FOR IMMEDIATE RELEASE

18 DISHES AT $18 EACH, INSPIRED BY EMPEROR QIAN LONG’S
FONDNESS FOR JIANGNAN

十八道经选菜肴首次亮相，让食客以优惠价格吃江南
(Singapore, 18 April 2018) – With a ‘Flavours of Jiangnan’ (江南风味) menu inspired by Emperor Qian
Long’s affection for Jiangnan, guests now have the chance to dine like a king at Si Chuan Dou Hua
Restaurant, PARKROYAL on Kitchener Road. Executive Cantonese Chef Leung Wing Chung (执行广
东主厨梁永祥师傅) has designed a menu of 18 famed dishes from Jiangnan (South of Yangtze river in
China), a region which Emperor Qian Long – like his grandfather Emperor Kangxi – was fond of visiting.

Jiangnan encompasses major cities such as Nanjing, Changzhou, Wuxi, Suzhou, Shanghai, Hangzhou,
and Ningbo, and the hallmark of its most popular dishes is widely considered to be its sweet and savoury
flavours. Available at only S$18++ each from now till 30 June 2018, Chef Leung presents Jiangnan’s
classic dishes, infused with his own creative twists.

Deep-fried Minced Meat Roll (江南酥腿)

Pork Ribs with “Zhe Jiang” Vinegar in
Zhejiang Style (浙江镇江骨)

Hailing from Suzhou, the Deep-fried Minced Meat Roll (江南酥腿) is traditionally made with minced pork
and ham. At Si Chuan Dou Hua Restaurant, they are served skewered with lemongrass sticks, which give
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the meat just a tinge of citrusy flavours. Resembling a drumstick, the meat roll is deep-fried with
soy bean crumbs and is crusty on the outside and tender on the inside.
Originating from Zhejiang, China, the Pork Ribs with “Zhejiang” Vinegar in Zhenjiang Style (浙
江镇江骨) is a classic and well-loved dish of tender pork ribs braised in a claypot with black vinegar.
Taking over three hours to marinate and braise, the pork ribs are soft and fall off the bone easily.
Each bite brings out the fragrant, delicately balanced sweet and sour flavours.
Made with Kurobuta pork, prawn paste, BBQ chicken liver,
ham and rose wine, the lesser known but equally
sumptuous Deep-fried Chicken Roll in “Daliang”Style
( 大 良 野 鸡 卷 ) is a 200-year-old dish. In Chef Leung’s
rendition, it is served with pandan leaves that are julienned
and fried, offering fresh fragrance and crunch, along with a
homemade dip of lemon, vinegar, chilli and garlic.

Deep-fried Chicken Roll in “Daliang”Style
(大良野鸡卷)

Fans of Chef Leung will know that the Cantonese chef whips up
beautiful Chinese soups. The Braised Fish Maw, Abalone,
Sea Cucumber and Conpoy in Brown Broth (京式满壇香)
offers a rich broth of premium ingredients such as pork tendon,
dried scallops, abalone, mushrooms and sea cucumber,
stewed for more than seven hours.
Braised Fish Maw, Abalone, Sea
Cucumber and Conpoy in Brown
Broth (京式满壇香)
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Another classic Cantonese favourite that can be found on the
menu is Fish in “Shun De” Style (顺德土鲮鱼), where the mud
carp is manually deboned and then stuffed with fish paste
mixed with coriandar, mustroom, black moss and diced
chestnuts for the extra crunch, before it is fried to crisp
perfection.
Fish in “Shun De” Style (顺德土鲮鱼)

All 18 dishes on the promotional ‘Flavours of Jiangnan’ (江南风味) menu are available daily for
dinner at S$18++ per dish from now until 30 June 2018. The menu can be enjoyed with premium
Longjing tea, arguably the best known export from Longjing Village, located near Hangzhou, which
lies at the end of Emperor Qian Long’s frequent travels to Jiangnan.
Bank of China cardholders enjoy 15% off their total bill and Union cardholders enjoy 1
complimentary dish with every 3 dishes ordered.

For promotional details, please visit PARKROYAL on Kitchener Road’s dining offers.
For dining enquiries and reservations, please call Si Chuan Dou Hua Restaurant at:
PARKROYAL on Kitchener Road
+65 6428 3170
181 Kitchener Road
Singapore 208533
-

END -
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For more information and high-resolution pictures, please contact:
Pamela Tan
Assistant Director of Marketing Communications
Si Chuan Dou Hua Restaurants
Email: pamela.tan@sichuandouhua.com

Monica Loh
Assistant Marketing Communications Manager
PARKROYAL on Kitchener Road
Email: monica.loh@parkroyalhotels.com

About Si Chuan Dou Hua Restaurants
The Si Chuan Dou Hua group of restaurants is renowned for the quality and authenticity of its Sichuan and Cantonese dishes.
Since its inception in Singapore in 1996, the group has successfully built a regional presence in Japan, Malaysia and
Myanmar through its stable of seven restaurants. The exceptional dining experience is complemented with a skilled Tea
Master who combines acrobatics, gymnastics and dance in the traditional art of tea-pouring, as well as a selection of more
than 30 types of premium Chinese teas from the adjoining Tian Fu Tea Room. The group also launched its first restaurant
bar, Chuān @ The Sixtieth, in 2017. For more information, please refer to www.sichuandouhua.com.

About PARKROYAL on Kitchener Road
PARKROYAL on Kitchener Road presents Singapore at its colourful, cosmopolitan best. Situated at the edge of the cultural
district of Little India and within easy access to the Central Business District and major attractions, the hotel is just a threeminute walk to Farrer Park Mass Rapid Transit (MRT) station. The hotel offers 534 stylish rooms with ergonomic in-room
workstations that make it ideal for business or leisure travellers. With a choice of seven ballrooms and meeting rooms,
PARKROYAL on Kitchener Road can host events for up to 450 persons. Guests will also be able to enjoy local and
international buffet spreads at Spice Brasserie, authentic Sichuan cuisine at Si Chuan Dou Hua Restaurant, tea appreciation
at Tian Fu Teahouse or unwind at Club 5. For more information, visit parkroyalhotels.com.

