CONRADweddings

CONRAD SHANGHAI
W EYE TR R 7895
14%200001

789 East Nanjing Road,
Shanghai, 200001, China

%9}{'?@1‘[,%% . . Phone F3i% +86 021 3318 9999
Conrad Shanghal Weddlng Menu C Fax /1 +86 021 6361 3388

HFRART10,888C(FFETA)
CNY10,888 (10 persons per table)

#Li& Benefits:
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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 two-pound exquisite wedding cake
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A designated bottle of champagne and a five-tier champagne tower
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One-hour tea break (thirty set of soft drinks and snacks)
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Bridal dressing room
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One night stay at deluxe suite with exquisite decoration
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Breakfast buffet for two on the next day
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Maximum fifteen parking coupons
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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

WS HT B A B K FESEAE B I (FRIRBTTIRE, AP0 b A% UL 45 T % HE)
One assigned suite for bachelor or two deluxe rooms for parents

(Advanced reservations are required, guest rooms to be assigned according to hotel availability)

* BRI T 5 I 6.69% % 55 B KBl Bt
The above prices are subject to 16.6% service charge and tax
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Please contact the wedding planner for details
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Combination of Chinese eight cold dishes
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Marinated squid with chili Marinated crystal pork jelly
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Marinated salted chicken Jellyfish mixed with shredded turnip
B R HAET B

Gold needle and black fungus ~ Marinated red dates with rock
with pepper sugar and osmanthus
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Chinese harvest vegetables with

Marinated vegetarian abalone [
chef’s special sauce

with wasabi sauce
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Chaozhou marinated meat combination
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Braised abalone and fish maw soup with mixed mushroom
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Baked fresh Boston lobster with cheese and rice cake
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Wok fried beef cubes with mixed mushroom
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Stir fried scallop and cuttlefish with XO sauce
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Steamed king crab and bean vermicelli

WAl kR

Steamed tiger grouper with traditional style
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Braised sliced abalone in oyster sauce and vegetables
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Deep fried crispy chicken
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Braised matsutake and two vegetables in stock
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Fried rice with beef and bacon
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Double boiled red date lotus seed and white
fungus with rock candy

K 45 ) 40 I 1
Assorted sweets

FLEEHE Cheese tart
H: R4S Pan fried pork dumpling
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Seasonal fresh fruit
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Combination of Chinese eight cold dishes
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Marinated squid with chili Marinated crystal pork jelly
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Marinated salted chicken Jellyfish mixed with shredded turnip
BB HAET B

Gold needle and black fungus  Marinated red dates with rock
with pepper sugar and osmanthus

FFUR bl B 5 iR (b

Marinated vegetarian abalone

[ y Chinese harvest vegetables with
with wasabi sauce

chef's special sauce
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Chaozhou marinated meat combination
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Braised fish maw and abalone with sea cucumber golden soup
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Steamed Boston lobster and bean vermicelli with garlic sauce
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Pan fried lamb chop with shichim
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Pan fried scallop and shrimp with vegetable in chili sauce
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Steamed roe crab with Shaoxing wine and chicken oil
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Steamed tiger grouper with first soy sauce
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Roasted duck with plum sauce
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Braised sea cucumber roll with mushrooms
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Braised matsutake and two vegetable in stock
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Stewed Yi Fu noodle with seafood

AT TFHEE

Double lotus seed and white fungus in sweet soup
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Assorted sweets

FLEEHE Cheese tart
AR Pan fried pork dumpling
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Seasonal fresh fruit



