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WEDDINGS BY SHANGRI-LA QIANTAN, SHANGHAI
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£ 19 45 22
INDULGENCE

s ARM13,8885x (10fk)
RMB 13,888 per table (10 persons)

JEE WEDDING BANQUET

- TEBEPHIEERSE
Chef’s selection of Chinese set menu

- FRONREFG (REFERIEAZNBERS)
RER 0D HHRRR, R
Themed welcome desserts (quantity based on 1/3
guarantee) with 30-minute free flow of soft drinks and
juices before banquet

- R, BT, R EEH IR
BRERLIEER
3-hour free flow of soft drinks, juices, local beer
and one bottle of house wine per table

- BREBRMERKEERABSNER

Decorated wedding cake and 5-pound single layer milk cake

- REBRERBEE M

Luxury champagne tower with one bottle of champagne

At VENUE

- BERRGERHE

Round table centerpieces set-up

- BT ERER RN

Audio and video equipment and microphones

TR E

Bridal room

BEEN (BR5E)

Wedding invitation (5 sets per table)
=

Guest signature book

- EEY HMEEVIEERTEE
Ground floor parking on wedding day

BRELHBRTEERES (BR1K)
Underground parking on wedding day (1 voucher per table)

- L EEENMEERTRRE0RELT,

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

- EERTREREAIS BRI — 0

Wedding gift from Shangri-La Qiantan, Shanghai

IEEAAARE (FRMIT)

Food tasting for 6 pax prior to wedding day
(advance reservation is required)

- HIRME B ZE RS

Female butler service for bride

EEIBRAEITHRISER %

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

at QT Kitchen)

BB RANENBREZE R (600H)

Relaxing Aromatherapy Massage for two persons
(60 mins)

- 1T GardenLabfE R IEE 2 H IB4LIRXI 17 i,

AIZssIILE (FRBIIT)
After wedding party at GardenLab with 15% off
discount (advance booking required)
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MENU

s ARM13,8887x (10fk)
RMB 13,888 per table (10 persons)

BE KA

NESRIDERS - TRlx/\E¥K
Eight Treasures - Appetizer Combination

LEEESRIBLER - sEMEZHMTR (L)
Double-boiled Soup with Fish Maw, Yunnan Matsutake and
Black Garlic (Individual)

EBFALEHRK - D2t EEER

Sautéed Blue Lobster with Cheese

ENRSERER - &5 K12

Braised Sea Cucumber and Wheat in Superior Broth
RHERFIZE - BnEREEREHE

Smoked and Grilled Wagyu Beef Rib with Black Garlic Sauce
BERRWUER - mXEEREEEH

Two Steamed Tiger Groupers with Soy Sauce

BEQEHBIT - xosREENET2
Stir-fried Scallop and Green Vegetable with XO Sauce

BEBBEES - GEwR 0TS
Steamed Snow Crab with Aged Chinese Yellow Rice Wine

EERELILNG - BERHRNGE
Poached Seasonal Vegetable with Dried Scallop in Superior
Broth

RETHAKE - BHEEYLE
Fried Rice with Seafood and Dried Scallop

RHE L B BT M - 4545 2 SRR

Chinese Dim Sum Combination

ZLHEFBR LR - CEBREMGLK
Sweetened White Fungus and Gordon Fruit Topped with
Osmanthus

SHERERT - BRECHRR

Fresh Seasonal Fruit Platter
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NEBSRIDERS - TRl \EXE
Eight Treasures - Appetizer Combination

SIEETIBLLR - nERRMmEE (L)
Double-Boiled Soup with Fish Maw, Sea Whelk and Yunnan
Matsutake (Individual)

BBFRLRIEE - 2R=BFEER
Stir-fried Blue Lobster with Sliced Shallot and Spring Onion

T IRERFHS - ESHTINTS

Braised Sea Cucumber with Abalone Sauce

REEEFZE - FHERRTEWFA
Sautéed Diced Wagyu Beef with Porcini

HIREREZE - 2odkHENE £ B 5
Two Steamed Tiger Groupers with Spring Onion Oil

BENNEHER - eXprEsn

Roasted Duck in Cantonese Style

EDUEPEMN - 2By =S
Sautéed Dungeness Crab with Golden Garlic and Minced Bread

KRBT CIEMPS - 38 AE 2 a5

Poached Seasonal Vegetable with Yunnan Mushroom

HEFTEMME - #HHzEE/\FR

Sweetened Eight Treasures Glutinous Rice

RO EL ERR BT - 4845 2 S BWE

Chinese Dim Sum Combination

ASHBEFS -GRESLEY
Tangerine Peel and Lily Flavored Red Bean Paste

SHEXREEF - BREcHRA

Fresh Seasonal Fruit Platter
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www.shangri-la.com



