SEMERLLKE@R
ShangriLa hotel

WENZHOU, CHINA

Eternity Love

Y Sumptuous Chinese Wedding Dinner
¥ Complimentary night stay in Deluxe room with Breakfast for 2 persons
¥ Honeymoon room set up (Bed sheet, Double Happiness sign and Nuts)

¥  Welcome Fruits in the room

<

Unlimited flow of Soft drinks (WangLaoJi, Coke and Sprite) < Beer with the choice of
Qingdao or Heineken beer)

Choice of Special wedding favors for all your guests

Bridal Changing room

Personal Wedding Butler throughout the evening

9 — tiers Wedding Dummy Cake

Elegant Champagne fountain with 1 bottle of sparkling juice

2 X VIP table set up with grand Fresh Floral centerpieces

Traditional Dragon and Phoenix display for both VIP tables.

Dragon and Phoenix_ chair covers for 1 VIP table.

Red Carpet accompanied the grand entrance

4 € € ¢ ¢ ¢ ¢ ¢ <¢ <

Complimentary use of LCD Projector.

Minimum 20 tables to enjoy the above package

Items offered in the package are subject to changes

To organize your Shangri-La wedding in Wenzhou's finest venue,
Please contact our Wedding specialist at (86 577) 8998 6867 or email events.slwz@shangri-la.com
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T RIEER A

Wedding Menu

FEECHRE (FEE 3 ANZEDTERD
Cold dishes (Choice of 10 6Meat 4Veg)
FRIAENG . KUK 2 | RFIEIR T KERR M, SemRy . SRAKAFMY ., M dt . (L2808, Bv)mus .
FITET . BFEARHE . FRRRRE . AN FEEAsE. Pt o, AR
Poached Clam, Salted Eel, Dried Shrimps, Deepfried Anchovy, Duck tongue, Salted duck, Marinated Jelly
fish, Steamed Crab, Boiled Chicken, vegetables with sesame oil , Marinated Black Fungus, Stuffed lotus root

with glutinous rice , Mixed lily and pumpkin, Marinated Seaweed, Marinated mushroom enoki, Seasonal
fruits
BiE
Or
RIS (AEE DU KA
Cold Combine Plate( Choice of 4)
WEEFLLE (%)
Boiled Glutinous Rice Balls (Complimentary)
e ol 2]
Braised Shark’s Fin in Superior Sauce
A
Steamed Yellow Croaker with Two Style
SR e aR
Baked Lobster with Butter
s TR i
Braised Australia Abalone

Jife K KF L

Deep-fried Pigeon
AR

Steamed Green Crab
AR
Beef shot rib with black pepper sauce
R
Fried Assorted Seafood with vegetables
HEITE
Stir-fried Kale with Lily

5 s OB R

Chinese Dim Sum

CRPREE 28300, A Pe B TEED
o ST 0 i
Stewed Hasma with Fresh Fruit

i 4

Seasonal Fresh Fruit Platter
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MY

Assorted Meat Combination Chaozhou Style
FEBONEE FEENF P2 5)
Cold Dishes (Choice of 6 4meat 2 Veg)
SEWRMGTE L JE R RFIREN T A DS . KIS UK g R AR |
FORR 2R AR
Duck tongue, Deep-fried fish, Dried Shrimps, Boiled Chicken, Salted duck, Salted Eel,Stuffed lotus root
with glutinous rice, Marinated Pumpkin and lily, Jellyfish, Enoki mushroom with soy sauce, Seasonal Fruits
Bk
Or
RIS (AEE DU KA
Cold Combine Plate( Choice of 4)
IR (%)
Boiled Glutinous Rice Balls (Complimentary)
Byt I\ILS
Braised Sea Cucumber in Abalone Sauce
A
Steamed Yellow Croaker with Two Style
SR e aR
Baked Lobster with Butter
IR i
Stir-fried Australia Abalone
R AR
Steamed Green Crab
T YU 2 X6
Steamed Chicken with Conpoy in louts Leave
EL ks A
Char-grilled Pork Brazilian Style
TR 1
Braised Assorted Seafood in Noodle Nest
REZOE
Stir-fried Asparagus with Lily bulb
5 s OB R
Chinese Dim Sum
CHMFIRIGEDE I X a2 k)
(Crispy Cake HuangQiao Style, Egg Tart )
AT T
Stewed Hasma with Papaya
iR

Seasonal Fresh Fruit Platter
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