Australian beef
9 - 26 September 2010

Sofitel Shanghai Hyland is currently the only hotel in Shanghai to propose
100% imported beef in all their restaurants. Their beef is exclusively coming
from the Queensland province in the north-western part of Australia from a
multi-award label and grain-fed for at least 120 days which guarantees
high quality.

About a dozen different beef cuts (tenderloin, rump steak, sirloin...) will be
available all cooked with different styles and recipes from around the world.

Available for lunch and dinner
Buffet lunch: RMB200 net
Buffet dinner: RMB268+15% service charge

Venue: Mosaic Restaurant, 2F
505 Nanjing Road East, Sofitel Shanghai Hyland
Tel: 021 63515888 x 4281
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