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Treasure Love

Sumptuous Chinese Wedding Dinner

Complimentary night stay in Executive Suite 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, and Orange Juice) I Beer
with the choice of Qingdao or Heineken beer)

2 Bottles of Red wine for every table

Choice of Special wedding favors for all your guests

Bridal Changing room

Personal Wedding Butler throughout the evening

9 — tiers Wedding Dummy Cake with a genuine centre tier

Elegant Champagne fountain with 1 bottle of Champagne

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

Complimentary use of LCD Projector

Complimentary Anniversary 1 night stay in the Deluxe room with breakfast for 2 persons

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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Wedding Menu
ITES G
Cold Dishes
ARG R Rfg % R ER T
YER R, SRR . SKAFRY . RO AL, AvImns. HIET .
WEEARE., RAPER . O, FEENsE. PRt ik, B4 /KR

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
37
Or
XU SERAS, (FEE DY KA
Cold Combine Plate( Choice of 4)
IR RO R ()
Boiled Glutinous Rice Balls (Free)
T P et
Braised Shark’s Fin Soup with Crab Meat
eGPy ]
Steamed Yellow Croaker with Two Style
by
Baked Lobster with Butter
IEE 52 VR
Braised Australia Abalone
ZARUEE
Geoduck Clam Sashimi
g i
Steamed Green Crab
fike=erial ki
Braised Australia Scallop and Pigeon Egg
A
Beef Shot Rib with Black Pepper Sauce
SR BN
Poached Bok Choy with lily
I R RN
Chinese Dim Sum
CHOMRIRIE DT I XS H i)
(Crispy Cake Huanggqiao Style, Egg Tart)
AR TR ey
Stewed Hasma with Papaya
HH 2 N2 2R

Seasonal Fresh Fruit Platter

ARG ER R
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Assorted Meat Combination Chaozhou Style
RS ENERE
Cold Dishes
SEWRMTE . JERURA . KEER T DS . BRI, KUK 8 A R ROHE R
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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
R (AR PY R AD
Cold Combine Plate( Choice of 4)
W ELE G2
Boiled Glutinous Rice Balls (Free)
2R
Braised Shark’s Fin with Vegetables
RYE7 P i)
Steamed Yellow Croaker with Two Style
EALPNA
Braised Australia Lobster
DML
Braised Abalone with vegetables
NS
Braised Sea Cucumber in Special Sauce
R AR
Steamed Green Crab
76 VU 2
Braised Crocodile Tail with Scallop
A
Beef Shot Rib with Black Pepper Sauce
AREWARA
Wok-fried Black Fungus with Gingko
I L R XU
Chinese Dim Sum
CRPEE 200, A PR B TR
( Steamed Dim Sum ,Square Glutinous Rice Cake with Jujube Paste )
AR i
Stewed Hasma with Papaya
T B4 R

Seasonal Fresh Fruit Platter
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