
 

 

PARKROYAL on Beach Road  

7500 Beach Road,  

Singapore 199591 

Tel: (65) 6505 5722 

Fax: (65) 6298 0716 

douhua.prsin@parkroyalhotels.com 

TOP of UOB Plaza 

80 Raffles Place, #60-01, UOB Plaza 1, 

Singapore 048624 

Tel: (65) 6535 6006 

Fax: (65) 6534 5875 

top@sichuandouhua.com 

 

Si Chuan Dou Hua Restaurants 

Singapore ∙ Malaysia ∙ Japan ∙ Myanmar 

www.sichuandouhua.com 

 
 
 

 
MEDIA RELEASE 
 

Once Upon A Time, From Fujian To Singapore 

Si Chuan Dou Hua Restaurant Celebrates 30 Years with a Tribute to 

Founder Dr Wee Cho Yaw's Fujian Heritage 

从福建到新加坡,寻找故乡味 

四川豆花饭庄三十周年致敬创办人黄祖耀先生的福建根源 

 
Singapore, 18 June 2026 – In celebration of its 30th anniversary, Si Chuan Dou Hua 

Restaurant presents “Once Upon A Time, From Fujian To Singapore”, a commemorative 

culinary collaboration that honours the Fujian roots and enduring legacy of its founder, the 

late Dr Wee Cho Yaw. 

 

More than a dining experience, the campaign is a tribute to a remarkable Singaporean 

whose values of family, hospitality and relationship-building continue to shape the 

restaurant three decades on. Through a specially curated Fujian menu, guests are invited 

on a journey tracing the origins of Dr Wee’s heritage and the legacy that continues to be 

carried forward by the next generation. 

 

Founded in 1996 by Dr Wee Cho Yaw, Si Chuan Dou Hua Restaurant was among 

Singapore's pioneers of authentic Sichuan cuisine. What began as a business opportunity 

soon evolved into something far more meaningful – a place where guests gathered to 

celebrate milestones, strengthen friendships and create cherished memories around the 

dining table. 

 

Today, that vision continues under the stewardship of Executive Director of Si Chuan Dou 

Hua Restaurant, Ms Wee Wei Ling, who remains committed to preserving not only the 

restaurant's culinary excellence, but also the values that her father held dear. 
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While Dr Wee was widely respected for his 

contributions to Singapore’s banking 

landscape, he was, above all, a family man. In 

her tribute book, Food For Thought (回首来时路

《亲情，友情，人间情》), Ms Wee reflects on 

the life lessons and values passed down by her 

late father. One chapter recounts how he 

insisted on gathering the family for Sunday lunch every week, regardless of how busy his 

schedule was. It was a tradition rooted in togetherness, one that she continues to uphold 

today. 

 

As part of the 30th anniversary celebrations, Si Chuan Dou Hua Restaurant collaborates 

with renowned “Chinese Dragon Chef” Chen Zhi Ling (陈智灵), a master of Fujian cuisine 

known for his state-banquet expertise and deep understanding of Fujian culinary traditions, 

together with UOB Plaza’s Executive Chef Hoo Chee Keong. The commemorative menu 

draws inspiration from Fujian flavours and the heritage of Dr Wee Cho Yaw’s early years.  

 

“While my father was widely known for his contributions to Singapore's business and 

community, at home he was someone who deeply valued family and togetherness. No 

matter how busy he was, Sunday lunch with the family was a tradition he never missed,” 

said Ms Wee. 

 

“Some of my fondest memories are of simple meals together – porridge with mustard 

greens, popiah, and peanut candy (贡糖 ), a sweet treat that reminded him of his 

hometown in Kinmen. These moments reflected what mattered most to him: family, 

humility, and never forgetting one’s roots. 

 

As we celebrate Si Chuan Dou Hua’s 30th anniversary, this Fujian menu is a tribute to 

where his story began and to the values he lived by. It is also a continuation of our family 

tradition of gathering around the table.” 

  

Source: SPH Media Limited, Lianhe Zaobao 
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Many of these cherished memories were later documented in Ms Wee’s tribute book, Food 

For Thought, where family stories are interwoven with recipes and dishes that reflect the 

role food played in bringing people together. 

 

Inspired by culinary traditions from across Fujian Province, the menu celebrates the 

region's rich tapestry of flavours, techniques and cultural influences, offering guests a 

taste of the heritage that shaped Dr Wee's roots. 

 

Among the dishes not to be missed is the Traditional Hokkien Popiah (传统福建薄饼), 

a beloved Fujian classic that also held special significance for Dr Wee and was often 

enjoyed during family gatherings. Unlike the local version commonly prepared with braised 

turnip, the traditional Fujian rendition features fresh bamboo shoots, lending a naturally 

sweet flavour and delicate crunch. 

 

Other signature highlights include: 

• Combination of Three Hokkien Delicaies (福建风味小吃拼盘) – Handmade Taro Ball, 

Carrot Cake and Fried Crispy Pork (手工芋枣、罗卜粿、脆醋肉 ), showcasing the 

comforting flavours and culinary traditions found across the Fujian region. 

• Pan-fried Oyster with Sweet Potato Flour (福建海蛎煎) – A Fujian classic featuring 

fresh oysters bound with sweet potato flour, celebrating the region's rich coastal culinary 

traditions. 

• Deep-fried Ngoh Hiang with Sturgeon Caviar (奇妙五香佐鲟龙鱼籽酱) – A refined 

interpretation of a beloved Fujian classic, symbolising the restaurant's commitment to 

preserving heritage while embracing innovation. 
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Beyond celebrating Fujian cuisine, the collaboration marks the first time Si Chuan Dou 

Hua Restaurant has dedicated a campaign to the founder's ancestral roots. It offers guests 

a deeper appreciation of the heritage, traditions and values that have shaped the 

restaurant's 30-year journey. 

 

The commemorative menus are available from $138++ per person, from 1 July to 30 

September 2026 exclusively at Si Chuan Dou Hua Restaurant, UOB Plaza. As part of the 

anniversary celebration, UOB Cardmembers will enjoy 15% savings on the promotional 

set menus, along with an exclusive gift of peanut candy specially air-flown from Xiamen. 

Reminiscent of a favourite treat enjoyed by the Wee family, it offers a simple yet 

meaningful taste of Dr Wee Cho Yaw’s Fujian heritage. 

 

For enquiries or dining reservations, please contact: 

Si Chuan Dou Hua Restaurant  

TOP of UOB Plaza 

80 Raffles Place, #60-01, UOB Plaza 1, 

Singapore 048624  

Tel: (65) 6535 6006 

Email: top@sichuandouhua.com 

 

High-resolution images can be downloaded from: https://bit.ly/4enY1ln  

  

mailto:top@sichuandouhua.com
https://bit.ly/4enY1ln
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About Si Chuan Dou Hua Restaurant 

 

Si Chuan Dou Hua Restaurant brings together the four streams of cuisine, culture, tea, and tradition, to 

present a multi-dimensional dining experience that is second to none. Authentic Sichuan and Cantonese 

cuisine are matched with premium Chinese tea brewed to perfection by expert tea masters, coupled 

with skilful tea-pouring displays from their long-nosed bronze kettles.  

 

Opening its very first outlet at PARKROYAL on Beach Road in 1996, the restaurant tantalizes guests 

with its hot and numbing (mala 麻辣) flavours and acrobatic tea serving stunts. Adjoined to the restaurant 

is Tian Fu Tea Room, which boasts a unique Chinese tea room concept within a restaurant. Carrying a 

wide selection of over 30 types of premium Chinese teas in a cosy setting, it provides an ideal prelude 

to a delectable meal or a sweet culmination of a memorable dining experience.  

 

Si Chuan Dou Hua Restaurant is the recipient of many reputed accolades, including the Singapore 

Prestige Brand Award 2012 under the Established Brands category and a “Highly Commended” citation 

at the annual Pacific Area Newspaper Publishers’ Association Awards. Active in giving back to the 

community, the restaurant has also picked up the ‘Excellence’ award in the ‘Partner of People’s 

Association’ category at the People’s Association Community Spirit Awards for nine years since 2013.  

 

For more information, please refer to https://sichuandouhua.com 

For media enquiries, please contact: 

Linda Loke 

Group F&B Director, Si Chuan Dou Hua 

Tel: +65 6535 6006 

Email: linda.loke@sichuandouhua.com  

 

Jolene Tan 

Assistant Marketing Manager 

Tel: +65 9028 2729 

Email: jolene.tan@sichuandouhua.com  

https://sichuandouhua.com/
mailto:linda.loke@sichuandouhua.com
mailto:jolene.tan@sichuandouhua.com

