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ShangriLa hotel

BEIJING

SHANGRI-LA’s GRAND COLLECTIONS - Silver Package

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

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

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

v Bridal changing room with Chinese tea and cookies

v 2 bottles of Champagne for Champagne fountain

v Five-pound wedding cake

v Chair covers in different colors for you to choose

v No corkage fee

v Stage set-up with basic sound system and 2 standing microphones

v Red carpet along the aisle, Guest Registration Desk with Registration Book

¥ One-night complimentary stay in the decorated Deluxe Room with buffet breakfast
for two persons and fresh flowers

¥ Special room rate is available for one-night extension of the Deluxe Room

¥ 10% discount for 100-Days Birth Cerebration event

RMB2388 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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HEFABEXRHEIL
Silver Wedding Menu 1

KOR W R (& TR PR A
Shang Palace Selected Appetizers

%G F (B W R T R R IF)

Pan-fried King Prawn with Special Soya Sauce

A g R (BT e B
Fried Cuttle Fish with Chili Sauce

i A S G X I IR U771
Chicken Soup with Chinese Herbs

HOBA R (I K HE M)

Steamed Live Mandarin Fish

HAE R (L& HAE)
Pork Meat Roll with Five Spices

ok B BR (BB A B S HS)
Deep-fried Sea-cucumber with Leek and Winter Bamboo Root

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

wIFE (W E R T)
Sautéed Pork Meat Ball with Superior Soup

FE R C1E oAb @ IO D
Stewed Vegetables with Black Mushrooms in Oyster Sauce

Mrokx X (& F XK R
Fried Rice with BBQ Pork and Taro
(RS I N G S AN A

Sweet Red Bean Soup with Lotus Seed
A k(A KR

Fresh Seasonal Fruits Platter

NI T 388.00 TCHH /A4
Package Price at RMB388.00nett per person

29 Zizhuyuan Road, Beijing 100089 China. Tel: (86-10) 6841 2211 Fax: (86-10) 6843 2246
R R BRE295  ERBAS: 100089 HiE: (86-10) 6841 2211 ECALE: (86-10) 6843 2246
E-Mail EBFHBfE: slb@shangri—la.com Internet EEKM: www. shangri—la.com




RILHAELEEE
ShangriLa hotel

BEIING

HEHFAEBEXH?2
Silver Wedding Menu 2

WOIR W R (I R PE )
Si-chuan and Cantonese Cold Cuts Combination

HERAT (D HE S
Crispy Seafood Rolls with Salad Dressing

AKCEE AL (B0 BT A KR I )

Pan-fried King Prawn with Special Soya Sauce

IS A T e )
Golden Mushroom Soup with Conpoy

oA R (ARG
Steamed Live Mandarin Fish

HOE R R (e KRS
Poached Boneless Chicken with Chinese Ham and Vegetables

RS S 7 S G i e S < )
Stir-fried Shark Fin Gristle with Salt and Pepper

S =TI RGN A U I 4 A )
Stir-fried Broccoli and Lotus Roots with Gingko

gL iz Yk O 3% 5 B )
Stewed Spare Ribs with Chef Chau Special Supreme Sauce

fe JF w vt (db @ I X R )
Stewed Mixed Vegetables with Mushrooms

I S O G T < U
Fried Rice Fujian Style

T4 LR T A A
Lily Leaves Tea with Red Dates and Lotus Seeds

T b k(B KR )

Fresh Seasonal Fruit Platter

NI T 388.00 TCHH /A4
Package Price at RMB388.00nett per person
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