R R
SHA\IGRI LA

NGDAO

TR
Baby Celebration Party

R AT 3,8805% (10£)
RMB 3,880 per table (10 persons)
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Sumptuous Chinese banquet specially prepared by our culinary team
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Flower decoration for each table
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Reception table and LED signage
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In-house standard sound system
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Corkage fee 1s waived
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5 pound single layer milk cake
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* One night stay 1n the City Wing Deluxe Room
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Underground parking on event day (1 voucher per table)
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RMB3,880 per table for 10 persons, additional person at RMB388 per person
All prices are subject to 10% service charge

and 6% value-added tax payable on the prices together with the service charge.
Minimum order of 5 tables 1s required
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g AR 3,8805 (10f)
RMB 3,880 per table (10 persons)
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Baby Celebration Party A
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Six Treasures Cold Dishes
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Double-Boiled Chicken Soup with Mushroom
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Wok-Fried King Prawn with Cashew Nut
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Braised Sea Cucumber with Abalone Sauce
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Steamed Clam with Vermicelli and Garlic
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Braised Beef Garnished with Grapefruits
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Fried Pork in XO Sauce
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Roasted Duck

fik: B V73 725 1 £
Steamed Perch Fish
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Poached Vegetable with Egg in Superior Broth
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Fried Rice with Seafood and Egg
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Boiled Glutinous Rice Ball and Red Bean
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Fresh Fruit Platter
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Baby Celebration Party B

DB 5 7S R Al
S1x Treasures Cold Dishes
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Double-Boiled Fish Maw and Conpoy in Superior Soup

H R ER R HRER
Wok-Fried King Prawn with Cashew Nut
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Braised Abalone with Chinese Yam 1n
Black Truftle Sauce

B 275K
Steamed Clam with Vermicelli and Garlic
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Braised Beetf Garnished with Grapefruits
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Fried Squid and Pork in XO Sauce

B e
Roasted Duck
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Steamed Garoupa Fish with Hot O1l
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Poached Vegetable with Egg in Superior Broth
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Fried Rice with Seafood and Egg
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Boiled Glutinous Rice Ball and Red Bean
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Fresh Fruit Platter




