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peach garden

hinese restaurant

SET MENU




B ER T NBI R E RS
CHILLED CHERRY TOMATO WITH ROSELLE SAUCE ACCOMPANIED
WITH ROASTED CRISPY DUCK WITH BLACK TRUFFLE SAUCE

& 24 7
CHEF’S SPECIAL DOUBLE-BOILED CLEAR SOUP

BITHEZEET I
STEAMED FILLET OF PA TING FISH WITH GREEN LEMON AND CHILI

BEERA=R
BRAISED BEANCURD WITH SEA CUCUMBER AND BROCCOLI

K HE— R IR
FLAMBE FRIED RICE WITH ASSORTED DICED SEAFOOD, BACON AND ONION

e E kA
CHILLED PEACH RESIN WITH CHRYSANTHEMUM AND HONEY




' SET MENU

'/ $88 PER PAX (MIN. 2 PERSONS)

FTRRA. REBEBHSE., ZHEKE
ROASTED PORK CUBE WITH MUSTARD AND SEAFOOD ROLL
WITH JACKFRUIT ACCOMPANIED WITH CHILLED CRYSTALLINE ICE PLANT
WITH SESAME SAUCE

BREEmT NERNPHEE
SIGNATURE BABY SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT
AND DRIED SCALLOP IN HOT STONE POT

RERBEREF &)
STEAMED FILLET OF SEA PERCH WITH CORDYCEPS FLOWER
AND BLACK DATES

BERESUFF
SAUTEED FRESH SCALLOP WITH STRAWBERRY AND MACADAMIA NUT

BEHSMHFE
STEWED POMELO NOODLE WITH BABY ABALONE
AND CHEF’S SPECIAL SAUCE

ITEMIHE
CHILLED MANGO SAGO WITH POMELO AND LEMON




' SET MENU

b

'/ $138 PER PAX (MIN. 2 PERSONS)

15~

L

TRERFHRBFHERLIFEK
CHILLED PETITE ABALONE WITH CLOUD FUNGUS ACCOMPANIED
WITH LOBSTER BALL WITH SALTED EGG YOLK

Nk i L e B I R Rl
FLAMBE DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN SOUP
WITH FISH MAW AND CHINESE YAM

BRIEE
ROASTED RACK OF SUCKLING PIG

HEEREFENFEH
PAN-FRIED FILLET OF SEA PERCH WITH OSMANTHUS WOLFBERRY SAUCE

wFFF AR
CRISPY HOR FUN WITH SCALLOP AND ASPARAGUS IN EGG GRAVY

EERFHBZTEHWB
CHILLED HERBAL JELLY WITH COLLAGEN ACCOMPANIED
WITH CHINESE PANCAKE




 SET MENU

\ [\ $438 (FOR 6 PERSONS)

AL =G
ROASTED CRISPY PEKING DUCK

ARAD Q)P OPENY
FLAMBE DOUBLE-BOILED SUPERIOR CHICKEN SOUP WITH BABY ABALONE

RMENIRT &
BRAISED SOON HOCK FISH WITH BLACK TRUFFLE SAUCE

EZRMLITR
STEWED LIVE PRAWN WITH CRYSTAL VERMICELLI, SPRING ONION
AND GINGER IN CASSEROLE

HFEXBEBA=1E
BRAISED HOMEMADE BEANCURD WITH FRESH SCALLOP AND BROCCOLI

BREERBLRIR
SIGNATURE FRIED RICE WITH SHREDDED DUCK
AND ‘MUI CHOY’ IN CASSEROLE

EEST T
SWEET TEMPTATION




\ V) ~ SET MENU

Y/ $588 (FOR 8 PERSONS)

FRILRTG
ROASTED CRISPY PEKING DUCK WITH FRESH FRUITS AND ROJAK SAUCE

ARERNEZERPHEE
BRAISED BABY SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT
AND EGG WHITE IN HOT STONE POT

R ERIFHIEX
PAN-FRIED TIGER PRAWN WITH CHILI CRAB SAUCE ACCOMPANIED
WITH FRIED MANTOU

BRETIRE &I\
SIGNATURE BAKED FILLET OF SEA PERCH WITH HONEY SAUCE

EARFERTFORE
POACHED LOCAL SPINACH WITH SCALLOP, GLUTEN PUFF
AND WOLFBERRY IN SUPERIOR STOCK

A&k BEKA

STIR-FRIED KUROBUTA PORK WITH BONITO FLAKES

AR F DT 4
FRIED MIAN XIAN WITH SHREDDED DUCK AND BEANSPROUT

ITEMHR
CHILLED MANGO SAGO WITH POMELO AND LEMON




 SET MENU

\ [\ $688 (FOR 10 PERSONS)

ARpeLl
ROASTED CRISPY DUCK WITH RED WINE SAUCE

Niaea SRt 5
FLAMBE BRAISED BABY SUPERIOR SHARK’S FIN
WITH SHREDDED ABALONE, FISH MAW AND SEA CUCUMBER

SRk A 2K
PRAWN IN TWO STYLES (WASABI SALAD CREAM AND SALTED EGG YOLK)

—_ i

STEAMED LIVE PA TING FISH WITH RED AND BLACK DATES
IN SUPERIOR SOYA SAUCE

RENTREREILER
STIR-FRIED VENISON WITH BUTTON MUSHROOM SERVED IN MELON

FEHBGNFHE
SAUTEED ASPARAGUS WITH YAM AND FRESH LILY BULB

SR E A
CRISPY HOR FUN WITH SEAFOOD IN EGG GRAVY

R e E DR
CHILLED PEACH RESIN WITH CHRYSANTHEMUM AND HONEY




SET MENU

$838 (FOR 10 PERSONS)

HhEEHE (BRZLTI KA. BALRHFBET)
PEACH GARDEN COMBINATION PLATTER
(PRAWN WITH CHEESE AND LYCHEE, ROASTED CRISPY PORK,
CHILLED BABY ABALONE WITH ROSELLE SAUCE)

ARADYE 4287/ Lol 052
FLAMBE DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN
WITH SHARK’S BONE CARTILAGE SOUP

AN ZE A3
STEAMED RED GROUPER IN TEOCHEW STYLE

mIERFIST
SICHUAN SPICY CHICKEN

BEAETTE Y\ EER
BRAISED TIEN SHIN CABBAGE WITH DRIED SCALLOP AND BAMBOO PITH

TIRAES FHFE
STEWED POMELO NOODLE WITH FRESH SCALLOP
AND CHEF’S SPECIAL SAUCE

R m
SWEET TEMPTATION




/ $1038 (FOR 10 PERSONS)

mkH (/R R R IEL)
SUCKLING PIG IN TWO STYLES
(CRISPY SKIN WITH PANCAKE ACCOMPANIED
WITH DICED PIGLET IN STEAMED BREAD)

ARERNEEPHEY
BRAISED BABY SUPERIOR SHARK’S FIN WITH CRAB MEAT
AND CRAB ROE IN HOT STONE POT

& R R E &I
STEAMED SOON HOCK WITH CHYE POH AND MINCED GARLIC

BEHEETE
BRAISED SEA CUCUMBER WITH HOMEMADE BEANCURD
AND LOCAL SPINACH

FRIZ R AT
PAN-FRIED TIGER PRAWN WITH SUPERIOR SOYA SAUCE

REEBAEMT=
SAUTEED HONG KONG KAI LAN WITH FRESH LILY BULB
AND ASSORTED MUSHROOMS

B REIR R IR
SIGNATURE TRADITIONAL STEAMED CLAYPOT RICE WITH CHINESE SAUSAGE

EEST T
SWEET TEMPTATION




SET MENU

$1388 (FOR 10 PERSONS)

I B
ROASTED RACK OF SUCKLING PIG

AR BkiE
DOUBLE-BOILED MINI BUDDHA JUMP OVER THE WALL

EEAHATH\
PAN-FRIED PRAWN STEAK WITH BLACK PEPPER SAUCE

BRELE|IR=E
STEAMED SOON HOCK FISH WITH ORANGE PEEL
AND SHREDDED GINGER IN SUPERIOR SOYA SAUCE

KIGRHBRER
WOK-FRIED VENISON WITH SPRING ONION IN FLAMING PINEAPPLE

RMBWEENFH
SAUTEED ASPARAGUS WITH HONSHIMEJI MUSHROOM
AND BLACK TRUFFLE SAUCE

B FHEEm
SIGNATURE STEWED JAPANESE NOODLE WITH SCALLOP IN LOBSTER BROTH

B m
SWEET TEMPTATION




\ [V $1888 (FOR 10 PERSONS)

ERHRILE
ROASTED GOLDEN SUCKLING PIG

BRFSEAS B EEE
SIGNATURE DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN SOUP
WITH KOREAN GINSENG

AN
STEAMED RED GROUPER IN HONG KONG STYLE

TR L2 A T
STEAMED BAMBOO CLAM WITH MINCED GARLIC AND CRYSTAL VERMICELLI

" EWERE N
DEEP-FRIED PIGLET WITH SALT AND PEPPER

KIGTFRRBEMH3LHE
FLAMBE BRAISED STUFFED SEA CUCUMBER WITH WHOLE 3-HEAD ABALONE

R AT B IR BC KERE K
PREMIUM LOBSTER POACHED RICE WITH CRISPY RICE IN HOT STONE POT

WARM SESAME PASTE WITH HARSMA




