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Jade Wedding Package

# Jade Wedding Lunch menu, Chinese or Western style

# A decorative 3-tier wedding cake

# Champagne tower

# Exquisitely designed wedding banquet set-up with wedding linens and ribbons

# Deluxe fresh floral centerpieces for all dining tables

# Elegant guest signature book

# Free flow of soft drinks during the wedding lunch

# A red carpet leading to the head table

# Two complimentary parking spaces

#* Waiver of corkage fees for any red/white wine and Chinese wine brought by guests

Special Benefits for the Bride & Groom
# Two nights’ complimentary stay for the couple in a Bridal Suite with fresh floral
arrangements and a bottle of red wine
# Romantic breakfast for the couple
# A special room rate for the couple’s family members and relatives

Terms and Conditions:

CNY 4288 (+15% service charge) per table / 10 persons per table
This package requires a minimum guarantee of 10 tables.
The package rate may change without prior notice.

(China World Hotel reserves the final right of interpretation
for above terms and conditions.

For more information, call our wedding specialists at
tel: (86 10) 6505 2266—6260 or email: events.cwh(@shangri-la.com

No. 1 Jianguomenwai Avenue, Beijing 10004, China.
Tel: (86-10) 6505 2266. Fax: (86-10) 6505 3165/63
E-mail: cwh@shangri-la.com Website: www.shangri-la.com
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Menu Option 1

A combination of

LW, B, W, R spicy beef, smoked fish, jellyfish, sliced pork meat

K, N, B

4 0 5 A

MEAefh, —3cf, WL,

fifh, S

TP orliffa b

Hh

THEAC 5 XAk B

with pickled Chinese cabbage, pickled cucumber and
seaweed

Sashimi combination platter including
mackerel, salmon, butterfly clam, sea bream and tuna

Deep-fried limpet mollusk with chicken feet in maggi
sauce
Sauteed beef tenderloin with honeydew melon

Double boiled Houtou mushroom soup with black
chicken and Chinese wolfberry

1 I B Roasted duck with black pepper sauce

EREE S Steamed turbot with fine soy sauce

i HEY G Poached vegetables with minced garlic

BEZ1b 1 Fried rice with seafood and raisins

[lip/S=E52 5734 Chilled sago with grass jelly

MEFRP AN, FEARL GRE Oatmeal coated "Tang Yuan”, red bean paste cake
KRB Seasonal fresh fruit platter

No. 1 Jianguomenwai Avenue, Beijing 10004, China.
Tel: (86-10) 6505 2266. Fax: (86-10) 6505 3165/63
E-mail: cwh@shangri-la.com Website: www.shangri-la.com
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Menu Option 2
Roasted suckling pig combination platter
Poached shrimp

Braised beef tenderloin with assorted fungus in bbq
sauce

Braised scallop and seafood soup
Steamed mandarin fish with fine soy sauce

Simmered pork bone with sweet corn, water chestnut
and sugarcane

Simmered green vegetables with eringii mushrooms
Fried rice with crab roe, diced scallop and seaweed
Boiled red bean paste dumpling

Sweet-scented osmanthus cake with Chinese
wolfberry, pumpkin cake

Seasonal fresh fruit platter

No. 1 Jianguomenwai Avenue, Beijing 10004, China.
Tel: (86-10) 6505 2266. Fax: (86-10) 6505 3165/63
E-mail: cwh@shangri-la.com Website: www.shangri-la.com



