
 

 

Wedding Package 2012 
  
 
 

Si Chuan Dou Hua Restaurant 
Menu A/B - $598.00++ per table 

 
Minimum 10 tables 
Maximum 20 tables 

 
 

PARKROYAL on Beach Road Function Rooms 
 

Menu A - $638.00++ per table 
Monday to Thursday 

(Excluding Eve of and Public Holidays) 
 

Menu B - $758.00++ per table 
Friday, Saturday & Sunday 

(Including Eve of and Public Holidays) 
 

Stamford Room 
Minimum 25 tables 
Maximum 34 tables 

 
Plaza Ballroom 

Minimum 30 tables 
Maximum 45 tables 

 
 



 

 

(For minimum of 10 tables) 
 

� 两种分别八道菜的菜单 

    Choice of two delectable eight or nine-course menus 
 

� 免费供应无限量汽水，八宝茶至晚宴结束 

   Complimentary soft drinks and Eight Treasures Tea throughout the event 
 

� 自带已付税烈酒免收开瓶费  
   Waiver of corkage charge for duty paid hard liquor 
 

� 免费设计特别的请帖 80% 贵宾人数（不包括印所刷）  

    Specially designed wedding invitation cards, based on 80% of guaranteed attendance 
    (Printing not inclusive) 
 

� 赠送婚礼蛋糕模型以及一瓶香槟 

    Complimentary wedding cake model, champagne fountain and bottle of Champagne 
 

� 一本贵宾签名溥 
    Exclusive guest signature book 
 

� 任选一款婚宴精致礼品给每一位宾客 

    Choice of wedding favours for guests 
 

� 免费喜宴鲜花装饰和入席乾冰仪式  
    Complimentary fresh floral arrangement and dry ice and bubble effects for wedding march-in 
 

� 赠送两人套餐于四川豆花饭庄庆祝结婚一周年   
Complimentary first wedding anniversary Set Dinner voucher for two at any Si Chuan Dou Hua Restaurant 
in Singapore         

 

� 赠送价值$200 的美容护理礼卷由 St. Gregory 赞助 
    Complimentary $200 worth of St. Gregory vouchers  

 (For minimum of 15 tables)  
 

� 鸡尾酒 

    Pre-event Cocktail Reception 
 

� 免费十人试菜 

   Complimentary food tasting for ten persons 

� 免费赠送一桶 20 毫升本地啤酒   

   Complimentary barrel of 20-litre beer 

� 免费赠一晚住宿高级客房于文雅酒店（包括早餐）  
Complimentary one night’s stay in Deluxe Room at PARKROYAL on Beach Road inclusive of breakfast for  two    



 

 

(For minimum of 25 tables) 
 

� 免费赠送两桶 20 毫升本地啤酒   

Two complimentary barrels of 20-litre beer 

� 自带已付税 20 瓶红/白酒免收开瓶费  
 Waiver of corkage charge for 20 bottles of duty-paid wine 

 

� 免费赠一晚住宿高级客房于文雅酒店（包括早餐）  
Complimentary one night’s stay in Deluxe Room at PARKROYAL on Beach Road inclusive of 

breakfast for      
two    

 

� 免费日用房间 
   Complimentary room for Day Use 
(For minimum of 30 tables) 

 

� 免费供应无限量啤酒 

    Free flow of beer 
 

� 赠送 12 瓶红／白酒  Complimentary 12 bottles of wine 
 

� 免费赠两晚住宿高级客房于文雅酒店（包括早餐）  
Complimentary two nights’ stay in Deluxe Room at PARKROYAL on Beach Road inclusive of breakfast for      
two    

 

� 自带已付税红/白酒免收开瓶费  
Waiver of corkage charge for duty-paid wine 

 (For minimum of 40 tables)  
 

� 免费供应无限量啤酒 

    Free flow of beer 
 

� 赠送 18 瓶红／白酒  Complimentary 18 bottles of wine 
 

� 免费赠两晚住宿高级客房于文雅酒店（包括早餐）  
Complimentary two nights’ stay in Deluxe Room at PARKROYAL on Beach Road inclusive of breakfast for      
two    

 

� 自带已付税红/白酒免收开瓶费  
    Waiver of corkage charge for duty-paid wine  

 



 

 

 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

                                                                                                                        

                        

 

 

Si Chuan Dou Hua Restaurant 

Menu A    
 

$598.00  
(Per table of 10 persons) 

 
******** 

 

川粤大拼盘 

(蒜泥白肉，素春卷，鲜虾沙律，迷你八爪鱼，海蜇丝) 

“Dou Hua” Combination Platter 
(Sliced Pork with Chilli and Garlic Sauce, Deep-fried Spring Roll, Prawn Salad, Mini Octopus, 

Marinated Jelly Fish) 

 

翡翠八宝鱼翅羹 
Eight Treasures Shark’s Fin Broth 

 

潮式笋壳鱼 
Steamed Marble Goby in “Teochew” Style 

 

川式花枝带子  
Sautéed Scallop and Cuttlefish in Chilli and Garlic Sauce   

 

葱油烧鸡 
Roasted Crispy Chicken in Superior Onion Soya Sauce    

 

蚝皇北菇鲍贝扒菠菜 
Braised Spinach with Mushroom and Clam in Oyster Sauce 

 

干烧伊面 
Braised Ee Fu Noodle  

 

百年好合汤圆 
Red Bean Cream with Lotus Seed, Dried Lily Bud and Glutinous Rice Dumpling 

 
 

All packages are valid for weddings held before 31 December 2011. 
Prices are subject to 10% service charge and 7% GST. 

 The management reserves the right to amend the packages without prior notice. 

 
 

         

 
 
 
 



 

 

 

Chilled Mango and Pomelo Cream 
 

 
All packages are valid for weddings held before 31 December 2011. 

Prices are subject to 10% service charge and 7% GST. 
 The management reserves the right to amend the packages without prior notice. 

 
 
 

 

 

Si Chuan Dou Hua Restaurant 

Menu B    
 

$598.00 
(Per table of 10 persons) 

 
 

豆花大拼盘 

(桂花翅，脆皮春卷，泰式白饭鱼，豉油香鸡，海蜇丝) 

“Dou Hua” Combination Platter 
(Shark’s Fin Omelette, Deep-fried Spring Roll, Thai Style Silver Fish, 

Chicken in Soya Sauce, Marinated Jelly Fish) 

 

红烧干贝鱼鳔翅 
Shark’s Fin Soup with Dried Scallop and Fish Maw 

 

清蒸姜丝笋壳鱼 

Steamed Marble Goby in Crispy Ginger Sauce 

 

荷叶药材虾 

Prawn with Chinese Herb in Lotus Leaf 

 

南乳吊烧鸡 

Crispy Chicken with Fermented Beancurd 

 

蒜子双菇碧菠豆腐 

Braised Spinach Bean Curd with Mushroom and Garlic 

 

银芽蟹肉炒面线 

Fried Mee Sua with Crab Meat 

 

杨枝甘露 



 

 

 

 

 

Ballroom 

Menu A    
 

$638.00 
(Per table of 10 persons) 

  

川粤大拼盘 

(棒棒鸡丝，蒜泥白肉，泰式白饭鱼，海蜇，炸春卷) 

“Dou Hua” Combination Platter 
                                             (Shredded Chicken in Sesame Sauce, Sliced Pork in Garlic & Chilli Sauce, 
                                                        Thai Style Silver Fish, Jellyfish, Deep-fried Spring Roll) 

 

红烧鸡丝竹笙翅 

Shark’s Fin Soup with Shredded Chicken and Bamboo Pith 

 

港式清蒸红斑 

Steamed Live Garoupa in Hong Kong Style 

 

鱼香虾球西兰花 

Prawn in Chilli and Garlic Sauce 

 

葱油烧鸡 

Roasted Crispy Chicken in Superior Onion Soya Sauce    

 

雀巢双菌露笋带子 

Stir-fried Scallop and Asparagus in Yam Basket 

 

百灵菇鲍贝扒时蔬 

Braised “Bai Ling” Mushroom and Clam 
with Seasonal Vegetable 

 

海皇桂花面 

Fried Egg Noodle with Prawn and Honey Pork 

 

香芒甘露 

                                                                        Chilled Mango and Sago 
 

All packages are valid for weddings held before 31 December 2011. 
Prices are subject to 10% service charge and 7% GST. 

 The management reserves the right to amend the packages without prior notice. 



 

 

 

 

 

Ballroom 

Menu B    
 

$758.00 
(Per table of 10 persons) 

 
 

豆花大拼盘 

(桂花翅，酥炸软壳蟹，泰式白饭鱼，棒棒鸡丝，沙律鲜虾) 

“Dou Hua” Combination Platter 
(Shark’s Fin Omelette, Deep-fried Soft Shell Crab, Thai Style Silver Fish,  

Chicken in Sesame Sauce, Salad Prawn) 

 

红烧蟹肉干贝鱼翅 

Shark’s Fin Soup with Crabmeat and Dried Scallop 

 

清蒸姜丝红斑鱼 

Steamed Live Garoupa in Crispy Ginger Sauce 

 

辣味三鲜 (鱼片，带子，鲜鱿) 

Spicy Seafood Combination  

 

荷叶富贵鸭 

Braised Duck wrapped in Lotus Leaf   

 

腰果兰花虾球 

Stir-fried Prawn with Cashew Nut & Broccoli 

 

鲍片北菇扒菠菜 

Braised Sliced Abalone and Mushroom with Spinach 

 

干烧伊面 

Braised Ee Fu Noodle 

 

杏仁露雪蛤 

Double-boiled Hasma in Almond Cream 
 

All packages are valid for weddings held before 31 December 2011. 
Prices are subject to 10% service charge and 7% GST. 

 The management reserves the right to amend the packages without prior notice. 


