
 

 

 

Encounter Wedding Package 
 
Chinese set menu at RMB 5,288 (per table of 10-12 persons) 

For minimum booking of 10 tables or above, pr ivileges items included: 

�  One night’s accommodation executive suite room with theme set up included 
buffet breakfast for two persons 

�  A bottle of champagne, and honeymoon desserts to the guest room  
�  All guests are given delicate gifts 
�  A delicate wedding gift for the couple 
�  Bridal dressing room facility 
�  Complimentary chair cover for all dining tables 
�  A delicate wedding gift for the couple 
�  Photo taking at Hotel outdoor area  
�  An exquisite commemoration book  
�  Twelve invitation cards for each table 
�  30% of the guaranteed attendance Hotel parking voucher  
�  15% discount for accommodation in guest room 
�  Inclusive of 15% surcharge (Menu & Beverage Package) 
�  Free corkage for self brought-in hard liquor 
�  Complimentary red melon seeds�Ãpeanut and candies during per 

function period 
�  Fresh floral centerpieces at each banquet table and the reception table 
�  Wedding bouquet & corsage for Groom 
�  An elegant display wedding cake for photo shooting 
�  10% discount for the baby’s full month celebration or other birthday events 

after the wedding banquet (contract for such event is required) 
 

For minimum booking of 30 tables or above, pr ivileges items included: 
�  Chauffeured limousine service GZ town only for 8 hours 
�  Provide shuttle bus service to the Pazhou metro station after the event for free  
�  A Barbecued whole Suckling Pig 

�  LCD projector with screen 

�  1 bottle of House Wine for each dining table or 1 Hennessy V.S.O.P. for each 
three dining tables 

�  Food tasting for 6 persons at summer palace on your selected menu 
�  ‘Chi’ The Spa coupon valued RMB 1,000 
 
For more details, please contact our Wedding Specialist Ms Yen Chen on (86 20) 
8917 6339 or via email at wedding.slpg@shangri-la.com 
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Encounter Wedding Menu 
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Roasted Whole Boneless Suckling Pig 
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Deep-fried Shrimp Ball served with Seasonal Fresh Fruit Salad 
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Sautéed Scallop with Cuttle-fish and Bell Pepper 
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Braised Conpoy with Mushroom and Seasonal Vegetable 
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Double-boiled Abalone and Shark’s Fins with Sea Whelk and Mastutake Mushroom 
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Braised Fresh Whole Dalian Abalone in Oyster Sauce 
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Steamed Fresh Twin Garoupa  
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Sautéed Fresh Lily Bulb and Celery with Macadamia Nut 
 

�ã�•�Ô
•&»Sõ �Ä$�Um�ãN¢�Å 
Roasted Crispy Chicken, Summer Palace Specialty 
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Fried Rice with Crab Roe 
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Braised E-fu Noodle with Mushroom in Abalone Sauce 
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Sweetened Almond Cream with Glutinous Rice Dumpling 
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Chinese Petit Fours 
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Seasonal Fresh Fruit Platter 
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At RMB5,288.00 net per table of 10 – 12 persons 


