KIEL LS
Conrad Shanghai Wedding Menu D

R ANRT12,8887C(ETA)
CNY 12,888 (10 persons per table)

#Li8 Benefits:

- g3 v S e A B T e

A selection of exquisite Chinese or Western dinner

- SN TC R R ORI, OB S

Free flow of juice, soft drinks and beer for three hours
- B SR 5 R L1 4 T

Two designated bottles of red wine for each table

- TR SR SRS

Wedding cake with five-layer decoration

IRBORE SRR IR (28%F)

A two-pound exquisite wedding cake

GRS AR LR AR

A designated bottle of champagne and a five-tier champagne tower

NI (60 /M)

One-hour tea break (sixty set of soft drinks and snacks)

WAL TR

Bridal dressing room

CNEIRIB I — M (STE MRS E)

One night stay at premium suite with exquisite decoration
R/N=PYONENIES

Breakfast buffet for two on the next day

- BE 5K

Maximum fifteen parking coupons

CONRADweddings

CONRAD SHANGHAI
o E VT R AR BR 7895
4200001

789 East Nanjing Road,
Shanghai, 200001, China

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

WAL H 2O A R —E (BB R, BT RN TO&IG )

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

- BRI N B B R (Bif)

Two sets of romantic wedding anniversary buffet dinner for two

-G B R B ISR FE S AR G B E) (TR PRATHUE . AP0 B A1 L s 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)

* IR 55 e 6.6 % R S53 K Rt 2
The above prices are subject to 16.6% service charge and tax
*ELE DU 5 T R A AL SRR AT R

Please contact the wedding planner for details



MENU
KB

KA

Menu A

WG\ R

Combination of Chinese cold dishes

RS e

Mac;inat_ed sea snail with celery  Marinated salted chicken

an‘ ?prlng onion H%%%WEJ%

kiR Marinated boneless duck feet
Marinated beef Shanghai style  in lemon sauce

i B o hr SRR HAEE

Marinated red dates with

Chinese harvest vegetable with
i pumpkin and honey bean

chef's special sauce

PIIE:S R I AH

Marinated squid with chili Black fungus with mixed
vegetable

W38 e R KD 2

Selected Siew-Mei combination

T DUSE it

Braised sea cucumber soup with fish
maw and egg white

B RN

Steamed fresh baby lobster with garlic

B HY G A 26 7R B BE

Steamed star grouper with salted pork in black bean sauce
XOW YR IF =

Wok fried scallop and shrimp with
XO sauce and vegetables

HIFL MBS

Roasted crispy chicken

AAEREAR T

Steamed roe crab with Shao Xing wine and spring onion
Hh R HE

Pan fried beef tenderloin with black pepper Chinese style

PNSEEo3 iy
Braised sliced abalone with green
vegetables in chili sauce

Fe )z ik

Sautéed seasonal vegetables

TR EEID IR

Fried rice with sea food abalone sauce 'Fu Jian' style
UKBELL AR B E T

Double boiled red date and yacon with rock candy
7K G5 9] 40 S AL

Assorted sweets

FLEEHE Cheese tart
AR 43 Pan fried pork dumpling

TTETAARSE

Seasonal fresh fruit

KB

Menu B

e ESTYAVNGS

Combination of Chinese cold dishes

ER PR Yy KL JRFAG

Marinated sea snail with celery ~ Marinated salted chicken
and spring onion PR IO

sty Tl
Marinated beef with
Shanghai style

by SR
Chinese harvest vegetable with
chef's special sauce

Marinated boneless duck feet
in lemon sauce

PR NER A

Marinated red dates with
pumpkin and honey bean

WA

IESAE - Black fungus with mixed

Marinated squid with chili vegetable

Wiz Rk K P

Selected Siew-Mei combination

G RAEIE R A

Double-boiled fish maw and bamboo fungus in millet soup
EE RGN

Steamed fresh baby lobster with garlic
LR KR R B

Steamed star grouper traditional style

b AL S

Braised sea cucumber with Chinese cabbage

BREL SR I 5

Roasted duck

S L P 2

Steamed roe crab with salted pork in black bean sauce
P SBRIE N HE

Roasted beef tenderloin with black pepper western style
R R R R

Braised sliced abalone with vegetable in oyster sauce
T+ ) b

Sautéed seasonal vegetables

XOHEHFEEID IR

Fried rice with seafood in XO sauce

URLLATE

Double boiled red date and lotus seed
and white fungus with rock candy

TR G5 7] 4O S R
Assorted sweets

Lk Cheese tart

AR Pan fried pork dumpling

JETA R

Seasonal fresh fruit



