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Wedding Menu

(OAYELETND R Pl Ay 2T S
Shangri-La Six Cold Treasure Starter
[ERIBCEE &) MisFL Ak
Whole Crispy Roasted Sucking Pig
UCle REREY Lz R AU R B i e
Baked Boston Lobster with Yi—Fu Noodle in Supreme Broth
UL ] S RRSCABAT AR (AL
Double Boiled Yunnan Ham with Mustard Green & Fish Maw
(=4 RE ) S Fait sk 11
Sautéed Prawn & Scallop with Black Truffles Sauce
(s AR EARNKIREE R
Steam Tiger Grouper with Supreme Soya Sauce
CEEARR ] B a8 EL R kL
Wok Seared Wagyu Beef with Lime & Sea Salt
[RET K] ZHEAVISCEX
Poached Wen Chang Chicken With Spring Onion Sauce
[k &5 R 1 FAd BEAI XU B
Poached Vegetables with Dry Scallop in Supreme Broth
UERE S]] SR
Wok Fried Seafood Fried Rice
[EEFE] ETaaasdzil KD
Red Bean Soup with Lotus Seeds, Lily Bud & Rice Balls
CHEEXUCK T 36 s PRV
Duo Sweet Dim Sum Platter
[aH 28 2] 4K R Bt

Seasonal Fruit Platter

AR 13,999 7oie/H, 5 10%R% 5 K& 6%gEBL, FE4 10 frflH, B2 im—
Az, FHWARTT 1. 400 7T
CNY 13,999 per table of 10 people, subject to 10% service charge & 6% VAT.
Additional guest is charged at CNY 1,400 per person
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Shangri-La Six Cold Treasure Starter
[ERIBCEE &) MisFL Ak
Whole Crispy Roasted Sucking Pig
Ul A AT Bzl i i e i e ih
Stewed Boston Lobster with Yi-Fu Noodle in Supreme Broth
[ERME] E I B XS TE s (R
Double Boiled Chicken & Morels with Fish Maw
(4 RE Y 3¢50 v BB HAT i
Wok Fried Wagyu Beef with Crispy Garlic
UEStA R SEAEMER K R I
Steamed Tiger Grouper with Fresh Sichuan Peppercorn
(CEREPNSD R MR RPN )
Braised Fresh Dalian Abalone with Chinese Mushroom in Abalone Sauce
CRUET KT e i ic
Crispy Roasted Qing Yuan Chicken
@S RV RPNk e
Poached Chinese Baby Cabbage with Yunnan Ham in Supreme Broth
USRS T SR ERIN 2 A RA D H
Minced Beef & Shrimp Fried Rice
[AFgE) HEEETHEMEE (hD
Sweet White Fungus Soup with Lotus Seed & Lily Bud
CHEEXCK T o ph e RO
East Meets West Dessert Platter
(a3 1 FRBRI &K R Pt

Exotic Seasonal Fruit Platter

AR 13,999 7oie/H, 5 10%k% 5 K& 6%gEBL, FE4 10 b, B2 im—
Bz, AWARF 1, 400 7T
CNY 13,999 per table of 10 people, subject to 10% service charge & 6% VAT.
Additional guest is charged at CNY 1,400 per person
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For the couple
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BRI NE KT )E N2k 0k SS

Banquet Concierge

BT T NS ALSE B

Complimentary Wedding Menu Tasting for 10 Persons Prior to the Wedding
Day

L E HIEE R SRR OV ST ED

Personalized Wedding Invitation Cards and Guest Signature Book and Pen
R BURAT S Hoded%

Selection of Elegant Table Linens and Show Plates to Compliment Your
Wedding Theme

BB IR A M B (A

Bridal Dressing Room for the Bride

% b B

Special Room Rate for Your Friends and Family

HERERITE

Complimentary Car Park for Wedding Couple’ s Guests

T )5 o 14 2 ) 2 2%

Complimentary Usage of the Function Room’ s Sound System, Projector and
Wireless Microphone

B8 H AR AL N AR MR R

Refreshments Before the Ceremony for the Wedding Couple

B T A H B S0 A HERE I S L i

10% Discount Off for 1st Baby Shower or Birthday Party or Refer Other
Wedding Couple

R EUR T ZOREE . (LR 548

Table Floral for All Dining Tables (Excluding VIP Table)
RGO i

Champagne Tower Set Up with One Bottle of Selected Champagne for
Ceremony

ARG BRI CRIE RN 10%855 27 K& 6% E R J5ILF] 5, 000 34>
PAEJ7 AT R0

Farn Shangri-La Circle Points (The Aggregate Consumption is Valid Only
After Deducting 10% S.C. and 6% VAT Above 5,000 USD)
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Upgrade Benefits

< Wik 61 *FJ72K P2. 5LED 5 %5 e 9 A )
Built—in P2.5 LED Screen (61sgm) for Wedding Banquet
MR IR 3 /N
Free Flow of Soft Drink and Juice for 3 Hours
> NGE IS
Personalized Bathrobe for Wedding Couple
> AR E HRNIRIE A
Romantic Buffet Dinner for Wedding Couple on the First Anniversary
S /MR SE AL (IRJRE AET 30%)
Welcome Theme coffee break for guest (GTD guest 30%)
> ITHIERER K, BETBOEEALE SR BN B
One—night Complimentary Bridal Room at Executive Sea View Suite with
Breakfast

DL BT 10 Sk

(Based on minimum of 10 tables)

WMFBHAT, HHRBATEEAL L 57

For more information, please contact our wedding specialists
Hi% Tel: (86 0755) 2933 8888

M E-mail : events. cnszx004@shangri-la. com



