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2026¢520206
WEDDING PACKAGES

Menu A - $1,488++ Per Table
(Communal Style)

Menu B - $168++ Per Pax
(Individual Plated Style)

Menu C - $198++ Per Pax
(Individual Plated Style)

Valid for Wedding Lunch and Dinner from Monday to Sunday.
(Including Eve of Public Holidays & Public Holidays)

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
The management reserves the right to amend the packages without prior notice



Our Wedding Packages

- DHI=ZENEXEXSE
Choice of three delectable eight-course menus

- REHNLIRESK, REBRELS
Selection of unlimited soft drinks and Chinese tea

- BREEMABIVERUFTIE S
Waiver of corkage charge for duty paid and sealed liquor

« BEXE—ZEEER
Complimentary bottle of champagne

o o BRI AR A R S SR E AN R
Complimentary Tea Ceremony and Wedding Solemnization set-up

« RERIGITISHIAIEN 80% REAE (FEIEENR)

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

s RE[ERBEET 20% REABNRESR A)SL 30% HIREABNPRESE B 8 C)
Complimentary parking coupons based on 20% of guaranteed attendance for Menu A,
or 30% of guaranteed attendance for Menu B or C

s FE-RBERBILRAE—URETR
Choice of elegant wedding favours for all guests

o IEALEBFIEE (RHITF—NNE), BRHAMBERHANEMERLREM, SRR $8++ — /I
AL PREHF
Bespoke Wedding Tea Bar set up (for an hour duration) with a choice of 6 premium
Chinese tea and 5 complementary ingredients at $8++ per guest, with unlimited refills
within the hour.

- REBREEHEED
Complimentary fresh floral arrangements for each table

« TUIT 10 KU L, REMRX 60 MEREE
Complimentary 60 glasses of Tiger Beer with the booking of 10 tables or more
BL 15 % BY #7401 32 & 5 59 0 58
Purchase of additional beer at 15% discount

o FETEMAESH $35++ LHEE (ELDNIH)

Purchase of house wine at a special price of $35++ per bottle (minimum 6 bottles)

e BE—BEEEFETREREFHAELE (BEMARE) *"URERRE C HEEEZE AKX 180 i
Lk
Complimentary one-night room stay (Deluxe Room) at PARKROYAL on Beach Road inclusive
of breakfast for two persons *Only applicable to couple who opt for menu C with a
minimum guaranteed attendance of 180 pax or above

o HBEAT $3,000 iTH, FRARMAIEEILIXREE
A deposit of $3,000 is required. The payment balance can be settled on the day of the
wedding.



$1,488++ Per Table

For 10 Person
(Communal Style)

LEEIE]

(BtEE. EFEHRN. HETBF. BN, H)IHEH)
Combination of Dou Hua Delicacies
(Marinated Jelly Fish, Pacific Clam with Celtuce,
Crispy Fish Skin with Salted Egg,

Sliced Pork with Garlic and Chilli Sauce,

‘Dang Gui’ Roasted Duck)

IRBIRERBIESE
Braised Seafood and Fish Maw Soup with Crab Meat

REZARFINT
Steamed Whole Soon Hock with
Fragrant Spring Onion and Peppercorn

BERAMYE
Steamed Herbal Chicken

Xk B HF 3K
(BER. ER)

Large Prawns served in Two Styles
(Deep-fried Prawn in Passion Fruit Sauce,
Stir-fried Prawn with Cashew Nut and Dried Chilli)

TR EFEIA=1E

Braised 10-headed Abalone with Shiitake Mushroom and Broccoli

ma)I|{88m sk M) VEE
Sichuan Dan Dan Noodles OR Sichuan Minced Meat Noodles Soup

S IR HE

Homemade Fine Bean Curd with Bird’s Nest and Wolfberries

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



$168++ Per Pax

(Individual Plated Style)

BFEEFSHHB
(HRDVEBRIT. XOBEBEATAKRF. FEFF. =BEEMBELGLY)
Combination of Dou Hua Delicacies with Lobster
(Fresh Lobster Salad, Baby Squid in XO and Honey Sauce,
Deep Fried Taro Puff with Scallop,
Shredded Chicken with Truffle in Tart Shell)

(IIRER RS
Braised Bird’s Nest and Crab Meat Soup

BREZAXEFESH
Steamed Cod with Ginger and Spring Onion

XX Ik 5 5 HF 3K
(BER. ER)

Prawns served in Two Styles
(Deep-fried Prawn in Passion Fruit Sauce,
Stir-fried Prawn with Cashew Nut and Dried Chilli)

IRBSEENRE
Braised Sea Cucumber and Mushroom with Chinese Cabbage

BEER S RIER
Braised Abalone with Pork Belly in Chinese Wine
served with Bun

KEFTXRFE

Braised Ee Fu Noodle with Chives

FRREBIE

Purple Potato Yam Pyramid

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



$198++ Per Pax

(Individual Plated Style)

K E5 R0 A B
(AFEH. BERIFK. BEARE. OKB, BHEHDN)
Combination of Dou Hua Delicacies with Suckling Pig
(Sliced Suckling Pig, Prawn in Passion Fruit Sauce,
Sauteed White Bait in Salt and Pepper,
Chilled Chicken in Spicy Sauce, Pacific Clam with Celtuce)

RMBEHmMBPE

Double Boiled Treasure Seafood Soup with Black Truffle

BERECENHF

Steamed Garoupa Fillet with Red Dates and Cordycep Flower

& EFH FE K

Stir-fried Scallop and Prawn in Garlic and Chilli

TEEEHS
Braised Spare Rib in Chef’s Special Sauce

BBE=1EH\/\ k&
Braised Eight-Headed Abalone with Organic Broccoli

EZR MR FRE
Braised Boston Lobster with
Ee Fu Noodle in Spring Onion and Ginger

I FEFER

Lychee Coconut Panna Cotta

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



$148++ Per Pax

Vegetarian Menu
(Individual Plated Style)

BEAMERBEAFHERIDEX
Dough Fritter Salad with Italy Black Vinegar

HEHEAEFHRMEME S
Double-boiled Golden White Fungus and
Morel Mushroom Soup served in Whole Coconut

ENEMNKEE
Braised Bean Curd with
Diced Luffa in Pumpkin Sauce

IR S GRHE K55
Stir-fried Monkey Head with
Cashew Nut and Dried Chilli

& X ffe & 4%

Deep-fried Fresh Mushroom with Almond Flakes

ENMBENFEREREZC
Stir-fried Asparagus, Honey Pea and Lily Bud in Black Truffle

ERFFINE

Homemade Noodle with Vegetarian Dumpling

BEREFHRRHIZE
Homemade Bean Curd with Osmanthus,
Lotus Seed and Wolfberries

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



