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The hotel is designed by renowned Hong Kong Architect to
deliver a theme emphasis on simplicity,

tren(ly and comfort, “Simple in Form, Focus in Heart”!
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LINK LB
With This Ring

HOTEL

s h ang h a.i

EBBMABIE

RN 3,888 0+15% IR %5 5% (FERE100)
RMB 3,888.00 per table+15% Service Charge, for 10 pax

I B - KA
Chinese Wedding Set Menu-Cantonese

EUSCESCEEIIGNCS)
Eight Kinds of Cold Appetizers

T HE B GEIaBERPHED

Barbecue Platter Combination

TR CE R /KR
Poached Shrimp

WA T GERIEEIS KA
Fried Squid Slice with Vegetable Mix

REHA CERREMERE)

Double-Boiled Shark’s Fin Soup with Bamboo Piths in Lobster Broth

HEAH (FELZFEM)
Steamed Turbot Fish

XA (GREBE )
Fried Crab with Thailand Chili

LR Ol AR 75 LD
Braised Sliced Abalone with Mushroom

5 RFING (G an KD NE)
Deep-Fried Chicken with Mashed Garlic

I E Tt (B LGSR
Poached Baby Cabbage in Superior Soup

A F G R TO
Fried Rice with Assorted Vegetable

FAEBT Rt D

Dessert

CnOAHED (38 XU

2 Varieties of Chinese Dim Sum Combination

RIEER (BRAKRED

Seasonal Fruit Plate

HABERE- LB
Chinese Wedding Set Menu-Shanghainese

KRB OV
Eight Kinds of Cold Appetizers

BAERWE COURITER =)
Poached River Shrimps and Fried River Shrimps

MG (BRI RZ0)

Braised mushrooms with Vegetable Mix

RNEZ G (FAEKIBER TS
Double-Boiled Chicken with Bamboo Piths

MR GEEAARD

Sauteed Diced Beef “Vietnamese” Style

ARAF A RAEER)
Deep-fried Mandarin Fish with Sweet & Sour Sauce

WA (ZERAED
Baked Crab with Ginger and Spring Onion

— R (ZLBER B D

Braised Pork Shank in Brown Sauce

HE4 CRHEEAT)
Crispy duck ”Shanghai” Style

W E Tt KT AR
Poached Vegetable with in Superior Soup

ErFtE PR =2LPE)
Deep-Fried Noodle ”Shanghai” Style

RS i E)

Dessert

COAHED (38 RN

2 Varieties of Chinese Dim Sum Combination

WIEEE (BRKERE)
Seasonal Fruit Plate
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LINK

HOTEL

s h ang h a.i

EREMABIS

GE=H
We’ve Just Begun

RN 4,38870+15% IR %5 5% (FBERE100)
RMB 4,388.00 per table+15% Service Charge, for 10 pax

RIS B SREA- E A
Chinese Wedding Set Menu-Cantonese

T T G CORUBR /M
Eight Kinds of Cold Appetizers

WA (GUERE D
Barbecue Suckling Pig Platter with Jellyfish

FRERE CEGSEMR NG )
Baked Baby Lobster In Superior Soup

FHASAAAR (ARG P = R
Milk Cake & Strawberry Pork Ribs

KM el (LA 22 i )

Double-Boiled Shark’s Fin in Brown Sauce

ARAM CHIERBIRR)
Steamed Grouper Fish with Mushroom & Ham

WEERA (MY 7 8D
Baked Crab with Curry Sauce

TEEangs (BT B REFEMD

Braised Conpoy in Wintermelon with Abalone Sauce

18RRI (G andE T3S
Deep-fried Chicken with Garlic

Kez & (BRAGHE)
Fried Sweet Bean with Lily & Nut

FARFU CREFREFTHD
Braised “E-Fu” Noodle with Mushroom

AT (A= E)

Dessert

COAHED (38 RN

2 Varieties of Chinese Dim Sum Combination

RS CERACRED

Seasonal Fruit Plate

hRIFERE- LB
Chinese Wedding Set Menu-Shanghainese

KR EH (VLR \/MED
Eight Kinds of Cold Appetizers

KA (FREE PRI
Deep-Fried Tiger Prawn “Shanghai” Style

RHMEN R S S 2 8 1))
Braised Tendon with Sea Cucumber & Crab Roe

T 5% CRIEYTAEZ MG 28D

Double-Boiled Shark’s Fin Soup with Duck & Bamboo Piths

SEARIEE CREARUAE AR
Braised Diced Beef and Abalone Mushroom
with Black Pepper Sauce

ARAM GEZMETH

Steamed See Grouper Fish

WAL REERE D
Baked Crab with salted egg yolk

JeE R GEMOR R B
Deep-Fried Pork Shank

SR E (BEWEREE)
Deep-Fried Chicken with Mashed Garlic

KiEz A (ARSI D
Poached Chinese Cabbage with Mushroom

FEEE O\EMPBO
Steamed Glutinous Rice with Assorted Dried Fruit

FAEST Gt D

Dessert

CnOAHED (38 XU

2 Varieties of Chinese Dim Sum Combination

RT3

Seasonal Fruit Plate
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LINK

HOTEL

s h a n g h ai

EREMABIS

1 N 14,888 TC+15% R 55 3 (BFJE10N)

CyOAHEN
I cross My Heart

RMB 4,888.00 per table+15% Service Charge, for 10 pax

RIS B SREA- E A
Chinese Wedding Set Menu-Cantonese

TR R \/MiED
Eight Kinds of Cold Appetizers
WIZEE iz )
Barbecued Whole Suckling Pig

MRS VR BIERD
Deep-Fried King Prawn “Sichuan” Style

fEEgs ENEES)
Deep-fried Seafood Roll

REKHA (LR E D
Braised Shark’s Fin Soup with Shredded Chicken

HREAH (GHEFAFTM)
Steamed Sunke Fish

WAL (XOFRE )
Baked Crab in XO Sauce

FERE 2] OUUR A& I DD
Steamed Live Abalone & Scallop with Chili

PERXCE (L ET38)
Deep-Fried Crispy Chicken

TEITE 51 RBIC T ARAT 0D
Poached Chinese Cabbage in Superior Soup

e Rt (CBESTD
Fried Rice with Mandarin Duck

FAEBT Rt D

Dessert

WS (3 )

2 Varieties of Chinese Dim Sum Combination

BENE CHRAKRED

Seasonal Fruit Plate

hRIFERE- LB
Chinese Wedding Set Menu-Shanghainese

=G WAV )
Eight Kinds of Cold Appetizers

TS RERR iz e A D
”E-Fu”Noodle with Lobster In Superior Soup

FAEHE (T S SNIEE)

Braised Sea Cucumber with Goose Web in Abalone Sauce

PR K (R e g kXU RS f 2] 38
Double-Boiled Shark’s Fin Soup with Pigeon & Chinese Herbs

MZ e CRBETRD
Braised Diced Beef with Black Pepper Sauce

ARAM GERZRI
Steamed Grouper Fish

TR (RS R T )

Stir-Fried Diced Seafood with Homemade Sauce

HEEAd (K 2B
Braised Pork Shank

FAEZ A CRIES A 1 HRE)
Fried Abalone with Chicken

L fe R MR N 5D
Poached Vegetable with Medlar & Gingko

R FU GRERTO
Braise Rice “Fu Jian” Style

AT (HEETEED

Dessert

WENmT] (GE mRUED

2 Varieties of Chinese Dim Sum Combination

GEHRRE (EHRKEFD
Seasonal Fruit Plate
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LINK KL
From This Moment On

HOTEL
s h angh a'i e
ERBMAEE - =

B3 N 5,688 6+15% K55 %% (FEfE10 M)

RMB 5,688.00 per table+15% Service Charge, for 10 pax
S S - B SEA IR - BB

Chinese Wedding Set Menu-Cantonese

W IR (528 ) /NI
Eight Kinds of Cold Appetizers
Wiz sk izl )
Barbecued Whole Suckling Pig

AR (X0 28T /NG )
Steamed Baby Lobster with XO Sauce

W HEFE (AR 2418
Pan-fried Beef with Red Wine Sauce

TR CHROBEIR XS R
Double-Boiled Shark’s Fin Soup with Chicken

FEAR (GBI
Steamed Pink Grouper Fish

XA (FRE\ERKREE
Steamed Crab with Glutinous Rice, Shrimp and Diced Duck

B 2 CEAE T mi 5 REAE D
Braised Conpoy with Mushroom & Garlic

MERE B CEZ =3
Roasted Crispy Pigeon

Ktez s (Linaaie TE
Poached Vegetable in Superior Soup

FARFUL CEEPIXS 22 )47 1D
Braised “E-Fu” Noodle with Slice Chicken &Crab Meat

TRIKEES (AT =D

Dessert

RN A (R R

2 Varieties of Chinese Dim Sum Combination

WRIEERE OFRKRED

Seasonal Fruit Plate

Chinese Wedding Set Menu-Shanghainese

KR E L CHRGE ) \/NED
Eight Kinds of Cold Appetizers

BorE N (AR as D
Baked Lobster with Cheese

KRR CEFHPVR S 2

Braised Sea Cucumber with Shrimps Roe

A )E CRREATERSH D
Stew Sharks Fin with Matsutake & Pigeon Egg

HERgngn Gin LD
Pan-Fried Beef Chop Swiss Sauce

ARAH GHZEELHD
Steamed Grouper Fish

WA CLizilRE e
Baked Green Crab with Beer “Shanghai” Style

— PR e B2 48 R T
Crispy German Salt Pork Feet

SRS CHLIETIE)
Deep-fride Chicken

KAEZ & B gs 3\ SEE)
Fried Chinese Cabbage with Mushroom in Abalone Sauce

h Pl Gz 201D
Fried Noodles with Seafood and Mixed Vegetables

PRICEE (R ED

Dessert

R4 (K RO

2 Varieties of Chinese Dim Sum Combination

WIEER OR3KERD
Seasonal Fruit Plate



B

IR AR T BT X L, R RKER D, &
Yo Ber, WA E BRI R RN . I e E S ROy B
W N R A PR IR A T

A EXS 2013 FEBLLLR 28T US S, AT R b AR Hofl A7
BN N AARTE i 44 SCBACER N B A 5 52 PO sl &80T 5 /), S ARSZAUE
o] NAE 5 MR 7 7€ BB 2 o WS AR 302 AR JE B2
P, #82 SCBLR S DU S 36 Sk A B8O 5% o AT G 61 TAE B A
TAER AR, (S )5 4% b

KSR TR IR SIF N YN EUSE
(PR i/ ot = DTN
B A RREWREEE AR AR

Mok TR T X L 448 5
CERR +86 021-22161888
L H. +86 021-22161999

+86 021-22161998
A& #gk:.  +86 400-8891333
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