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WEDDING PACKAGE

CNY8999

RIEFUTISEELEION), FIN15% k5 2
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

MBESEAEHERERE, GANSAKRE, TRAMNERTE
Wedding-Day accommodation in one of our Hilton deluxe rooms including amenities, a fresh fruit basket,
home-made chocolate and flower bouquet

FRMABBEERR, WK, RAMFBBEGR=/IN, ER—MEEREIAEE

Hilton wedding menu, providing soft drinks, chilled juice and local beer free flow for 3 hours, one bottle of house wine per table

Tl F R = A iE B (F R SRIE R

Professional audio mixer and two microphone (handheld or clip on microphone)

SHARERBERTRAENER

Various color table linen and chair cover options for choice
LIS TE B IR
Red carpeting aisle

24 5 K LEDIEFLE = R
LED electronic wedding backdrop

45 B AR &
Wedding travel photography

ERHEME: SN RERNG, BRSEE, TRFEEHE

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

BEMAZEREBIEILZE6E)

Wedding display cake for cake cutting ceremony and a 6 pound cream cake

FIRE, B8 REE—M

Champagne tower set up with one bottle of Champagne wine for toasting ceremony

IRt 55 — 18 7 4R AR A

Dressing room during wedding with Mini-bar setup

ARUERABFREEIMEBFEEEFLFER—D

Hilton special designed invitation cards & seating cards

HIEXPAXRETETRNABEHERES

Buffet breakfast for new couple in Essence next morning

REFEIEEREFRILDME

Welcome wedding poster

BELGREES 3K
20 parking coupons on wedding day

BERELXE EBTX4ONEXEFERS

Hotel limousine on next day (limitative 40km in Shanghai)

BEARRHLERE M

Special room rate on wedding day

LBt —FREEE FELEIMZEE 11168 201103  Hilton Shanghai Honggiao, 1116 Hong Song East Road, Shanghai 201103, China

FE BB (E): shash_reservation@hilton.com 3t (W): shanghaihonggiao.hilton.com hilton.com.cn/shanghaihonggiao
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YOUR WEDDING MENU

CNY8999

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 Honggiao.
Personalized, just for you.
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Hilto

SHANGHAI HONGQIAO
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WEDDING MENU

CNY8999

RIEFUTISEEEION), FIN15% k5 2
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

WEBE (FRBIBIE /M)
EIGHT SPECIAL COLD APPETIZERS

KA B (4 BT E A )
DOUBLE BOILED ABALONE SOUP WITH PORCINI

BE LA JI#GTEE R SR
SAUTEED WILD CLAM WITH SLICED SEA WHELK IN SPICY SAUCE

fREb &2 (&hMET4IE)
SMOKED BEEF RIBS WITH HOMEMADE SPECIAL SAUCE

EFBR (FERKEBERE)
STEAMED FRESH GAROUPA WITH SOYA SAUCE

FrEE ERZLEETELZNESZ®E)
BAKED LOBSTER WITH CHEESE AND UDONG NOODLES

EBRRA @ETHLERNT)
STEAMED SCALLOP WITH VERMICELLI IN BLACK BEAN SAUCE

BEEE RKRETEEKLS)
BRAISED PORK RIB IN HOME-MADE SAUCE

EBWRE EFWTHILAFZG)
DEEP FRIED CHICKEN WITH CHILIES

1B (Bt W2 F IR
SEASONAL VEGETABLES WITH CLAM IN FISH BROTH

EEHRE BIFTCHERDER
FRIED RICE WITH SHRIMP AND BACON

AKRK EREEFLED)
SWEET SOUP WITH RED BEAN AND LOTUS SEED

WE—& (BEET R
BAKED BARBECUE PORK PUFF

FETL MLKRHFR)
SEASONAL FRUIT PLATE

B
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WEDDING MENU

CNY8999

RRFGTISE(EFEZI0N), BIN15% R 55 %
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

BEHERE (HREIBIE/NE)
EIGHT SPECIAL COLD APPETIZERS

KEES BERASHEER)
BRAISED SEAFOOD SOUP WITH CRAB MEAT AND HASMA

MM GFEERDEEH)
STIR FRIED CLAM WITH MACADAMIA NUTS AND GREEN PEA

ESFF WBBEEFEEXFH
ROASTED BABY LAMB CHOP WITH LEMONGRASS

BARR (FRRBEKEAKE)
STEAMED FRESH GAROUPA WITH SOYA SAUCE

—&£2Z WAARFENLS)
BRAISED SEA CUCUMBER WITH MUSHROOM IN ABALONE SAUCE

SESE @ uERAE)
WOK FRIED CRAB WITH COCONUT MILK IN CURRY SAUCE

HHEX FEBEETEE)
BRAISED PORK SHANK IN SWEET SOYA SAUCE

PEEN® (BB B L3 R)
ROASTED DUCK WITH HOME-MADE SAUCE

KEEF (EFHRERRR SR
SEASONAL VEGETABLES WITH CORDYCEPS FLOWER IN SUPERIOR SOUP

RRHMA Gk E2@EIHE)
STIR FRIED CANTONESE NOODLES WITH SEAFOOD

BB GHESHELER)
SWEET SOUP WITH WHITE FUNGUS AND FICUS CARICA

DD ARED GEE T ERRERRE)
OSMANTHUS CAKE WITH COCONUT MILK

FETL (HLKRHRZ)
SEASONAL FRUIT PLATE



