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CNYPERTABLE (10 PERSONS)

it

The Procession

*BESMARS
Use of our in-house sound system

* BIRERTNI
Champagne fountain celebration

+ B RAEILERS
Wedding cake presentation

RIS REEEME
Premium floral centrepieces

FE
The Reception

IEEIEN (BR5E8)
Wedding invitations (five sets per table booked)

T ERTEHE
Guest signature book

* P NIERTER
A half-hour pre-function drinks

+ IFEESAEFAR (BH10RZHI0AMN)
Theme cocktail reception (30 pax per 10 tables)

* BAURESEIR
Wedding chocolate from our artistic pastry chef

< I/ NBYERIR OAOR R A BRI N B 2 1S
AR Kb

3-Hour beverage service with Chinese or Western
set dinner including soft drinks, chilled juices, beer
and one bottle of house red wine for each table

* P ER

Chinese set menu

£ 54N Terms and conditions

M ENMIE AR, BE10%AR5S 25 BT I TR

U EMEIIEEE, A RnhE
FUTHIORU L =R ERESR
BB Y RFT B RTE

All prices are in RMB and inclusive of 10% service charge

and prevailing government taxes

Above prices are subject to change without prior notice

Above package is applicable for minimum booking of 10 tables
Room type is subject to availability

R AR HE
PUDONG

SHANGRI-LA

SHANGHAI

WA
For the Couple

*MARZE TR

Afternoon snacks for couple

*IEILET S A E

Food tasting for six persons

+ SR EF U ANFRERERS 80m) —if

FrEER ERRIME XX B ek

WA BB RENELREEERS
(EEEEIREAREEERERAREER)
One-night stay in Horizon Suite Room with Wedding
Room Set-up on the Wedding Banquet Day
Inclusive of breakfast at YICAFE or In-room Dining

(A Shangri-La Morning Set or Chinese Breakfast Set)

* FERIEH AL —1
Special gifts from the hotel

+BERFEBEAFLSANDEERERE
RMEARTLI00TBEEERILS
One-night Anniversary Stay in a Deluxe room with
RMB1,300 dining credit

+ EZ MMM BB B R 5 (RO FER)
Dinner voucher for four persons at YICAFE

+ B EEMLIT R RVt Em AR
(BFABESZEBRME)

Hotel scenic photo-shooting spots
(subject to availability)

* B2 I ITEL) mEMaRosaflE 4 L35 — KN
BARM2,8887T ((XIREAERA) Aol = HFIH
IIGIHIMANNY LinS € mahdts E R ALIR—E.

Gift Voucher Valued at RMB2,888 (for package use
only) : Entitles the holder to one set of designated
haute couture bridal gowns from either indepen-
dent designer Anny Lin.
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CNYPERTABLE (10 PERSONS)

RILIEIK S
GLAMOURII

NEIREIFEE HEEW/ \KEFE
Shangri-La Eight Cold Dish Combinations

wEREERL ZLIHIREFER
Wok-Fried Green Baby Lobster
with Butter Cheese Sauce

WRRNR KRR REBIERBEBKE (i )
Double-Boiled Sea Cucumber Soup
with Fish Maw and Top Broth

ZFLRIVHE NIBEHARUETIFI
Pan-Fried Lamb Chop with Garlic and Cumin

BERERFEW KEMHERERZ
Steamed Snow Crab with Garlic and Wudu Noodle

BEAELKES BRMeR IRRECETTE
Crispy Pork Belly with Barbecued Sauce

EHEEEERK ERECHEFEREN
Steamed Red Spotted Grouper with Soya Sauce

BNV IEE EEMEIEENS
Oven-Baked Chicken with Salt and Chinese Wine

WE—INER B2 EREY\NR

Braised Fresh Mushroom with Seasonal Vegetable and Top Broth

ERPSRFIE ZRIAMF=XEIR
Fried Rice with Smoked Salmon and Wagy Beef in Thai sauce

HEZBEWE RS2 ENREFEER
Sweetened Birds Nest Broth with Red Dates
and Longan

HERBSNEZ ERHR S S XEM
Finest Selection of Chinese Petit Fours

EEHAE IRENSERIBHE
Sliced Seasonal Fruit Platter

b R A A L

PUDONG

SHANGRI-LA

SHANGHAI

SICIERK A
GLAMOUR I

REHEAZREIR HEE/ \BREX R
Shangri-La Eight Cold Dish Combinations

REHEER BHFRZIRNEERE
Wok Fried Blue Lobster with Superior Broth

LT LRINAE BIASHEARRRLART
Stir-Fried Beef Rib with Mushroom and Master BBQ Sauce

MRRANRAELR BEIERITEFAE (I L)
Double-Boiled Sea Cucumber Soup with Morel and
Bamboo Piths, Fish Maw

RRERIER HE/ LY\ E5
Braised Abalone with Flower Mushroom and Oyster Sauce

BZHKEVIZE mASMWLIET T
Braised Pork knuckle with Sweet Dark Soy Sauce

HEEEHRK ERKHmE TS REN
Steamed Sea Spotted Grouper with Soya Sauce

BRAMGELER SEHERAESRS
Roast Duck in "Jinling" Style

EFHBRGE BRXBEEY\HR
Braised Mushroom with Seasonal Vegetables and Crab
Meat Sauce

ERWGORS I Rt ERG 4
Fried Rice with Seafood in “Fijian” Style

HEZBEWE REXREENEE
Sweetened Bird’ s Nest Broth with Red Dates and Snow
Lotus

HERBSWNEZ ERHAR SR EM
Finest Selection of Chinese Petit Fours

IR E RENSERIBE
Sliced Seasonal Fruit Platter

BIRETE, HOIFHKFBIE EALE)
For enquiries or reservations,
please contact our Wedding Consultant

FBiE Telephone: (86 21) 2828 7410
FBAB Email: events.slpu@shangri-la.com



