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s2ARM19, 888w (10fk)
RMB 19,888 per table (10 persons)

BE WEDDING BANQUET

- ERBEPNBER
Chef’s selection of Chinese set menu

- FRNEEFEHE (REERIEAZNBERME)
RERRBODHEIE. RITHIR
Themed welcome desserts (quantity based on 1/3
guarantee) with 30-minute free flow of soft drinks and
juices before banquet

- R RRICE, BT, AR EE R R
BRIMERLEER
3-hour free flow of soft drinks, juices, local beer
and one bottle of house wine per table

- BREERMERKERABSNER

Decorated wedding cake and 5-pound single layer milk cake

- REBRERBEE M

Luxury champagne tower with one bottle of champagne

Attt VENUE

IEERRGRHE

Round table centerpieces set-up

BT EMREREZRR

Audio and video equipment and microphones

- FTIRAIRE

Bridal room

IEEIEN (BRSE)

Wedding invitation (5 sets per table)
- REEEE

Guest signature book

EEY AEEVIEFERBEE
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

. EEERER B RIERREIL — 6

Wedding gift from Shangri-La Qiantan, Shanghai

IEER T ARE (FREMIT)

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

- HTRME B L ERRS

Female butler service for bride

IEREIBRAETHISER—B

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

QT Kitchen)

- BREBRKTRAENBERE-IR (602H)

Relaxing Aromatherapy Massage for two persons (60 mins)

- FiT GardenLabfE N IBEE X HIBILR X A, AJZ

sHTILE (FiRAIMIT)
After wedding party at GardenLab with 20% off discount
(advance booking required)
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MENU

s2ARM19, 8887w (10fk)
RMB 19,888 per table (10 persons)
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NESRLERS - TRz \ BV

Appetizer Combination

ZEIZEREMA ] - BFREPRE (L)

0%, thée, B, BE, 8%

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

HFEREREHEE - DIFERFALERITNE
Braised New Zealand Lobster with Black Truffle Sauce

BEHFEHIZEE - BETaiaM SRR+
Sautéed Diced M7 Wagyu Beef and Pepper in Teriyaki Sauce

BETHIRAMK - BRELE (BR)
Roasted Whole Suckling Pig Platter
BEREWNERN - NERRIRNEKFEHR
Two Steamed Coral Groupers with Soya Sauce

ST —SHMEA - ES2HTOES

Braised Sea Cucumber with Abalone Sauce

BERMEE=4 - BF=HRIBEY
Crispy Chicken with Black Pepper and Salt

EESRENG - mERS R
Poached Cantonese Kale and Bamboo Pith in Superior Broth

HEFEMIME - HHEE/N\FR

Sweetened Eight Treasures Glutinous Rice

RO LL AR BT - 58452 S BAXUE

Chinese Dim Sum Combination

HEEFTRE - ACETERE (L)
Sweetened Bird's Nest with Red Papaya and Lotus Seed
(Individual)

THERETT - aEHANER

Fresh Seasonal Fruit Platter

=

v A A
SHANGRI-LA

QIANTAN
SHANGHAI

B -EB

NEBSRIDERS - TRl \EXE
Appetizer Combination

BRERSBLLR - sERERBREIS (Lt)
Double-boiled Soup with Fish Maw, Sea Cucumber and
Yunnan Matsutake (Individual)

KXEBENE - BEEKBHAELE R
Braised New Zealand Lobster with Sliced Scallion

KERESHIZE - uEM SRASR
Sautéed Diced M7 Wagyu Beef with Mushroom

ERAFIRGI TR - Wm0 F RH RTS8
Steamed Alaskan king crab with Egg Custard and Chinese
Yellow Rice Wine

BREWRSEEN - I B RANEREHN

Two Steamed Coral Groupers with Soya Sauce

MF—SHMEA - 2wt aings

Braised Sea Cucumber with Abalone Sauce

BERMYEE=L - e pEEsn

Roasted Duck in Cantonese Style

EEEREN - mER R
Poached Cantonese Kale and Bamboo Pith in Superior Broth

SABRAKRKE - BENBEED SR
Wok-fried Rice with Seafood and Black Truffle Sauce

BENEIRT S - BEZSABNE

Chinese Dim Sum Combination

HABETIRE - ATETHRE (L)
Sweetened Bird’s Nest with Papaya and Lotus Seed (Individual)

SHXREEF - 5FHouRa

Fresh Seasonal Fruit Platter
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www.shangri-la.com



