE, STUFFED CUCUMBER PICKLE®, MUSHROOM

e, R, 2o] aEfe] Ajgo] MAl o)

WAGYU BULGOGI®
S}t 2317]

STEAMED RICE® & CLEAR SOUP

Hah g =

3 KINDS OF SEASONAL FRUITS
A T 3%

W 55,000

10% Service Charge and 10% Tax are included A7) 2942 10%2] HAF=E2}F 10%2] Algo| Z3E o &5

QAR ®7]: OFWAHLocal) @3 FAHAus) @F A M EANZ) @u|=HAHUs) ®Z AHChile) ©®4>4HImport)
@olefg)ik(taly) ®ZFZAAKFrance) ©%=4HChina)



JAPANESE BOX MENU
B

“* RAW FISH(SASHIMI-3413]) ***
3 KINDS OF ASSORTED FRESH RAW FISH
ApAI] 3%

*** BROILED FISH(YAKIMONO-70]) & BRAISED FOOD(NIMONO-42a2) ***
EGG ROLL, GRILLED FISH, BAKED SHRIMP, ABALONE, CHICKEN® TERIYAKI, EGG TOFU
At o], Fieols, & o], HRge| A5 A, Ale—ol, & Higlobr] o], ARt =5

“* FRIED FOOD(TEMPURA-¥7) ***
SHRIMP, SWEET PUMPKIN, SWEET POTATO, PEPPER TWIST GREEN

M-, Ty, aleta, TR i

*** PICKLED VEGETABLE(OSHINKO-Q=E7¢]) ***
YELLOW TURNIP, RAKYO, SALTED POLLACK ROE, KIMCHI®

SR, e, e, HjEgA

*** STEAMED RICE(GO HAN-y) ***
STEAMED RICE® WITH FURIKAKE
2 R 27

“** BEAN PASTE SOUP(MISO SOUP-g#=) ***
MISO SOuP

U =

“** DESSERT(KUDAMONO-3.4]) ***
4 KINDS OF SEASONAL FRUITS
Al 4%

W 60,000

10% Service Charge and 10% Tax are included A7) 2942 10%2] HAF=E2}F 10%2] Algo| Z3E o &5

AAA] ®7]: OFWAHLocal) @3 FAHAus) @F M EAKNZ) @u]=FAHUs) ®Z FAHChile) ©®4= U AHImport)
@olefg)ik(taly) ®ZFZAAKFrance) ©%=4HChina)



7, 84 HjE7}

JAPANESE BOX MENU
B-1

*** RAW FISH(SASHIMI-AA3]) ***
3 KINDS OF ASSORTED FRESH RAW FISH
ApAI] 3%

“* BROILED FISH(YAKIMONO-70]) & BRAISED FOOD(NIMONO-42gaa]) ***
EGG ROLL, GRILLED FISH, ABALONE, BAKED SHRIMP, CHICKEN® TERIYAKI
At o), FEols, W= o), HEge], A5 A, Aletol, g Hlelopr] 4]

*** FRIED FOOD(TEMPURA-¥7]) ***
SHRIMP, SWEET PUMPKIN, SWEET POTATO, PEPPER TWIST GREEN, SCALLOP
AP, BB, T, B,

*** PICKLED VEGETABLE(OSHINKO-E3o]) ***
YELLOW TURNIP, RAKYO, SALTED POLLACK ROE, KIMCHI®

SR, e, Wers, HjEgA

“** ASSORTED SUSHI ***
5 2A8FH)O

“** BEAN PASTE SOUP(MISO SOUP-g#=) ***
MISO Soup
U =

“* DESSERT(KUDAMONO-34]) ***
3 KINDS OF SEASONAL FRUITS
Adztel 3%

W 65,000

10% Service Charge and 10% Tax are included A7) 2942 10%2] HAF=E2}F 10%2] Algo| Z3E o &5

AAA] ®7]: OFWAHLocal) @3 FAHAus) @F M EAKNZ) @u]=FAHUs) ®Z FAHChile) ©®4= U AHImport)
@olefg)ik(taly) ®ZFZAAKFrance) ©%=4HChina)



DELUXE JAPANESE BOX MENU
C

*** RAW FISH(SASHIMI-AA3]) ***
4 KINDS OF ASSORTED FRESH RAW FISH
ApAI] 4%

*** BROILED FISH(YAKIMONO-3Lo]) ***
EGG ROLL, ABALONE, GRILLED SALMON, EEL TERIYAKI, CHICKEN® TERIYAKI, LOTUS ROOTS
Ak wol, A, Frmols, dofol, wigel o], kel ol & gt

** BRAISED FOOD(NIMONO-4r2 2 2]) ***
SHRIMP, SWEET PUMPKIN, BLACK MUSHROOM, BROCCOLI

AP, EHEE, Fi, HEe)

“* FRIED FOOD(TEMPURA-57) ***
DEEP FRIED SHRIMP, SWEET PUMPKIN, SWEET POTATO, PEPPER TWIST GREEN

A, whE, g, e s

“** PICKLED VEGETABLE(OSHINKO-224¢]) ***
UMEBOSHI, YELLOW TURNIP, RAKYO, PICKLED CUCUMBER, SALTED POLLACK ROE, KIMCHI®

QWA CRELR] 2k, ©o]A] WERAl W]

“** STEAMED RICE(GO HAN-4}) ***
STEAMED RICE® WITH FURIKAKE
3 yhat el

*** BEAN PASTE SOUP(MISO SOUP-g&=) ***
MISO SOuP
A =

“** DESSERT(KUDAMONO-3.4]) ***
WATER MELON, APPLE, ORANGE
edE Akt 9]

W 80,000

10% Service Charge and 10% Tax are included A7) 2942 10%2] HAF=E2}F 10%2] Algo| Z3E o &5

AAA] ®7]: OFWAHLocal) @3 FAHAus) @F M EAKNZ) @u]=FAHUs) ®Z FAHChile) ©®4= U AHImport)
@olefg)ik(taly) ®ZFZAAKFrance) ©%=4HChina)



