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Chinese Set Menu

RMB 7,588 5t/J# per table

T 5 DTSR J\ A 5 R 1% i
Shangri-la Eight Cold Dish Combinations

16 J2 B A fif W2 g 2 32
Dried Scallop Broth with Fish Maw and Silk Sea Snail

B A AR A A R

Stir Fried River Shrimp with Crab Roe and Dumpling

B B T AR

Stir-fried Beef Tenderloin with Black Pepper

e R H A ot &

Steamed Scallops with Drled Garlic and Soya Sauce

&AM Sk ik 7% 1 R K B R

Steamed Yellow Croaker with Soya Sauce

IR 4 s K e G
Crispy Chicken with Garlic and Bread Crumb

2w I\ & 5w 5

Braised Seasonal Vegetables with Golden Fungus in Quinoa Sauce

Fried Noodle with Seafood and Oyster Sauce

UK e BT AR HL R B
Double Boiled Snow Fungus with Red Dates and Bird Nest
T THT B 2 v =X 36
Dessert in Western Style

i 45 4 2= fef SR 9L e PF 4

Seasonal Fruit Platter

*HFEEHT L.
DL AR, Tl 10% R4 2 R B IAT B & .
Each table accommodates 10 seats.
All prices are in RMB and subject to 10% service charge and prevailing government taxes.




4N & | 4
vy ¥y
=

b R A A% R
PUDONG

SHANGRI-LA

SHANGHAI

FER
Chinese Set Menu

RMB 8,588t/ per table @

T & A6 J\ R 5 18 1
Shangri-la Eight Cold Dish Combinations

& AR 22 2K TR i s
Steamed Snow Crab with Glass Noodle and Dried Garlic

B DA T R B A AT 2 32
Bird's Neat Soup with Fish Maw and Dried Scallops,Bamboo Piths

BRI R R HE
Grilled Lamb Chop with Master BBQ Sauce

s 5 Bl 3 38 2 - Sk fifg
Braised Sea Cucumber with Abalone and Black Truffle Sauce

JE M £ B 2K Ui i A 1) A

Steamed Sole Fish with Soya Sauce

V2 H EY
Steamed Chicken with Spring Onion Oil and Ginger

A 2R P\

Braised Toadstool with Seasonal Vegetable and Quinoa Sauce

BN 4 4 i Ak % he) A7 6 T

Braised "Ee Fu” Noodle with Shrimps with Enoki Mushrooms

T 5L A ] 2 0 e e
Double Boiled Red Dates with Aloe and Birds Nest

5 790 R g o 336

Dessert in Hongkong Style

i 45 4 2= fif SR 9L e DF 4

Seasonal Fruit Platter

*EFEEMRT L.
PLEMAs A NRT, Tl 10% iR 5 2% R B IAT R .
Each table accommodates 10 seats.
All prices are in RMB and subject to 10% service charge and prevailing government taxes.
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SHANGRI-LA

SHANGHAI

FER
Chinese Set Menu

RMB 9,588 5¢/J% per table

T A& B\ Bk 5 % 1%
Shangri-la Eight Cold Dish Combinations
WIEHS 85 1 W A e
Sautéed Baby Lobster with Butter and Truffle Sauce

6 JBE A M Sk 8 3 ol S
Double Boiled Farm Duck Soup with Mushroom and Fish Maw

& 2 XU
Deep Fried Beef Short Rib with Dried Garlic and Chili

WY R 22 7% T Sk i f ]
Steamed Abalone with Garlic and Glass Noodles

B FL i T = G K
Braised Pork Knuckle with Red Bean Curd Sauce
85X BV VR O R B
Steamed Tiger Grouper Light Soya Sauce

w1 B P33 T T DU R

Braised Morel with Seasonal Vegetable and Crab Meat Sauce

W7 R 22 4 55 JI G THD B
Deep Fried Noodle with Shrimps and Shredded Chicken

UK 4R 5 H R K
Double Boiled Sweetened Papaya Soup with Snow Fungus and Bird Nest
T THT RS 2 i X 38
Dessert in Hongkong Style

i 45 4 2= fef R 9L e DF 4

Seasonal Fruit Platter

*EEEMRT L.
LA A A N BT, T I 10% Rk 45 2 2 B AT B2 .
Each table accommodates 10 seats.
All prices are in RMB and subject to 10% service charge and prevailing government taxes.
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Excluswe Benefits

3 tables onward

- Enjoy basic theme set-up

5 tables onward

- Icon LED screen

6 tables onward

- Enjoy upgrade to deluxe theme set-up

10 tables onward

- Enjoy deluxe theme set-up, 1-hour clown performance

and 1 professional photographer

Basic Theme Set-up

- Balloon Backdrop

- Balloon Decorations for Reception Area
- Decorations

- Props

- Table Set-up

Deluxe Theme Set-up

- Balloon Backdrop

- Ground Balloon Decorations
- Decorations for Backdrop

- Table Set-up

- Personalized Welcome Poster

- Balloon Arch

Privilege Service

- 1-hour Clown Performance during reception time

- Professional Photographer
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