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W ESTERN This nouvelle cuisine-style VWWestern course meal best depicts the natural taste and flavor of

pure steak. With confidence, we offer high-quality dishes for fine dining, such as Korean
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premium sirloin steak, as well as a cheese and mango dessert inspired by Italy and Vienna.



INTERCONTINENTAL MEETINGS.

Home baked bread selection, served with butter
HE QL &) N3 Ekl= SH|o|3 Ef=

Smoked salmon terrine with cream cheese, apple compote
chervil and micro greens
SH Ao B, At H2E, MY

Creamy mushroom soup with porcini and olive focaccia crouton
ZXLU MM A =5, Z2|E ZIIX|0F AR S

Grilled Australian beef tenderloin with red wine sauce, glazed vegetables
and Sweet pumpkin potato mash
D427 0], o+ E T 28, T2 0] F OFXY, 2| E 2FQl A2

Seasonal garden green with peach dressing
Aot AE OFY, 5500 =8|

Lemon cream tarte with Italian meringue
dl= 32 Et=Ee O|Ha|Q Y

Coffee or Tea
Aol Ees X

Price includes 10% service charge and 10 V.A.T.
7| U2 10% SALZLt 10% Mi=0| ZetEl 5o JL(Ct.

If you have any food allergies or dietary restrictions,
please inform our service staff.
A 2ty DX 7F A2 22 N3] A R0|A
2Eol FAI7] HRELIC
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KOREAN
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The Korean cuisine of Grand InterContinental Seoul Parnas is elaborately prepared with

a natural feel. The dishes are modern and creative, cooked with fresh local specialties directly
delivered from all over the country. Enjoy a refined Korean course dinner including court cuisine,
which is completely different from other typical Korean dishes you may have experienced.



Assorted seafood with citron, dried vegetables,
yam mountain dressing

AL MO 222 OhS WSS A, B4 EYE

Pumpkin porridge with sweet red beans

EEe FEel sus

Grilled Mero fish with chili paste sauce
DFZ AL I 20

Braised US beef short ribs with soy pear sauce
B AA 2 GH2 W O|= 4 A0 7] FIZH| AR

Australian beef short rib soup
with pine mushroom and steamed rice, side dish
TIX|Qt 24 2|0 7| AtAH S0| ZH|E, 7| &t

Korean traditional sweet, bean curd pudding

= C Hd 1T
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Coffee or Tea
74O E= At

Price includes 10% service charge and 10 V.A.T.
7| SUS 10% SAL=Rt 10% MIZ0| Z&HE ZH LC}

If you have any food allergies or dietary restrictions,
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C HINES E This modern Chinese cuisine is cooked Sichuan-style, offering a variety of options such as

Korean beef steak and fried rice with a modern touch as well as noodles.You can enjoy

upscale fine dining, such as seafood and meat cooked directly over a fire that preserves its
unique rich flavor:



‘lo> INTERCONTINENTAL MEETINGS.

Three kinds of assorted cold dishes,
“Goheung’” citron sauce
EM M 7tX] HR{(O]ZA A D 7)), 18 FAF LA

Maesengyi with seafood, bean curd soup
oj440| s 2 S5 +=

Sautéed shrimp with chili sauce

M el a2

“Sichuan style” sautéed beef tenderloin with vegetables
AFEIAl 250 4T 7] OFAl OFXY B2

Fried rice with pork meat, vegetables
U4 SR D7) 2F BB

Fresh seasonal fruits
MMTEAE ot

Coffee or Tea
7{O] E= X}

Price includes 10% service charge and 10 V.A.T.
7| SU2 10% SAL=Rt 10% MIZ0| Z&HE ZH LT}

If you have any food allergies or dietary restrictions,
please inform our service staff.
=4I 2ty DX 7F A2 22 X 5| A R0|A
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[-CHEF presents signature dishes of the hotel's restaurants as well as the dishes that received
rave reviews as special cuisine in various honored events with state guests. It is the hotel's best
luncheon and dinner that features elegant Korean cuisine, delicious Chinese cuisine, tastefully
simple Japanese cuisine, and signature desserts, offered at various prices.



[ Chef Menu

Marinated shrimp
with mango sauce and apple compote
Ol MRt Al FEE

% Spicy crab meat soup with fried bean curd

ofEct &7 AHa det 2

Grilled US beef hanging tender
with peppercorn sauce and black rice, chef’s vegetables
0|4t 2| 07] EAlE 0|2t SO, OFAY, HHZ &2

Seasonal fresh fruit and Mango simiro
Ade AE ot Y0 AlD|2

Coffee or Tea
74Ol Es Xt

* Olwe QUE{ZE|HIE AR QO|F A|ZLIA HlwLICH
% refers to Intercontinental Weilou’s signature menu

Price includes 10% service charge and 10 V.A.T.
27| 3UL 10% SALERt 10% MIZ0| Z&HE F ALICH

If you have any food allergies or dietary restrictions,
please inform our service staff.
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Wedding

JME QAEEHE ME o220 24 o7t FH[T F4 A= AT =20/ o7 YLICH
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Wedding premium cuisine is elaborately prepared by the chief Chef of Grand
InterContinental Seoul Parnas. You may choose menu among Western, Korean and
Chinese as well as in the grand wedding without any limitation.

Enjoy the delicate touch of each professional chef’ from appetizer to dessert.
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HE QL & MSE= SH0|2 E=
Home baked bread selection, served with butter
Zda 28 S2EE ES0 siihkE MH|A|, 28 EOLE, HHE HAE
Octopus ceviche, scallop and shrimps
with green olive, sun dried tomato salad with basil pesto

NEHE X =E 2 Y A8 A2

Creamy chestnut soup with camembert

D AR
Mango sorbet

SFEL AT ot & & 70|, OfATEbA A, A &4
Duo of grilled Australian beef tenderloin and whole abalone
with mushroom sauce, grilled asparagus and walnut mashed potatoes

ZOQ AN HHE
Caesar style salad with parmesan cheese

S0|E R 72t F4, CHFOL= o= E
Caramel hazelnut, almond dacquoise

Coffee or Tea
7O EE= Xt

Price includes 10% service charge and 10 V.A.T.
7| SUS 10% SAL=Rt 10% MIZ0| Z&HE ZH LC}

If you have any food allergies or dietary restrictions,
please inform our service staff.
A 2ty DX 7F A2 22 N3] A R0|A
2Eol FA17| HREfL CH



@) INTERCONTINENTAL MEETINGS.

5 A2E A MR A2 UK
Marinated seafood with pine nut sauce
Cf mut glek =

Sweet pumpkin porridge

U YMS O HIT 222 gt O|F4 2 27| X, M EHY
Grilled king prawn with chili sauce,
Grilled U.S beef chuck flap with pear sauce, deodeok kui

TRt S0 HA s34 07| & W& ZH|T, EXEA
Australian beef short rib soup
with abalone, pine mushroom, steamed rice, kimchi

QO|Xt E2|, DA E, HMESE
Omija jelly, Korean traditional sweets and beverage

Coffee or Tea
7O EE= Xt

Price includes 10% service charge and 10 V.A.T.
7| SUS 10% SAL=Rt 10% MIZ0| Z&HE ZH LC}

If you have any food allergies or dietary restrictions,
please inform our service staff.
A 2ty DX 7F A2 22 N3] A R0|A
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S Ul 7R EHM(O]= A 2 07]), SEA LA
Four kinds of assorted cold dishes with blackberry sauce

%3 50| A4 Az

Crab meat, gold mushroom soup

A E =0 MR
Fried “Wando” abalone and prawn with garlic sauce

o = 2 7#E0| 5
42 3 228 2502 3F4 417] ety 70

Grilled Australian beef tenderloin
with asparagus, gingko nut, black bean sauce

7|~H
Shredded chicken noodle soup

MME AR s 22 D A02

Mango simiro with seasonal fresh fruits

Coffee or Tea
7O EE= Xt

Price includes 10% service charge and 10 V.A.T.
7| U2 10% SALZLt 10% Mi=0| ZetEl 5o JL(Ct.

N If you have any food allergies or dietary restrictions,

[ ITE | IF AEET \ please inform our service staff.
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