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Chinese Banquet Menu

AR 400 oML
AR AN 3

Cold Cuts Combination

¥ W2 WY 5
Double Boiled Chicken Soup with Mixed Mushroom

¥l FF B ot £ OIF
Sauteed Shrimps with Minced Garlic

fif HMR K N R A

Sauteed Veal with Preserved Pickles

wom = B ke B
Braised Mixed Seafood with Pork Knuckle in Superior Soup

LS N DA S [

Braised Duckling with Mushrooms in Oyster Sauce

B 7 0 E W = qE

Braised Goose Wed with Broccoli in Abalone Sauce

(I - O

Sauteed Sea Crab with Minced Garlic and Hot Sauce

=~ BB % KA
Steamed Yellow Fish with Sliced Ham

(3 D e

Sauteed Seasonal Vegetable with Walnuts

i O S A ]
Fried Rice with Shrimps and Pineapple

T LR D BRI M B AR R HF A

Delicious Desserts Fresh Fruit Platter
LR EREEEE
Crowne Plaza Shanghai
i /Tel: (86)21 6145 8888 {4 1L/Fax: (86)21 6280 3353 [fi4i/Email:cpsha@cpsha.com
1k /Web: www.crowneplaza.com
Htik/Add: rE 1T 400 5 Hi4E: 200052
No.400 Pan Yu Road, Shanghai 200052, P. R. China



)

CROWNE PLAZA

i i i 5 S L B R

SHANGHAI
LiSRESERETSE

FRAELSRKE

Chinese Banquet Menu
AR 400 L& &AL
[ S I A

Cold Cuts Combination

E &N E i i s

Seafood Soup with Mixed Mushrooms

/AN O /i A v S 1
Sauteed Shrimps with Rock Sugar in Shanghai Style

ISR B e N

Sauteed Diced Beef with Almond and Green Peas

& Bk ig S

Braised Sea Cucumber with Yam in Superior Soup

B K EEN
Crispy Duckling in Cantonese Style

&V E MR L E
Sauteed Spare Ribs with Potatoes

B E KW 5
Sauteed Sea Crab and Rice Cake with Scallions

B ORI & M @
Steamed Mandrin Fish in Soya Bean Sauce

K H B AN LR

Sauteed Seasonal Vegetable with Black Fungus

% W2 MY m
Fried Noodles with Sliced Pork and Hotbed Chives

F L A0 M XV R OBRAEOR K PE A

Delicious Desserts Fresh Fruits Platter
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Chinese Banquet Menu
AR 450 JuE AL
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Cold Cuts Combination Eight Courses

ok Bk E
Mixed Seafood Soup

ol Fr 6 f R R IR
Sauteed Shrimps with Minced Garlic

O S N BN

Sauteed Veal with Scallions

& o W OER e

Braised Fish Maw in Superior Soup

fip & PR WS OBy 2K
Steamed Frog in Lotus Leaf

&R BR kR i B
Sauteed Sea Crab in Thai Style

mwAME R EE
Crispy Duckling in Cantonese Style

WM AEE Y kR
Steamed Grouper Fish with Peppers

WE 2O %E P ER
Braised Seasonal Vegetable with Mushrooms in Oyster Sauce

RGOk K 22
Fried Rice with Cued Meats

F LA O B X IC WoER AR RO PE

Delicious Desserts Fresh Fruit Platter
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Chinese Banquet Menu
AR 450 JuE AL
I QR AN N S
Cold Cuts Combination Eight Courses

2 W XM 5
Double Boiled Chicken Soup with Mixed Mushrooms

JC E AR PF T OF
Sauteed Shrimps in Two Style

LW S TS C [

Sauteed Diced Beef with Almond in Vietnamese style

o B i 2

Stewed Sea Cucumber with Yam and Five Grains

(CAE IO N S - S

Boiled Frogs with Peppers in Hot Sauce

W A ORE i R
Sauteed Sea Crab with Rice Cake in Black Pepper

S R T L AN L
Ducklings Stuffed with Eight-treasures in Lotus Leaf

B o ARl E R
Steamed Grouper Fish in Soya Bean Sauce

&R E R K
Sauteed Baby Cabbage with Preserved Eggs
e B o &
Fried U-don Noodle with Mixed Seafood

E N = WoEk A R OK B #

Delicious Desserts Fresh Fruit Platter
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Chinese Banquet Menu
AR 500 JeE AL
I QR AN N S
Cold Cuts Combination Eight Courses

T g ¥ I K BT

Braised King Prawns with Special Sauce

2 W R ALY
Double Boiled Pigeon with Mixed Mushrooms

AN i = O T

Braised Beef Fillet in Red Wine Sauce with Pan-cakes

T REHRE S
Braised Sea Cucumber in Superior Soup

filg v+ 0 B P 2 AE

Braised Goose Web in Abalone Sauce

=B ERUFT R

Sauteed Roe Crab with Scallions and Rice Cake

mwAME R EE
Crispy Duckling in Cantonese Style

TR K
Steamed Yellow Fish with Sliced Bamboo Pith and Pickled Vegetable

WA K H N 2GR

Sauteed Seasonal Vegetable with Black Fungus and Ginkgo

O TR S}
Fried U-don Noodle with Mixed Seafood in Black Pepper

Y 3 A B X E I OBk R 4 R OR

Delicious Desserts Fresh Fruit Platter
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Chinese Banquet Menu
AR 500 JeE AL
S QR AN N 3
Cold Cuts Combination Eight Courses

J5 R it oK B R

Braised King Prawns in Tomato Sauce

w2 il R E
Mixed Seafood Soup with Eight Treasures

B EBET WA

Stewed Beef Fillet with Scallions

SR N A S

Braised Sea Cucumber with Fish Maw in Superior Soup

0 26l 9\ 40 F

Braised Goose Web and Sliced Abalone in Oyster Sauce

KA &S F B
Steamed Roe Crab with Minced Pork

X4 e KW 3G
Crispy Chicken

F R T T I S 23

Steamed Grouper Fish in Soya Bean Sauce

H oA R B R K

Sauteed Seasonal Vegetable with Lily

wnoME g 2 &F HF R

Fried Rice with Shrimps and Pineapple in Curry Sauce

Y 3 A B X E I OBk R 4 R OR

Delicious Desserts Fresh Fruit Platter
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Chinese Banquet Menu
AR 600 oE 4L
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Cold Cuts Combination Eight Courses

L NI ST R
Double Boiled Chicken Soup with Mixed Mushrooms

B e SR A NV ]

Baked Lobster in Cheese and Butter with Noodles

wAENETF WA
Braised Beef Fillet with Almond and Scallions

PNIE L RN |
Sauteed Diced Pork with Abalone in Traditional Shanghai Style

5o R A

Sauteed Slice Chicken and Clams in Seafood Sauce

| U S L TR )

Sauteed Crabs in Curry Sauce with Bread

Ol 2R A L

Boiled Goose with Bamboo Pith in Soya Sauce

A E B 7%t

Steamed Reeves Shad Fish in Chinese Wine

fif t% Bk W & BRS¢

Sauteed Seasonal Vegetable with Walnuts

[ A I ]
Fried Rice with Cued Meats

NS A Bk OXUOME P OBER I & B R A

Delicious Desserts Fresh Fruit Platter
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