EBAERK
SHANGHAI PUDONG



SE—HERER, KERDERS, EETEHA
T REENHEEN, EEHERIWEEEE
MIEEARSEIN. EHMEZRIZM. E2WYIRY
FEZENMREWNZXNERARE, AMRITEEE
EEXIRERE,

Regent Shanghai Pudong offers you the city’
s most luxurious accommodations to host t
he wedding of your dreams.
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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 SPECIALIS
T

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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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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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 Mg 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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WEDDINGPACKAGE -“"YES, I DO” -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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Octet Appetizer Selection

Double-Boiled Black Chicken Soup, Morel Mushrooms, Bamboo Piths
Deep-Fried Seafood, Mayonnaise

Sautéed Whole Australia King Lobster, Egg Yolk, Cream

Sautéed M5 Beef Tenderloin in Red Wine Sauce

Braised Abalone and Goose Webs in Superior Oyster Sauce

Steamed Garoupa with Shredded Pork and Garlic in Supreme Soya Sauce
Braised Vegetables with Chinese Mushrooms in Oyster Sauce
Steamed Glutinous Rice with Seafood Wrapped in Lotus Leaf
Chinese Petit Fours

Sweetened Red Bean Soup with Lily Bulbs and Lotus Seeds

Fresh Fruit Platter
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SEfR/ \IRER Octet Appetizer Selection
REI e FLIE Crispy Roasted Whole Suckling Pig
FREL BRI 5 R 3G Double-Boiled Chicken Soup with Matsutake Mushrooms
AR BT E Deep-Fried Crab Meat, Mayonnaise
EMMS S AR Sautéed M5 Wagyu Beef in Black Pepper
TR 22 K ALK R S Steamed Dalian Abalone, Vermicelli, Garlic
2R IR ED Steamed Star Garoupa in Soya Sauce
R TTE R Braised Seasonal Vegetable, Bamboo Piths in Pumpkin Broth
BEEEIRR Braised Rice with Chicken and Assorted Seafood
5 R WE Chinese Petit Fours
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Sweetened Fresh Walnut Soup
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Seasonal Fruit Platter
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POZ= AR/ \ % Octet Appetizer Selection
R ARIIEH Crispy Roasted Whole Suckling Pig
EAFIE A EEE Braised Duck Soup, Agaricus Blazei Mushrooms, Conpoy
E=RBXREERTE Sautéed Assorted Seafood with Macadamia Nut in Crispy Nest
Bl TR KR Baked Whole Australia King Lobster with Cheese
DR TEIMNMS ETE AR Sautéed M3 Beef Tenderloin in Red Wine Sauce
BEORAKEENR Steamed Garoupa in Soya Sauce
PN MEI=ET L] Poached Seasonal Vegetable with Bamboo Pith in Chicken Broth
EREFENIR Fried Rice with Assorted Seafood
5& R BRI % Chinese Petit Fours
SEEHEHT(CE Sweetened Almond Soup with Snow Fungus

|

=R Fresh Fruit Platter
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WEDDINGPACKAGE -“I LOVE YOU TOO” -MENU A
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Octet Appetizer Selection

Crispy Roasted Whole Suckling Pig

Braised Crab Meat Soup with Fish Maw and Pumpkin
Sautéed Scallops, Prawns in Crispy Nest

Oven-Baked Duo of Boston Lobsters, Butter

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

Poached Seasonal Vegetable with Matsutake Mushroom in Chicken Broth
Braised Rice with Chicken and Assorted Seafood

Double Happiness Cake

Sweetened Glutinous Rice Dumpling in White Fungus Soup

Seasonal Fruit Platter
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WEDDINGPACKAGE -“I LOVE 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 Australian 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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=2 AVIN S Octet Appetizer Selection
BRI BN Crispy Roasted Whole Suckling Pig
EMEFIHEEERS Double-Boiled Duck Soup with Morel Mushroom and Agaricus Blazei Mushroom
& T BN K e EF Baked Whole Australian King Lobster with Crispy Garlic and Olive Oil
& R EWMEB 4R Stir-Fried Beef Tenderloin with Black Pepper
AEREELLKEHE Steamed Abalone with Preserved Tangerine Skin and Scallion
BEORAEER Steamed Garoupa in Supreme Soya Sauce
BTN IR ES Braised Sea Cucumbers and Shrimp Roes in Abalone Sauce
BEEBIRR Braised Rice with Chicken and Assorted Seafood
W= ERE Double Happiness Cake
B H R Chilled Mango Cream with Sago and Pomelo

HERK R Fresh Fruit Platter
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WEDDINGPACKAGE - “THE BEST DAY INOUR LIFE” -
MENU A
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= JAVINY S Octet Appetizer Selection
BESIRIIEH Crispy Roasted Whole Suckling Pig
E SR B8 Double-Boiled Sea Cucumber Soup, Sea Whelk, Baby Cabbage
e = /N B BE Baked Half Baby Lobster with Butter and Garlic
AT IS E Y\ GEhE Braised Sliced Abalone and Goose Webs in Abalone Sauce
EHEBMMS S 4-HHL Sautéed M5 Wagyu Beef with Honey and Black Pepper
BUHBEARREN Steamed Star Garoupa in Soya Sauce
IEFE2EENY\Kix Braised Seasonal Vegetable with Lycium and Crab Cream
BEEBIEMHR Braised Rice with Chicken and Assorted Seafood
EFFMERE Double-Boiled Red Jujube Soup with Lotus Seeds
ESER Double Happiness Cake

IREKKEZ Fresh Fruit Platter
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= JAVINY S Octet Appetizer Selection
EESEIFEYT Crispy Roasted Whole Suckling Pig
EMNE IR R S SRS Double-Boiled Chicken Soup with Fresh Sea Whelk and Agaricus Blazei Mushroom
ERBEINRE Stir-Fried Scallop with Sweet Bean in Crispy Nest
BRI K EENR Baked Whole Australia King Lobster in Conpoy Broth
HERRRGESTFE Pan-Fried Lamb Chops with Red Wine Sauce
BHEREENM Steamed Star Garoupa in Soya Sauce
m#h E7=FsF Poached Asparagus, Bamboo Pith in Superior Broth
BHFIM =m0k Fried Rice with Shrimp and Crab Roes
TR E Double-Boiled Bird’s Nest with Sweetened Coconut Soup and Sago
E=EHE Double Happiness Cake

IRBROKEREE Seasonal Fruit Platter
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WEDDINGPACKAGE - "THE BEST DAY INOUR LIFE” -
MENU C
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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 Australian 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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