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Love in the Air: The Celebration Package
CONTEMPORARY CUISINE - SKY VIEW - SKYBAR




ABOUT US

Sea to Sky, Sea to Table

Located on the 47th floor of Breeze Xin Yi, SEA TO SKY
- Seafood & Bar, a brand of S&W Taipei Group, is
the newest high-altitude restaurant in the Xinyi
District and has become a favorite destination

for festive gatherings and dates for its luxurious,
romantic, fashionable and comfortable style.

Taking contemporary-cuisine across the axis of time
and space as-the brand's - main focus, together with a
relaxed and attentive service and stunning views, SEA
TO SKY creates its own unique dining atmosphere.
Our brand perfectly combines the “sky view" and "vast
ocean imagery“with the concept of "the sky melting

into the ocean” running through the whole design.
Therefore, dining guests can fully experience the "Sea
to Sky, Sea to Table" culinary journey from the ocean
to the sky.




Make Every Moment Extraordinary

PROPOSAL | BIRTHDAY |  ANNIVERSARY

FOOD | CHAMPAGNE | NIGHT VIEWS | BALLOONS | BOUQUETS | CELEBRATIONS

1 Advance Reservation
Plan your celebration by booking at least one week in advance.
Reservations are accepted on-site or via phone and tailored
to the size of your party.

2 Personalized Customization

Work with our professional team to design a custom-made
proposal experience. From selecting the perfect props to
curating an ambiance that reflects your unique love story,
we're here to make your vision a reality.

3 Final confirmation

Before your special day, we'll confirm all the details with you
to ensure a seamless and unforgettable moment.




Forever Starts Here ! Celebration Package

1  Private Skyline Romance | For Two

$16,600+10% for 2 (Additional guests: $3,500+10%/person)

Create a magical moment for just the two of you. Enjoy a private
setting with exclusive scenic seating overlooking the city
skyline. Surrounded by an intimate and romantic atmosphere,
it's the ultimate choice for a significant celebration.

2  The Ultimate Luxurious Love | For Six
$45,000+10% for 6 (Additional guests: $3,500+10%/person)

Celebrate your love in an elegant private dining room with
breathtaking, dual-sided panoramic views. Share this warm and
unforgettable moment with your closest friends and family,
creating memories to treasure forever.




Private Skyline Romance For Two $16,600+10%

1  Exclusive Table
Romantic seating for 2-4 guests, perfectly designed for an unforgettable celebration.

(Additional guests: +NTS3,500 + 10% per person).
92  Two Glasses of Selected Champagne

Champagne Laherte Freres Blanc de Blancs
100% handpicked from 35-year-old vines, crafted with zero sugar for a natural taste.
3  Custom Celebration Dessert Plate

A signature chef-crafted dessert served on a plate with your
chosen words of celebration.
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4. Polaroid Card

Capture the magic of the occasion with a charming polaroid
card to preserve your precious memories.




Balloon Bundle

Enhance the romance with balloon decorations:

v' Decoration Set: (decorating the seating space)
Bubble Balloon with smaller balloons inside (x1)
Helium Latex Balloons (x2)

Heart-Shaped Foil Balloons (x5)

v' Surprise Set: (celebration props)
Diamond Ring/Heart Balloon & LED Bubble Balloon

Choose one style and balloon color:
Pink and White or Blue and White

Floral Gift

Choose between:
Pink Flowers or Red Flowers

Each bouquet is crafted with seasonal blooms, designed
for a beautiful and timeless presentation.

Dimensions: Approx. 45cm wide x 50cm high




SPECIAL SET MENU FOR 2
Special Set Menu

KE LY & IROY

Forever is the only timeline that makes sense from this moment on.

APPETIZER  miis

Enjoy a customized menu personalized with your names and a
heartfelt blessing, making the dining experience even more
meaningful.

ARG FEVVRL R BYIER tHEREER]

Caesar salad, anchovies, lardon, parmesanu

si=H
Soup of the day

EFz B e R AR AT

Daily catch pasta, dry cherry tomato sauce

MIN COURSE =&
##— (Choose 1)

EEIRARIEIHHE boz. IABRADEE

USDA prime tenderloin steak, black truffle red wine sauce

S HEBE R 6oz. BALICE

Daily catch, saffron velouté sauce

BAECIEIEH 80z. BRESRE

Seared Changhua duck breast, raspberry purée

WIE R S A FHE 8oz, IREFEE

Grilled Lumina lamb rack, port wine sauc

DESSERT #i# ================ =

TEHg HEHEL
Dessert of the day




The Ultimate Luxurious Love For Six $45,600+10%

1  Stunning View Private Room

Experience breathtaking double-sided views in an elegant private room, perfect for 6-10
guests. (Additional charge: $3,500+10% per person from the 7th guest onward.)

2  Six Glasses of Selected Champagne

Champagne Laherte Fréeres Blanc de Blancs
100% handpicked from 35-year-old vines, crafted with zero sugar for a natural taste.

3  Custom Celebration Dessert Plate

Delight in the special red velvet cake served on a plate Sk
with your chosen words of celebration %?0)

4. Polaroid Card

Capture the magic of the occasion with a charming
polaroid card to preserve your precious memaories.
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Balloon Decoration

Transform the private room into a picturesque celebration
setting with exquisite balloon arrangements.

Includes:

* Floating balloon decorations in a variety of styles
* Choice of Heart or Diamond Ring themed motifs
* A Signature LED Bubble Balloon

Choice of Blue & White or Pink & White themed arrangements.

Floral Gift

Choose between:
Pink Flowers or Red Flowers

Each bouquet is crafted with seasonal blooms,
designed for a beautiful and timeless presentation.

Dimensions: Approx. 45cm wide x 50cm high



SPECIAL SET MENU FOR 6
Special Set Menu

Enjoy a special menu for six, featuring our signature dishes. KEL LY & INOY
The menu can be persona“zed W|th your names and a heartfelt Forever is the only timeline that makes sense from this moment on.

. : . : APPETIZER  #ise
blessing, adding a meaningful touch to your celebration. "

ARG FEVVRL R BYIER tHEREER]

Caesar salad, anchovies, lardon, parmesanu

si=H
Soup of the day

EFz B e R AR AT

Daily catch pasta, dry cherry tomato sauce

MIN COURSE =&
##— (Choose 1)

EEIRARIEIHHE boz. IABRADEE

USDA prime tenderloin steak, black truffle red wine sauce

S HEBE R 6oz. BALICE

Daily catch, saffron velouté sauce

BAECIEIEH 80z. BRESRE

Seared Changhua duck breast, raspberry purée

WIE R S A FHE 8oz, IREFEE

Grilled Lumina lamb rack, port wine sauc

DESSERT #i# ================ =

TEHg HEHEL
Dessert of the day
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47F ., No. 88, Sec. 5, Zhongxiao E. Rd., Xinyi Dist., Taipei (Breeze Xinyi) | TEL : 02-2758-1116 | E-Mail : info@sea2sky.tw




