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CONNECT WITH US AT

BE A SHANGRI-LA
CIRCLE MEMBER

ENROLL AS A MEMBER

Join Shangri-La Circle to enjoy member bene�ts, 
 exclusive member rate and more. 

• New members enjoy a one-time 25% o� bu�et 
voucher at Lemon Garden.

• Enjoy members' rates when booking rooms online. 

• Stay, dine or shop with us to earn Points and 
redeem free nights worldwide.

• Experience seamless check-in and check-out
through our Mobile App. 

Wine Pairing Dinner

Kendall-Jackson
Indulge in an unforgettable evening of �ine wine 

and delectable Cantonese cuisine at Shang 
Palace. Our exclusive wine and dinner 

promotion showcases an exquisite lineup of 
Kendall Jackson Grand Reserve and La Crema 

wines, expertly paired with a beautifully curated 
menu, promising a night of pure indulgence.



Kendall-Jackson
Wine Pairing Dinner

RM350 nett per person    1830

MENU
Pre-Dinner 

Kendall Jackson Vintner’s Reserve Pinot Gris

Kendall Jackson Vintner’s Reserve Chardonnay
香宫双拼盘

Shang Palace Combination Platter
松露海鲜龙虾球 &  蜜汁煎鹅肝

Lobster and seafood with truf�le, grilled foie gras 
with honey sauce

干贝松茸鸡炖花胶汤
Double-boiled Chicken Soup

Fish maw, dried scallops, matsutake mushroom

Kendall Jackson Vintner’s Reserve Pinot Noir
清蒸蒜香龙虎班

Steamed Omega Rich Garoupa 
Superior soya sauce drizzled with garlic oil

極品露笋什菌炒虾球
Wok-fried Prawn with XO Sauce

Asparagus, fresh wild forest mushroom

Kendall Jackson Outland Ridge Pinot Noir
秘汁焗羊扒

Pan-fried Lamb Cutlet
Chef’s special sauce

Kendall Jackson Hawkeye Mountain 
Cabernet Sauvignon

雪菜北菇鸭丝焖伊面
Stewed Hong Kong “Ee Fu” Noodle
Shredded duck meat, mushrooms

扬枝冻甘露 
Chilled mango purée with sago and pomelo

鴛鴦窝饼
Chinese pancake with lotus paste 

and red bean paste

Prices include 10% service charge and 6% government tax (SST).


