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SHANGRI-LA’s GRAND COLLECTIONS - Platinum Package

The Platinum Package provides the following benefits (Minimum of 100
persons):

v

Complimentary use of luxurious Grand Ballrooms at Shangri-La Hotel, Beijing.

A sumptuous international buffet or 12 course Chinese menu prepared by our
Master Chefs

Bridal changing room with Chinese tea and cookies
2 bottles of Champagne for Champagne fountain

A five-tier wedding cake
Chair covers in different colors for you to choose

No corkage fee

With extra RMB20nett per 1person guests can enjoy free flow of Coke, Sprite,
Local Mineral Water & Local Beer for 2 hours

Complementary pre-wedding food tasting for maximum 10 persons
Stage set-up with basic sound system and 2 wireless microphones

Eed carpet along the aisle, guest registration desk with registration book and fresh
ower

One-night complimentary stay at any Shangri-La Hotels or Resorts
Special room rate is available for one-night extension

Complimentary one time Facial Treatment of CHI, The Spa (Products: Biodroga,
German)

10% discount for 100-Days Birth Cerebration event

RMBS588 net per person

For more details, please contact our Wedding Specialist, Ms Juliet Zong on (86 10) 8882
6789 or via email at juliet. zong@shangri—la. com.
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ERENEXRBIL
Platinum Wedding Menu 1

WO WM (M E T K P
Suckling Pig and Barbecued Meat Combination

HORBOIT (At oK e iF)

Sautéed Tiger Prawns with Tomato Sauce

K & D (XO K X )
Stir-fried Clam with X.0.Sauce

I A A N G S SR 1))
Seafood Soup with Shark’s Fin

AR A ZE M)
Steamed Live Turbot Fish

PR ORCCHE B K )
Crispy and Marinated Chicken

Heonk B B C BB Mo 5 )

Braised Fresh Abalone and Sea-Cucumber

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

gL 3z 4 Sk C R OB R AR D
Fried Beef Fillet with Black Pepper Sauce

PR B (n R E R R A)
Stir-fried Lily Leaves and Lotus Roots with Gingko

Ok W (> Sl IR )
Fried Rice with Seafood

O Dy AHOED G R AT T
Chilled Mango Budding

Foe bR AN KR )

Fresh Seasonal Fruit Platter

NI T 588.00 TC#H /R4
Package Price at RMB588.00nett per person
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Platinum Wedding Menu 2

WA 1= S Q1 I S/ N SO

Si-Chuan and Cantonese Cold Cuts Combination

R BIT (T R BRI )
Deep Fried Crispy Prawns

K &5 D (X0 ¥ B X EE )
Stir-fried Clams with X.0.Sauce
U de WO (e BE XS 22 W)
Seafood Soup with Shark’s Fin
BB A R (RO )

Deep Fried Live Mandarin Fish with Sweet and Sour Sauce

fort BB C B B M0 5 )

Braised Fresh Abalone and Sea-Cucumber

Zr 38 M Sk (G wof 2 72 B DD
Steamed Scallops with Glass Noodle and Golden Mushrooms

OB RO 4 SE A XS
Roasted Crispy Chicken

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

fe JF & Bt (BR A IU I B )
Stewed Seasonal Vegetables with Conpoy

OB W M N IR)
Fried Rice with Seafood

nET A& GE T O 8H L E )
Sweet Red Bean Soup with Lotus Seed and Lily Leaves

oAk cE N KR D

Fresh Seasonal Fruits Platter

NI T 588.00 TCHH /A4
Package Price at RMB588.00nett per person
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