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PEACH GARDEN @ NANYANG TECHNOLOGICAL UNIVERSITY ;E 4
CELEBRATIONS PACKAGES peaca gaisen
MEeENU A PACKAGE INCLUDES:
$468.00++ per table of 10 persons « Minimum 5 tables

- Exclusive usage of restaurant for 4 hours

A modern Cantonese Cuisine specially prepared by our culinary
team of Chefs

» Free flow of soft drinks and Chinese tea throughout the event

+ Complimentary 1 jug of beer OR house red wine per every
confirmed table for banquet consumption

- Special rate for house wine is available at $38.00++ per bottle
and beer is available $38.00++ per jug

« Provision of table setup completed with table centerpiece,
sash for 5 chairs and posies at back of couple’s chairs for
Solemnisation event

MENU B
$538.00++ per table of 10 persons

MEenNuU C
$598.00++ per table of 10 persons

All prices are subjected to 10% service charge and prevailing government taxes.
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peach garden

chinese restaurant

MENU A
$468.00++ per table of 10 persons

B

(RIRInF, BREE, KW, WMERE, BRE)
Combination

Deep-fried Egg Plant with Pork Floss, Spicy Jelly Fish,
Roasted Pork Cube, Mock Goose with Salad Sauce and
Deep-fried Beancurd Skin

ST E
Braised Sharks Fin with Shredded Abalone, Fish Maw
and Sea Cucumber

TRmERR/N\TE
Steamed Pa Ting Fish with Golden Garlic and
Preserved Vegetable

& I T HFEK

Fried Prawn with Pomelo in Citrus Sauce

REVLXEE
Braised Beancurd with Minced Meat Sauce and
Local Spinach

BB AR
Fried Rice with Diced Seafood and Salted Egg Yolk

FERBEK

Chilled Jelly Royale with Mixed Fruits
SR

Chinese Pancake

MENU B
$538.00++ per table of 10 persons

B

(B, XOF MME, BTG, S8R,
EERGES )

Combination Deep-fried Beancurd Roll, Fried XO Carrot
Cake, Smoked Duck with Mango, Fried Fish Skin with
Salted Egg Yolk and Deep-fried Mushroom with
Preserved Bean Paste

TREHEARY
Braised Sharks Fin Soup with Egg White and
Fresh Crab Meat

EMREFETE
Steamed Soon Hock Fish with Crispy Bean Crumbs

B IFEK
Fried Prawn with Golden Egg Yolk

BFE
Roasted Spring Chicken

S ECELL IR
Stir-fried Seasonal Vegetables with White Fungus and
Chinese Yam

TR e S 2 IR EE
Fried Spaghetti Noodle with Shredded Chicken
Golden Garlic

Chilled Black Glutinous Rice with lce-cream

Price quoted is subjected to 10% service charge and prevailing government taxes. Menu and price is subject to changes without prior notice.

Menu C
$598.00++ per table of 10 persons

|t

Roasted Peking Duck

AR o)

Braised Fish Maw with Sharks Fin and Fresh Crab Meat
in Brown Sauce

WRBRFATE
Deep-fried Soon Hock Fish in Traditional Style
TIRFRIA L2 ZE A IT

Steamed Fresh Prawn with Vermicelli and Minced Garlic

TER RS (2nd serving)

Deep-fried Duck Meat with Salt and Pepper
KXEES RIS ER

Stir-fried Seasonal Vegetables with Mushroom and
Fresh Gluten Puff

XOE B T E
Fried Mian Xian Noodle with Diced Seafood in
XO Sauce

P H BT

Chilled Mango Sago with Ice-cream



