BRER
WEDDING PACKAGE

CNY9,999

RIEFITIS £ (FE10A), HI115% R 5 2%
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

MELYMATFTERBESHEN S KR, FHRHEAHE. BEAEE—HRNEXGTE

Wedding-Day accommodation in one of our Hilton Junior Suite including amenities, a fresh fruit basket,
homemade dessert plate, one bottle of house wine and flower bouquet

AR HIERER S
Hilton wedding menu

A+ ABEFMBEESR

Pre-dinner cocktail reception for 50 guests

WK KRR B im b I i SR =/

3 hours free flow of soft drink, chilled juice and brand beer

BR-MEEFEREIAEE

One bottle of house wine per table

BDEEREEER
3D Holographic projection package

BEERAEWARAL. 16BTLUTFMESRTLEZREN2T

Hotel standard audio visual package including sound system, 16 channel audio mixer and 2 wireless microphones

SBRABEERGRAEERRAR

Various color table linene and chair cover options for choice

M REEFIR

Red carpeting aisle

EGHEHE: SELBERN, TRBE, IRFEHE, HRFEE—R, "OEENTE
Theme designed floral arrangement including one for reception table, all dining tables,
personalized setup for VIP table, one bride flower bouquet, six VIP flower corsage

IEENAER R A RERHIE L E5% (68)

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

BRERBREERE I

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

IR A% 55 — 18]

Dressing room on wedding night

FRUERIERER(FRMD)

Hilton special designed invitation cards

BREERAF

Hilton special designed seating cards

MIERXQRATETRNAEBMER

International buffet breakfast for new couple in Essence next morning

BXRIEERFREME

Welcome wedding electric signage

BEYREEF 1K
20 parking coupons on wedding day

ERELUBATRHEAEEN

Special room rate on wedding day

BEERBRAEBTXI0OAEEXERS

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

LBIHT—HREEE PELSLMKRIE6S 201103 Hilton Shanghai Honggiao, 1116 Hong Song East Road, Shanghai 201103, China

FB1E(T): +86 213323 6666 fEE(F): +86 213323 6999 HIHR(E) shash_reservation@hilton.com RiE(W): shanghaihonggiao hilton.com hilton.com.cn/shanghaihonggiao

EHNERRR
YOUR WEDDING MENU

CNY9,999

ME, ibidiZKiB, 1§, B, BMOHkE B=. €7, MRER,
XERHZOHMES TELNFE, BNARARNE T KERNRERC,
EBUHT—RREBEEATESETRERE, LIUWZIXKE,

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.

@
Hilto

SHANGHAI HONGQIAO
LRI TR R GUEE



PFRAEBERERERRS
WEDDING MENU

CNYD,999

REFITISE (FR10A), BM15%RSE 2%
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

AEER (FREAHETDE)
TEN SPECIAL COLD APPETIZERS

(AL HEE %6 M A B & 7))
DOUBLE-BOILED TURTLE SOUP WITH CHICKEN

DODVRED (45 o 2 BR AR 3R 00 R ik 5% )
STIR-FRIED GEODUCK CLAM AND PRAWN WITH XO SAUCE

MR (R A EERLFFRH)
STIR FRIED BEEF SIRLOIN WITH BLACK PEPPER SAUCE

meaRk (BHERIBEKERN)
STEAMED LIVE GROUPER WITH LIGHT SOYA SAUCE

ERE# (ZBZLRLERIFRSLH)
BAKED CUBA LOBSTER WITH CHEESE AND UDONG NOODLES

BEEE (KEEEEET)
BRAISED PORK RIB IN HOME-MADE SAUCE

EFER (BETSHERKA)
DEEP FRIED CUTTLEFISH BALL WITH THOUSAND ISLAND DRESSING

EBRE (BRTRLAEFTTE)
DEEP FRIED CHICKEN WITH CHILIES

mio#E (EzMictss)
POACHED ASPARAGUS WITH LYCIUM IN SUPERIOR BROTH

RRMA (5%h 258 0HE)
STIR-FRIED CANTONESE NOODLES WITH SEAFOOD AND SOYA SAUCE

RBERTF (HESHEREXER)
SWEET WHITE FUNGUS SOUP WITH RED DATES AND FIG

DR (RMEERERES)
MUSHROOM BUN STUFFED WITH BBQ PORK

BETL (H<SKkRH)
FRESH FRUIT PLATTER

B

PFAERERERRE
WEDDING MENU

CNYD,999

REFITISE (FL10AN), BIM15%MRS 2%
15% service charge per table (for 10 persons), Minimum reservation of 15 tables

FEER (FREAETDE)
TEN SPECIAL COLD APPETIZERS

MEREE (BERERSER)
SUPER SEAFOOD SOUP WITH CRAB MEAT AND FISH MAW

DERE (HERKEWIEHRE)
WOK FRIED GEODUCK AND WILD CLAM WITH VEGETABLES

RHEE (REETFME)
SMOKED BEEF RIBS WITH HOMEMADE SPECIAL SAUCE

MmERk (BHREKERR)
STEAMED LIVE GROUPER WITH LIGHT SOYA SAUCE

EREH# (BTHIERSERIFRSLH)
BAKED CUBA LOBSTER WITH CURRY AND UDONG NOODLES

MMEX (FEEXHEEH)
BRAISED PORK SHANK IN SWEET SOYA SAUCE

BHESR (BETHEKEN)
DEEP FRIED CUTTLEFISH BALL WITH THOUSAND ISLAND DRESSING

EEERY (BB TIHES)
SALTED CHICKEN WITH SCALLION OIL

—4E—ttt (RZBRERRNR)
POACHED VEGETABLES WITH CORDYCEPS FLOWERS IN SUPERIOR BROTH

BERER (FAREELR)
STIR FIRED RICE “TAI” STYLE

AT (BHUSIHEEH]EK)
DOUBLE BOILED PEACH GUM WITH RED DATES AND CRANBERRY

KERD (BTN RER)
COCONUT MATCHA CAKE

BETL (H<SKkRH)
FRESH FRUIT PLATTER



