RENAISSANCE® SHANGHAI
ZHONGSHAN PARK HOTEL

Breakfast | Plated Breakfast
Plated Breakfast
Freshly squeezed juices
Coffee and tea
Variety of seasonal cut fruits
Center Table choice of 1:
Freshly baked croissants, Danishes, and
muffins
Shanghai rice sticks and freshly baked
sausage rolls
Plated choice of 1:
Ham and cheese frittata, herb roasted
breakfast potatoes, grilled tomato and
mushrooms, crispy bacon
Traditional Eggs Benedict accompanied
with steamed asparagus and roasted
tear drop tomatoes on the vine
Steamed xiaolong bao, shao mai, bbq
pork bun, and pan fried pork dumpling,
with stir fried noodles
Enhancement
Minute Steak with herb roasted
breakfast potatoes, grilled tomato and
mushrooms
Smoked Salmon with cream cheese,
bagels and condiments
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Breakfast | Standing Welcome Breakfast
Standing Welcome Breakfast
Fresh from the pantry
Variety of yogurts, milks, muesli, fruits,
honeys, jams, marmalades, and
condiments
Freshly baked
Croissants, Danishes, muffins, Pullman
toast bread, whole grain bread, rye
bread, fresh baguette and marble cake
Artisan selections
Imported cheeses and cold cuts,
smoked salmon with traditional
condiments
Assorted fresh juices, whole fruits, and
freshly cut seasonal fruit
Coffee and Tea Station
Choice of 1 Station included:
From the griddle
Crispy bacon, hash brown potatoes,
pork sausages, whole roasted tomatoes
with cheese
Egg Station
Farm fresh eggs cooked to order,
omelets made to order with a variety of
fillings, and condiments
Asian Station
Variety of congee, assorted dumplings,
and steamed buns
Pancake and Waffle Station
Signature Renaissance pancakes and
waffles made to order with assorted fruit
toppings, whipped butter and cream,
chopped nuts and fruits, warm clover
honey and maple syrup
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Breaks | Coffee Break Themes
Coffee Break Items
Choose 2 Items plus seasonal fruits,
coffee and tea station
Classic Savory
Miniature Ham and Cheese Quiche
Miniature Wild Mushroom Quiche
Chicken Quesadilla Wedges
Sausage Rolls
Sundried Tomato and Feta Scones
Ham and Cheese Scones
Vegetable Spring Rolls
Steamed Xiaolong Bao
BBQ Pork Buns
Shao Mai
Deep Fried Sesame Balls
Shanghai Rice Dough Sticks
Healthy
Mediterranean Grilled Vegetable Wraps
Open Faced Grilled Vegetable
Focaccia
Vietnamese Vegetable Rice Paper Rolls
Fruit Yogurt and Muesli Parfaits
Freshly Baked Whole Grain Croissants
Sweet Delights
Oven Fresh Croissants
Fruity Danish
Cinnamon Buns
Chocolate Muffins
Lemon Bars
Linzer Tart Bars
Double Chocolate Brownies
Assorted Cookies
Kiwi and Mango Pavlova
Miniature Fruit Tarts
Blueberry Scones
Chocolate Chip Scones
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Breaks | Coffee Break Themes
Themed Breaks
Muffin Shop
Banana Nut Muffins, Blue Berry Muffins,
Chocolate Muffins,
Accompanied with whipped topping,
chocolate sauce, nutella, peanut butter,
warm honey, whipped butter, chopped
nuts, sliced almonds, chocolate chips,
and dried fruits
Shanghai Savory
Local stone fruits, assorted dim sum, and
a pan fried shanghai dumpling station
with loads of condiments
Accompanied with a tea station with
teas from around the world
Power Up
Fruit kebobs, freshly prepared health
boosters, fresh juice and smoothie
station, yogurt power drinks, chilled red
bull
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Breaks | Coffee Break Themes
Themed Breaks
Ice Cream
6 Flavors of Hagan Daz ice cream,
chocolate sauce, caramel sauce, white
chocolate sauce, berry topping,
caramelized
bananas, assorted candies, nuts, dried
fruits, and chocolate shavings
Accompanied with assorted ice cream
cones
Retail Shop
Grab and go candy bars, power bars,
granola bars, beef jerky, salty snacks,
prawn crackers, potato chips, and
assorted soft drinks
Candy Shop
An eclectic display of jelly beans,
assorted hard candies, gummy
candies, chocolate pralines, a cotton
candy action station,
and flavored sodas
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Lunch | Western Set Lunches
Working Lunch-Western Set
Starters (choice of 1)
Tomato basil bisque with caramelized
eggplant tartare
Potato leek puree with garlic Crostini
Baby organic field greens, roasted
baby beets, candied walnuts, bleu
cheese, balsamic vinaigrette
Shellfish bisque with tarragon cream
Main Course (choice of 1)
Rosemary roasted half spring chicken
Mascarpone whipped potatoes,
roasted vine ripen tear drop tomatoes,
asparagus tips, traditional pan jus
Pan seared seasonal white fish
Roasted porcini mushrooms, root
vegetables, and warm lemon thyme
vinaigrette
Braised Beef Short Rib
Mascarpone whipped potatoes,
roasted vine ripen tear drop tomatoes,
roasted root vegetables, Chianti jus
Pan seared Norwegian salmon
Potato and porcini mushroom hash,
seasonal vegetables, lemon thyme
beure blanc
Desserts (Choice of 1)
Trio of tiramisu, lemon pana cota, and
double chocolate mousse
White chocolate bread pudding with
rum raisin anglaise
New York style cheesecake
Classic Tiramisu
Set lunch includes artisan breads,
butter, infused oils
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Dinner | Western Set Dinners
Dinner-Western Set
Starters (Choice of 1)
House cured Norwegian salmon, frisse
salad with daikon and miso vinaigrette
Peppercorn crusted tuna loin, baby field
greens, teardrop tomatoes, nicoise
olives, baby green beans, remoulade
dressing
Soups (Choice of 1)
Wild mushroom bisque with white truffle
essence
Velvety asparagus cream soup
Main course (Choice of 1)
Grilled Rib eye Steak
Smoked cheddar mashed potatoes,
roasted corn and chili ragout, baby
spinach, red wine sauce
Olive oil poached salmon
Creamy artichoke puree, porcini
mushroom flan, tomato balsamic jam
Desserts (Choice of 1)
Decadent Mousse Trio
Sampling of double chocolate, mango,
and seasonal berry mousses
Cheesecake trio
Classic marble, baked mango, and
white chocolate cheesecake
Set dinner includes artisan breads,
butter, infused oils
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Reception | Canapes
Canapes Set
Please choose 6 canapes from
following selection
Cold Canapes
Shanghai Smoked Fish
Lettuce and Smoked Ham Roll
Vietnamese Salad Roll
Tuna Tataki with Wasabi Mayonnaise
Rosemary Infused Sundried Tomato and
Goat Cheese Scones
Thai beef and glass noodle salad
Rock melon and parma ham
Dashi salt rubbed tuna
Beef tar tar on crostini with horseradish
aioli
Tea smoked lamb loin
Citrus cured salmon belly
Tomato basil bruschetta
Jelly fish with spring onion oil
Teardrop tomato and boccocini cheese
skewer
Hot Canapes
Prawn Tempura with Seaweed
Shrimp Toast Triangles
Stir Fry Beef on Prawn Cracker
Crispy Vietnamese Spring Rolls
Miniature Parma Ham and Ricotta
Calzones
Lemongrass marinated prawn
Warm sundried tomato and rosemary
tart
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Reception | Canapes

Hainanese chicken
Blackened fish tostadas
Peking duck rolls
Crispy vegetable spring rolls
Pan fried pork dumplings
Chicken quesadilla wedges
Suckling pig with Chinese pancake
Sweet Canapes
Mango Mousse Shots
Ginger infused panna cotta
Crème Brulee
Tiramisu
Almond biscotti
Lemon custard bars
Duo chocolate mousse
Marble cheesecake
Miniature pavlova
Vanilla cream stuffed profiteroles
Lychee shooter with black pearl
Red bean jelly
Raspberry cheesecake
Chocolate fudge brownie squares
Any additional canapes @ 20 RMB per
canape
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Reception | Live Action

Shanghai Savory Dumpling Station
Beef, pork, and shrimp dumplings pan
fried to order
Accompanied with coriander, vinegar,
chili paste, chili oil, soya sauce, spring
onion, sesame oil, sesame seeds, and
Chinese bbq sauce
Peking Duck Station
Classic preparation prepared to order
Served with traditional Chinese
pancakes, bbq sauce, leeks and
cucumber
Prime Rib Station
Rosemary and salt crusted prime rib of
beef carved to order
Accompanied with red wine demi
glace, whole grain mustard, Dijon
mustard, horseradish dressing, baked
jumbo potatoes,
sour cream, chives, crispy bacon bits,
and sour cream
Mexican Station
Ground beef nacho station, smothered
in cheese sauce, accompanied with
sour cream, pico de gallo salsa, and
guacamole
Grilled chicken quesadillas
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Reception | Live Action
South East Asian Curry Station
Vietnamese chicken curry, thai green
chicken curry, Malaysian beef curry,
fish head curry, briyani rice pilaf
Accompanied with papadom crackers,
prawn crackers, mint yogurt sauce,
mango chutney, limes, and coriander
Slider Station
Miniature beef burgers, American style
bbq pulled pork sliders, grilled chicken
and avocado sliders, and miniature hot
dogs
Accompanied with mustard, ketchup,
classic aioli, 1000 island dressing, and
crispy kettle fried potato chips
Mediterranean Salad Station ∣60 RMB
Garden fresh greens, including organic
romaine, frisee, arugula, and butter leaf
lettuces, a variety of dressings, tear
drop
tomatoes, grilled baby eggplant,
roasted peppers, dried fruits, artisan
cheeses, marinated artichokes, olives,
and nuts
Accompanied with
Buffalo mozzarella with tomatoes, basil,
extra virgin olive oil, and aged balsamic
Tabouleh cous cous salad
Greek salad
Grilled asparagus and wild mushroom
salad with lemon thyme vinaigrette
All stations need a minimum
requirement of 50 persons
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Beverage | Silver

Beverage Package “Silver”
Including free flow of:
Soft drinks
Mineral water
Chilled juices
Tsingtao or Heineken beer
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Beverage | Gold

Beverage Package “Gold”
Including free flow of:
Soft drinks
Mineral water
Chilled juices
Tsingtao or Heineken beer
De Bortoli Willowglen Australia red &
white wine
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Beverage | Platinum

Beverage Package “Platinum”
Including free flow of:
Soft drinks
Mineral water
Chilled juices
Tsingtao or Heineken beer
De Bortoli Willowglen Australia red &
white wine
De Bortoli Australia sparkling wine
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Beverage | Diamond

Beverage Package “Diamond”
Including free flow of:
Soft drinks
Mineral water
Chilled juices
Tsingtao or Heineken beer
De Bortoli Willowglen Australia red &
white wine
Mumm Champagne
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Wine List

SPARKLING
Carpene Malvolti Prosecco
CHAMPAGNES
Mumm Cordon Rouge Brut
RED WINE
Norton Finca La Colonla Maibec
Santa Rita Reserva Merlot
Jocob’s Creek Reserve Shiraz
Casillero del Diable Cabernet Sauvignon
WHITE WINE
Dr.Loosen “Dr L” Riesling
Ruffino Lumina Pinot Grigio
Santa Rita Sauvignon Blanc
Jocob’s Creek Reserve Chardonnay
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