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Conrad Shanghai Wedding Menu B

R AR T8,8887T(H AT A)
CNY 8,888 (10 persons per table)

#Li& Benefits:

- 3 v 5 2 s g K B T R R

A selection of exquisite Chinese or Western dinner
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Free flow of juice, soft drinks and beer for three hours
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A designated bottle of red wine for each table
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Wedding cake with five-layer decoration
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A designated bottle of champagne and a five-tier champagne tower
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Bridal dressing room
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One night stay at premium room with exquisite decoration
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Breakfast buffet for two on the next day
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Maximum fifteen parking coupons

CONRADweddings

CONRAD SHANGHAI
HE FY TR AR B 7895
4200001

789 East Nanjing Road,
Shanghai, 200001, China

Phone i1 +86 021 3318 9999
Fax f£H. +86 021 6361 3388
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A set of multifunctional AV equipment (a projector & screen, a stereo & two wireless microphones)
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Romantic wedding anniversary buffet dinner for two

* ER AR T 551 6.6% R 55 B B BB
The above prices are subject to 16.6% service charge and tax
GRS L 3 DG A LSRRI A AR

Please contact the wedding planner for details



MENU
KB

SRHLA

Menu A
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Combination of Chinese cold eight dishes
AR TG Y 3 LRIV RS

Marinated red dates with rock

Marinated boneless duck feet
sugar and osmanthus

in lemon sauce

BB IR bl £
Sweet and sour pork ribs wietlrir\)vaatseg Yigﬁé@rian abalone
ey BRI O
Marinated squid with chili Chinese harvest vegetables with
KB chef's special sauce
Marinated crystal pork jelly VO 9% 5k

Marinated bean bran with dried lily
LRI S AR L
Double boiled sea cucumber and fish maw with
medlar in stock
Z R M A
Baked fresh Boston lobster with cheese and rice cake
BT BU N
Steamed scallop with black bean sauce and spring onion
Bah A A
Steamed grouper with soy sauce and spring onion
21 B KEAF XS
Deep Crispy fried chicken
PR 2 A Ao
Fried beef cubes and mixed mushroom with black pepper
X5 B 7K 7

Steamed green crab with chicken oil and Shaoxing wine

ZAENNTHAER AT ER
Wok fried cuttlefish and shrimp balls with broccoli in
chili sauce
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Sautéed seasonal vegetables

HREE SR 22 8
Fried rice with seafood and roast pork
[F] BB P K 22

Chilled sago cream in coconut soup

K G5 7] 0 S5 A5
Assorted sweets

ik

Steamed cantonese sponge cake
IR

Baked barbecued pork puff

T ETAL AR

Seasonal fresh fruit

B

Menu B
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Combination of Chinese cold dishes
P o 1 FERE VOB 41 %

Marinated red dates with rock

Marinated boneless duck feet
sugar and osmanthus

in lemon sauce

B FFIR K il
Sweet and sour pork ribs Marinated vegetarian abalone
with wasabi sauce
Wowshg AR
Marinated squid with chili Chhi?,ese ha‘rvlest vegetables with
KEF R chef’s special sauce
Marinated crystal pork jelly [ﬂg%‘ﬁi . o
Marinated bean bran with dried lily
G 22 36 5 PR AL 58
Braised shredded chicken with seafood and dried scallop
LRI

Wok-fried fresh Boston lobster with
spring onion and ginger

H AP B i 2F Ak

Wok fried beef cubes and mixed mushroom with Japanese sauce

] A A

Steamed grouper with Cantonese style
e Bz v L 1 e X

Deep fried crispy chicken

BB AR I

Stewed pork leg with soya sauce
TRl W

Stir fried scallop and yam with

chili sauce and vegetables
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Braised sliced abalone in oyster
sauce and vegetables

FE e i 35

Stir fried seasonal vegetables
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Braised Yi Fu noodle with mushroom

L R REAE T R
Sweetened glutinous rice dumpling
in sweet wine soup

7K G5 [l 0 S AL
Assorted sweets
ke

Steamed cantonese sponge cake
XERER
Baked barbecued pork puff
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Seasonal fresh fruit



