SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

BE%R%E ¥2988/ %
Wedding Menu ¥ 2988/ Table
A

BREXZ S (F £\ ER) Eight delicious cold dishes

o ARk (VR L A A ki FLAR) Stewed young pigeon with medlar

T e 7 (B X F) IT) Sauteed crab , Bifengtang style

Fo i B A (5 X B Hpks) Sauteed fillet beef in black pepper sauce

AKA(Z LR RE) Baked tiger crab with cheese
AMEZA (AR HS) Roasted duck

HIBRAR (FERBERLL) Steamed mandarin fish

ERAT (&RETF) Braised pig knuckle in soy sauce

I FF (T s B4 ) Stewed sea cucumber with red bean in abalone sauce

KER S (HAHREHIFA ) Sauteed pork with mushroom

BERY (BANEEE) Braised baby cabbage with scallop in soup
BEEES (BFEE) Sauteed celery with lily

RSAREP (FESHE) Double pastries

HHEE (HLHER) Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

B4R T Y2988/ %

Wedding Menu ¥ 2988/ Table

RIKB S (W £\ R
P Ak (Rt )
F 4 (EAMA P IT)
TR B (- Ko F 8)
R KHAX (ALK R )

RMEZA (HFEBLAZABN) Steamed scallop with minced garlic

B R AR (B )
ERATF (BRETFTL)
RFHF (FRERL)
ARER S (F&E RHF)
BERY (M ERE)
FHFS (WERR)
BSAREP (£ EIE )
HHEE (HAHER)

B

Eight delicious cold dishes

Assorted seafood soup

Sauteed shrimp in soya sauce

Sauteed blue crab with curry ,Thai style

Steamed young chicken

Sauteed beef fillet in black pepper sauce
Steamed soft-shelled turtle with sticky rice
Steamed mandarin fish
Pan-fried pork trotter in spiced salt ,DE style
Sauteed shelled corn with pine nut
Sauteed seasonal vegetables
Double pastries

Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.

bR E XY

PLEAT R N NIRRT, 53 15% A 55 3

2 i 3101 5 G 186 21 3991 6888 14 F.:86 21 3991 6999

3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

RBRBAE Y3988/ %
Wedding Menu ¥ 3988/ Table
A

%RAHE  (FENRER) Assorted eight cold dishes

BRARG (FHIPE) Sauteed assorted seafood with vegetables
WELA (Bt Bt BRIT) Braised prawn with tea sauce

WER K (BLMieriles) Stewed young pigeon with medlar

M2 m 2 (ERARLEHEE) Roasted pork rib with sesame in orange sauce
T & (WTFBOREH )  Braised chicken with rose in black bean sauce
#HF 0 RERBAE) Baked crab with salted egg yolk

BHH#E  (FXAFH) Pan-fried beef fillet Chinese style

& (MPHEXF2RE) Steamed pearl grouper Hongkong style

BT T3 (=R KHK) Sauteed shelled corn with pine nut

PO E (RAEMEEREH4R) Fried rice with preserved meat and vegetables
BRI (FXEEHRIE) Double pastries

FAERF FEFI4EHHN) Glutinous rice balls in almond juice

HEFE (BBSAHKRE) Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

BRPLEBALHE Y3988 / £
Wedding Menu ¥ 3988/ Table
B

%A% (4 £RANHBE)  Assorted eight cold dishes

WA (N TFHRKASF) Braised prawn in chili sauce Sichuan style
RGPS (M EFSE) Stewed assorted seafood soup with bamboo fungus
& (RANBEEE ) Deep-fried seafood roll with milk

SHRE (BEARFEFANS#H) Pan-fried steak in salsa sauce

M2 B (F ) Signature roasted duck

THE (£FLELJFAE) Baked crab with ginger and scallion

%475 % (—&#SdetF) Braised sea cucumber and ox sinew in soy sauce
PR OE (BubhFAEFH) Steamed grouper with black bean sauce

B E (ST XFEINFIR)  Braised mushroom and vegetable in abalone sauce
HBF £ (BXEEXAK)  Fried rice with shrimp and chicken Hongkong style
BRI (3% E 5 ) Double pastries

FARTF (L EEFE) Lotus seeds and longan in rock sugar sauce
WEHG (LR EEERAE)  Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

RREMT ¥4988 / %
Wedding Menu ¥ 4988 /Table

RRKIBA (HHl ZRNHER)
EREH (EREARNITR)
EEHEZNK (RELKELE)

IR (BBRETHFF)
it (FHETEYPS)
+4+4£ (shhFREFB)
E#E R (£HLERNE)
HERES (NTEAXTFL)
ERAR (FHEHZET)
ARER (FWISEA&R)
SHAE (ENDESERE)
SN (A EBRIUE )
BEFES (FHETHLEY)
HEBS (EHARSERE)

A

Assorted eight cold dishes
Fried shrimp with nuts
Stewed chicken with worm grass
Sautéed calf rib in black pepper sauce
Roasted duck with plum
Steamed grouper with black bean sauce
Baked crab with ginger and scallion
Steamed turtle with Chinese rice pudding
Pan-fried pork rib and seafood roll
Fried seasonal vegetables
Stir-fried rice noodles with seafood Singapore style
Double pastries
Sweetened red bean paste with lotus seeds and lily

Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

RREMT ¥4988 / %
Wedding Menu ¥ 4988 /Table
B

RKIA (K4l £% N\ BE)  Assorted eight cold dishes

B RHEF (W REIT R 4) Shrimp and seasonal fruit salad
EEHLRARKEF HRARN) Baked scallop in cream sauce

T g F (B EHMIY4Hr) Fried beef fillet with green and red pepper
IR 2 (kA Ar £28)  Stewed chicken soup with American ginseng
+4o+ £ (FE& WA EEFTF) Fried scallop in two flavor

E30 R (R B P Riem) Deep fried crispy duck

R ES(REHLs) Steamed red spot grouper with pickles

T TAH R (A RBENESR) Poached sea cucumber with mushroom
AREER (FXERI4IH)  Fried seasonal vegetables

B (HERLUFAT) Fried noodle with mushroom and crab

S AR B (£ B RS IE) Double pastries

BHEFEWT AT BERE) Sweet sago cream and litchi with coconut milk
HWEHFLE (LR ZREERA)  Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

FERTAE

ERAGE ¥5988 / %
Wedding Menu ¥ 5988/ Table

A
BRI A (O £\ ) Assorted eight cold dishes
TR T (L) BBQ combination platter Cantonese style
RE T (et iget £) Stewed seafood with abalone soup

Frek R (XTI ASF) Baked lobster with butter and noodles
BRI (EFRIEIAXF M) Fried beef fillet with minced garlic

R K IR (e XE 25 #4k) Deep fired crispy young pigeon
B (M TREH) Steamed grouper with plum

TERAR (E£ETR) Sautéed assorted seafood

HEANE (BREEZRE) Sautéed crab “Bifengtang” style

A Er (Fp50E EHK) Fried seasonal vegetable

ARG (SR TIR) Fried rice with seafood and pineapple
FAE (£EB.RIE)  Double pastries

IFAE (FFM4EF)  Snow pear and white fungus in rock sugar soup
Fefet £ (WA KERD) Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

ERAGE ¥5988 / %
Wedding Menu ¥ 5988/ Table

BRPLEL (B EHRNDER)
FREH (L a) JRAF)
REA-FOREE 2 ML)

et B (X O BEA 5H1)
SRR (FEZLTHN L)
RKA (FAEIL N E)
TRAEA (hERiEns)
BN (XL HET)
HEANE (FHLBRKXEHF)
SR ET (RETNINZRK)
ARG (£ AR )
FIFAE  (FREESIER)
ARl EFasaE)

Fafe b £ (HRARERE)

B

Assorted eight cold dishes
Baked shrimp in hot sauce

Stewed fish maw with mushroom and matsutake
Sautéed sea whelk and beef in XO sauce
Sautéed scallop with cheese and minced garlic
Braised crab with carry Thai style
Steamed grouper in black bean sauce
Deep-fried diced chicken with chili pepper
Braised pig knuckle in soy sauce
Braised vegetables with scallop and egg white
Fried rice with crushed dried beef
Double pastries

Glutinous rice balls stuffed with red bean paste

Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

FHIFAEL Y6988 / R
Wedding Menu ¥ 6988/ Table
A

XE XA (#BiE3L#-5 0 Bk)  Six crispy young pig dishes
RRE (874 R #F2iT 5)Braised sea cucumber with mushroom in abalone sauce

BERERK (] X2 K5t Steamed tiger grouper Cantonese style
mAHEE (2RFARNAIE)  Steamed abalone with minced garlic

kD E (255 TE) Fried jumbo crab with ginger and scallion
LR A (37538 BST) Deep-fried shrimp with minced garlic
EVR% (RFnag) Roasted goose Cantonese style

ERRR (G Srnileg) Stewed young pigeon with ginseng
HLHRAHE (EREF ) Sautéed assorted seafood

BAERK (RETILFRA) Fried snowflake beef with green scallion
PNREZE (LHZRER) Braised seasonal vegetable in soup
ERAE (XO EX14R) Fried rice in XO sauce

Fapp R (480 &NHT) Glutinous rice ball in pumpkin soup
KREER S (B4R A) Fresh fruit platter

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

FHIFAEL Y6988 / R
Wedding Menu ¥ 6988/ Table
B

XERF| (£RPBAKER) Assorted eight cold dishes

Rk (ZLHHJFASF) Baked lobster with cheese and butter

RREH (RELMILIEKIEL) Stewed fish maw with snail muscles

BAHHE (XL FREE4H)  Fried crab claw stuffed with lily

Lt (XOERERE ) Sautéed shrimp and chicken in XO sauce
B4 R% (24 FAKEH)  Steamed abalone with minced garlic

ERARE (FEAKEZRR) Steamed tiger grouper

LRHE (RAIET) Crispy diced chicken with chili pepper
HRRAK (FEFHFI+4LE)  Signature spare rib
PREREER(NAFHBHLIL) Sautéed mushroom and broccoli in scallop sauce
BERAE (H#EFIAK) Fried rice with assorted seafood and pineapple
RERE (FWmEESRER)  Double pastries

FoftdE R (EHRLAEWE) Peanuts cream with milk

KER S (RLETRFEERA)  Fresh fruit platter

Courtyard by Marriott Shanghai Jiading Wedding Package Extra Benefits
10
All prices are quoted in RMB and subject 15% service charge.

PLEMRE g N, Y9l 15% Al s 3 .
b ER Y EAL 3101 5 FiF 86 21 3991 6888 14 H.:86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



K.oood
COURTYARD
~ Marriott

SHANGHAI JIADING
LtEGgw AT HERE

TERTEE

it AR R A5 R R i S AL H

1. 3 hours free flow of soft drinks and local beer.
SN AR L ARACORE B AN HiL P S S X
2. Any other beverage brought by guest will be charged RMB100/ table as corkage fee.
FAFIR R YORHSE SRR % 100 J6
3. One 5-tier champagne tower setup and one bottle of house sparkling wine for complimentary
T )Z A RER AT B LG IATE I R
4. Deluxe dishware and theme flower setup for main table
F R SRR S R AT B
Complimentary wedding cake (two pound)
T 32 R SRS LA R — L (P HY)
6.  One reception table with complimentary wedding sign - in book
s AR B ATE LR RS B IS A A
7. Wedding red carpet setup for the entrance of Banquet
L N PR DR AT LB 5 |
8. 4 pieces removable stage and one direction board
G 4 s sh Bk G gl B
9.  Opverall lighting, background music and audio / visual system
YT, AT SR S
10. One LCD projector with one screen ( the laptop brought by guest)
G B BB AR (RBEE AN B )
11. One deluxe themed vehicle on wedding day (two hours)
USSR AL SR (BN
12.  One Bridal dress room (four hours)
G AR AUH AL S ) (DU
13.  One night stay in Honeymoon Suite on wedding night with buffet breakfast for the new couple
U A W S Bl N AR B 0 B B O F 5 I H RO RG 56 B I 4
14.  Welcome fruit plate and sweet chocolate in Wedding Room
05 oy S IZ R SE K R B AR X5 5 T
15.  Parking spaces for wedding attendees (ten vehicles)
ka1 R R A ]
16.  Entitle 10% discount on consumption of Hotel products
T 7= b I 2 =52 A

Remark: Minimum order is 12 tables
FvE s BRHUT 12 7.

All prices are quoted in RMB and subject 15% service charge.
PLEAT R N NIRRT, 53 15% A 55 3
B R E DCYRL A B 3101 % HLiE 186 21 3991 6888 % KL :86 21 3991 6999
3101 Huyi Highway,Jiading District Shanghai 201821 China Tel: 86 21 3991 6888 Fax: 86 21 3991 6999



