Si Chuan
Dou Hua
Restaurant
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Nostalgic Dim Sum Feast
PRIE B S AR S A

$32.00++ per Adult (Minimum two adults)
Mondays to Fridays*
Lunch - 11.30am to 2.30pm

Bundle Promotion at $118.00++ for Four Adults
(Minimum four adults)
$38.00++ per additional adults
Saturdays, Sundays and Public Holidays
Lunch - 11.30am to 1.00pm and 1.30pm to 3.00pm

Tea and pickle are chargeable at $5.00++ per person
Child price at 50% of adult price (Above 5 and below 12 years old)
*Closed on Mondays, from 2 March to 30 April 2020.
Other terms apply.

PARKROYAL on Kitchener Road, 181 Kitchener Road, Singapore 208533
+65 6428 3170 | douhua.prskt@parkroyalhotels.com



ONE SERVING ONLY

10.

11.

i & T D1 52 B [ 38 77
Double-boiled Chicken Soup with Abalone, Cordycep

Flowers and Conpoy
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(Roasted Duck, Roasted Pork, Chong Qing Chilled Chicken
with Spicy Bean Sauce, Assorted Shredded Carrot with
Assorted Mushroom)
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Chilli Prawn serve with Deep-fried Mantou

EHERILES®

Halibut Fillet in Passion Fruit Sauce with Fresh Fruit

BERETE
“Chong Qing” Diced Chicken with Spicy Dried Chilli

8 T 4T kb S =2 3¢
Stir-fried “You Mai” Vegetable with Sakura Shrimps

LA CARTE BUFFET

e B
Sliced Pork in Garlic and Chilli Sauce

BENE
Marinated Cucumber with Dried Chilli

MEERR
Steamed Vegetarian Dumpling with Black Truffle
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Prawn Dumpling with Coriander
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“Siew Mai” with Diced Abalone
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Steamed Brown Rice Honeycomb Cake
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Signature Pork Belly Roll with Yam

K ERE
Steamed Spare Rib with Bean Paste

RATZERM

Steamed Chicken Feet with Beancurd Skin

HE KRS

Glutinous Rice with Chinese Sausage, Taro and Salted Egg

ERELBEEH
Deep-fried Lotus with Minced Fish

ERZ MR
Pan-fried “Hakka” Dumpling with Minced Meat and Turnip
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Fragrant Yam Cake with Waxed Meat

LEE M
Stir-fried Carrot Cake

MRIFEE
Deep-fried Spring Roll

2 8 Bl 7K A
Crispy Glutinous Minced Meat with Shrimp Dumpling

BRIBRE

Pan-fried Beancurd Skin Roll

AN F IE R R

Deep-fried Peanut Cake in “Teochew” Style

BB EREME
Braised Pig Shank and Quail Egg in Vinegar and Ginger

BERBFNTA

Poached Sliced Beef with Bean Sprouts in Soy Sauce
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FiRNZEZ
Stir-fried French Bean with Minced Meat

MEIE
Spicy Bean Curd with Minced Meat

EWTF e RA
Rice Noodles with Sliced Fish in Black Pepper Sauce
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Minced Meat Porridge with Dried Scallop and Century Egg

DESSERT
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Chilled Pea Jelly Cake
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Lemongrass Jelly with Fresh Fruit

T B B8 %
Sour Plum Jelly

BB IER R

Crispy Sesame Glutinous Rice Ball

B E AR
Chilled Osmanthus Jelly with Honey

B IR K
Soya Bean

HEiElWNE
Double-boiled Pear and White Fungus with Osmanthus
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Homemade Bean Curd with Wolfberry
mixH &
Cream of Fresh Mango with Pomelo
A 8K R

Mixed Fresh Fruit
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