
 

 

 

 
 
 
 
FOR IMMEDIATE RELEASE 

 

BIRD’S NEST FEAST BACK BY POPULAR DEMAND 
 

Over 30 unique bird’s nest culinary creations to be featured at  
Si Chuan Dou Hua from 1 August to 15 September 

 

(Singapore, 14 July 2011) A year after its hugely popular inaugural Bird’s Nest Feast 
promotion, Si Chuan Dou Hua is bringing back the well-loved delicacy in more than 30 unique 
creations this August. 
 
From 1 August to 15 September, the specially created bird’s nest items will be available in a 
promotional a la carte menu and special set menus conceptualised by Si Chuan Dou Hua’s 
team of Executive Chefs using premium bird’s nest from Dragon Brand. Guests can also 
savour the dishes in the adjoined Tian Fu Tea Room’s Imperial High Tea menu. 
 
The recent launch of the restaurant’s latest outlet at PARKROYAL on Kitchener Road on 15 
June also adds to consumers’ choice of elegant Si Chuan Dou Hua restaurants to dine at, 
with fresh new creations from Executive Cantonese Chef Leung Wing Chung complementing 
the Sichuan specialities from Executive Sichuan Chef Zeng Feng. 
 
Ms Wee Wei Ling, Executive Director of Dou Hua Restaurants, says, “We were encouraged 
by the success of our Bird’s Nest Feast promotion last year and believe that once again, it will 
be one of the most exciting gourmet events taking place at this time of the year, especially 
with the continued support of Dragon Brand, a trusted name in the business.” 
 
The luxuriously smooth texture of premium bird’s nest and its rich nutrients add a mighty dose 
of healthy indulgence to dining, and guests will be impressed by the chefs’ creativity in 
marrying the prized ingredient harmoniously with Chinese savoury dishes. Bird’s nest, which 
has been used in Chinese cooking for hundreds of years, is believed to boast health benefits 
such as improving digestion, alleviating asthma, boosting the immune system, and is a great 
source of calcium, potassium and magnesium. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Highlights from this year’s Bird’s Nest Feast include a delicious combination of bird’s nest and 
seafood in the Double-Boiled Bird’s Nest with Dumpling in superior stock 

(原盅燕窝高汤拌汤饺), the luxuriously tasty Pi Pa Bean Curd with Bird’s Nest and Abalone 

(燕窝鲍粒枇杷豆腐) and the indulgent Doubled-boiled Bird’s Nest. 

Doubled-boiled Bird’s Nest 
 

Bird’s Nest Cake with  
Wolfberry and Osmanthus  
 



 

 

 

 
 
 
 
 
A number of lighter dishes like the Steamed Bird’s Nest and Bean Curd with 

Scallop (燕窝带子蒸豆腐)  and Double-boiled Bird’s Nest with Glutinous Congee 

(燕窝香甜糯米粥) are available for the more health-conscious. On the other hand, 

the sweet-toothed can indulge in refreshing desserts like the Steamed Custard 

Bird’s Nest Bun (燕窝香滑流沙包), an innovative rendition of the popular custard 

bun, or the dainty Bird’s Nest Cake with Wolfberry and Osmanthus 

(燕窝桂花杞子糕). Si Chuan Dou Hua’s famous Homemade Fine Bean Curd will also be 

available with Bird’s Nest (燕窝甜豆花). 

 
Set menus for a minimum of 2 diners are available at $68 and $88 while the Imperial High 
Tea is available at $26. A la carte dishes are priced from $18 upwards. 
 
Bird’s Nest Feast Special: 
All DBS Credit Card Holders are entitled to 20% off set menus. 
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For more information and high-resolution pictures, please contact: 
 
Pamela Tan      Mindy Ng 
Si Chuan Dou Hua    Touch Communications 
Marketing Communications Manager  Account Services Manger 
Email: pamela.tan@sichuandouhua.com  Email: mindy@touchcomm.com.sg 
Mobile: (+65) 9190 1484    Mobile: (+65) 9678 9184 
  



 

 

 

 

 

 

 

 

About Si Chuan Dou Hua Restaurants 

The Si Chuan Dou Hua group of restaurants, designed to add value to PARKROYAL Hotels 
& Resorts Pte Ltd, is renowned for the quality and authenticity of its Sichuan and Cantonese 
dishes. The original team of master chefs opened Singapore’s first branch in PARKROYAL 
on Beach Road with such success that a second restaurant was opened on the 60

th
 floor of 

UOB Plaza 1 in 2002. A third followed in 2003 at PARKROYAL Kuala Lumpur in Malaysia 
and in 2007, a fourth outlet opened in Tokyo, Japan, all continuing the fine tradition of 
bringing the authentic tastes of China to the world. 
  
Besides the authentic cuisine, a unique aspect of dining at Si Chuan Dou Hua is the presence of the 
traditional tea master who delicately combines martial arts, dance and gymnastics in the traditional art of 
tea-pouring.   
 
Adjoined to Si Chuan Dou Hua restaurant is Tian Fu Tea Room, which offers a wide variety of tea and 
snacks in a cosy setting.  Guests can adjourn to the teahouse before or after their meals to enhance 
and/or complete their dining experience.   
 
For more information, please refer to www.sichuandouhua.com. 
 
Issued by: Dou Hua Restaurants Pte Ltd 
   
  Singapore 
   

PARKROYAL on Beach Road  
7500 Beach Road, Singapore 199591 
Tel: (65) 6505 5722 
Fax: (65) 6298 0716 
 
TOP of UOB Plaza 
80 Raffles Place, #60-01, UOB Plaza 1, 
Singapore 048624 
Tel: (65) 6535 6006 
Fax: (65) 6534 5875 
 
PARKROYAL on Kitchener Road 
181 Kitchener Road, Singapore 208533 
Tel: (65) 6428 3170  
Fax: (65) 6428 3184 
 
 

 
Malaysia 
 
PARKROYAL Kuala Lumpur 
Jalan Sultan Ismail, 50250 Kuala Lumpur, Malaysia 
Tel: (603) 2782 8303 
Fax: (603) 2145 2352 

 
Japan 
 
Tokyo, Japan 
Shin Marunouchi Building 6F, 1-5-1 Chiyoda-ku, 
Tokyo, Japan 100-0005 
Tel: (03) 3211 4000 
Fax: (03) 3211 4002 


