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Wedding Package Benefits:

Before Wedding

** Tailor-made Chinese or Western Set Menu

** Offer free food tasting discounts

** Inclusive wedding outside garden area for ceremony or take wedding photos

** Banquet selected drinks available for free tasting and enjoy special discounted prices

** Offer hotel stage, projector and screen of function room and special rate for LED

** Love Landmark - Night Tour of Jinjiang River with Flower Night Boat, Special Romantic Package

During Wedding

** Offer one-night stay in an Executive Suite (including welcome flowers, red wine, fruits and
wedding room setup) with breakfast for two

** Provide two nights of guest rooms as companion rooms for friends and family

** Additionally provides four breakfasts on the wedding day

** Offer welcome drinks , chips and nuts, theme dessert and fresh fruits

** One holding room with 5 Majong tables entertainment at afternoon

** VIP holding room for the bride and groom, provide the dim sum for 1 pax

** Exclusive wedding banquet personal butler and sommelier service

** Provide unlimited soft drinks for 2 hours during the banquet.

** Enjoy one bottle of Shangri-La red wine per table

** Free car parking

** Exclusive the event collection, the Golden Circle points can be used in Shangri-La Hotels

and Resorts Worldwide

** Popular sister hotel honeymoon rooms, which can be chosen as a venue for pre-wedding photoshoots
or post-wedding honeymoons.

** Zcafe outdoor tea room exclusive booking special price

** Specially enjoy the 'PINK BUNNY" Garden Bar AFTER PARTY at a preferential price

** During the event period, if you choose mahjong or chess and card room entertainment and dinner,
you will enjoy special discounted prices.

Remarks:

1. Offer only applies to 10 or more confirmed tables (10 persons per table)

2. The above wedding package price and contents are subject to change without prior notice.
3. Reimbursement or exchange for other goods, service or cash for any portion of the package
not used is not allowed.

4. For enquiries or reservations, please contact our wedding specialist:

Telephone: (86 28) 8888 9999 / E-mail: events.slcd@shangri-la.com

5. Shangri-La Hotel, Chengdu has the final decision on this wedding package.
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I A B EER MG okst
Combination of Cold Dishes
BURTCA S HBHE L BRIt R
Cuttlefish Roll with Sichuan Pepper Sauce, Jellyfish with Vinegar, Multi-flavour Crispy Beff
WA= D ARF AFER BEREA
Walnut with Black Fungus Salad, Vegetables Salad, Lotus Root Slices

iz %k FX BARR KBE
Hongkong Style Roast Platter
REWAL A SEERETE (1)
Stewed Fish Maw Soup with Mushrooms
B FeBwEE  Lafakak
Baked Red Lobster in Broth with E-Fu Noodles
HIERREFF  FXEEAFH
Pan-fried Lamb Chop with Vanilla
aAHEILE TR BEXRORE
Sauteed Crab with Piackled Chili
RKIBLRA A SHRHEAR L5
Steamed Miniatus Grouper with Chili
FRRGHER  ERLARYAF
Sauteed Wagyu witn Nuts
B ELR Lo st I A (1)
Braised Sea Cucumber with Mushrooms in Abalone Sauce
REXRFAET  WFIRIRE
Poached Shanghai Greens with Garlic
HABRER S BARE SBEIIE
Dim Sum Platter
EZhEVHEE AHFREYIR
Fried Rice with Beef Paste
WREEHAASRIR A KREH
Seasonal Fruit Platter
HWHEEARMAE  NTHFEMEET (L)
Bird” s Nest and Black Fungus Soup with Lily Bulb
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RIFA B HER HEokek
Combination of Cold Dishes
TOMEESLL Bk R BRAUK
Calamari Slices with Peppers, Fried Pork Neck in Multi-flavor Sauce, Poached Chicken with Sichuan Pepper Oil
FHEHMA- ZHYER Ko ELN
Walnut Salad with Asparagus, Vegetables Salad, Mini Cucumber Salad

Mgk Sk F X #HXIER K&
Hongkong Style Roast Platter
BREWANE B ARETE (12)
Stewed Fish Maw Soup with Mushrooms
| AT A EA K R LR
Steamed King Crab in Prawn Soup with Eggs
EENENS oS ) A B Kk 8 0
Steamed Fresh Abalone with Gatlic
KA KB H 5 BAEREBRER
Steamed Miniatus Grouper with Chili

585 E fode TR ST I deit A ()
Braised Sea Cucumber with Mushrooms in Abalone Sauce
R =AFA K ZHE TR

Pan-Fried Beef Ribs with Chili
E S X 8 R N A+ 4R
Sautéed Ham with Cordyceps Flower
RIS A HE My RIS
Poached Choysum with Lotus Seeds in chicken stock
RFERLER L B & b B AR
Dim Sum Platter
HmARZILHE SEIF R AW IR
Fried Rice with Shrimp and Vegetables
EHEREGER F AR R
Seasonal Fruit Platter
WHEEALEH  LRBKIRER ()
Bird” s Nest and Red Date Soup



