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President Faustin-Archange Touadéra of Central African
Republic Checked in at Grand Central Hotel Shanghai

2018 Beijing summit of the Forum on China-Africa Cooperation was held between September
3 and 4. It has been the largest and highest-level diplomatic event held by China so far. On
September 9, a delegation led by president Touadéra of Central African Republic checked in
at Grand Central Hotel Shanghai after an investigation and exchange in Fuzhou. They were
warmly welcomed by general manager and staff of the hotel. The photo shows president
Touadéra of Central African Republic (first from left) and general manager Zhang Guosheng
of Shanghai Wang Bao He Co., Ltd. (first from right).
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BAXRRITERHE. BERAEHE. EREFETWNT, INEHSAUNETHFARATIE, & Travel Restaurant Award
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TOP1OREER” AR AL, tHEITMABEESRASFHAFELFEEE “Great On the evening of September 10, Shanghai Traffic Radio “2018 Delicious Travel
ChefERfiE" K2, Restaurant Award” was held at the Metro City “Theater Above”. Several hundred people

from famous restaurants, hotels and travel industry were invited to witness the award
ceremony.

It is noteworthy that the event got the support of Shanghai Municipal Food and Drug
Administration, Shanghai Consumer Council and relating departments. It is the first

Z
APPRECIATION

FIERBASHE

oo

credible media list in Shanghai endorsed by the government and competent departments
of the industry. The organizer carefully and objectively assessed 321 restaurants based
on Dianping.com data, advice of food & beverage brand advisors and food anchors.
Finally, “Shanghai Restaurant” of Central Hotel Shanghai claimed two prizes - “2018 Top
10 Restaurants” and “2018 Archimedes TOP10 Restaurants”. Executive chef Wang Hao
of Shanghai Wang Bao He Co., Ltd. was awarded the title of “Great Chef”.
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FEIMEAATHEE Chef Wanghao’s Private Hairy Crab Feast fr
EFEMEEEBERATENE, EXMEMABTREHHATHES, TIFENE Chef Wang Hao, an inheritor of the intangible cultural heritage of Wang Bao He crab
EZAFEHNGE, BESIBINEKREZEIRY, EENEEXRNEHEMEEER banquet, will bring you a high-end customized crab banquet in this golden autumn. As chef
1, TREFHINEIZREEERE, BWiLEEARIBREZNEESH, HIPLREER Wang is masterful in cooking crab banquet, he always makes every part of crabs so
NEHIERER, delicious. Every course of crab banquet will be cooked by chef Wang himself. Whatever it is
FRiTERIE: 021-53965000 # 80301 Hbit: LM AILEKS558 EEMABEE = a get-together or business banquet, guests or diners are served a traditional crab banquet

that is fairly delicate and tasteful.
Tel: 021-53965000 ext. 80301 Add: 3F, 555 Jiujiang Rd Shanghai
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Seafood & Hot—pot Buffet Dinner

The Coffee Shop offers a wide variety of Asian and
international delicacies. More than 40 typical hotpot
foodstuffs are to be offered. The ice table showcases
a vast array of seafood. Moreover, the buffet will be
served with a baked lobster with cheese. Grilled
foods, hot-cooked dishes, desserts and Haagen-Dazs
ice cream are awaiting you! All these are only at
RMB 308 + 15% per person.

Only need RMB 238 per buffet coupon when

purchasing 10 tickets

- RMB 238 per buffet coupon if you log in the WeChat
mall to become a member of Wang Bao He

- Half prices for children under 1.3 meters

- Unlimited soft drinks and designated beer are included

Operation time: 17:30-21:30

Reservation at 53965000 ext. 80209

Add: 2F Coffee Shop, 555 Jiujiang Rd Shanghai
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FEMFAKEZELE Wang Bao He Hairy Crab Gift Box
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I's the time to enjoy hairy crab. Wang Bao He hairy crabs are picked e

out by Mr. Wang Hao , the executive chef of Wang Bao He crab feast,
who went to the Yangcheng Lake by himself to check the quality. It is
the ideal choice to your relatives and friends.

Hairy Crab Gift Box series:

® Four pairs of crabs, the female crab weighed 2.9 - 3.1 liang and the male crab weighed
4.2 -4 4 liang RMB 1298

® You can buy the hairy crabs according to the same day price or consume in the
restaurants of both Grand Central Hotel Shanghai & Central Hotel Shanghai RMB 1698

® Including 8 wine preserved crabs RMB 598

® Including 3 wine preserved crabs RMB 198

Surprise:

® Buy 20 get 1 free (the same type of hairy crab gift coupon)

® Purchasing 10 same type of hairy crab gift coupons, you can get one box of Wang Bao He
yellow rice wine( 8 years old) or one set of eating hairy crab tool (eight pieces)

Pick up date: From Oct.1st, 2018 to Jan.31st, 2019
Reservation at 53965000 ext.80209
Add of Purchasing Coupon : 2F Central Hotel Shanghai, 555 Jiujiang Rd, Shanghai
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Zl At 11:30-14:00 17:30-22:00
FiTHRIE: 021-53965000 % 80209
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Autumn is the right time for enjoying hairy crab. The brand “Wang Bao He” which has the
reputation of "Wang Bao He, King Crab" provides Chinese cuisine of hairy crab feast, hairy
crab dishes and hairy crab dim sum for all distinguished guests both from domestic and
abroad. Wang Bao He crab feast cooking skills was titled the "intangible cultural heritage of
Shanghai city". The qualified channel of purchasing crab, unique crab feast and elegant dining

environment constantly make the culture of Wang Bao He crab feast be known worldwide.

Operation time: 11:30-14:00 17:30-22:00
Tel: 021-53965000 ext. 80209
Add: 555 Jiujiang Rd Shanghai
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Healthy Drinks in Autumn

Our bright and airy Lobby Lounge is an ideal place to meet business colleagues or friends over
a coffee or cocktail. In this autumn, you can choose one of Healthy Drinks to enjoy the cool
from autumn.

- Pear Lime Juice - Red Bean Semen Coicis Juice - Honey Water Chestnut Juice

- Chinese yam Carrot Juice The drinks are at RMB 55 per glass.

- Heat-Clearing Drink RMB 48 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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Buffet Dinner with Unlimited Hairy Crab vl
Now it’s the time to enjoy hairy crabs, and Grand Central Hotel Shanghai uses selected Wang
Bao He hairy crabs to provide Unlimited Hairy Crab Buffet Dinner for you. On the basis of the
previous buffets, we add more new crab dishes with a variety of river and sea crabs. They taste
delicious and yummy. We also offer salmons and the fresh meat barbecue. Of course, there is
fresh salad, fruit, Haagen Dazs and fashionable dessert waiting for you. Come and enjoy with
your family and friends at RMB 328 per person, the price is subject to 15% service charge.

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

* Half prices for children under1.3 meters

* Unlimited soft drinks and designated beer are included
Operation Time: 17:30-21:30

Reservation at 021-53538888 ext. 60136

Add: 1F, 505 Jiujiang Rd Shanghai
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BO YUE HIN RESTAURANT X.O Sauce

The XO Sauce is made from specially selected ingredients by Executive Chef from Guang
Dong, who is a master of Cantonese cuisine. It is Salty, Fresh and Spicy

* Ingredients: Salty Ham, Dried Scallop, Dried Shrimp, Red Chili and Spices

* Net Weight: 100 g/bottle

*Price: RMB 108/bottle

* Reservation at 53538888 ext. 60306
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Wang Bao He Hairy Crabs are Available Now!

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. This autumn you can enjoy Wang Bao He

hairy crabs in the restaurant.

Operation Hours: 11:00-14:00 17:30-22:00
Reservation at 021-53538888 ext. 60306 or 60139
Add: 3F, 505 Jiujiang Rd Shanghai
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Christmas Eve Buffet Dinner

This season we once again show you with culinary treats
and embrace the simple pleasures of Christmas Eve. Our
Chef's team will provide traditional festive recipe filled with
international dishes to enjoy, such as Roasted Turkey,
Bone ham, local delicacies, Sashimi, Sushi, Alaska Crab,
Argentinean Prawns and more. Of course tempting
desserts is a must, we will also provide you Wang Bao He
hairy crab and Wang Bao He yellow rice wine. Come and

enjoy with your family at RMB 358 net per person.

* From 17:30 to 21:30, on December 24", 2018

* Special Christmas gift for each guest from Santa Clause
* One glass of red wine per person

* Free flow of soft drinks and beer

Reservation at 021-53538888 ext. 60136
Add: 1F, 505 Jiujiang Rd Shanghai
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Creative Hairy Crab Feast of Western Style

As autumn comes, it is time to enjoy a crab feast. Crystal Hall of Grand Central Hotel Shanghai
offers you a creative western-style crab banquet. Chef He develops western-style crab
banquet with choice Wang Bao He hairy crabs. It goes best with Wang Bao He yellow wine or
sparkling wine. There are more crab banquet packages for you, come and try them!
Reservation at 53538888 ext. 60138 or 60306

Add: 4F, 505 Jiujiang Rd Shanghai
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Grand Central Hotel Shanghai Launches Takeout Series
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Grand Central Hotel Shanghai will launch a series of takeout dishes, such as Stewed Assorted
Delicacies, Coconut Sugar New Year Cake and so on. Stewed Assorted Delicacies feature a
great variety of ingredients, which are cooked in an earthen pot, symbolizing reunion or
get-together. Coconut Sugar New Year Cake is steamed with well-ground glutinous rice,
sweet and full of coconut aroma.

Tel: 021-53538888-60306
Add: 3F, 505 Jiujiang Rd Shanghai
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