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EXTRAVAGANZA

S ARM16,88857w (10fk)
RMB 16,888 per table (10 persons)

BE WEDDING BANQUET

- TRBEPHIEERSE
Chef’s selection of Chinese set menu

- FTEOREERm (REFBRIEABN 2R
REB0D R, RIT#HIR
Themed welcome desserts (quantity based on 1/3
guarantee) with 30-minute free flow of soft drinks and
juices before banquet

- FEE3/NETER IR, BROT, ANHRIEE 7 TR
BRIMERLEEE

3-hour free flow of soft drinks, juices, local beer
and one bottle of house wine per table

- RBRBEERIMELR S EREGIHER
Decorated wedding cake and 5-pound single layer milk cake
- REBRERBRE MR

Luxury champagne tower with one bottle of champagne

3 VENUE

IEERRGRHE

Round table centerpieces set-up

BT ERREREZRR

Audio and video equipment and microphones

TR E

Bridal room

IEEIEN (BRSE)

Wedding invitation (5 sets per table)

- RESEH
Guest signature book

- EEY HMEEVIEERTEE
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

- R RE R RE SRR —

Wedding gift from Shangri-La Qiantan, Shanghai

IEERI T ARE (FREIMIT)

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

- HTRME B L ERRS

Female butler service for bride

IEEIBRAETHISER—B

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

QT Kitchen)

- BRERKTRAENBERE-IR (602H)

Relaxing Aromatherapy Massage for two persons (60 mins)

- FiT GardenLabfE N IBEE X HIEILR X A, AJZ

ssITEE (FIREITIT)
After wedding party at GardenLab with 15% off discount
(advance booking required)



—
NN/

MENU

SR ARM16,8885 (10fk)
RMB 16,888 per table (10 persons)

B - B A

NESRIDERS - TRE/\B/ g
Appetizer Combination

BZEERRKRK - BERESEHE

Roasted Suckling Pig Combination Platter

RRZH RBLLR - BEwkosRmES (L)
Double-Boiled Chicken Soup with Fish Maw and Sea Whelk
(Individual)

SEERERE - =mBFE2ERT
Wok-fried New Zealand Lobster with Sliced Shallot
and Spring Onion

BEREVAZ - AR RENEREN

Two Steamed Coral Groupers with Soya Sauce

BEHFEHIEE - M ERASR
Sautéed Diced M5 Wagyu Beef and Pepper with Oyster Sauce

BT - nBSHHALENe
Steamed Blue Abalone with Truffle and Minced Garlic

EDFEPREMN - ePFERTLE
Sautéed King Crab with Minced Garlic and Bread Crumb

EREZIEE - eHrEni\nEk
Poached Seasonal Vegetable with Crab Meat

ERAXNRAKRE - eEBADLE
Wok-fried Rice with Dried Scallop and Egg White

NIELLBIRTT S - 45455 £ S BNUE

Chinese Dim Sum Combination

NEBEHEE - ®RZNEHLE
Sweetened Bird Nest with Lily Cream

EHEREEF - BREcHRA

Fresh Seasonal Fruit Platter
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Bk - BB

NEBSRIDERD - TRlz/\ B/ g
Appetizer Combination

Bz SRR - BEESEtE

Roasted Suckling Pig Combination Platter

WERSEAS - s@EnEMIS (f1t)
Double-boiled Soup with Sea Cucumber and Yunnan
Matsutake (Individual)

SRBETIEER - SREFRLFF L E LI
Steamed New Zealand Lobster with Leek and Garlic

BREDUAZN - AR PENERER
Two Steamed Coral Groupers with Soya Sauce

BFHSTEE - nEDBEAEHE
Smoked and Grilled Wagyu Beef Ribs with Black Truffle Sauce

HITERWER - whrr Ry 28

Steamed Alaskan King Crab with Egg Custard and Aged
Chinese Yellow Rice Wine

EERRRER - Regp2ps
Stir-fried Orchid Mussel with Green Vegetable and Anchovy

Sauce

BEEEEBELRER - £FEYNE

Poached Seasonal Vegetable with Porcini in Superior Broth

RAEB LN ZE - wetarm
Braised E-fu Noodles with Seafood

MIELL BERF S - =18 ESHVE

Chinese Dim Sum Combination

FRENEMEE - TRANEHRS
Sweetened Bird's Nest with Red Date and Papaya

SHXREEF - pFERsRa

Fresh Seasonal Fruit Platter
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www.shangri-la.com



