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Dream Wedding

One-night stay in an elegantly appointed Traders Club bridal Deluxe Room
with buffet breakfast for two persons at Cafe Noir

Romantic honeymoon guestroom theme setup with welcome amenities
include chocolate, fresh fruits and fresh flower decoration

Sumptuous Chinese banquet specially prepared by our culinary team
An exclusive banquet venue and red carpet for bridal entrance
Stylish table setup decorated with ribbon
Designate wedding specialist consulting throughout the wedding
Complimentary use of Bridal Room for dressing and make-up during the ceremony
Complimentary champagne fountain with one bottle of sparkling wine
Five-tier dummy wedding cake for cutting ceremony
Complimentary two-pound fresh fruit cream cake
Wedding signature dish show
Exquisite wedding souvenir
12000ANSI LCD Projector with one screen
Standard stage and basic in-house audio visual system for free of charge
50% discount for selected wedding menu tasting
Four-hour free parking
Preferential guestroom rate for additional rooms or extension of stay

Extra one table free for every ten tables for the forthcoming
Baby Full Month Celebration

Our Dream Wedding Package is priced at RMB3,988 per table.
This offer requires a minimum of 150 guests; 10 persons per table.
Price is subject to 15% service charge.

For enquiry, please contact our wedding specialist at (010) 5907 8319 or
events.thue @shangri-la.com
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Menu — Dream Wedding

SUINEIAVAN S
Six Deluxe Appetizers

KerkHf £

Assorted Barbecued Meats Combination Box

X.O &R T
Sautéed Scallops and Squid Fish with X.O. Sauce

S NEAEAE N
Double Boiled Fish Maw Soup with Vegetable

Tt X KD AR 3K
Fried Prawn Balls “Be For Time” Style

HBEGITH
Sautéed Diced Beef Fillet with Lily Bulbs and Honey Beans

HRZEM
Steamed Live Turbot Fish

PN=ECEILES VA
Braised Sliced Abalone and Conpoy with Wild Mushrooms

DTG I
Sautéed Pork Knuckle in Brown Sauce
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Poached Superior Seasonal Vegetables

P IR
Fried Rice “Yangzhou” Style

R

Sweetened Longan Soup with Lotus Seeds

5 U

Chinese Petit Fours

(N
Seasonal Fruit Platter

HHFEART 3,988 76, A 15% W% %, FtEtAr
RMB3,988 plus 15% service charge per table, 10 Seats
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