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Regent Shanghai Pudong offers you the city’s
most luxurious accommodations to host the
wedding of your dreams.
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FLOWERS

Assist to make arrangements with our preferred
floral designers or coordinate with the florist of
your choice.

Design and accessories to meet your needs and
preferences, we can also create themes and
matching décor for your event.
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WEDDING SPECIALIST

Our on-site experts will work with you or your
wedding consultant to reserve your dates,
plan the schedule of events, coordinate all
food and beverage details, and assist with
other aspects of your wedding experience in
our hotel.
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WEDDING PACKAGE - “YES, I DO”

Celebration: RMB 10,888 + 16.6% service charge and VAT per table of 10 guests

A wide selection of Chinese and Western menu « One-night stay in Deluxe Room with fruit basket, one bottle of
Pre-dinner cocktail reception for 30 minutes of free flow sparkling selected red wine, hand-made chocolate and in-room breakfast for
wine, red and white wine, local beer, soft drinks and chilled juice two people the next morning

Three hours free flow of soft drinks, chilled juice and local beer * Dedicated wedding specialist

Decorative Five-tier wedding cake *  Exclusive use of one bridal room

Champagne fountain with one bottle of champagne + One guest book

Luxurious floral arrangements for head table and fresh floral » Inclusive use of existing AV and sound system, plus

centerpieces for other tables one LCD projector and screen

Two personalized menus per table Three hours of Mercedes-Benz S350 limousine service (within 30km

radius)

Ten parking space in hotel garage

The above package is only valid for weddings between January 1st till Dec 31st, 2021 (excluding public holidays and auspicious

days), with a minimum of 10 tables (minimum 100 people)
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WEDDING PACKAGE - “*YES, IDO” - MENU A
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Celebration: RMB 10,888 + 16.6% service charge and VAT per table of 10 guests

Octet Appetizer Selection

Braised Crab Meat Soup, Winter Melon

Deep-Fried Bacon Rolls Glazed with Honey, Crispy Crab Meat and Shrimp Dumpling
Baked King Prawns, Fermented Glutinous Rice, Osmanthus

Pan-Fried Lamp Chops with Barbecued Sauce

Steamed Fresh Abalone with Preserved Tangerine Skin and Black Bean Sauce
Steamed Star Garoupa in Soya Sauce

Sautéed Seasonal Vegetables, Bamboo Piths, Conpoy in Superior Soup

Braised E-Fu Noodles with Shredded Duck and Enoki Mushrooms in Oyster Sauce
Chinese Petit Fours

Sweetened Red Bean Soup with Lily Bulbs and Lotus Seeds

Fresh Fruit Platter
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WEDDING PACKAGE - *YES, IDO” - MENU B

SR AKM10,8887TINUR16.6%ARSZ BERHEE, B+ A—FK

Celebration: RMB 10,888 + 16.6% service charge and VAT per table of 10 guests
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Octet Appetizer Selection

Steamed Prawns, Chinese Yellow Wine in Lotus Leaf

Double-Boiled Duck Soup, Wild Mushroom, Jujubes

Baked Duo of Boston Lobsters with Cheese

Stir-Fried Squid and Chicken in Spicy Sauce

Pan-Fried M5 Beef Tenderloin, Wild Mushrooms in Black Pepper Sauce
Chicken Duo Marinated with Fragrant Soya Sauce Poached and Served with Minced Ginger
Steamed Garoupa in Soya Sauce

Braised Seasonal Vegetables, Crab Meat, Bamboo Piths

Fried Glutinous Rice with Cured Meat Wrapped in Lotus Leaf

Chinese Petit Fours

Sweetened Almond Soup

Fresh Fruit Platter
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WEDDING PACKAGE - “YES, IDO” - MENU C
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Celebration: RMB 10,888 + 16.6% service charge and VAT per table of 10 guests

PR INVER Octet Appetizer Selection

LLE2 T DL S RE H#B 35 Double-Boiled Chicken Soup, Conpoy, Mushrooms

YORIHfERR B & M EEEIK Deep-Fried Crab Meat, Mayonnaise

LSRN E R T EF Braised Duo Boston Lobsters in Superior Broth
EHRLHTEERNE Steamed Scallops with Enoki Mushrooms and Garlic
a1 v Stir-Fried Beef Tenderloin with Onion in Barbecue Sauce
B+t e\ HE 2 Braised Goose Webs and Mushrooms in Supreme Oyster Sauce
KimERBEN Steamed Garoupa in Soya Sauce

=N AMER AV NN Braised Seasonal Vegetables with Bamboo Piths in Pumpkin Broth
T & 4R b iR Fried Rice with Conopy and Shrimps

5 R BRNAZ Chinese Petits Fours

FEWTIAKE Sweetened Coconut Soup with Taro and Sago

MZERZA Fresh Fruit Platter
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WLEDDING PACKAGL - "MY PRINCESS AND ME”

Celebration: RMB 12,888 + 16.6% service charge and VAT per table of 10 guests

A wide selection of Chinese and Western menus from “Shang-Xi”
Restaurant

Pre-wedding food tasting for 6 guests

Pre-dinner cocktail reception for 45 minutes of free flow sparkling
wine, red and white wine, local beer, soft drinks and chilled juice
Three hours free flow of soft drinks, chilled juice and local beer
Decorative five-tier wedding cake

Champagne fountain with one bottle of champagne

Thirty specially designed wedding invitations

GODIVA chocolate for head table

Bamboo Chair Decoration for the main table

Logo design and floral decoration for the main table chairs
Luxurious floral arrangements for head table and fresh floral
centerpieces for other tables

Two personalized menus per table

Tailor made bridal bouquet, groom boutonniere and 8 corsages
One-night stay in Premium Room with fruit basket, one bottle of
selected red wine, hand-made chocolate and in-room breakfast
for two people the next morning

Dedicated wedding specialist

Exclusive use of one bridal room

One voucher of 60 minutes Imperial Body Relaxing Treatment at
FLARE SPA (weekday only)

One guest book

Inclusive use of existing AV and sound system, plus one LCD projector
and screen

LED sign board on wedding day

One hour of Classic string duet performance during welcome reception
One set of computer professional lighting system

Three hours of Mercedes-Benz S350 limousine service (within 30km
radius)

One parking space per table in hotel garage

Additional Benefits

Use of hotel spiral stairs for photo shooting on wedding day
Afternoon tea for 2 persons at Camelia restaurant for weddings with 15
tables and above

Upgrade to Deluxe Suite for weddings with 15 tables and above
Special room rate for wedding guests (10 rooms and above)

The above package is only valid for weddings between January 1st till Dec 31st, 2021 with a minimum of 10 tables

(minimum 100 people)
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WEDDING PACKAGE - “MY PRINCESS AND ME” - MENU A

FRAKM12,8887TiNUN16.6%ARS & MHiZE, 1+ A—=
Celebration: RMB 12,888 + 16.6% service charge VAT per table of 10 guests

JLEE) VR Octet Appetizer Selection

FHEMTIIEEE Double-Boiled Black Chicken Soup, Morel Mushrooms, Bamboo Piths
YD IRRE R B EEIK Deep-Fried Seafood, Mayonnaise

HFYIHBEIN AR AT Sautéed Whole Australia King Lobster, Egg Yolk, Cream

LB ERINMS B e 104 Sautéed M5 Beef Tenderloin in Red Wine Sauce

ERIEEIE NG Braised Abalone and Goose Webs in Superior Oyster Sauce

Az KB RN Steamed Garoupa with Shredded Pork and Garlic in Supreme Soya Sauce
HEEREIEZNER Braised Vegetables with Chinese Mushrooms in Oyster Sauce

ME R HARARIR Steamed Glutinous Rice with Seafood Wrapped in Lotus Leaf

5= R BRI Chinese Petit Fours

BEHS Sweetened Red Bean Soup with Lily Bulbs and Lotus Seeds

mERZ Fresh Fruit Platter
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WEDDING PACKAGE - “MY PRINCESS AND ME” - MENU B

FRAKM12,8887TiNUN16.6%ARS & MHiZE, 1+ A—=
Celebration: RMB 12,888 + 16.6% service charge and VAT per table of 10 guests

=18/ \IKiR Octet Appetizer Selection

R KRR AL IE Crispy Roasted Whole Suckling Pig

MRE E B E G Double-Boiled Chicken Soup with Matsutake Mushrooms
DHLHPAE R EE S Deep-Fried Crab Meat, Mayonnaise

RHUEMMS S 72 5 1kl Sautéed Mg Wagyu Beef in Black Pepper

TR 27 AR IEHE Steamed Dalian Abalone, Vermicelli, Garlic
ROMBRREN Steamed Star Garoupa in Soya Sauce

BT E 2R Braised Seasonal Vegetable, Bamboo Piths in Pumpkin Broth
BEESIRIR Braised Rice with Chicken and Assorted Seafood

=R WHE Chinese Petit Fours

S EZE Sweetened Fresh Walnut Soup

MERZ Seasonal Fruit Platter
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WEDDING PACKAGE - “MY PRINCESS AND ME” - MENU C

FRAKM12,8887TiNUN16.6%ARS & MHizE, B+ A—F
Celebration: RMB 12,888 + 16.6% service charge and VAT per table of 10 guests

PaZE Xk \BE Octet Appetizer Selection

R AFRIIEH Crispy Roasted Whole Suckling Pig

BEAFIE A E JE RS Braised Duck Soup, Agaricus Blazei Mushrooms, Conpoy
EREXRESBPE Sautéed Assorted Seafood with Macadamia Nut in Crispy Nest
20 Py R A A Baked Whole Australia King Lobster with Cheese

LB GRTEUNMS S TE 100K Sautéed Mg Beef Tenderloin in Red Wine Sauce

BB R Steamed Garoupa in Soya Sauce

B8 ZTTENESAE Poached Seasonal Vegetable with Bamboo Pith in Chicken Broth
EREBEIDIR Fried Rice with Assorted Seafood

5= R BRI Chinese Petit Fours

EEEHT(CE Sweetened Almond Soup with Snow Fungus

mERZ Fresh Fruit Platter
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WLEDDING PACKAGE - “ILOVE YOU TOO”

Celebration: RMB 14,888 + 16.6% service charge and VAT per table of 10 guests

A wide selection of Chinese and Western menus

Pre-wedding food tasting for 8 guests

One hour Pre-dinner cocktail reception including canapés pass
around with sparkling wine, red and white wine, local beer, soft
drinks and chilled juice

Three hours free flow of soft drinks, chilled juice and local beer
One labeled bottle of imported wine for each table

Decorative five-tier wedding cake

Champagne fountain with one bottle of champagne

Fifty specially designed wedding invitations

GODIVA chocolate for head table

Bamboo Chair Decoration for the main table

Logo design and floral decoration for the main table chairs
Luxurious floral arrangements for head table and fresh floral
centerpieces for other tables

Two personalized menus per table

Tailor-made bridal bouquet, groom boutonniere and 8 corsages

One-night stay in Deluxe Suite with fruit basket, one bottle of
selected red wine, hand-made chocolate and in-room breakfast
for two people the next morning

Special décor for wedding room

Dedicated wedding specialist

Exclusive use of one bridal room

One voucher of go minutes Imperial Body Relaxing Treatment at FLARE
SPA (weekday only)

Two guest’s books

Inclusive use of existing AV and sound system, plus one LCD projector and
screen

LED sign board on wedding day

One hour of classic string quartet performance during welcome reception
One set of computer professional lighting system

Five hours of Rolls-Royce limousine service (within sokm radius)

One parking space per table in hotel garage

Additional Benefits

Live photo shooting and printing service on the wedding day

Inclusive use of hotel spiral stairs for photo shoot on wedding day

Special room rate for wedding guests (10 rooms and above)

Special discount for feast celebrating baby’s first month

Upgrade to a 12o0m Regent Suite for weddings with 15 tables and above (for
use by wedding couple only)

The above package is only valid for weddings between January 1st and Dec 31st, 2021, with a minimum of 10 tables

(minimum 100 people)



FEER A" RBA
WEDDING PACKAGE - “l LOVE YOU TOO” - MENU A

SR AKRM14,8887;chNUN16.6%MRSZ /i zE, S+ A—F
Celebration: RMB 14,888 + 16.6% service charge and VAT per table of 10 guests

EE/UNME Octet Appetizer Selection

B BN Crispy Roasted Whole Suckling Pig

=IBEBERE Braised Crab Meat Soup with Fish Maw and Pumpkin
& RIG R IR R Sautéed Scallops, Prawns in Crispy Nest

ESHEWNE R AT

Oven-Baked Duo of Boston Lobsters, Butter

BRRBIHFRES Braised Sea Cucumbers with Spring Onions and Shrimp Roe
RHERRER Steamed Star Garoupa in Soya Sauce

B AME RESAE Poached Seasonal Vegetable with Matsutake Mushroom in Chicken Broth
BEESIRIR Braised Rice with Chicken and Assorted Seafood

WEERR Double Happiness Cake

BEEEFIRE = Sweetened Glutinous Rice Dumpling in White Fungus Soup

IREKIKREZ

Seasonal Fruit Platter
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WEDDING PACKAGE - “I LOVE YOU TOO” - MENU B

SR ARKM14,888;chNUN16.6%MRSZ /i zE, S+ A—F
Celebration: RMB 14,888 + 16.6% service charge and VAT per table of 10 guests

ET/UNME Octet Appetizer Selection

BB FEIEAABA Barbecued Combination Platter with Crispy Roasted Suckling Pig
IEMEEEEG Double-Boiled Chicken Soup with Agaricus Blazei Mushroom
VHIEPRf R RS Deep-Fried Crab Meat Ball, Mayonnaise

AR RN AR Baked Whole Australian King Lobster with Conpoy Broth

PRERE e AR IR EHE Steamed Abalones with Preserved Tangerine Skin and Black Beans
RHBERER Steamed Star Garoupa with Spring Onion in Scallion Oil
EAKRTENRF S Poached Asparagus, Bamboo Pith, Black Pearl Jelly in Superior Broth
EIFEAIER Fried-Rice with Crab Meat and Conpoy

WEERR Double Happiness Cake

FENE Sweetened Fresh Walnut Soup

IREKK R Fresh Seasonal Fruit Platter
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WEDDING PACKAGE - ‘[ LOVE YOU TOO” - MENU C
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SR AKRM14,8887;chNUN16.6%MRSZ /i zE, S+ A—F
Celebration: RMB 14,888 + 16.6% service charge and VAT per table of 10 guests

Octet Appetizer Selection

Crispy Roasted Whole Suckling Pig

Double-Boiled Duck Soup with Morel Mushroom and Agaricus Blazei Mushroom
Baked Whole Australian King Lobster with Crispy Garlic and Olive Oil
Stir-Fried Beef Tenderloin with Black Pepper

Steamed Abalone with Preserved Tangerine Skin and Scallion
Steamed Garoupa in Supreme Soya Sauce

Braised Sea Cucumbers and Shrimp Roes in Abalone Sauce

Braised Rice with Chicken and Assorted Seafood

Double Happiness Cake

Chilled Mango Cream with Sago and Pomelo

Fresh Fruit Platter
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WEDDING PACKAGE - “THE BEST DAY IN OUR LIFE”

Celebration: RMB 17,888 + 16.6% service charge and VAT per table of 10 guests

A wide selection of Chinese and Western menus

Pre-wedding food tasting for 8 guests

One hour Pre-dinner cocktail reception with canapés, sparkling
wine, red and white wine, local beer, soft drinks and chilled juice
Three hours free flow of soft drinks, chilled juice and local beer
Two labeled bottles of imported wine for each table

Decorative five-tier wedding cake

Champagne fountain with one bottle of champagne

Five wedding invitations per table

Two personalized menus per table

GODIVA chocolate for head table

Bamboo Chair Decoration for the main table

Logo design and floral decoration for the main table chairs
Luxurious floral arrangements for head table and fresh floral
centerpieces for other tables

Tailor-made bridal bouquet, groom boutonniere and 8 corsages
One-night stay in the highest floor of a Deluxe Suite with fruit
basket, one bottle of selected red wine, hand-made chocolate and
in-room breakfast for two people the next morning

Special décor for wedding room

Dedicated wedding specialist

Exclusive use of one bridal room

One voucher of 60 minutes Manicures + Pedicure + 60 minutes Deep Hydrati
on Facial at FLARE SPA (weekday only)

Two guest books

Inclusive usage of existing AV and sound system and one LCD projector and
screen

LED sign board on wedding day

One-hour of classical string quartet performance during welcome reception
One set of computer professional lighting system

Inclusive usage of stage LED screen

One set of JBL or NEXO Audio Visual full-range speaker system

Eight hours of Rolls-Royce limousine service (within 8okm radius)

One parking space per table in hotel garage

Additional Benefits

Inclusive use of hotel 41F swimming pool for photo shoot (from 08:00-10:00
work day only)

Inclusive use of hotel spiral stairs for photo shoot on wedding day

Inclusive dinner for 2 people at Camelia restaurant on one-year wedding
anniversary

Special room rate for wedding guests (10 rooms and above)

Special discount for feast celebrating baby's first month

Upgrade to the highest floor of a 120m Regent Suite for weddings with 15
tables and above

The above package is only valid for weddings between January 1st and Dec 31st, 2021, with a minimum of 10 tables

(minimum 100 people)



FEER R RBEA
WEDDING PACKAGE - “THE BEST DAY IN OUR LIFE” - MENU A

SREARM17,888;tNU16.6%MRS T /#izk, S+ A—F
Celebration: RMB 17,888 + 16.6% service charge and VAT per table of 10 guests

EE/UNE Octet Appetizer Selection

BESEILEN Crispy Roasted Whole Suckling Pig

ES iR JhszAe Double-Boiled Sea Cucumber Soup, Sea Whelk, Baby Cabbage
ma = HERE/NEE Baked Half Baby Lobster with Butter and Garlic

E T IS EY \fE Braised Sliced Abalone and Goose Webs in Abalone Sauce
EHEEMMSE A1k Sautéed M5 Wagyu Beef with Honey and Black Pepper
RUHBZAREN Steamed Star Garoupa in Soya Sauce

IBFEBMI\ESR Braised Seasonal Vegetable with Lycium and Crab Cream
BEEBEBIEER Braised Rice with Chicken and Assorted Seafood
EFBAMEEE Double-Boiled Red Jujube Soup with Lotus Seeds
LS8R Double Happiness Cake

IRTkIKRZE Fresh Fruit Platter



FEER B XREDB
WEDDING PACKAGE - “THE BEST DAY IN OUR LIFE” - MENU B

SREARM17,888;tNU16.6%MRS T /#izk, S+ A—F
Celebration: RMB 17,888 + 16.6% service charge and VAT per table of 10 guests

EE/UNE Octet Appetizer Selection

BESEILEN Crispy Roasted Whole Suckling Pig

B TR R B e 2 A G Double-Boiled Chicken Soup with Fresh Sea Whelk and Agaricus Blazei Mushroom
EHEEGIERE Stir-Fried Scallop with Sweet Bean in Crispy Nest

P IERIMN ARENR Baked Whole Australia King Lobster in Conpoy Broth
RERBAROESFE Pan-Fried Lamb Chops with Red Wine Sauce

RUHBZAREN Steamed Star Garoupa in Soya Sauce

i B RS Poached Asparagus, Bamboo Pith in Superior Broth

B E=RmIIR Fried Rice with Shrimp and Crab Roes

TR = KRR Double-Boiled Bird’s Nest with Sweetened Coconut Soup and Sago
E=SER Double Happiness Cake

IRBRK R Seasonal Fruit Platter



FEER B RHEC
WEDDING PACKAGE - “THE BEST DAY IN OUR LIFE” - MENU C

SREARM17,888;tNU16.6%MRS T /#izk, S+ A—F
Celebration: RMB 17,888 + 16.6% service charge and VAT per table of 10 guests

EE/UNE Octet Appetizer Selection

BEEAEMN Crispy Roasted Whole Suckling Pig

BN E BRI IR Double-Boiled Chicken Soup with Matsutake and Conpoy

R NI R IFEEEE Deep-Fried Crab Meat, Mayonnaise

=TSRRI K BEIR Baked Whole Australian King Lobster with Crispy Garlic and Olive Oil
EEETRER e Braised Abalones and Mushrooms in Oyster Sauce

BRFKEREN Steamed Star Garoupa with Spring Onion and Scallion Oil
FEBMTING7ZERH Poached Asparagus with Jin-Hua Ham and Bamboo Piths in Chicken Broth
BEEERR Braised Rice with Chicken and Assorted Seafood

ESE=W AV OIECES Doubled-Boiled Bird’s Nest, Papaya, White Fungus

S=SER Double Happiness Cake

IRTkIKRZE Fresh Fruit Platter
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WLEDDING PACKAGE - “OUR DREAM WEDDING”

Celebration: RMB 13,888 + 16.6% service charge and VAT per table of 10 guests

A wide selection of Chinese and Western menus

Pre-dinner cocktail reception for 1 hour of free flow sparkling wine,
red and white wine, local beer, soft drinks and chilled juice

Three hours free flow of soft drinks, chilled juice and local beer
Decorative five-tier wedding cake

Champagne fountain with one bottle of champagne

Luxurious floral arrangements for head table and fresh floral cent
erpieces for other tables

Two personalized menus per table

One-night stay in Deluxe Suite with fruit basket, one bottle of
selected red wine, hand-made chocolate and in-room breakfast
for two people the next morning

Dedicated wedding specialist

Exclusive use of one bridal room

One guest book

Inclusive use of existing AV and sound system, plus one LCD
projector and screen

Three hours of Mercedes-Benz S350 limousine service (within 3okm
radius)One parking space per table in hotel garage

The above package is only valid for weddings between January 1st till Dec 31st, 2021 (excluding public holidays and auspicious

days), with a minimum of 10 tables (minimum 100 people)
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FEER F REA
WEDDING PACKAGE - “OUR DREAM WEDDING” - MENU A

FREARM21,888;cNU16.6%MRS R #izE, S+ A—F
Celebration: RMB 21,888 + 16.6% service charge and VAT per table of 10 guests

E AV Octet Appetizer Selection

FREMTFNEELES Double-Boiled Baby Pigeon with Morel Mushrooms

SR EENHETHRS Deep-Fried Milk with Coconut and Smoked Meat Rolls with Honey Sauce

£ 8 X.0.EZPYFBk Sautéed King Prawns with X.0.Sauce in Nest Shell

TR ESFR Pan-Fried Lamp Chops with Barbecued Sauce

RETARNERE Steamed Fresh Abalone with Preserved Tangerine Skin and Black Bean Sauce
RHBERER Steamed Star Garoupa in Soya Sauce

RS AN\ EEER Braised Seasonal Vegetables with Mushrooms and Conpoy

B 22 H & AR E Braised E-Fu Noodles with Shredded Duck and Enoki Mushrooms in Oyster Sauce
5 R BRI R Chinese Petit Fours

BEHS Sweetened Red Bean Soup with Lily Bulbs and Lotus Seeds

MERZ Seasonal Fruit Platter



FEER ‘E XREB
WEDDING PACKAGE - “OUR DREAM WEDDING” - MENU B

FREARK™21,888;cNUN16.6%MRSZ /i ZE, S+ A—F
Celebration: RMB 21,888 + 16.6% service charge and VAT per table of 10 guests

XU J \ ) Vig Octet Appetizer Selection

ORI RZ MEHF =R Deep-Fried Crispy Shrimp Paste with Mayonnaise Sauce
FRELIR/NER Double-Boiled Duck Soup with Wild Mushroom and Jujubes

Z TERIBNE K TR AT Baked Boston Lobsters with Cheese and Butter
EREZWERR Stir-Fried Sliced Squid with vegetables in Nest Shell

TEZE RS e M R Sautéed Wagyu Beef Cubes with Mushrooms and Black Pepper
HETHERZ XS Crispy Roasted Farm Chicken

B R EER Steamed Garoupa in Soya Sauce

BT EN \ XN R Sautéed Seasonal Vegetables with Bamboo Piths and Mushrooms
RIERERIE N IR Steamed Glutinous Rice with Cured Meat Wrapped in Lotus Leaf
5 R BRI AE Chinese Petit Fours

EB%E(CHE Sweetened Almond Soup

MZEKRE Fresh Seasonal Fruit Platter



FEER E XRHEC
WEDDING PACKAGE - “OUR DREAM WEDDING” - MENU C

FREARM21,888;cNU16.6%MRS R #izE, S+ A—F
Celebration: RMB 21,888 + 16.6% service charge and VAT per table of 10 guests

bz JACINY Octet Appetizer Selection
LLE2 T DUl AT 2235 Double-Boiled Chicken Soup with Scallops and Vegetables
YOHI e R7 B = VEBE K Deep-Fried Crab Meat with Mayonnaise Sauce

EFIENE KT TR AT

TRRLTEEABIE

Braised Boston Lobsters in Superior Broth

Steamed Scallops with Enoki Mushrooms and Garlic

et kb i) Sautéed Wagyu Beef Cubes with Black Pepper Sauce
gL\ RS E Braised Goose Webs and Mushrooms in Supreme Oyster Sauce
KimERBEN Steamed Garoupa in Soya Sauce

(MET b Py =k = Braised Asparagus with Bamboo Piths in Superior Broth

LS A Fried Rice with Shrimp Roes and Mixed Vegetables

5 R AR HE Chinese Petit Fours

FEMTAKRE Sweetened Coconut Soup with Taro and Sago

MEREZ

Fresh Fruit Platter
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