=

AR A& T4 KB TG
Pudong ShangrilLa

SHANGHAI

PR 77,
BT IFZETp— A “EHAIH , G N)— Ko

TEFIFHAGMEHERAT LG IS I, XYL X AENT S 7, T
FZZITEE, FHIAFRNTE 7T 12 LH 1 ZIFFT 2 G k70 i o1 HIBE1E L TN 7
A, UAPLZ)ER: i HIROE e R AT AT SN NI TR SRR
BT WL LLEE, E 57 —Hi FRZHIN «

AP L LAVRTBL KT, WRIAT. KT RS, RN H 5T
o LB AREIN 5 T, A1 “SERIH T, il
“FHTH”

AL IKNTRAEGNT . LHIST TR FARICR T — VI o2 7094
TG IKENIZ s ENTAR N IIG KA LI TN IS o AL 2 2B 17
BT FE 47 T NI — LIRS 3 . R BB 17, G117 FE
P RAATFTIZHG “55 A o

G E NI LI AL, LRI, IR SAFIEL - 1
Fo MFFTIFIRRIGHIRAT FRHTE 5 TGN IS R EHANIGT Ero
KRG, Tl i 7] T LT R LR ERS AT 1508 FE NI 2 KA
Priti ZHT— U] eI THE: B R A NI E i P2 U B, Ze | TH ik
E XN THFRZE I -

UNTHIIE SRS N T [T K IE TR NI Ao AL LA LA T2, 25007/ B
U L FTEIHG s FFETE R FZ -5 XIR o

KRBT eI NI AT
T
LAFAR TSI P E LRI

(@THE
WG

33 Fu Cheng Lu, Pudong, Shanghai 200120, China
Telephone No. (86-21) 6882 8888 Facsimile No. (86-21) 6882 9998

Page 1 of 4



KA AL KIETE
Pudong ShangrilLa

SHANGHAI

KA 454
e

@ 2 DI IIEE T S0 R
@ M
@ EERTEA. T METLTERE. SRR

&

FEG I GAT R R BEEN
BETEAT &

KHEF i K75
R B T

ERRIE AR A
HELJEFHLZERE, — TR

/Aq/_Y

=4

=z

IEEEIFH, (B 5 D

FEBLEW

IR B 1]

A PIAEE

LIRS JE W =

3 PITE IKGRTT IR WG R R FER T BT R %7
BEO) T BAETT I )

i

A/ _” Y

~

7 The Link Wedding JGFE4F20 56/ MR 9 L2

1 FH4 711 FEFE R IR 58 22 1P L HFA 2 )

DL 2GPAMFSEILRS W 5K H 18 ) P2 7 1 — N (P&
BN 30 ZLLLE, KL TR

2 FEEE 13T B HTARE T 2 15 2B 1077 1

AVNAY &

A Rif1 7588.00 #E210 A + 15% JR45-#
L LRSI, AR A
“* THT % 10 5 L[ 77 i M L EAE

2 ] A 2B TP 24 K T LT 1 T

(@THE
WG

33 Fu Cheng Lu, Pudong, Shanghai 200120, China
Telephone No. (86-21) 6882 8888 Facsimile No. (86-21) 6882 9998

Page 2 of 4



B & S KA QT3

Pudong ShangrilLa
SHANGHAI
/ »
KA 454 KT
KA/ g
Eight Cold Appetizer Combinations
XO #itr A -
Stir Fried Shrimp and Scallops with Xo sauce
DR EGF
Beef Tenderloin Fillet with Peanut Sauce in “Hong Kong” Style
AT 5E
Braised Shark’s Fin Soup with Sun Dried Scallop, Fish Maw and Abalones
TETEHNIIE
Braised Goose Web and Black Mushrooms with Oyster Sauce
1AL SE
Steamed Tiger Grouper with Soy Sauce
Steamed Flower Crab with Chinese Rice Wine
FALR B A
Poached Chicken with Spring Onion and Garlic Oil
T2 | %
Stewed Assortment Vegetable with Bamboo Sum in “Ding Hu” Style
BT E R
Fried Rice with Sun Dried Octopus, Shrimps and Abalone Sauce
HEIT A7 2
Sweetened Snow Fungus Broth with Red Dates and Aloe
SE R IRARNE
Finest Selection of Chinese Petit Fours
HREBE R

Seasonal Fruits Platter

(@THE
WG

33 Fu Cheng Lu, Pudong, Shanghai 200120, China
Telephone No. (86-21) 6882 8888 Facsimile No. (86-21) 6882 9998
Page 3 of 4



B & S KA QT3

Pudong ShangrilLa
SHANGHAI
KA 54 ZRE 11
KA/ g
Eight Cold Appetizer Combinations
BB /TAF
Stir-fried River Shrimps with Assorted Fresh Mushroom and Chili Sauce
EHEF
Grilled Lamb Chop with Honey Black Pepper Sauce
LT
Braised Shank’s Fin Soup with Bamboo Sum and Fish Maw
B/ Ff R 7K
Braised Abalone with Mushrooms and Oyster Sauce
1A Z I
Steamed Grouper with Soy Sauce
Wok Fried Roe Crab with Garlic and Chili
RS SET
Roasted Duck in “Beijing” Style
Y 75
Braised Asparagus with Eggs White and Crab Meat
TRV OV IE]
Stewed Ee-Fu Noodles with Sun Dried Scallop and Chive
T HAEICHY
Sweetened Sea Coconut with Snow Fungus and Almond
SE R IRARNE
Finest Selection of Chinese Petit Fours
HREBE R

Seasonal Fruits Platter
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