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WEDDINGS BY SHANGRI-LA QIANTAN, SHANGHAI
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ETERNITY

SR ARM22, 888w (10fk)
RMB 22,888 per table (10 persons)

BE WEDDING BANQUET

- ERREFRBEEXSE
Chef’s selection of Chinese set menu

- TEOREER M (REFERIEABN 2R
RERRBODHRICE. RiTHR
Themed welcome desserts (quantity based on 1/3
guarantee) with 30-minute free flow of soft drinks and
juices before banquet

- BRI ICE, BT, ANtEES IR R
BRAERLIEER
3-hour free flow of soft drinks, juices, local beer
and two bottles of house wine per table

- RBRIEERINEBERE N R ARG NER
Decorated wedding cake and 5-pound single layer milk cake
- REBRERBRE MR

Luxury champagne tower with one bottle of champagne

i VENUE
- BERRETHE

Round table centerpieces set-up

- BT FREREZRN

Audio and video equipment and microphones

- TR E

Bridal room

IEREIBN (BRSE)
Wedding invitation (5 sets per table)

- BEEEERE

Guest signature book

BRELHAMEEVEERREE
Ground floor parking on wedding day

IEESAMTEEEES (BR1K)

Underground parking on wedding day (1 voucher per table)

- L EEENMEERTRE0RELT,

Minimum order of 10 tables is required.
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¥ A FOR THE COUPLE

- EBRTEE R E IR AE NI — 0

Wedding gift from Shangri-La Qiantan, Shanghai

IEERI T ARE (FREIMIT)

Food tasting for 10 pax prior to wedding day
(advance reservation is required)

- HTRE B L ERRS

Female butler service for bride

IEEIBRAETEOISEE %

(BEEHERXBAELRABBDEER)
One-night stay in an Executive River View Suite
(including wedding room set-up and breakfast for two at
QT Kitchen)

- BRERKTRAENBERE—IR (900%)

Relaxing Aromatherapy Massage for two persons (90 mins)

- FiT CardenLabfE NIEE S B IEILIRN 74, A ZE

siTLE (FBiRAIfiT)
After wedding party at GardenlLab with 20% off discount
(advance booking required)
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MENU

s ARM22 8885 (10fk)
RMB 22,888 per table (10 persons)

Bk -EA

T2+ ERIOEE - THnRt+Eug

Appetizer Combination

BIZEIERKRK - sk RAHES E Lk
Roasted Whole Suckling Pig Platter

WMERBSBLLR - BE0MELTS (LL)

Double-b01led Superior Broth with Sea Cucumber and Yunnan
Matsutake (Individual)

KRMERE - BREEKBHE LS RIT
Sautéed Lobster with Black Truffle Sauce

BEHFEHIEE - M S RASR
Sautéed Diced M7 Wagyu Beef and Pepper with Oyster Sauce

PR R - £ 5MnHET NG 28

Steamed Alaskan Crab Meat in Superior Broth

BREVAZ - NEENEIFEH

Two Steamed Coral Groupers and Yunnan Matsutakes

EHBRRER - REERNUNSAH 7 LM
Stir-fried Scallop and Coral Clam with XO Sauce

DS IEE R - TRBRTREESHT sk 8%
[FE[3: k]
Braised Abalone with Pork Belly in Abalone Sauce

BEEZIEME - nE2nE

Poached Seasonal Vegetable and Matsutake in Superior Broth

FRARMIFER - MABLIOGEA FYEE
Wok-fried Green Sprout with Sea Urchin and Shrimp

BENEHKRT S - 4452 SHWE

Chinese Dim Sum Combination

FHERRIDIYT - £ BN CRERTER (L)
Sweetened Bird's Nest with Almond Cream (Individual)

THERETT - aEHANER

Fresh Seasonal Fruit Platter
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Bk -1EB

T2+ ERI0EE - TR+ EuE

Appetizer Combination

BIZEIERRAK - izl ERARES 2
Roasted Whole Suckling Pig Platter

ZEHREH] - SEURESHE (L)
Double-boiled Superior Broth with Sea Cucumber, Abalone,
Fish Maw, Scallop and Pigeon Egg (Individual)

BRBREER - D2 TRHRELERT
Sautéed Lobster and Cheese in Superior Broth

EXESHEAN - RegRenLEF T2
Stir-fried Scallop with Green Vegetable and Anchovy Sauce

W E AR - 9 h R T R s 2 88
Steamed Alaskan King Crab with Egg Custard and Chinese
Yellow Rice Wine

FREHEKRFT S - BREAIHLRN
Wok-fried Arctic Shellfish and Scallop with Walnut

BEREDUAZ N - nERERNEAREHR
Two Steamed Coral Groupers with Yunnan Matsutakes in Soy
Sauce

EVBBEEFE - 25/ KIS

Sautéed Sea Cucumber and Wheat in Superior Broth

BEES FIEMNG - skxemenE
Poached Seasonal Vegetable with Dried Scallop

RELMAKE - BEELRCYAEEE
Fried Rice with Seafood
BENEKRT S - BEEAHNE

Chinese Dim Sum Comblnatlon

NEBECHKRE - #ZNEHTEE (L)
Sweetened Blrd Nest with Lily Cream (Individual)

SHXREEF - 5FHouRa

Fresh Seasonal Fruit Platter
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www.shangri-la.com



