b R A A A

PUDONG

SHANGRI-LA

SHANGHAI

HFRERA
Chinese Set Menu A

\/]\

o~ RMB 7,588t/ per table

T b BB R I\ BR 5T % 1% 1
Shangri-La Eight Cold Dish Combinations

R B Wh R i 45 21 Jg WE

Sautéed Red Lobster with Butter and Truffle Sauce

- Dried Scallop Broth with Fish Maw and Silk Sea Snail, Sea Cucumber

BRI B A A7 R R
‘ Stir-fried Beef Tenderloin with Black Pepper

SR ZZAHATINE
Steamed Scallops with Dried Garlic and Soya Sauce

M 3k 7% e W IR Bt

Steamed Yellow Croaker with Soya Sauce

7 4w KD e e 3
Crispy Chicken with Garlic and Bread Crumb

2 3% m I\ & 5w 5

Braised Seasonal Vegetables with Golden Fungus in Quinoa Sauce

iy fF 3k BE B A 1 3

Fried Noodles with Seafood and Oyster Sauce

VKB 7 MR H R B
Double-boiled Snow Fungus with Red Dates and Bird's Nest

Z I IHT IR 0k P 536

Dessert in Western Style

i 45 U 2= i 2R 9L i F 4

Seasonal Fruit Platter

AT .
LB I AR, B8 10% K55 28 R BUN BLAT B

Each table accommodates 10 seats.

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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PUDONG

SHANGRI-LA

SHANGHAI

HREERB
Chinese Set Menu B

;q[» RMB 7,588 355/J% per table

B b BB R I\ BR §F % 15 1%
Shangri-La Eight Cold Dish Combinations

EHEV WS 2 e ir
Sautéed Red Lobster with Salt Yolk and Dried Garlic

= P BB A DAY B
- Double Boiled Pigeon Soup with Dried Scallops and Matsutake

ZE W ROVE VT 75 F HE
. Grilled Lamb Chop with Thai Pepper Sauce

& B 22 7%\ Sk i fL i
Steamed Fresh Abalone with Garlic and Glass Noodles

FE M Sk 7% e = W IR B

Steamed Yellow Croaker with Soya Sauce

T BB R B T

Braised Chicken with Chinese Wine and Soya Sauce

W B R P

Braised Fresh Mushroom with Seasonal Vegetable and Chinese Broth

R M0 2 AT
Fried Udon Noodles with Shredded Beef and Black Pepper

T THE A AR T BRORG Ok [ 7

Glutinous Rice Dumpling in Sweet Osmanthus Wine Soup and Bird's Nest
T THT RS 2 X 36
Dessert in Chinese Style

i 45 U 2 o 2R L W B 4

Seasonal Fruit Platter

CEEERT .
LB AR, B8 10% K55 28 2 BUN BLAT R

Each table accommodates 10 seats.

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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PUDONG

SHANGRI-LA

SHANGHAI

HFRERA
Chinese Set Menu A

> |

.~ RMB 8,588t/ per table

T kg AL J\ R EF R 1% 1
Shangri-La Eight Cold Dish Combinations

B K B U 0 40 R I e B
Oven Baked Maine Lobster with Eefu Noodles and Tobiko Superior Broth

Bt PR A B B RE AT 2 2R
- Crab Meat Soup with Fish Maw and Dried Scallops, Bamboo Piths

B e T R4 5 R HE
. Grilled Lamb Chop with Master BBQ Sauce

R R 2 7% T Sk B L g

Steamed Fresh Abalone with Garlic and Soya Sauce

56 W #h B 7R U 12 DR B

Steamed Tiger Grouper with Soya Sauce

DEHAARGEN

Steamed Chicken with Spring Onion Oil and Ginger

S INCE B SEIN D

Braised Morel with Seasonal Vegetable and Quinoa Sauce

WA= 4 2 k2 4] A7 I T

Braised Ifu Noodles with Shrimps with Enoki Mushrooms

FHE 55 e AT B A R 2
Double Boiled Red Dates with Aloe and Bird's Nest
ZE I T I R o s X 38
Dessert in Hong Kong Style

i 25 U 2 i 2R N DF 2

Seasonal Fruit Platter

CEEERT .
LB g NIRRT, B8 10% K 55 28 R UM BLAT B

Each table accommodates 10 seats.

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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PUDONG

SHANGRI-LA

SHANGHAI

HREEB
Chinese Set Menu B

;q[» RMB 8,588 55/J% per table

T kg ARG J\ R EF R 5 1
Shangri-La Eight Cold Dish Combinations

& 5 R 22 75 A A e 2
Steamed Bosten Lobster with Dried Garlic and Silk Noodles

+ 3k fifd A JH A 2 XS
Double-boiled Farm Chicken Soup with Bolete and Abalone

ARTLPZ AR U7 <3

. Stir-fried Beef Tenderloin with Red wine Sauce

BRI 5

Fried Green Crab with Chili in Singapore Style

5t R 7R 12 PR B

Steamed Tiger Grouper with Soya Sauce

7R B A IR LAY

Braised Pigeon with Chinese Wine and Soya Sauce

R AT Y\ L5

Braised Bamboo Piths with Seasonal Vegetable and Top Broth

WA PO 22 6 3 <k 38 1 T
Braised Shrimps Noodle Soup with Shredded Pork in Shanghai Style

e 53 R 4 T TR 2 R 7 1A

Glutinous Rice Dumpling in Sweet Osmanthus Wine Soup with Bird's Nest

2 W T W 12 4 M 26

Dessert in Yangzhou Style

i 25 U 2 i 2R LN B 4

Seasonal Fruit Platter

BRI T .
LB A I AR, B8 10% K5 28 2 BUN BLAT R

Each table accommodates 10 seats.

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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PUDONG

SHANGRI-LA

SHANGHAI

HFRERA
Chinese Set Menu A

;ﬂf’ RMB 9,688%/}% per table

kg AL B I\ R FF R % 1
Shangri-La Eight Cold Dish Combinations

E— PTG AR B T 08 oK i 15

Sautéed Blue Lobster with Butter and Truffle Sauce

A8 JBE - i T 0 Y
Double-boiled Farm Chicken Soup with Morel and Fish Maw

- B T A A7 R 2

Stir-fried Beef Tenderloin with Black Pepper

& WA B 19 B 7 5 5
Steamed Dungeness Crab with Minced Pork and Dried Garlic

R R R C RS Wi 2
Braised Pork Knuckle with Red Bean Curd Sauce

¢ M B T 2% 03 i L2 3

Steamed West Grouper Grouper Light Soya Sauce

R e A RO 7

Braised Golden Fungus with Seasonal Vegetable and Dried Scallops Sauce

WA= X 22 2 4 JiL 5 T B
Deep-fried Noodle with Shrimps and Shredded Chicken

DB s 6 HR e A I

Sweetened Papaya Soup with Snow Fungus and Snow Gum

25 W T WA 2 i 356

Dessert in Hong Kong Style

i 45 U 2= 2R WL TN B 2

Seasonal Fruit Platter

*HBEMT L
LB I NIRRT, B8 10% I 55 28 OB BLAT B o

Each table accommodates 10 seats.

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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PUDONG

SHANGRI-LA

SHANGHAI

FEEB
Chinese Set Menu B

RMB 9,688%/}% per table

i

PR

kg AL B I\ R FF R % 1
Shangri-La Eight Cold Dish Combinations

& GAKIKBE R
Steamed Blue Lobster with Garlic and Udon Noodles

/=B O A (LR
Double-boiled Matsutake with Fish Maw and Old Chicken

XU B T 1 6 o HE
Oven Baked Lamb Chop with Dried Garlic and Chili

M E 5 &

Fried Dungeness Crab with Chili in Singapore Style

56 M B T 2% 03 i VL2 3

Steamed West Start Grouper with Light Soya Sauce

s 3 E Bz b8 T 4e i

Crispy Pork Belly with Hong Kong Style

e % 3k ok & H-PU i

Braised Seasonal Vegetables with Golden Fungus in Gorgon Sauce

Wok-fried Ifu Noodles with Dried Scallop and Bean Sprouts

A6 3 7 5 A% Bk P Ok B

Sweetened Taro with Walnut and Coconut Milk

5 U T80 IR RS ok 4 M) 36

Dessert in Yangzhou Style

8 25 U 2 2R WL N F 2

Seasonal Fruit Platter

: 4

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.

*HBEMT L
LB I NIRRT, B8 10% I 55 28 OB BLAT B o

Each table accommodates 10 seats.
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Baby Birthday Celebration

—ui A H = One-Stop Baby Birthday Celebration Experience
SV S A *Hotel audio equipment

g AT JFresh flower arrangement for each table

A 3/NEFHGARER AR UKIZR S B AN IR+ 3-Hour free-flow soft drinks, chilled juices and local beers

TR AL B

Exclusive Benefits

T35 IR Parties with 3 Tables Onwards
Enjoy Standand Themed Set-Up
L HE TR A T 2
. %Eg%ggﬁ i - Themed Balloon Decorations
e - Floor Balloon Decorations
N j: ,, - Stylish Decorations
- I FLAE A - Prop Decorations

Parties with 6 Tables Onward
Upgrade to Deluxe Themed Set-Up

N 6 Vi Eizﬂﬁ[i:l‘n‘ 3 E

- FERRIR XA B Basic Themed SecU
. i%%fﬁ%ﬁﬁ + basic emed Set-Up

N ] - Themed Table Set-Up

;"3 - Decorations for Backdrop
. Hb B /fﬂi )

H e - Personalized Welcome Poster

- SERHE) - Balloon Arch
- SEAE HERRELA - A 5-Pound Birthday Cake
ORGSR - Laser Projector with Projection Screen

Y10 S5 41 25 22 45 Parties With 10 Tables Onwards

Extra Privileges

- EER IR A - Deluxe Themed Set-Up

- /NN - 1-Hour Clown Petrformance During Reception Time
R4 - 1 Professional Photographer

- lcon B BRF - Icon Electronic Display Screen

- Sk H LA - A 5-Pound Birthday Cake






