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Conrad Shanghai Wedding Menu E

R ANRT16,8887C(FHE T A)
CNY16,888 (10 persons per table)

#Li8 Benefits:

- 3 v 5 B el g X 22 T ik A

A selection of exquisite Chinese or Western dinner
- 2/ TR B ORTE . BRAORE B WL

Free flow of juice, soft drinks and beer for three hours
- ARE L LY

Free flow of designated red wine

- )R BRI LA

Wedding cake with five-layer decoration

- PR A B TR A

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

IR BOR AR R A (48F)
A four-pound exquisite wedding cake
TR ZAEWSERER (BOAHY)
Upgraded luxury welcome coffee break (80 persons)
- SR TR AR
Luxury high table flowers
ARG RN 2
(BONAY, FEEMTT, & TCWRT Lo SRS R4 1)

Pre-dinner cocktail party (80 persons, tray service,
including 1 non-alcoholic and 1 alcoholic cocktail)
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Bridal dressing room

WAL H NAEIRIE LS 5 18
(BB B B A L)

One night stay at Premium Bund View Suite

with exquisite decoration

* IR T 53 I 6.6% MR 555 B Bt 2%
The above prices are subject to 16.6% service charge and tax
PG DU WSS AL SR R R

Please contact the wedding planner for details

CONRADweddings

CONRAD SHANGHAI
i EVE TR AR IS 789 5
4200001

789 East Nanjing Road,
Shanghai, 200001, China

Phone HLii +86 021 3318 9999
Fax fEH +86 021 6361 3388

- WAL HAUAMIE A 1 BE4E B
Extra one night stay at Deluxe Room

R/ERIUNEEIRS -

Breakfast buffet for two on the next day

- B 305k 5 FESR

Maximum thirty parking coupons
WAL H 2Rk RS —E
(—EBE B, —EEFMEPIANTLLIEH)

A set of multifunctional AV equipment

(a projector & screen, a stereo & two wireless microphones)

IR (EZ6 AN, Hirfi400000)
Wedding menu food tasting valued CNY 4,000
(maximum 6 persons)

-4 BB AT RN

Pre-wedding snack for the couple on the wedding day

- N B NG W 3%

Body essential oil massage for two persons
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Combination of Chinese cold dishes

AR il by

Marinated sea snail with celery  Boiled chicken with scallion oil
anf:! ‘sprmg onion T R

L#FEFA Marinated boneless duck feet
Marinated beef Shanghai style  in lemon sauce

BB H I B AR NER A=A

Chinese harvest vegetable with Marin?(ted reéi ﬁates with
chef's special sauce pumpkin and honey bean

% LifgEfn IWEAH

Shanghai Style Smoked Fish Black fungus with mixed
vegetable

Wim FUIE B R B

Roasted Suckling Pig and BBQ Combination Platter

=M EAER

Double-boiled Matsutake in Fish Maw Soup
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Baked Australia Lobster with Vanilla Cream Sauce
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Steam Scallop and Bean Vermicelli with Garlic Sauce

S ) SECABURR A 2 i

Fried Wagyu Beef Cubes with Wild Mushroom in Black
Pepper Sauce

XOZE BRI BR

Wok fried Cuttlefish and Shrimp Ball with Vegetable in
XO Sauce

BOAA HLURN - HE

Pan-fried Australia Lamb Chop with Cumin

AWMA= TR

Steamed Roe Crab with Spring Onion Oil and Soy Sauce
IR 2R R B

Steamed Star Grouper with traditional style

IE 52 B SR S il

Steamed Sea Cucumber and sliced Abalone with green
Vegetables in Oyster Sauce

EPN 2 L]
Deep fried crispy Chicken
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Poached seasonal Vegetable and Wild Mushroom in
Chicken Soup

ra i EE R

Fried Rice with Seafood Abalone Sauce’Fu Jian’ style
TR A 7

Double boiled Red Date and Yacon with Rock Candy
7K G5 ] 0 SR AL
Assorted Sweets
FLE&HE Cheese Tart

T E T AR

Seasonal fresh Fruit

H: R Pan fried Pork Dumpling

XK. B

Menu B
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Combination of Chinese cold dishes
Marinated sea snail with celery ~ Marinated salted chicken
and spring onion R T S 2

L#FE A
Marinated beef with
Shanghai style

Marinated boneless duck feet
in lemon sauce

AR )R AN

M HFE AR Marinited reéi ﬂates with

Chinese harvest vegetable with ~ pumpkin an oney bean

chef's special sauce AT

% LigRe i Black fungus with mixed

Shanghai Style Smoked Fish vegetable

Wiz FLE R IR R L

Roasted Suckling Pig and BBQ Combination Platter
W22 LR

Braised sliced abalone and fish maw soup with mushroom
SRRV =46

Wok fried Australian lobster and three onion with broccoli
1B FAEA Mk

Steamed marinated Australia beef ribs with lotus leaf

N i dF 2R
Wok fried scallop and shrimp ball with vegetable
in chili sauce

SRR F B

Pan fried lamb chop with maggi sauce

Xl AE A £

Steamed king crab with Shao Xing wine and chicken oil

] AR R

Steamed star grouper with traditional style

BT RS HAES

Braised goose web and sea cucumber with abalone
sauce

TR EGAE

Braised sea cucumber roll with mushrooms in
golden soup

— B AR

Roasted duck with plum sauce

WL W N

Poached seasonal vegetables with wild mushroom in
chicken soup

AE 7 g 4 o £ i
Braised Yi Fu noodles with seafood and bean sprout
VKB AL AE B H

Double boiled red date, lotus seed and with rock candy
7K G [ 0 S A5,
Assorted Sweets
FLE&Hk Cheese Tart

TTETA AR

Seasonal fresh Fruit

A 42 Pan fried Pork Dumpling



