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Wedding Menu

[0 RG] BTN R
Traditional Six Cold Treasure Starter
[BRECEE S 1 P9I Je 0 4 A
Whole Crispy Roasted Sucking Pig
[ X 2] Z AR AR
Cheese Gratin Spiny Lobster with Yi—-Fu Noodle
UHIHRBAR Y = B fa BB fe i (A
Double Boiled Yunnan Matsutake, Sea Whelk & Fish Maw
[k S [A) 0 1 A8 208 3 25 410 i A e fy
Braised Abalone With Goose Feet with Chinese Mushroom
[EOKIERK]Y SEfRTE AR R R
Steam Star Grouper with Scallion 0il
(=508 REEGIM A 78 5t
Sauteed Scallop Shrimp & Celery
VSR A EcEey L
Crispy Roasted Chicken with Poached Chicken
[ 5kfE2 ) Wi E2 I iR
Poached Vegetable with Caterpillar Fugus & Bamboo Pith
L Alize ] £ BEAT R D IR
Dry Scallop, Shrimp & Egg White Fried Rice
UktEEE] HEERRMEE (R
Sweet White Fungus Soup with Pear & Osmanthus
CCoCoAHER T oG 36 RO
East Meets West Dessert Platter
(CERER9 MRy 3 NG Ei

Exotic Seasonal Fresh Fruit Platter

AR 16,999 Juig/H, 5 10%k5%5 2% K 6% Esl, =t 10 e, |2 m—
iz, FHWART 1, 700 75
CNY 16,999 per table of 10 people, subject to 10% service charge & 6% VAT.
Additional guest is charged at CNY 1, 700 per person
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Wedding Menu

[0 RG] BTN R
Traditional Six Cold Treasure Starter
[BRECEE S ] P9I 7y J o ik
Whole Crispy Roasted Sucking Pig
[ X 2] Z AR AR
Cheese Gratin Spiny Lobster with Yi—-Fu Noodle
U AR ] = BRFLASIR KL iTe iz (A0
Double Boiled Yunnan Ham, Pigeon, Sea Whelk Head & Fish Maw
[EOKIERK Y BT KR E
Steamed Star Grouper with Supreme Soya Sauce
[EHERY NERENETEITT
Sauteed Scallop with Dice Chicken & Pork
CRURT R X Il E XS
Crispy Roasted Chicken & Poached Chicken
k&R0 ) 8t B Rk Z
Braised Sea Cucumber with Abalone Mushroom
((SPSEEZD BT TNk a AN
Poached Vegetables with Caterpillar Fugus & Bamboo Pith
L Alize ] £ BEAT R D IR
Dried Scallop, Shrimp & Egg White Fried Rice
DktEEE] FEMTTERER (R
Sweet Coconut Sago Soup with Taro
[0 CAHER T o8 36 55 AU
East Meets West Dessert Platter
(CERER9 MRy 3 NG Ei

Exotic Seasonal Fresh Fruit Platter

AR 16,999 Juig/H, 5 10%k5%5 2% K 6% Esl, =t 10 e, |2 m—
iz, FHWART 1, 700 75
CNY 16,999 per table of 10 people, subject to 10% service charge & 6% VAT.
Additional guest is charged at CNY 1, 700 per person
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For the couple

<>

<>

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 Hode 4%

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

LB IR A M (A

Bridal Dressing Room for the Bride

TR IR E N

Special Room Rate for Your Friends and Family

HEOR R RT A

Complimentary Car Park for Wedding Couple’ s Guests

TV A o R A

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

B H SR AP AL N\ AR (R

Refreshments Before the Ceremony for the Wedding Couple

H 3w 2 B H BB AR IR S B LA

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

HEREBUR I ARG (LR A

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

Champagne Tower Set Up with One Bottle of Selected Champagne for Ceremony
ARG R ClTl 2 nBR 10%R 55 2 f 6%I4E R 2 f5 153 5, 000 4L E
VEIECEO)

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

< PR 61 T 5K P2. SLED Bf %E 4 2% 4 F
Built—-in P2.5 LED Screen (61sqm) for Wedding Banquet
<> MR (R R IR 3 /Nt
Free Flow of Soft Drink and Juice for 3 Hours
> NGE A
Personalized Bathrobe for Wedding Couple
> N RIS AL S H RN IRIE &
Romantic Buffet Dinner for Wedding Couple on the First Anniversary
/NI RORS 5E RL (ORI A EL 30%)
Welcome Theme coffee break for guest (GTD guest 30%)
> HSROED A, BEATEUEEALE SR H BN
One—night Complimentary Bridal Room at Premier Speciality Suite with
Breakfast
DL EERET 10 Hikd

(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



