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ShangriLa hotel

QINGDAO, CHINA

The Golden Wedding

Complimentary overnight stay in decorated
honeymoon suite with buffet breakfast

Wedding butler service for check-in & check-out
Special set up for VIP table
Flower decoration for each table
Chair cover decoration
Sign-in book
Invitation card (30% of total attendance)
Bride’s make up room
Red carpet aisle decoration
8 pieces of standing flower pillar
5 pounds wedding cake for VIP table
Champagne tower with one bottle of champagne
Reception table and LED signage
Wedding march and audio system
Complimentary Chinese tea service during the meal
Wedding DVD slide show
Bathrobe

Corkage fee is waived

Per person: RMB388.00
Subject to a minimum of 10 persons per table and 15% surcharge
If there is any change of the above prices, we regret that we can not guarantee to give notice in advance.
The above package prices are only applicable to those reservations that are over 15 tables
Room reservation will depend on the occupancy in our hotel on that day
Above discounts will end by 31* December 2009

For more information or reservations, please contact our wedding specialist at (86 532) 8388 3838 ext. 6509.

ST AT 9 5,266071 9 Xiang Gang Zhong Lu Qingdao 266071, China Hiifi Tel (86 532) 8388 3838
f£H Fax (86 532) 8388 6868 Hi T-Iff} E-mail slq@shangri-la.com ik Website www.shangri-la.com
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THE GOLDEN WEDDING MENU A

IR\ AR JANETE DA

Eight treasures combination

DU 5 £ 58 HAiR%
Shark’s fin soup with shredded mushroom,
bamboo shoots and fish maw

2V ON AL

Poached king prawns

AT BUEDST T
Stir-fried sliced squid with Australian
scallops and broccoli

e ta it SEAR I
Stewed fish maw with mushroom and bamboo shoots

J\ S IR HFWE

Deep-fried duck with mushroom, seafood,
chicken and carrot

AR AR
Baked crab with salted egg yolk

K& T = an
Double-boiled beef fillet with hot oil
kTR EEA AR
Steamed mandarin fish with hot oil
RZBW %% BRaE e

Sautéed assorted vegetables with lily bulbs
and “Lingzhi” mushroom

2 XU Bt 38X

Two kinds of dim sum

PR 7T T K GG R Ly
Marinated glutinous rice with Chinese wine rice

IR P T

Seasonal fresh fruit platter

Per person: RMB388.00
Subject to a minimum of 10 persons per table and 15% surcharge

For more information or reservations, please contact our wedding specialist at (86 532) 8388 3838 ext. 6509.

ST AT 9 5,266071 9 Xiang Gang Zhong Lu Qingdao 266071, China Hiifi Tel (86 532) 8388 3838
f£H Fax (86 532) 8388 6868 Hi T-Iff} E-mail slq@shangri-la.com ik Website www.shangri-la.com



=

Fo AT KB E
ShangriLa hotel

QINGDAO, CHINA

THE GOLDEN WEDDING MENU B

IR AR JNTHIAR R

Eight treasures combination

FE K G TRRRIR

Braised duck soup with mushroom

EHARERZ OOAHED

Braised sea cucumber with minced pork
TR i ALICHEBE

Steamed abalone with hot oil
LRI T NS WREIE

Sautéed shrimps with pineapple in sweet and chili sauce
By R 2 SEAR I
Braised “Lingzhi” mushroom with crab meat

A HEE K &G Ry
Braised pork spare ribs in sweet sauce

<RI B B SIEY
Deep-fried crispy pigeon

TR AT B EREERS
Steamed garoupa with hot oil
HER 2k 7 B HFIR
Fried asparagus with mushroom in oyster sauce

BRI BReE e
Fried rice with assorted seafood

BETER R
Baked Chinese crispy pastry filled with lotus paste

IR mit Al

Seasonal fresh fruit platter

Per person: RMB388.00
Subject to a minimum of 10 persons per table and 15% surcharge

For more information or reservations, please contact our wedding specialist at (86 532) 8388 3838 ext. 6509.
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