EBAR
SHANGHAI PUDONG



SE=—HMER, KERIVERS, EEBEHA
S REENHEREN, ERRWEEEUE
HIEERSHEIN. EMERZM. EEWVIR
FRZENREMSXNEZMRIE, ARTIEEE
EFENRERE,

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, IDO” - MENU A
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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
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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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Octet Appetizer Selection

Double-Boiled Chicken Soup, Conpoy, Mushrooms

Deep-Fried Crab Meat, Mayonnaise

Braised Duo Boston Lobsters in Superior Broth

Steamed Scallops with Enoki Mushrooms and Garlic

Stir-Fried Beef Tenderloin with Onion in Barbecue Sauce
Braised Goose Webs and Mushrooms in Supreme Oyster Sauce
Steamed Garoupa in Soya Sauce

Braised Seasonal Vegetables with Bamboo Piths in Pumpkin Broth
Fried Rice with Conopy and Shrimps

Chinese Petits Fours

Sweetened Coconut Soup with Taro and Sago

Fresh Fruit Platter
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FEER 2 XEA
WEDDING PACKAGE - “MY PRINCESS AND ME” - MENU A

BRARM14,8887c, B+ A—=

ANEIVAVINY S Octet Appetizer Selection

FHEMTIIEEE Double-Boiled Black Chicken Soup, Morel Mushrooms, Bamboo Piths
DR HERZ B EEEK Deep-Fried Seafood, Mayonnaise

g N A A Sautéed Whole King Lobster, Egg Yolk, Cream

LB B EINMS B e HIHL Sautéed Mg Beef Tenderloin in Red Wine Sauce

HIRESISEEHE Braised Abalone and Goose Webs in Superior Oyster Sauce

AR BRM Steamed Garoupa with Shredded Pork and Garlic in Supreme Soya Sauce
HEEREIEWNEER Braised Vegetables with Chinese Mushrooms in Oyster Sauce

NE R HHEKIR Steamed Glutinous Rice with Seafood Wrapped in Lotus Leaf

5 BRI IE 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

BRARM14,8887c, B+ A—=

=18/ \Pkik Octet Appetizer Selection

R KRR A IE Crispy Roasted Whole Suckling Pig

MRE E B E G Double-Boiled Chicken Soup with Matsutake Mushrooms
YO RDEPAME R R E Deep-Fried Crab Meat, Mayonnaise

AHUEIMMS E T A1k Sautéed M5 Wagyu Beef in Black Pepper

TR 227K RIEE & Steamed Dalian Abalone, Vermicelli, Garlic
ROHBEREN Steamed Star Garoupa in Soya Sauce

= E R Braised Seasonal Vegetable, Bamboo Piths in Pumpkin Broth
BEESIRIR Braised Rice with Chicken and Assorted Seafood
ERWE Chinese Petit Fours

S EZE Sweetened Fresh Walnut Soup

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

BRARM14,8887T, B+ A—=

UEESP AN Octet Appetizer Selection

R AFRIIEH Crispy Roasted Whole Suckling Pig

BEAFIE A E JE RS Braised Duck Soup, Agaricus Blazei Mushrooms, Conpoy
EREZRESBPRE Sautéed Assorted Seafood with Macadamia Nut in Crispy Nest
B Rz TIRARAET Baked Whole King Lobster with Cheese

LB RINMS S 10k Sautéed Mg Beef Tenderloin in Red Wine Sauce

BB R Steamed Garoupa in Soya Sauce

= PIEDiN  EAVE = | Poached Seasonal Vegetable with Bamboo Pith in Chicken Broth
2 EEEIIR Fried Rice with Assorted Seafood

5 BRI IE Chinese Petit Fours

SEERBCE Sweetened Almond Soup with Snow Fungus

mERZ Fresh Fruit Platter
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FEER R RBA
WEDDING PACKAGE - “ILOVE YOU TOO” - MENU A

BRAKM17,8887T, B+ A—%R

ET/UNME Octet Appetizer Selection

B BN Crispy Roasted Whole Suckling Pig

=IBEBERE Braised Crab Meat Soup with Fish Maw and Pumpkin

= RIFEIFIKIGE R Sautéed Scallops, Prawns in Crispy Nest

B RN E K T AT Oven-Baked Duo of Boston Lobsters, Butter
BRBEMFIZES Braised Sea Cucumbers with Spring Onions and Shrimp Roe
RHBERER Steamed Star Garoupa in Soya Sauce

BN E R E KA Poached Seasonal Vegetable with Matsutake Mushroom in Chicken Broth
BEESIRIR Braised Rice with Chicken and Assorted Seafood

WEELR Double Happiness Cake

BEEETFREE Sweetened Glutinous Rice Dumpling in White Fungus Soup

IRERK RE Seasonal Fruit Platter
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WEDDING PACKAGE - “ILOVE YOU TOO” - MENU B
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Octet Appetizer Selection

Barbecued Combination Platter with Crispy Roasted Suckling Pig
Double-Boiled Chicken Soup with Agaricus Blazei Mushroom
Deep-Fried Crab Meat Ball, Mayonnaise

Baked Whole King Lobster with Conpoy Broth

Steamed Abalones with Preserved Tangerine Skin and Black Beans
Steamed Star Garoupa with Spring Onion in Scallion Oil

Poached Asparagus, Bamboo Pith, Black Pearl Jelly in Superior Broth
Fried-Rice with Crab Meat and Conpoy

Double Happiness Cake

Sweetened Fresh Walnut Soup

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

BREAKM17,8887t, B+ A—%

ET/UNME Octet Appetizer Selection

B BN Crispy Roasted Whole Suckling Pig

WEMNE FRT R EER Double-Boiled Duck Soup with Morel Mushroom and Agaricus Blazei Mushroom
SRR A AT Baked Whole King Lobster with Crispy Garlic and Olive Oil
EREMSRFIRL Stir-Fried Beef Tenderloin with Black Pepper
RERRZEASLKEHE Steamed Abalone with Preserved Tangerine Skin and Scallion
B KB EN Steamed Garoupa in Supreme Soya Sauce
EERETTIMFIZES Braised Sea Cucumbers and Shrimp Roes in Abalone Sauce
BEEEIRIR Braised Rice with Chicken and Assorted Seafood

WEELR Double Happiness Cake

i HER Chilled Mango Cream with Sago and Pomelo

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

FRARM21,8887c, 8+ A—F

EE/UNE Octet Appetizer Selection

BESEILFENG Crispy Roasted Whole Suckling Pig

B MR S8 Double-Boiled Sea Cucumber Soup, Sea Whelk, Baby Cabbage
A= nERA /NS Baked Half Baby Lobster with Butter and Garlic
EixEHISEY 8k Braised Sliced Abalone and Goose Webs in Abalone Sauce
ZHEEMMS S 10k Sautéed M5 Wagyu Beef with Honey and Black Pepper
RUHBZREN Steamed Star Garoupa in Soya Sauce

BFE8 M\ Braised Seasonal Vegetable with Lycium and Crab Cream
BEEBEBIEER Braised Rice with Chicken and Assorted Seafood
EFBMEEE Double-Boiled Red Jujube Soup with Lotus Seeds
E=5R Double Happiness Cake

IRTKKEZ Fresh Fruit Platter
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WEDDING PACKAGE - “THE BEST DAY IN OUR LIFE” - MENU B
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Octet Appetizer Selection

Crispy Roasted Whole Suckling Pig

Double-Boiled Chicken Soup with Fresh Sea Whelk and Agaricus Blazei Mushroom
Stir-Fried Scallop with Sweet Bean in Crispy Nest

Baked Whole King Lobster in Conpoy Broth

Pan-Fried Lamb Chops with Red Wine Sauce

Steamed Star Garoupa in Soya Sauce

Poached Asparagus, Bamboo Pith in Superior Broth

Fried Rice with Shrimp and Crab Roes

Double-Boiled Bird’s Nest with Sweetened Coconut Soup and Sago
Double Happiness Cake

Seasonal Fruit Platter
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WEDDING PACKAGE - “THE BEST DAY IN OUR LIFE”
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Octet Appetizer Selection

Crispy Roasted Whole Suckling Pig

Double-Boiled Chicken Soup with Matsutake and Conpoy
Deep-Fried Crab Meat, Mayonnaise

Baked Whole King Lobster with Crispy Garlic and Olive Oil
Braised Abalones and Mushrooms in Oyster Sauce
Steamed Star Garoupa with Spring Onion and Scallion Oil
Poached Asparagus with Jin-Hua Ham and Bamboo Piths in Chicken Broth
Braised Rice with Chicken and Assorted Seafood
Doubled-Boiled Bird’s Nest, Papaya, White Fungus

Double Happiness Cake

Fresh Fruit Platter
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