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Century-old school and century—old restaurant worked together
again to claim the “Oscar Award” of national river crab industry

Hosted by Shanghai Ocean University and Shanghai Wang Bao He Co., Ltd., the 11st Crab
Culture Festival & 2017 “Wang Bao He Cup” National River Crab Contest took place in
Shanghai on November 14. More than 1,700 crabs selected from over 60 farms from
Shanghai, Jiangsu, Anhui and other parts of the country competed for the “Oscar Award” of
national river crab industry. The review panel consisting of experts and professors and Wang
Hao, the second-generation successor of “Wang Bao He"” crab cooking skill decided the
winners of Best Flavor Award, Best Variety Award, Golden Crab Award, Excellent Crab
Award, Crab King Award and Crab Queen Award according to crab color, weight and flavor.
This event has greatly promoted “Wang Bao He” crab culture and laid a solid foundation for
Shanghai Wang Bao He Co., Ltd. to strengthen its leadership in crab feast market.
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Supreme Crab Feast of Central Hotel Shanghai Lands in
Tokyo and Osaka Again

From October 27 to November 6, the food and beverage team (F&B team) of Central Hotel
Shanghai demonstrated their cooking skills in Hotel New Otani Tokyo and Hotel New Otani
Osaka again one year later, providing another chance for Japanese diners to enjoy a high
quality crab feast. The authentic taste of the crab feast, excellent crab disassembly
performance, as well as the unique crab cuisine combining tradition and innovation from
Central Hotel Shanghai made diners keep on singing praises and coming in a continuous
stream. During this Japanese tour, the F&B team of Central Hotel Shanghai and Japanese
peers have exchanged crab culture and Chinese cuisine, and forged a deep friendship. The
communication, cooperation, and mutual learning between Central Hotel Shanghai and Hotel
New Otani (which also has a long history and a high prcfile) have developed an indissoluble
bond. Central Hotel Shanghai will remain committed to the dissemination of its crab culture
and bring the crab culture out of Shanghai to the world.
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Winter New Coffee

The elegant, contemporary-style Lobby Bar provides you with a peaceful place to meet
friends and enjoy coffee, tea or a cocktail. Now we offer some new recommendations for your
choice at RMB 48 per cup.

Sweet Kiss, French Passion, Midnight Snow, Hazelnut Honey

All the prices are subject to 15% service charge

Operation time: 7:00-24:00

Tel: 021-53965000 ext. 80116

Add: 1F Lobby Bar, 555 Jiujiang Rd, Shanghai
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Hot—pot buffet dinner

The Coffee Shop of Central Hotel Shanghai located on
the 2nd floor contains 240 seats with elegant
environment and unique open kitchen design,
featuring Asian and international cuisine. It offers
Hot-pot buffet dinner with varieties of hot pot food, daily
carving food and delicious dessert at RMB 218+15%.
Come and enjoy in a comfortably atmosphere with
your family and friends.

- Only need RMB 158 net when purchasing 10 tickets

- Half price for children under 1.3 meters

- Unlimited soft drinks and designated beer are included
Reservation at 53965000 ext. 80209,

advanced reservation is required

Operation time: 17:30-21:30

Add: 2F Coffee Shop, 555 Jiujiang Rd Shanghai
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ERERGPREARNEN LEEFETSR, USABE. AUEREFE S RHE The Shanghai Restaurant on the 2nd floor features hairy crab cuisine, traditional Shanghai

SRR EESELSAMRESIE, FESEFERK TSRS T TS aaeS iR, cuisine and Huaiyang cuisine in an atmosphere of refined, classical Chinese style. Now our

EEEAR. SHAGR. EENRYE BEEWE. BEELT. SRIEWHS chef prepares delicacies for you during this season.

EertiE: 11:30 — 14:00 17:30 — 22:00 - Stewed Lamb and Jujube in Casserole

FiTHIE: 021-53965000 # 80209
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- Braised Beef Tendon in Casserole

- Fried Shanghai Cabbage with Fresh Bamboo Shoots
- Sautéed Bamboo Shoots with Mushrooms

- Fish Head Soup with Sheet Jelly

- Shanghai Style Casserole

Operation time: 11:30-14:00 17:30-22:00
Tel: 021-53965000 ext. 80209

Add: 2F Shanghai Restaurant, 555 Jiujiang Rd Shanghai =Sy ¥
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The Booking of takeout series of New Year's Eve dinner Starts

Take home the delicacy and reunion! The following dishes can be combined at your choice:
Stewed Assorted Delicacies at RMB 398(big)/RMB 268 (medium) , Eight kinds of cold
dishes at RMB 298, Duck stuffed with ‘eight treasures’ and wrapped in lotus leaf at RMB 98,
Braised sliced pork in brown sauce at RMB 98, Eight treasures sticky rice with pineapple at
RMB 68 (large)/RMB 48(small), Fresh crab meat and pork rice dumpling at RMB 54(six balls),
Steamed crab meat dumplings at RMB 68/10 pieces, Braised mutton with jujube at RMB 128,
Frozen mutton jelly at RMB 128, Boiled salted meat with bamboo at RMB 98, Sautéed crab
meat at RMB 298, Hairy crab roe & sperm at RMB 398.

Tel: 021-53965000 EXT. 80209

Add: 2F Shanghai Restaurant, 555 Jiujiang Rd, Shanghai
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Effects and benefits of oil massage

Provide the most fitting and customized essential oil to your skin to achieve effective
absorption and skin care, relieve tight muscle, enhance flexibility, eliminate stress, recover

vitality, accelerate lipolysis and metabolism, thereby relaxing your entire body and mind.

Effects and benefits of cupping and moving cupping

The osmotic erythrocyte appearing after cupping and moving cupping can enhance the body's
immunity and potential resistance to diseases and self-healing ability, preventing and curing
some diseases with life cultivation and health preservation effects; meanwhile, it can help
keep a Yin and Yang balance, as well as promote qi and blood circulation, dredge the
meridian, warm channel and expell cold.

- Cupping RMB 180/time

RMB 180/time

- Oil massage + cupping and moving cupping RMB 780/time

- Moving cupping

Tel: 021- 53965000-80405
Address: 4F, No.555, Jiujiang Road, Shanghai J
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Winter Hot Drinks

Our bright and airy Lobby Lounge is an ideal place to meet business colleagues or friends
over a coffee or cocktail. From now on, we provide you with five selections of hot drink series.
They are Red Bean and Coix Seed Syrup, Pumpkin and Yam Syrup, Walnut and Sesame
Syrup, Corn and Yam Syrup and Purple sweet Potato and Pumpkin Syrup for your choice at
RMB 45 per cup.

All the prices are subject to 15% service charge.

Operation Time: 8:00-24:00 Reservation at 021-53538888 ext. 60158

Add: 1F, 505 Jiujiang Rd Shanghai
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International Buffer Dinner

As the year 2018 is coming, the Coffee Shop will offer fresh and healthy international buffet
dinner from January 16™. We will offer you seafood from South America and the Pacific Ocean,
and signature dishes from Central Hotel Shanghai, including cooked wine preserved crabs,
Chinese-style roast duck, as well as seasonal frozen mutton jelly. Moreover, the coffee shop
offers an individual portion of the following three signature dishes: lobster, codfish, and braised
goose web with abalone, from which you can choose one. You can order high-quality steaks
and lamb chops onsite and the chef will freshly prepare them for your own taste. You can never
miss the exquisite desserts and imported ice creams! Wish you and your family and friends can
enjoy yourselves in this pleasant dining environment!

* Unlimited soft drinks and designated . ’l ‘

beer are included 20

* Half prices for children under1.3 meters

* Only need RMB 258 net per person while
purchases 10 buffet coupons or more

Operation Time: 17:30-21:30

Reservation at 021-53538888 ext. 60136

Add: 1F, 505 Jiujiang Rd Shanghai
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Chef's New Delicacies

On the third floor is the Chinese restaurant Bo Yuet Hin. We invite you to experience the food
trip of Cantonese cuisine and Shanghai cuisine. And now Bo Yuet Hin offers you new delicacies

for your choice.

- Braised lamb with mushroom and bamboo in casserole RMB 258
- Braised abalone with chicken RMB 288
- Stir-fried tiger prawn fillet with mushroom RMB 158
- Steamed sole fish with fermented soybean sauce RMB 188
- Rice in lobster soup RMB 128
- Heat up Panopea abrupt in lobster soup Current prices

All the prices are subject to 15% service charge.
Operation Hours: 11:00-14:00 17:30-22:00
Reservation at 021-53538888 ext. 60306 or 60139
Add: 3F, 505 Jivjiang Rd Shanghai
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Grand Central Hotel Shanghai launches takeout series of New Year's Eve dinner

. [} ] " =8
GRAND CENTRAL HOTEL CENTRAL HOTEL
SHANGHALI SHANGHAI
Pl -V 14K EA
* ook kR * k * w®

wEHE, FEXKEEFNEHER
3. B kB, SRR, rsURES .
MTRERSFEMIPRRTEMR. ERK
BAXAVMER, RAVREHIEL, FEA
BEREAAETLAALH—ESR, #BME
RPFRERAKER, £G. NBREH R
HmEmR, OmEEE, TERE. EAKRK
B EZRE A UGS, RIS, AREHHS

During the Chinese New Year, Grand Central Hotel Shanghai will launch a series of takeout
dishes for New Year's Eve Dinner, such as Stewed Assorted Delicacies, Chaozhou Assorted
Marinated Meat, Cantonese-style Roast Goose, Cantonese-style Roast Duck, Coconut Sugar
New Year Cake and so on. The takeout series of New Year's Eve dinner launched by Grand
Central Hotel Shanghai will bring you an easy but rich and happy New Year!

- Stewed Assorted Delicacies RMB 628 (4-6 persons) RMB 928(8-10 persons)

- Chaozhou Assorted Marinated Meat RMB 298

it, BKEA, MIHREEBNOEH, THE - Roast Goose RMB 288

F, LBXEESFREPERIFmiLIEEE - Roast Duck RMB 188
—MEERITER, FEEWAHE - Roast Pork RMB 118/500g
_EEAa ART6287 (4-6 A4 ) - Coconut Sugar New Year Cake RMB 58

AEM9287T ( 8-10 A4 )
— B kB ARM298T/E

Tel: 021-53538888-60137
Add: 3F, 505 Jiujiang Rd Shanghai
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