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SHANGRI-LA’S Romance Package
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This Romance Package includes the following (minimum of 60 persons required):
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A sumptuous international buffet or Chinese menu prepared by our master chefs
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Bridal changing room with Chinese Tea and Cookies
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Chinese or Western decorations for tables and chairs
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2 bottles of Champagne for 5-tier Champagne fountain
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Stage set-up with basic sound system with 2 standing microphones
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Red carpet along the aisle
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Romance Wedding Menu 1
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Cold Dishes Combination Platter
(Duck Roll, Seaweed Salad, Catfish with Pickled Pepper, Marinated Ox Tripe, Char Siu)

(EEHEE) XO BIRIEH LA A
Sautéd Cuttlefish and Pork Fillet in XO Sauce

(EEEL) JGERYIMFER
Stir-fried Shrimp Balls with Broccoli
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Double-boiled Chicken with Aweto Flower

(HER%Z) Bt LS

Braised Sea Cucumber with Abalone Sauce and a Green Vegetable

(BEAR) HEHREEM
Steamed Turbot Fish
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Classic Roasted Chicken
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Braised Pork Knuckle with Dark Soy Sauce

(BRIREES) HARWAEE
Pan-fried Celery with Lily and Macadamia Nuts

CIEHES) A5
E-Fu Noodles with Oyster Sauce
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Chinese Petit Fours

(BFWRE) HBRnT & R4
Fresh Fruit Platter
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Romance Wedding Menu 2
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Classic Six Cold Dishes Platter

(G EY) BeEREIE
Stir-fried “Bai Ling” Mushrooms with Cuttlefish and a Green Vegetable

CGeEEL) ek eur
Deep-fried Prawn Fillet

CETEASAAD AL FA TR XS
Double-boiled Chicken with Wild Mushroom Soup

(RERZD mEkezETil
Poached Scallops with Garlic Paste and Vermicelli

(BSCAR) HAEA
Poached Live Mandarin Fish
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Roasted Chicken with Black Bean Sauce and Rose Wine

CRE L1 PRt Ui A
Black Pepper Beef Ribs with Garden Salad

(BREREES) LiAiRm B
Seasonal Vegetables in Superior Stock

CIERES) TMIBR
Fried Rice “Yang Zhou” Style

GREEFRIG) AT R
Sweet Sago with Peanuts

(BFWRE) HBRnT & R4
Fresh Fruit Platter

NI 488 To/fghr
RMBA488 net per person

i) L TE, 1EEH 86-10-8882 6767 / 6720, HilFHevents.slb@shangri-la.com

29 Zizhuyuan Road, Beijing 100089 China. Tel: (86-10) 6841 2211 Fax: (86-10) 6843 2246
R EACR BB 295  IREGRAY: 100089 HEiE: (86-10) 6841 2211 KESC/EE: (86-10) 6843 2246
E-Mail E-FHE2E: slb@shangri-la.com Internet EIEK{: www. shangri-la. com


mailto:slb@shangri-la.com
mailto:events.slb@shangri-la.com

