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WEDDING PACKAGE

CNY7 999

RIEFIT15 2 (FLE10A), B 1015% R 5 %
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

FEIBEANEFREREBEFHERNS KR, BRI aHEMNERTE
Wedding-Day accommodation in one of our Hilton Deluxe Room including amenities, a fresh fruit basket,
homemade dessert plate and flower bouquet

FRMAZBIEEREA
Hilton wedding menu

A+ ABEREFR

Welcome refreshment for 50 guests

AR R A B N i SR = N

3 hours free flow of soft drink and brand beer

24T HKE B LEDEALE B
24 sgm High-resolution LED electronic wedding backdrop

BEFEIALTEWNEE AHEERAIRER, £HSHERET LI,
BREEEME, 6RZTUTWES, THERS (FRIIDMKIER) 24, TXEGHE, BRIELT,
LEDAEH BT HAT, £IFBRLT, PakTEXES
Hotel selectived audio visual package including profession onsite equipment technical support,
Fullrange loudspeaker with amplifier, Subwoofer, 16 Channel audio mixer, 2 Wireless set combo (handheld or clip on mic),
Lighting console, Moving head effect light, LED par effect light, Follow spot, Par can light (stage illumination)

SERBERGTRRELERAR

Various color table linene and chair cover options for choice

21 3t B 7E i R

Red carpeting aisle

ERHERE ZDNNERNG, BRSE, TRREHE

Theme designed floral arrangement including one for reception table, all dining tables, personalized setup for VIP table

BEMAZRER A REHHELERCE)

Wedding display cake for cake cutting ceremony with a 3 pound cream cake

BFRERBRERE—M

One bottle of sparking wine with champagne tower

IRt 5 — il

Dressing room on wedding night

FRBEFIEZERER=M)
Hilton special designed invitation cards

BEIEERFLF

Hilton special designed seating cards

HIEXFAXATETNANEHES

International buffet breakfast for new couple in Essence next morning

5 S5 0% B AL F R bR

Welcome wedding electric signage

BELHREEES ALK
15 Parking coupons for wedding day

IBELARAERBAEESN

Special room rate on wedding day

LB T —FH/REEE PELBAMZER 11165 201103 Hilton Shanghai Honggiao, 1116 Hong Song East Road, Shanghai 201103, China

FiE (T): +86 2133236666 {5 E (F): +86 2133236999  FEHR (E): shash_reservation@hilton.com Rk (W): shanghaihonggiao.hilton.com hilton.com.cn/shanghaihonggiao
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YOUR WEDDING MENU

CNY7 999

MEZE, ILigiZKk1E. 1EZh. 1EE. IBAMABE, BR. H. HRHOER,
XEMHZAMBEETELNTE, REAFACETKENREBEIZ.
LEAUFT—FRBMEBEENEESERREE, LTMAKIE.

Make memories that last. From the wedding dress to the shoes, rings,
table settings and florals; it is the small details that matter and create
the most beautiful of moments for every newlywed.

Enjoy your special day at Hilton Shanghai Honggjiao.
Personalized, just for you.

@
Hilto

SHANGHAI HONGQIAO

LB —&H REGERE
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WEDDING MENU

CNY7 999

SRFTI5ZEFL10A), BI015% R 55 %
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

B R KR (FREAFE )R
EIGHT SPECIAL COLD APPETIZERS

HAZE (BREHEBESR)
BRAISED SEAFOOD SOUP WITH CONPOY AND CRAB MEAT

ZEREE (RSB
WOK-FRIED SPICY AND SOUR PRAWN WITH PINEAPPLE

HHEE (EMESRNFBER)
STIR-FRIED VEAL SHOULDER WITH SWEET PEPPER SAUCE

WEIE] FEFEDBERRA)
STIR FRIED PORK NECK WITH MATSUTAKE AND MUSHROOM

WMEaRKk (FERRBEKEBERARE)
STEAMED LIVE GROUPER WITH SOYA SAUCE

ARANE GEX I Z L IRH L6 25T
BAKED BOSTON LOBSTER WITH CREAM CHEESE

EBRA (BT HLERN)
STEAMED SCALLOP WITH GLASS NOODLES AND BLACK BEAN SAUCE

PEEW® (RmELIRIES)
SALTED CHICKEN WITH SCALLION OIL

EREM (BHHRE L RIBIR)
SAUTEED FRIED VEGETABLE WITH OLIVE OIL

RFRES (BxiF MR
FRIED RICE “YANG ZHOU" STYLE

MEMX (HTRRAKE)
COCONUT MILK WITH MIXED FRUITS AND SAGO

i AE (BIEE T RE)
BAKED BARBECUE PORK PUFF

wERE (RHSKRHR)
SEASONAL FRUIT PLATE

B
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WEDDING MENU

CNY7 999

REFIT 152 (ER10A), 510 15% AR 5%
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

WETRK (FRBAFE//NE)
EIGHT SPECIAL COLD APPETIZERS

FRNE (FERSEEH)
DOUBLE BOILED BLACK BONE CHICKEN SOUP WITH CHINESE HERBS

g N OIHGTRME 71 etk )
WOK-FRIED WILD CLAM AND SCALLOP WITH SPICY SAUCE

FRERH DEERNBEA)
STIR FRIED VEAL SHOULDER WITH BARBEQUE SAUCE

fafnEExE (ABEFEEFER)
BRAISED PORK SHANK WITH SWEET SOYA SAUCE

BEEX] (FERBKEBEHE)
STEAMED LIVE GROUPER WITH SOYA SAUCE

—R#E EENFXES)
BRAISED SEA CUCUMBER WITH PRAWN ROE IN SUPERIOR OYSTER SAUCE

RMEZE (BEAZTRER)
BAKED OYSTER WITH CHEESE SAUCE

ERFANS (5 IR 1E W E SR AG)
DEEP FRIED DUCK WITH SPICE SAUCE

EFER (BAEEINEER)
CHINESE BABY CABBAGE WITH CRAB MEAT AND CONPOY GRAVY

RERSE (FHAEZREEHE)
WOK-FRIED UDONG NOODLES WITH BACON AND PORCINI

EFRER (ALESERFTER)
SWEET WHITE FUNGUS SOUP WITH ALMOND AND PAPAYA

KERD (FERTTRR)
GLUTINOUS RICE CAKE STUFFED WITH MANGO PASTE

wERE (HSKRHE)
SEASONAL FRUIT PLATE



