peach garden

chinese restaurant

SET MENU

PEACH GARDEN @ THE HEEREN
TEL: 6736 3833

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
& PREVAILING GOVERNMENT TAXES




SET MENU

$98 PER PAX (MIN. 2 PERSONS)

A IUHe RS
TRADITIONAL ROASTED CRISPY DUCK

2EF7MERTE
DOUBLE-BOILED SHARK’S BONE CARTILAGE SOUP WITH FISH MAW
AND BAMBOO PITH

MERZEIRFI\
STEAMED FILLET OF SOON HOCK FISH WITH ‘MUI CHOY’
IN SUPERIOR SOYA SAUCE

THFEEIAX
BRAISED HOMEMADE BEANCURD WITH BABY ABALONE
AND LOCAL SPINACH

PhIE KB — kD IR
FRIED RICE WITH DICED SCALLOP, PRAWN AND ‘CHOY SUM’

BmEEK
CHILLED JELLY ROYALE WITH
JULIENNE OF COCONUT




SET MENU

$128 PER PAX (MIN. 2 PERSONS)

R

ROASTED RACK OF SUCKLING PIG

ETET N NN E 5 P
FLAMBE SIGNATURE BABY SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT
AND GOLDEN MUSHROOM

HLERZF B
STEAMED FILLET OF SEA PERCH WITH
SHREDDED GINGER AND ORANGE PEEL

BHE TRIZRIFFA=1E
PAN-FRIED KING PRAWN WITH SUPERIOR SOYA SAUCE
ACCOMPANIED WITH BROCCOLI

XA HFINFRE
STEWED EE-FU NOODLE WITH BABY ABALONE
AND COLLAGEN SAUCE

mRHEREK
CHILLED MANGO SAGO WITH
POMELO AND JELLY ROYALE




SET MENU

$158 PER PAX (MIN. 2 PERSONS)

1GR3 B B Bfe B2 I S
ROASTED RACK OF SUCKLING PIG ACCOMPANIED
WITH ROASTED CRISPY DUCK

B IREL 5 iR
BRAISED BABY SUPERIOR SHARK’S FIN WITH
BROWN SAUCE IN HOT STONE POT

AN AT
STEAMED FILLET OF RED GROUPER
IN TEOCHEW STYLE

=k E S
BRAISED WHOLE 3-HEAD ABALONE WITH ASPARAGUS

XOZHFER KD E 2%
FRIED MIAN XIAN WITH PRAWN AND XO SAUCE

ARy
DOUBLE-BOILED HARSMA WITH
PEACH RESIN AND RED DATES




SET MENU

$788 (FOR 8 PERSONS)

& H RS
ROASTED CRISPY PEKING DUCK

TN KBRS
FLAMBE SIGNATURE BABY SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT
AND GOLDEN MUSHROOM

EHFF D AFEK
STIR-FRIED PRAWN WITH ASPARAGUS
AND YELLOW FUNGUS

EREFKBET&
STEAMED LIVE PA TING FISH WITH
MINCED GINGER SAUCE

J\KEEHIEE
BRAISED 8-HEAD ABALONE WITH GOOSE WEB

CEEXRBANFE
STEWED EE-FU NOODLE WITH SHREDDED DUCK
AND PRESERVED CABBAGE

mEEREK
CHILLED MANGO SAGO WITH POMELO
AND JELLY ROYALE

BRI
STEAMED CREAMY CUSTARD BUN




SET MENU

$888 (FOR 10 PERSONS)

R EE M RIS
ROASTED CRISPY DUCK WITH BLACK TRUFFLE SAUCE

LIRT T E e
BRAISED BABY SUPERIOR SHARK’S FIN WITH BAMBOO PITH,
DRIED SCALLOP AND BROWN SAUCE

M 2 e e
STEAMED DRAGON GROUPER IN TEOCHEW STYLE

I Bk B Ik
PRAWN IN TWO STYLES
(WASABI SALAD CREAM AND SALTED EGG YOLK)

BEERENIR
BRAISED HOMEMADE BEANCURD WITH SEA CUCUMBER
AND SEASONAL VEGETABLE

e T E Lk
FRIED MIAN XIAN WITH ASSORTED DICED SEAFOOD

CHILLED BLACK GLUTINOUS RICE WITH ICE CREAM

CHILLED OSMANTHUS JELLY




SET MENU

$1088 (FOR 10 PERSONS)

AL AERS
ROASTED CRISPY PEKING DUCK

N8 & 7 e
FLAMBE DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN
WITH SHARK’S BONE CARTILAGE SOUP

R ELINGE RIS &
STEAMED SOON HOCK FISH WITH ORANGE PEEL, SHREDDED GINGER}
AND HONSHIMEJI MUSHROOM IN SUPERIOR SOYA SAUCE

XOEB &I HF
SAUTEED SCALLOP WITH PRAWN AND
FRESH LILY BULB IN XO SAUCE

THFEEIX
BRAISED HOMEMADE BEANCURD WITH BABY ABALONE
AND LOCAL SPINACH

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

3y >
B m E £/7J<
CHILLED JELLY ROYALE WITH JULIENNE OF COCONUT

BRI
STEAMED CREAMY CUSTARD BUN




SET MENU

$1388 (FOR 10 PERSONS)

RIS

ROASTED RACK OF SUCKLING PIG

BREAPED
BRAISED BABY SUPERIOR SHARK’S FIN WITH CRAB MEAT
IN HOT STONE POT

TXHF
DEEP-FRIED STUFFED SCALLOP WITH SALTED EGG YOLK

& 1R 7R KB E IR T
STEAMED SOON HOCK FISH WITH ‘CHYE POH’
AND MINCED GARLIC

NEEB G ITT=
SAUTEED HONG KONG KAI LAN WITH FRESH LILY BULB
AND ASSORTED MUSHROOMS

R FIHFE
STEWED EE-FU NOODLE WITH BABY LOBSTER,
SPRING ONION AND GINGER

M HBESR
CHILLED MANGO SAGO WITH POMELO AND ICE CREAM

;%\Ill\\
STEAMED THOUSAND LAYER CAKE




SET MENU

$1688 (FOR 10 PERSONS)

ERHRAKE
ROASTED GOLDEN SUCKLING PIG

NIE B IE
FLAMBE DOUBLE-BOILED MINI BUDDHA
JUMP OVER THE WALL

AN
STEAMED RED GROUPER IN HONG KONG STYLE

TRIZRIFHA=TE
PAN-FRIED KING PRAWN WITH SUPERIOR SOYA SAUCE ACCOMPANIED WITH
BROCCOLI

—EWERE S
DEEP-FRIED PIGLET WITH SALT AND PEPPER

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

R LENR IS
DOUBLE-BOILED HARSMA WITH RED DATES
AND PEACH RESIN IN YOUNG COCONUT

CHILLED OSMANTHUS JELLY




SET MENU

$1888 (FOR 10 PERSONS)

ERHRAKE
ROASTED GOLDEN SUCKLING PIG

BRI P e
BRAISED BABY SUPERIOR SHARK’S FIN WITH
BROWN SAUCE IN HOT STONE POT

BRI BT
STEAMED FILLET OF RED GROUPER WITH HAM, MUSHROOM AND KAI LAN

=kHERESH
BRAISED WHOLE 3-HEAD ABALONE WITH ASPARAGUS

“EERWMEREN
STIR-FRIED PIGLET WITH SPRING ONION,
GINGER AND BLACK PEPPER

WS MEE QAT F A E &
STEAMED MIAN XIAN WITH BABY LOBSTER,
EGG WHITE AND CHINESE WINE

WRBSIE %
DOUBLE-BOILED SUPERIOR BIRD’S NEST WITH
GINSENG IN YOUNG COCONUT

;%\Ill\\
STEAMED THOUSAND LAYER CAKE




