


Peach Garden Catering is dedicated to crafting
unforgettable culinary experiences for your special
occasions. Whether you're hosting an intimate gathering
or a grand banquet, we're committed to providing the

highest level of catering.



Comes with
self heating set

For 10 pax

$268*

Mini Buffet

Comes with
self heating set

Min. 15 pax

$26.80* /pax

Premium Buffet

Comes with full premium
buffet line set up

Min. 30 pax
$25.00"" /pax

** Catering Fee Applicable for
Premium Buffet Line Set Up.
Picture for illustration purposes
only. T&Cs apply

0 Vegetarian

BRE M
Pan-fried Carrot Cake

DIM
SUM

CHOOSE 2
XzE

Steamed
Barbecue Pork Bun

Deep-fried Bean Skin
Roll with Prawn and
Seaweed
NARBEE
Deep-fried Seafood Roll
with Wasabi

BRE M

Pan-fried Carrot Cake
BMEETIRKER

Steamed Vegetarian Crystal
Dumpling with Black Truffle )

MEAT

CHOOSE 1

KRGS
Sweet & Sour Pork
with Fresh Fruits

B2 AR
Honey-glazed Spare Rib
with Sesame

HFEEXE

Fried Prawn Paste Chicken

PNIBRFIST
Szechuan Spicy Chicken

hEREG
Roasted Chicken
with Five Spices

ALNEES 0
Pineapple Fried Rice
with Pork Floss

SEAFOOD

CHOOSE 1

ER&R

Stir-fried Sliced Fish

with Spring Onion & Ginger
IEEMEEIEEI
Crisp-fried Fish Fillet

with Black Truffle Mayo

£/ iFIK
Crisp-fried Prawn
with Crispy Oat Cereal

BT
Crisp-fried Prawn

with Salted Egg Yolk

EXBRE
Deep-fried
Bean Skin Roll
with Prawn
& Seaweed

VEGETABLE /
BEANCURD

CHOOQOSE 2

MEMEETE R

Braised Homemade Beancurd
with Shitake Mushroom &
Truffle Oil in Casserole

BFELA=E
Stir-fried Broccoli
with Assorted Mushrooms ()

kv
Stir-fried Kai Lan
with Yam Q)

LERFIHBEREA
Stir-fried Baby Cabbage
with Mushroom & Chestnut )

BRI EIE
Braised Beancurd
with Fresh Gluten Puff
& Local Spinach )

BHELTE=1E

Stir-fried Broccoli
with Assorted
Mushrooms

RICE / NOODLE
CHOOSE 1

MR

Yangzhou Fried Rice
RIAARZID IR

Pineapple Fried Rice
with Pork Floss

ISHIKDE R

Fried Hong Kong Noodle
with Diced Chicken

in Superior Soya Sauce
Fried Rice Vermicelli

in Singapore Style

& TP E

Stewed Ee-Fu Noodle
with Twin Mushrooms ()

Warm Black Glutinous Rice

DESSERT

CHOOSE 1

BREEK
Chilled Jelly Royale
with Julienne of Coconut

HEIRK
Warm Black Glutinous Rice
with Coconut Milk

Wi

Chinese Red Bean Pancake

EEAE23

Crisp-fried Prawn
with Salted Egg Yolk

........

with Coconut Milk

BEVERAGE

(Only for Premium Buffet)
CHOOSE 1

AR

Coke

(=02 YN
Orange Soda

FE
Green Tea

AmBEEK
Chilled Jelly Royale
with Julienne of Coconut




PARTY PACK

Comes with
self heating set

For 10 pax

$318+

Mini Buffet

Comes with
self heating set

Min. 15 pax

$31.80** /pax

Premium Buffet

Comes with full premium

buffet line set up
Min. 25 pax

$30.00*" /pax

** Catering Fee Applicable for
Premium Buffet Line Set Up.
Picture for illustration purposes
only. T&Cs apply

0Vegetarian

| Complimentary: 1 live station with minimum 50 persons

DIM

SUM

CHOOSE 2
& FIRE

MEAT

CHOOSE 1

IKRILMER
Sweet & Sour Pork
with Fresh Fruits

Steamed Siew Mai

with Petite Abalone

XxE
Steamed Barbecue Pork
Bun

Illbl/g
Steamed Creamy Custard Bun

EXBRE
Deep-fried Bean Skin Roll
with Prawn and Seaweed

FA

Deep-fried Yam Dumpling
FrARIBEEE

Deep-fried Seafood Roll with
Wasabi

EMBRIKER

Steamed Vegetarian Crystal
Dumpling with Black Truffle ()

APPETISER

CHOOSE 1 with Collagen Yuzu Sauce
RE&R :
Crispy Fish Skin
with Salted Egg Yolk
WREE RS B
Mango Smoked Duck Crispy Fish Skin

with Salted

Egg Yolk

Bt ZmAS
Honey-glazed Spare Rib
with Sesame

IHEHEE:
Sautéed Spare Rib
with Coffee Sauce

HzURIEN\
Pan-fried Pork Chop
with Teriyaki Sauce

T EMERFH
Sautéed Sliced Beef

with Black Pepper Sauce

R85
Fried Prawn
Paste Chicken

PRF3ET

Szechuan Spicy Chicken
EBTFEMHF ERIGH\
Pan-fried Chicken Chop

SEAFOOD

CHOOSE 1

BREHIFE R

Deep-fried Fish Fillet

with Sweet & Sour Sauce
IERMBEBEIFFRI
Crisp-fried Green Wrasse Fillet
with Black Truffle Mayo

£/ iFIK
Crisp-fried Prawn
with Crispy Oat Cereal

XOBWFFHA=T
Sautéed Scallop
with Broccoli & XO Sauce

B & (FIRE
Steamed Siew
Mai with Petite

Abalone

FB
Deep-fried
Yam Dumpling

VEGETABLE /
BEANCURD

CHOOSE 2

maELTR=TE

Stir-fried Broccoli with Minced
Garlic & Chinese Yam
mapEBaRE

Stir-fried Hong Kong Baby
Cabbage with Minced Garlic
ERXBIBIR

Braised Homemade Beancurd
with Crab Meat & Local Spinach

BEBhEEE

Braised Beancurd

with Diced Chicken &
Salted Fish in Casserole
ST =

Stir-fried Kai Lan

with Water Chestnut ()

MNUEL 5%

Curry Mixed Vegetable )
EDE

Luo Han Vegetable ()
RGN P

Sautéed Asparagus

with Twin Mushrooms )

BERXBIBRE
Braised Homemade
Beancurd

with Crab Meat

& Local Spinach

RICE / NOODLE

CHOOSE 1

EREAERMIR

Fried Rice with

Fresh Crab Meat,

Dried Scallop & Egg White
FRas R SR IR

Fried Rice with Diced Chicken,
Preserved Olive &

Golden Garlic

i & {F 1R

Stewed Ee-Fu Noodle
with Petite Abalone
SR

Fried Rice Vermicelli

in Singapore Style
BEN T ESE

Fried Mian Xian

with Assorted Diced Seafood
BRI EBE

Fried Hong Kong Noodle
with Diced Vegetable

in Superior Soya Sauce ()

DESSERT

CHOOSE 1

BREEK
Chilled Jelly Royale
with Julienne of Coconut

W HE

Chilled Mango Sago

with Pomelo

AREBEK

Warm Black Glutinous Rice
with Coconut Milk

R

Chinese Red Bean Pancake

BT AP E L%
Fried Mian Xian
with Assorted
Diced Seafood

BEVERAGE

(Only for Premium Buffet)
CHOOSE 1

AR

Coke
K
Orange Soda
B

Green Tea

LIVE STATION

(Only for Premium Buffet)
> 50 Persons CHOOSE 1

KRFE
Fruit Rojak

RN

Singapore Laksa

PRIEE
Peach Garden Popiah

XOEWE
Fried Carrot Cake

\ with XO Sauce

WREE
Chilled
Mango Sago
with Pomelo



10 COURSES + 1 BEVERAGE

MENU

PARTY PACK

Comes with
self heating set

For 10 pax

$368+
Mini Buffet

Comes with
self heating set

Min. 15 pax

$36.80** /pax

Premium Buffet

Comes with full premium

buffet line set up
Min. 25 pax

$35.00*" /pax

** Catering Fee Applicable for
Premium Buffet Line Set Up.
Picture for illustration purposes
only. T&Cs apply

OVegetarian

CHOOSE 2
& 1

Steamed Siew Mai
with Petite Abalone

BEIFR
Steamed Fresh Prawn
Dumpling
XixE
Steamed Barbecue Pork Bun
el
Steamed Creamy Custard Bun
Deep-fried Bean Skin Roll
with Prawn and Seaweed
FA
Deep-fried Yam Dumpling
HRiBiEE
Deep-fried Seafood Roll
with Wasabi

PUZE 4 EANCR
Deep-fried Prawn Dumpling
with Salad Cream

BRIE ME

Pan-fried Carrot Cake
EMBRFKER

Steamed Vegetarian Crystal
Dumpling with Black Truffle (@

| Complimentary: 1 live station with minimum 50 persons

CHOOSE 1

RE&R

Crispy Fish Skin

with Salted Egg Yolk
KEI@K (R F &

Fried Man Tou with Chilli Sauce
WEETERD

Mango Smoked Duck
RN

Chilled Marinated

Cherry Tomato ()

CHOOSE 2

IKRIEIER

Sweet & Sour Pork

with Fresh Fruits

it ZRAE
Honey-glazed Spare Rib
with Sesame

BRERNEA A
Sautéed Sliced Beef
in Cantonese Style with Onion
EX Vb Yapdzas b i)
Stir-fried Beef Cube
with Sliced Garlic

BMEEERN
Roasted Crispy Duck
with Black Truffle Sauce

EIREREIERA
Stir-fried Venison

with Button Mushroom
& Black Pepper Sauce

HFEEXG
Fried Prawn Paste Chicken

PRFIET
Szechuan Spicy Chicken

AERG

Roasted Chicken in Five Spices

A ERISH\

Pan-fried Chicken Chop
with Teriyaki Sauce
IPERBMEEEIEGH\
Crisp-fried Chicken Chop
with Black Truffle Mayo
HLIrERY

Steamed Emperor Chicken
with Chinese Herbs

CHOOSE 1

RIfEE R
Deep-fried Fish Fillet
with Sweet & Sour Sauce

RABFTLEF R
Crisp-fried Green Wrasse Fillet
in Thai Style

IREEF BT RI
Crisp-fried Green Wrasse
Fish Fillet with Nonya
Lemongrass Sauce

BEZHIFK
Crisp-fried Prawn

with Salted Egg Yolk &
Crispy Oat Cereal

B8 FFAREFK
Crisp-fried Prawn

with Wasabi Salad Cream
& Fish Roe

Fr S HFBk D%k
Stir-fried Prawn

with Celery & Walnut
BEEF

Sautéed Scallop
with Wild Mushroom

RERERF LY\
Pan-fried Scallop Steak
with Black Pepper Sauce

CHOOSE 2

e =1
Stir-fried Broccoli
with Minced Garlic

BS4ETRY\BEE

Braised Baby Cabbage

with Shredded Sea Cucumber
& Fresh Gluten Puff
FIRNZEE

Stir-fried French Bean

with Minced Meat

HBEFRETEIRE

Braised Homemade Beancurd
with Petite Abalone &

Local Spinach

BN T ER

Braised Beancurd

with Assorted Diced Seafood
in Casserole

WRIEFET=

Braised Hong Kong Kai Lan
with ‘Mui Choy’ @)

MONE( 52

Curry Mixed Vegetable )

MAILFLAFR
Braised Mixed Vegetables

with Yam & Preserved Bean
Paste in Casserole ()

HATRLIETR
Fried Beancurd

with Shredded Mango
in Thai Style @

CHOOSE 1

REBHIR
Fried Rice with
Diced Chicken & Salted Fish

s FEERERIR
Fried Organic Brown Rice with
Petite Abalone & Egg White

BEISRIR
Steamed Claypot Rice
with Chicken & Mushroom

TSRO
Stewed Ee-Fu Noodle with
Assorted Diced Seafood

& Black Truffle Sauce

BHGHN S EE
Fried Udon with Chicken
& Black Pepper Sauce

Fioxa
Dry Mee Siam

i & {F K E Lk

Fried Mian Xian

with Petite Abalone

IR AR

Fried Rice with Diced Vegetable,
Mushroom & Preserved Olive ()

CHOOSE 1

BREEK
Chilled Jelly Royale
with Julienne of Coconut

B HE
Chilled Mango Sago
with Pomelo

Warm Black Glutinous Rice
with Coconut Milk
HFBFIE

Warm Yam Paste

R

Chinese Red Bean Pancake

Ehk

Lotus Paste Longevity Bun

(Only for Premium Buffet)
CHOOSE 1

"EK

Coke
Eitiak
Orange Soda
FE

Green Tea

(Only for Premium Buffet)
> 50 Persons CHOOSE 1

KREE
Fruit Rojak

Frhnsgon;s

Singapore Laksa

wkIEEH
Peach Garden Popiah

XOEWE M
Fried Carrot Cake
with XO Sauce

e
Braised “Kong Ba"

Pork Belly Bun
It

Roasted Crispy Peking Duck



PARTY PACK

Comes with
self heating set

For 10 pax

$498*

Mini Buffet

Comes with
self heating set

Min. 15 pax

$49.80* /pax

Premium Buffet

buffet line set up
Min. 25 pax

$48.00*" /pax

Comes with full premium

** Catering Fee Applicable for
Premium Buffet Line Set Up. Picture
for illustration purposes only. T&Cs

apply

DIM SUM

E & {FIRSE
Steamed Siew Mai
with Petite Abalone

FA
Deep-fried Yam Dumpling

APPETISER

FAHARCER&F
Chilled Petite Abalone
with Cloud Fungus

in Plum Sauce

MEAT

Pan-fried Kurobuta Pork Chop
with Red Wine Sauce

SEAFOOD

BrERFFE\

Deep-fried Fillet of Sea Perch
with Chrysanthemum and
Orange Sauce
KEF L BT UFIK

Crisp-fried Prawn

with Salted Egg Yolk

and Shredded Yam

VEGETABLE /
BEANCURD
BEEREBRE
Braised Homemade

Beancurd with Sea Cucumber
and Local Spinach

RICE / NOODLE

EIREZ R
Steamed Claypot Rice
with Chinese Sausages

DESSERT

ANCRIAES
Chilled Red Bean Milk

FLDRTEE
Warm Pistachio Cream
with Crushed Peanut

BEVERAGE

(Only for Premium Buffet)
CHOOSE 1

GRS

Coke
&Sk
Orange Soda

FR
Green Tea

BRBEEFSEY

Deep-fried Fillet of Sea Perch

with Chrysanthemum
and Orange Sauce

LIVE STATION

(Only for Premium Buffet)
> 35 Persons CHOOSE 1
> 60 Persons CHOOSE 2

KREE
Fruit Rojak

Fhonigoniy

Singapore Laksa

HksEE
Peach Garden Popiah

XO#EWE Mz IR IR
Steamed Claypot Rice
with Chinese Sausages

Fried Carrot Cake
with XO Sauce

As
Braised “Kong Ba"

Pork Belly Bun

JEREE
Roasted Crispy
Peking Duck |

FIOREE
Warm Pistachio
Cream with
Crushed Peanut



NO PORK.
'NO LARD

MBRHTEIRER
Braised Homemade
Beancurd
with Shitake
Mushroom
and Truffle Oil
in Casserole

PARTY PACK

Comes with
self heating set

For 10 pax

$318+

Mini Buffet

Comes with
self heating set

Min. 15 pax

$31.80** /pax

Premium Buffet

Comes with full premium
buffet line set up

Min. 25 pax
$30.00** /pax

BERELERNR
Fried Rice with Fresh Crab Meat,
Dried Scallop and Egg White

** Catering Fee Applicable for
Premium Buffet Line Set Up.
Picture for illustration purposes
only. T&Cs apply

OVegetarian

fiE B2 G2 S
Traditional Roasted
Crispy Duck

9 COURSES +1 BEVERAGE | Complimentary: 1 live station with minimum 50 persons

DIM SUM

CHOOSE 2
BITIR

Steamed Fresh Prawn
Dumpling

I}Ibl/@

Steamed Creamy Custard Bun

Deep-fried Bean Skin Roll
with Prawn and Seaweed
FRiBiEE

Deep-fried Seafood Roll with
Wasabi

PUZE 3: LN
Deep-fried Prawn Dumpling
with Salad Cream

BIAETTRKER
Steamed Vegetarian Crystal
Dumpling with Black Truffle ()

APPETISER

CHOOSE 1

RE&ER

Crispy Fish Skin

with Salted Egg Yolk
KEI@K R &

Fried Man Tou with Chilli Sauce
RN

Chilled Marinated

Cherry Tomato ()

MEAT

CHOOSE 1

RE B2 155

Traditional Roasted Crispy Duck
BRI

Roasted Crispy Duck

with Black Truffle Sauce

FREREA R
Sautéed Sliced Beef
with Black Pepper Sauce

IFES

Fried Prawn Paste Chicken
PR FIST

Szechuan Spicy Chicken
HEREG

Roasted Chicken in Five Spices
B Z=ERIEH\

Pan-fried Chicken Chop

with Teriyaki Sauce

SEAFOOD

CHOOSE 1

IMERMEEIFE\
Crisp-fried Fish Fillet

with Black Truffle Mayo
BREHIEE F

Deep-fried Fish Fillet

with Sweet and Sour Sauce

£ FiFIK
Crisp-fried Prawn
with Crispy Oat Cereal

HE K

Crisp-fried Prawn
with Salted Egg Yolk
BEMNEF

Sautéed Scallop
with Wild Mushroom

VEGETABLE /
BEANCURD

CHOOSE 2
BERAEBEIR

Braised Homemade Beancurd
with Crab Meat and

Local Spinach
MEHTEIER

Braised Homemade Beancurd
with Shitake Mushroom and
Truffle Oil in Casserole
BROA=

Stir-fried Broccoli

with Assorted Mushrooms
FLpprrs

Stir-fried Kai Lan with Yam @)
REEFHERE

Stir-fried Baby Cabbage

with Mushroom and Chestnut )

MINEft 3R
Curry Mixed Vegetable

BEILERFR

Braised Mixed Vegetables
with Fresh Gluten Puff and
Preserved Bean Paste in
Casserole Q)

RICE / NOODLE

CHOOSE 1

b5 = il g Y Th O

Fried Rice with Diced Chicken,
Preserved Olive and

Golden Garlic

EREFSERMIR

Fried Rice with Fresh Crab
Meat, Dried Scallop and
Egg White
BEN T ESL

Fried Mian Xian with
Assorted Diced Seafood
SRk B

Fried Hong Kong Noodle
with Diced Chicken

in Superior Soya Sauce
ENKRED

Fried Rice Vermicelli

in Singapore Style

WREEF IR E

Stewed Ee-Fu Noodle
with Twin Mushrooms ()

BEHTIR
Steamed Fresh
Prawn Dumpling

DESSERT

CHOOSE 1

BREEK
Chilled Jelly Royale with
Julienne of Coconut

B HE

Chilled Mango Sago with
Pomelo

Warm Black Glutinous Rice with
Coconut Milk

Wi

Chinese Red Bean Pancake

HERUFK
Crisp-fried Prawn

with Salted Egg Yolk

IWeET ISR E
Stewed Ee-Fu Noodle
with Twin Mushrooms

BEVERAGE

(Only for Premium Buffet)
CHOOSE 1

AR

Coke
’&itisk
Orange Soda
e

Green Tea

LIVE STATION

(Only for Premium Buffet)
> 50 Persons CHOQOSE 1

KRFE
Fruit Rojak

RN

Singapore Laksa

T A

Peach Garden Popiah
REUE ME

Fried Vegetarian Carrot Cake
(Black/White)




~ VEGETARIAN

TEEEY\FE=1E
Braised Broccoli
with Portobello Mushroom

"

PARTY PACK

Comes with
self heating set

For 10 pax

$298+

Mini Buffet
Comes with
self heating set

Min. 15 pax

$29.80** /pax

FILEIRER
Braised Mixed Vegetables
with Fresh Gluten Puff and
Preserved Bean Paste in Casserole

Premium Buffet

Comes with full premium
buffet line set up

Min. 25 pax

K -4 $28.00** /pax

** Catering Fee Applicable for
Premium Buffet Line Set Up.
Picture for illustration purposes
only. T&Cs apply

mInEt 3R
Curry Mixed
Vegetable

9 COURSES + 1 BEVERAGE | Complimentary: 1 live station with minimum 50 persons

DIM SUM

BMETIRKER
Steamed Vegetarian Crystal
Dumpling with Black Truffle

ERE
Steamed Lotus Paste Bun

APPETISER

CHOOSE 1
AL EER

Deep-fried Mushroom
with Preserved Bean Paste

KRS
Chilled Chinese Yam
with Sour Plum

RN
Chilled Marinated
Cherry Tomato

EREFISH
Deep-fried
Vegetarian Drumstick

MEAT

CHOOSE 1

KRIEIEZA
Sweet and Sour Mock Pork
with Fresh Fruits

PR FFBT
Szechuan Spicy Mock Chicken

BiEF k8
Deep-fried
Vegetarian Drumstick

SEAFOOD

CHOOSE 1

PR T A
Sweet and Sour Yam Paste
Fish with Lychee

ERwER
Stir-fried Sliced Mock Fish
with Spring Onion and Ginger

ESak 1
Crisp-fried Mock Prawn
with Crispy Oat Cereal

ZABRFHF
Deep-fried Mock Scallop
in Thai Style

VEGETABLE /
BEANCURD

CHOOSE 2
B FE=T

Stir-fried Broccoli
with Chinese Yam

EEI\ A=

Braised Broccoli

with Portobello Mushroom
DI

Stir-fried Kai Lan

with Water Chestnut

MmEA+ 3%
Curry Mixed Vegetable

BEILERFR

Braised Mixed Vegetables
with Fresh Gluten Puff and
Preserved Bean Paste in
Casserole

HIRERIE

Braised Beancurd with Fresh
Gluten Puff and Gingko Nut
—miR

Braised Mock Abalone

with Cordyceps Flowers,
Cloud Fungus, Beancurd Skin,
White Radish, Yam, Gluten
Puffs, Chinese Lettuce

RICE / NOODLE

CHOOSE 1

T
Pineapple Fried Rice

with Assorted Diced Vegetables
IR

Fried Rice

with Preserved Olive

MR EE LA IV IR

Fried Rice

with Shredded Mushrooms
and Mui Choy

BMEERAIID IR

Fried Rice

with Assorted Diced Vegetables
and Black Truffle Sauce
FRTHEE

Fried Mian Xian

with Assorted Diced Vegetables

EHEERPE

Stewed Ee-Fu Noodle

with Enoki Mushroom

LN EERE

Fried Hong Kong Noodle

with Mushroom

in Superior Soya Sauce

7= 2K

Fried Vegetarian Rice Vermicelli
in Singapore Style

DESSERT LIVE STATION

CHOOSE 1 (Only for Premium Buffet)
—— > 50 Persons CHOQOSE 1
AmEEK .

Chilled Jelly Royale with KREE

Julienne of Coconut Fruit Rojak

MR HE Fronignni

Chilled Mango Sago with Singapore Laksa
Pomelo HBEE

AREBREK Peach Garden Popiah

Warm Black Glutinous Rice e

oo Cpmer Lol Fried Vegetarian Carrot Cake
SRt (Black/White)
Chinese Red Bean Pancake

Warm Black Glutinous Rice
with Coconut Milk

BEVERAGE

(Only for Premium Buffet)
CHOOSE 1

CIES

Coke
’&itisk
Orange Soda

Green Tea HksEsE
Peach Garden
Popiah

RHONER
Chilled Marinated
s, . Cherry Tomato




PARTY PACK
6 dim sums + 1 main
+ 1 dessert

For 10 pax

$278+

Mini Buffet
7 dim sums + 1 main
+ 1 dessert

Min. 15 pax

$27.80** /pax

Premium Buffet

7 dim sums + 1 main
+ 1 dessert
Min. 25 pax

$25.80** /pax

** Catering Fee Applicable
Premium Buffet Line Set Up.
Picture for illustration purposes
only. T&Cs apply

(V] Vegetarian

DIM SUM
#16 (FRE

Steamed Siew Mai with
Petite Abalone

BEHFIR

Steamed Fresh Prawn
Dumpling

XzE

Steamed Barbecue Pork
Bun

e

Steamed Creamy Custard
Bun

MR

Steamed Chicken's Feet
with Chef’s Special Sauce
ZEERZEAE

Steamed Spare Rib with
Black Bean

mivF
Steamed Spicy Dumpling

EXBRE
Deep-fried Bean Skin Roll with
Prawn and Seaweed

PUZE LR AN

Deep-fried Prawn Dumpling
with Salad Cream

FA

Deep-fried Yam Dumpling
FRBEE

Deep-fried Seafood Roll with
Wasabi

PIFEK

Deep-fried Lychee Ball

BHE ME

Pan-fried Carrot Cake
EMBERFKER

Steamed Vegetarian Crystal
Dumpling with Black Truffle (V)

MAIN

RE#
Century Egg Porridge

R EPITEH

Minced Meat Porridge
with Salted Egg
REST HiR

Fried Rice

with Diced Chicken
and Salted Fish

MY

Yangzhou Fried Rice
BEN T E S

Fried Mian Xian with
Assorted Diced Seafood

DESSERT

BIREEK
Chilled Jelly Royale
with Julienne of Coconut

YHE
Chilled Mango Sago
with Pomelo

Warm Black Glutinous Rice
with Coconut Milk
EBFIRE

Warm Yam Paste

Wit

Chinese Red Bean Pancake

Fk

Lotus Paste Longevity Bun

BEVERAGE

(Only for Premium Buffet)
CHOOSE 1

GES

Coke
Ak
Orange Soda

22
Green Tea



Indulge in an exquisite private sit-down and banquet
dining experience, where sophistication meets culinary
excellence. Our expert team meticulously prepares and

serves each dish with precision and care, creating a seamless

and luxurious experience. From intimate gatherings to grand
celebrations, we take care of every detail, allowing you to relax and
savor unforgettable moments with your guests.



SIT-DOWN CATERING

MENUA

$108.00++ /Person Min. 8 Persons

Price Excludes Catering Charge

il 52 6 £

i HShi2
Double-boiled Superior
Abalone Soup with Yellow
Fungus and Chicken in
Young Coconut

= =)

EBHB5

Steamed Fillet of Sea Perch
with Minced Ginger and
Fresh Lily Bulb in Superior
Soya Sauce

RINAER BRI
Pan-fried Japanese
Kurobuta Pork Chop with
Black Truffle Sauce

BN EXBOIRNE
Braised Homemade
Beancurd with Local
Spinach and Fresh
Crab Meat

B0k ik
Steamed Claypot Rice
with Chinese Sausages

> 58
Chilled Mango Sago
with Pomelo

Chilled Mango Sago
with Pomelo

FEmR
Steamed
Claypot
Rice with
Chinese
Sausages

BERAXEEEN

Braised Home

Beancurd with Loca

Spinach and Fresh
.~ Crab Meat

SIT-DOWN CATERING BBBRERITER

$108.00++ /Person Min. 8 Persons

Price Excludes Catering Charge

FXEER= I

(HES s

Double-boiled Shark’s Bone
Cartilage Soup with Fish
Maw, Bamboo Pith

and Dried Scallop

2= A IR

SRR IR

Prawn in Two Styles (Crispy
Oat Cereal and Wasabi
Salad Cream)

1B\
Signature Pan-fried Beef
Tenderloin in Cantonese

Style

Double-boiled Shark’s
Bone Cartilage Soup with
Fish Maw, Bamboo Pith

it 3 W+ =
Stir-fried Kai Lan with
Scallop and Walnut

ERYT PP
Stewed Ee-fu Noodle with
Baby Abalone, Chive and O ¥ —

Mushroom i - £ AFERBE TR EK

Prawn in Two Styles
4y (Crispy Oat Cereal
BRI e and Wasabi Salad

Warm Yam Paste Cream)
with Gingko Nut

RS

Signature Pan-fried

Beef Tenderloin in
Cantonese Style



BHREEZ
Double-boiled Sea Cucumber Soup
with Dried Scallop and Fish Maw

SIT-DOWN CATERING

MENU C

$138.00++ /Person

Price Excludes Catering Charge

Min. 8 Persons
B AMEE

Signature
Stewed Noodle

PRI ST TIN5 1 i Baby
Double-boiled Sea Braised Baby Abalone , & obster
Cucumber Soup with Dried  with Broccoli and Wild > ¢
Scallop and Fish Maw Mushroom

& &ele 52 e 1B WM T

Signature Stewed Noodle
with Baby Lobster

Hiss S UMK
Traditional Roasted
Crispy Duck (De-boned)
accompanied with
Crisp-fried Prawn with
Salted Egg Yolk

PEaEBp XK
Chilled Jelly Royale
with Aloe Vera

= e

Ep s A
Steamed Fillet of
Soon Hock Fish with
Preserved Cabbage in
Superior Soya Sauce

=EI=E 4

Chilled Jelly Royale
with Aloe Vera

SIT-DOWN CATERING

MENU D

$138.00++ /Person

Price Excludes Catering Charge

BERSEPHE
Braised Baby Superior Shark’s

Fin with Fresh Crab Meat and
Golden Mushroom

Min. 8 Persons

Fr T RIAHTER
Pan-fried King
Prawn with

BT PR

Braised Baby Superior
Shark’s Fin with Fresh

IABE RO

Poached Local Spinach with

Dried Scallop in Superior :
Crab Meat and Golden Stock : & Sj;l;iizr:csioya
Mushroom ¥ yiX b T Sauce

TR FR 60 0 £ Wk
g 2P B4\ Fragrant Fried Rice with

Steamed Fillet of
Sea Perch with Mui Choy

Petite Abalone and Black
Truffle Sauce

Y+ BANMsR i ER 2R (V)

Pan-fried King Prawn Warm Black Glutinous Rice
with Garlic and Superior in Young Coconut
Soya Sauce

JisEaEz 0=
Steamed Fillet



SIT-DOWN CATERING

MENU I:

$188.00++ /Person

Price Excludes Catering Charge

b kIS
Mini Buddha Jump
Over the Wall

1BhRIE B
Signature Roasted Rack
of Suckling Pig

Steamed F|IIet of

Red Garoupa with Golden
Bean Crumb in Superior
Soya Sauce

Min. 8 Persons

WAGSEEAELLIWD > 55

Stir-fried Asparagus with
Fresh Chinese Yam and
Honshimeji Mushroom

XOEE M T Wik
Fried Mian Xian

with Live Prawn, Scallop
and XO Sauce

%d‘ﬂﬁ%ﬁﬂg} 1
Chilled Black Glutinous
Rice with Ice Cream in

Young Coconut

XOEE I F b ELE
Fried Mian Xian with Live
Prawn, Scallop and XO Sauce

FRBE

Mini Buddha
Jump Over
the Wall

Chilled Black Glutinous

Rice with Ice Cream in
Young Coconut

SIT-DOWN CATERING

MENU |

$188.00++ /Person

Price Excludes Catering Charge

AR 2 MR QR
Double-boiled Premium
Fish Maw Soup with
Chrysanthemum-shaped
Tofu

Ve iR IRz i\
Deep-fried Fillet of
Soon Hock with Golden
Garlic in Superior

Soya Sauce

RIS

Roasted Crispy
Peking Duck

Min. 8 Persons

AN R SECSESINGES
Braised Whole 6-Head
Abalone with Sea
Cucumber and Seasonal
Vegetable

3T S £ ER ik

Steamed Claypot Rice
with Shredded Duck
and Mui Choy

AR T

Double-boiled Bird’s Nest

with Harsma and
Red Date

VEFmRR MY\ L1
Deep-fried Fillet of Soon 3
Hock with Golden Garlic in
Superior Soya Sauce

|, i "‘r-"-x-'_f. r
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| IERERSLRIR
Steamed
Claypot Rice
with Shred
Duck an
Choy

EREMKEDES

Double-boiled Premium Fish Maw

Soup with Chrysanthemum-shaped
Tofu






SELF-HEATING INSTRUCTION

Remove food container and all items Remove the heating agents from their Pour out the liquid from the water pack
from heating tray packaging and immediately place into the heating tray
them into the heating tray

Please do not touch heating agent with

& Place the tray on a flat surface wet hands

6

Place the food container back on the Secure the lid tightly. Steam will Enjoy your warmed food! Leave the
heating tray emerge within 10 seconds lid on longer if additional warming is
desired
Do not use near gas detectors
or open flames

Wedding Banquet & Catering @ 6252 9833

peach garden

chinese

restaurant @ PeachGarden.com.sg X Banquet@PeachGarden.com.sg © PeachGardenWeddingCatering
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