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CONRAD SHANGHAI
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789 East Nanjing Road,
Shanghai, 200001, China

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

CNY20,888 (10 persons per table, minimum 12 tables)

1Li# Benefits:

- g A B g A B ik

A selection of exquisite Chinese or Western dinner
- /NI TCRR B UORH, EORE B

Free flow of juice, soft drinks and beer for three hours
- ARE L 7EY e

Free flow of designated red wine
R R

Wedding cake with five-layer decoration

T SRR AR TR A A

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

IRERE SRR A (48%)

A four-pound exquisite wedding cake

THRFAEW SRR (RS BRI AL)
Upgrade luxury tea break

(according to the number of guests)
- SRR AR
Luxury high table flowers
RS RN 2

(EZ100 10, FEEMST, &IOS BB PR R4 15h)
Pre-dinner cocktail party (maximum one hundred pcs,
tray service, including one non-alcoholic and one
alcoholic cocktails)

- B AT

Bridal dressing room

IEFLY H AR IR 5 1
(BTN R E D R RAE, SRANAEBRE)

One night stay at Premium Bund View Suite with exquisite

decoration (including buffet breakfasts for two)

* 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

WAL HBUSNEIR SRR B (B UCH RN A B &)
Extra one night stay at Deluxe Room
(including buffet breakfasts for two)

- BE 359K 5 FESR

Maximum thirty five parking coupons
WAL H oA RS
(—EBE R, —EHFMEPIANTLLIEH)

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

IR (EL6A, HirfE60005T)
Wedding menu food tasting valued CNY 6,000
(maximum 6 persons)

M HBAF NS

Pre-wedding snack for the couple on the wedding day
- R IX SRR E B F— 5K (N AT E H )

One room voucher of Conrad hotels in Great China
(Non-designated destination)

- PRABELIZ RRFE A B B A1 N 1AL AR e
Complimentary wedding ceremony venue at Asador
glasshouse on L floor

- MUSE Penthouse z i FA S {EL 5 B B B YR 0 S48 Js Yo%
—R (fLT64-66)7)

Complimentary wedding ceremony venue at Asador
glasshouse on L floor

(U B SR =05 P, OB TR AT 3 Provided by the third party,

please consult in advance for details)
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Combination of Chinese Ten cold dishes

WA AR

Sweet and Sour Pork Ribs Black fubrlwgus with mixed
t

AR e ere

Marinated sea snail with celery  FK % Zi A Y%

and spring onion Marinated salted chicken

laticy Ll % b

Marinated beef Shanghai style ~ Shanghai Style Smoked Fish

PRI 2
Marinated Boneless Duck Feet
in Lemon Sauce

AR NE R A
Marinated red dates with
pumpkin and honey bean

i Hfi VY0 Ak
Chinese harvest vegetable with  Marinated Bean Bran with
chef's special sauce Dried Lily

Wiz e gz 2RI (Z2)
Our Signature of Barbecued Whole Suckling Pig

5 HEL A e e B

Double-boiled Our Signature of Buddha Jump Over The Wall
AR Z 3 R O

Baked Australia lobster with vanilla cream sauce

AN 270 L5

Steam scallop and bean vermicelli with garlic sauce

B RAUR T AEA M6

Fried wagyu beef Mé with wild mushroom in black pepper sauce
XOZ ERAEH AR W1 T 2R

Wok fried cuttlefish and shrimp ball with vegetable in XO sauce
SR HLUR - HE

Pan-fried Australia lamb chop with cumin

T REA A

Chinese Style Stir Fried Red Swimming Crab with spring
onion oil and Ginger

i 2% K AR B BE

Steamed star grouper with traditional style with Fine
Soya Sauce

i o ee S

Steamed sea cucumber and sliced abalone with green
vegetables in oyster sauce

YLLKz KD

Deep fried crispy chicken

W W Bk AR I 3

Poached seasonal vegetable and wild mushroom in
Conpoy Broth chicken Soup

BT R EER IR
Fried rice with sea food abalone sauce ‘Fu Jian' style
URBE LR BT TR

Double boiled red date and yacon with rock candy Birds Nest
7K G5 ] 0 SR AL
Assorted sweets
FLE&HE Cheese Tart

T E T AR

Seasonal fresh Fruit

H: R Pan fried Pork Dumpling

KHB
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Combination of Chinese Ten cold dishes
e ‘ WA o
Sweet and Sour Pork Ribs Black fungus with mixed
O vegetable

Marinated sea snail with celery E - SEpIbe]

and spring onion Marinated salted chicken

LT A % Lt
Marinated beef Shanghai style Shanghai Style Smoked Fish
[T ES AR NP AA

Marinated Boneless Duck Feet Marinated red dates with
in Lemon Sauce pumpkin and honey bean

B i A br VY0 Ak
Chinese harvest vegetable with ~ Marinated Bean Bran with
chef's special sauce Dried Lily

SRR EEIE (T2g)

Our Signature of Barbecued Whole Suckling Pig

B IS & S

Braised sliced abalone sea cucumber and fish maw soup
with mushroom

SRR AR

Wok fried Australian lobster and three onion with broccoli
SO G IN T i B

Steamed marinated Australia beef ribs with Truffle

JU PG B W R BR

Wok fried scallop and shrimp ball with vegetable in chili sauce
TR AT AL = HE

Pan fried lamb chop with maggi sauce

XY AR 7R S R i A A

Steamed king crab with Shao Xing wine and chicken oil
I~ RIE 2 WK R A BE

Steamed star grouper with traditional style

BT RS

Braised goose web and sea cucumber with abalone sauce
P (kR T

Braised Boneless Black Pork Knuckle and Abalones in
Soya Glaze

—m PR E

Roasted duck with plum sauce

PEAEAT AP INT

Braised Baby Chinese Cabbage in Bamboo pith and
Conpoy Broth

AE i S 7

Braised Yi Fu noodles with seafood and bean sprout

VKBE 4140 15 HAd ke

Double boiled red date, lotus seed and with rock candy Birds
Nest

K G5 ) 0 6
Assorted Sweets
FLE&Hk Cheese Tart

TR T AR

Seasonal fresh Fruit

A48 Pan fried Pork Dumpling



