BrAA LKA
Jing An Shangri-La

WEST SHANGHAI

The Reception:

@ A sumptuous range of Chinese Dinner menus specially prepared by chefs

@ A half-hour pre-function drinks including soft drinks, chilled juice, beer served with
homemade chips & nuts

@ 3 hours beverage service including soft drinks, chilled juice, beer and one bottles of

house wine for each table

The Ceremony:

@ Champagne fountain celebration including a bottle of champagne (750ml) and a five
level champagne towel

@ Wedding cake presentation including a model wedding cake of which one genuine

tier (500g) will be given to newlyweds

The Procession:
@ Hotel in-house sound system including 2 wireless microphones
& Reception table set up with guest signature book, registration book and pen

@& One set of hotel projector & Screen

The Flower:

& Deluxe table centerpieces

For the couple:

@ One-night stay in Grand Premier Room on the night of the wedding including
breakfast

@ Foaod tasting for 10 persons with 30 or more guaranteed-tables

& 50% discount for food tasting with 10 persons on & below than 29 guaranteed tables
B 50% discount for booking the guest room from Deluxe Suite on the night of the

wedding

Applicable for 10 tables & above



BEABIRAES
Jing An Shangri-La

WEST SHANGHAI

KEBEE PAREA

A K1 10,999.00 § £ 10 A

CN Y WI
A Combination Appetizer of Happiness Six

) 30 Al ok 3
Assorted Chaozhou Style Bittern Meat Platter

HHRXOERE R=E B
Wok Fried Spicy Irish Blue Lobster with XO Sauce

AR 2

Golden Baked Scallops with Creamy Cheese Glaze

PAARBETHE= FH
Chinese Roasted Cumin New Zealand Rack of Lamb

D NS
Double Boiled Matsutake and Young Pigeon with Baby Abalone

BREANEDURREE
Steamed Live Giant Pearl Garoupa in Chinese Style

WAV EHEN
Poached Chicken with Fresh Chopped Ginger and Shallot

BHNERML R
Poached Seasonal Vegetables with Truffle Broth

W= 3 & 7R

Smoked Salmon and Asparagus Fried Rice

PhiE R AT W
Sweetened Red Bean Porridge with Lotus Seeds and Lily Bulb

i) 3

Finest Selection of Chinese Petits Fours

I % R
Fresh Cut Fruit Platter

DEMmBHRANRD, I %MK 10%MK 5 % R E Lk 65k %% 56 LIk 6% 15 & #)
All prices are in RMB and are subject to 10% service charge and 6% value-added tax payable
on the prices together with the service charge

1218 Middle Yan'an Road, Jing An Kerry Centre on West Nanjing Road, Shanghai 200040, China
$E FiETHRERDIE12185 MRAKHETEED D BlELH5200040
Tel 815 (8621) 2203 8888 Fax f£E (86 21)2203 8899 Email #[\F&: reservations.slin@shangri-la.com Website 1t : www.shangri-la.com



BEABIRAES
Jing An Shangri-La

WEST SHANGHAI

KEBHE PAREB

A K1 10,999.00 § £ 10 A

WEE XN R R
A Combination Appetizer of Happiness Six

B g R= 8B
Wok Fried Irish Blu

obster with Ginger and Spring Onion

Bk B 4 7 i ffl
Steamed Baby Abalone with Tangerine Peel

LB R
Stir Fried Angus Marbled Beef with Chinese Garlic and Pepper Sauce

XO®wJ{AAD IS
Stir Fried Spiky Sea Cucumbers and Mushrooms with XO Sauce

1o I 9% & &
Chinese Pumpkin Soup with Shredded Fish Maw and Sea Conch

DEAXRBRER
Steamed East Sea Yellow Croaker with Salted Soya Beans

I~ 7 B 4P Mg B ok BB
Crispy Roasted Duck in Cantonese Style

FHNEEX
Poached Baby Chinese Cabbage with Conpoy

B B 1k W W Bt
Braised E-Fu Noodle with Black Truffle Paste and Clam Meat

K B 21 R Bk
Sweetened Peach Gum with Red Dates in Rock Sugar Syrup

BEE o NE
Finest Selection of Chinese Petits Fours

F SR
Fresh Cut Fruit Platter

DEMmBHRANRD, I %MK 10%MK 5 % R E Lk 65k %% 56 LIk 6% 15 8§
All prices are in RMB and are subject to 10% service charge and 6% value-added tax payable
on the prices together with the service charge
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