BREILLR
Conrad Shanghai Wedding Menu A

HRANRT6,8887T(HH T A)
CNY 6,888 (10 persons per table)

ALi8 Benefits:

R I P A B T L B

A selection of exquisite Chinese or Western dinner

- Z/NTCRR B R, BB B el

Free flow of juice, soft drinks and beer for three hours

- TR A AR

Wedding cake with five-layer decoration

NIRRT B (SRR B MRS E)

One night stay at deluxe room with exquisite decoration

R/ERSUNE IS S
Breakfast buffet for two on the next day

- RER PR RBARBHF S

Free parking coupons according to the table quantity

CONRADweddings

CONRAD SHANGHAI
] LT R RUR BE 789
141200001

789 East Nanjing Road,
Shanghai, 200001, China

Phone HLif +86 021 3318 9999
Fax /& +86 021 6361 3388

WALE H SR BHA RS —E (BB R, B EH W RN TGS )

A set of multifunctional AV equipment (a projector & screen, a stereo & two wireless microphones)

* IR 55 e 6.6 % IR 553 K Rt 2
The above prices are subject to 16.6% service charge and tax
L DU s I A AL SRR AT R

Please contact the wedding planner for details



MENU

KL

SEHLA
Menu A

J\ IR FE AR

Combination of Chinese cold dishes
FHHAIS

Double-boiled sea cucumber and dried scallop
with Chinese cabbage

B R/ B v b ) A Y 258

Baked fresh Boston lobster with cheese and rice cake
H 2B v % A kL

Wok-fried diced beef tenderloin with Japanese style
mushroom sauce

XO ¥ AL R ffE
Wok fried sliced cuttle fish with XO sauce
and honey beans

B 2 £ P
Steamed grouper with soy sauce and spring onion
X5 AE % 75

Steamed green crab with chicken oil and
Shaoxing wine

R IRIT IR A
Wok fried pork loin and kale

Wiz 4 3K e Bz X
Deep fried crispy chicken

FE el ARG B i

Sauteed seasonal vegetables

&R EAGEID IR

Fried rice with sea food and two kind of sauces

o2y 1K 0N
Pan fried pork dumpling

Hph
Egg tart

ANSRUZINER

Sweetened red bean soup with glutinous rice dumpling

I & 7K R

Seasonal fresh fruit

B
Menu B

AU SUIE=213
Combination of Chinese cold dishes

e g AE N

Braised seafood and dried scallop with oats

WELT e E RUF(10 1)

Braised tiger shrimp with wine brewing

SRR N HE
Beef tenderloin with black pepper

XO HE TR R
Wok fried sliced cuttle fish with XO sauce and honey beans

Wb A1 BE A
Steamed marbled goby Shanghai style

22 5 7 i UL
Steamed scallop with spring onion sauce and glass noodle

AR SR NE K [ i

Stewed pork leg with soya sauce

B4 ey
Roasted duck

FE el X e

Sauteed seasonal vegetables

NEIUR N S PR}
Braised noodle with seafood in abalone sauce

XARER
Baked barbecued pork puff

ZFLEkHE
Cheese tart

UKPEALAGE B H
Double boiled red date and yacon with rock candy

A K SR

Seasonal fresh fruit



