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Gold Wedding Menu 1

PR R S G = B NI ) i
Shang Palace Selected Appetizers

RGBT (AN E )
Boiled Live Shrimps

A gD (X0 SO EE)
Stir-fried Clam with X.0.Sauce

e e RO BE Y 22 )
Seafood Soup with Shark’s Fin

B AR (ARG
Steamed Live Mandarin Fish

ok B PR (A 5 H )

Deep-fried Sea-cucumber with Leek

MO ROl #E8H
Special Marinated Chicken

S = G 5 G = I )
Stir-fried Shark Fin Gristle with Salt and Pepper
griz M Sk Il ok 7O
Sautéed Pork Meat Ball with Superior Soup
P =i O O S /AN )

Braised Seasonal Vegetables in Superior Soup

g W M (& S IR
Fried Rice with Seafood

nAET & % 74 8 8%)
Sweet Red Bean Soup with Lotus Seed

T b k(B KR )

Fresh Seasonal Fruit Platter

AT 488.00 TTHHN /RS
Package Price at RMB488.00nett per person
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Gold Wedding Menu 2
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Shang Palace Selected Appetizers

R BT (T OB E KA
Deep Fried Crispy Prawns

ook B PR C 35 X0 W Hb X EE D
Stir-fried Clams with XO Sauce and Green Vegetables

We ek W (2 2% fa 0y 22 )
Braised Shark’s Fin Soup with Shredded Chicken & Sea Cucumber

oo R (I &4
Steamed Live Mandarin Fish

#oPE R R CE RO R S
Roasted Chicken

E S = I L= VI U 1)
Panfried Fillet of Beef Chinese Style

ko om TR O ER & B D
Stir-fried Shark Fin Gristle with Salt and Pepper

iz Mk Cl AT
Sautéed Pork Meat Ball with Superior Soup

P E ST FRERY O E
Fried Celery and Lily Leaved with Hawaiian Nuts

I O G I < U 3
Fried Rice Fujian Style

mAE I A R R XD

Chinese Petits Fours

T b k(R KR )

Fresh Seasonal Fruit Platter

NI TT 488.00 TCHHAN /AT
Package Price at RMB488.00nett per person
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