ACH GARDEN =

Y2024 Y2025
Menu A $1,038" $1118*

Monday - Thursday Only*

Menu B $1,568" $1,438™
Menu C $1.568" $1,638* A

Min 100 persons | Max 360 persons

TERMS AND CONDITIONS:

e Prices stated above are based on per table & are applicable for Llunch or Dinner ¢ Prices are subject to 10%

service charges & prevailing government taxes. « All confirmed booking must be made with non-refundable and
non-transferable deposit payment « Strictly valid for new bookings only « All bookings are subject to function
space availability ¢ Prices and menus are subject to change without prior notice *Prices are not applicable on p eac h g ar d en
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Cantonese
Cuisine
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Simple Solemnization

Decoration
(upon request)
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Free flow 1 Btl of Wine
Soft Drinks per Table
& Chinese Tea
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AV System
& Screen

Wedding
Token Box

1 Barrel
of Beer
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Carpark Coupon

(based on 20% attendance)
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Wedding

Favors

Exquisite Wedding Menu Tasting
Themes with Backdrop for 10 pax
(Mon to Thu)
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1 Barrel of Beer
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Bridal
Changing Room

1 Btl of Sparkling Wine
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Intricate Wedding
Cake Model

A

1 Btl of Wine
per Table

Table
Centrepieces
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BisEta (R, ERIFR KRRREE) ’

Peach Garden Combination (Roasted Crispy Pork Cube, Crisp-fried Prawn with Golden
Salted Egg Yolk, Crisp-fried Beancurd Roll with Seaweed)

REREE{FIEYS7 Double-boiled Baby Abalone Chicken Soup with Cordyceps Flower 35‘
X.0.8FF F e %35 Sautéed Fresh Scallop with X.O. Sauce accompanied with Crisp-fried s
Lotus Roots qﬁﬁ ?

a7+ BEFE Steamed Live Sea Bass in Superior Soya Sauce

PahE %Y Roasted Crispy Chicken with Chef's Special Plum Sauce

oE 2 8¥ X 3EH\PFE=1E Braised Fresh Mushroom with Broccoli in Oyster Sauce

T 15¢RME Stewed Ee-Fu Noodles with Chives
12 H & Chilled Mango Sago with Pomelo

iz

AP RHE (RIFVE, BRER, e ER, RNE RS, EHE)
Lobster Combination (Lobster Salad, Spicy Fish Skin, Roasted Crispy Pork Cube, Smoked
Duck with Mango in Thai Style, Deep-fried Bean Skin Roll)

BEREHFEEH Braised Baby Superior Shark’s Fin with Fresh Crab Meat and Egg White

BRI E Crisp-fried Yam Ring with Seafood, Diced Chicken, Cashew Nuts and Celery

B F 57 Steamed Live Soon Hock Fish in Superior Soya Sauce

Z e RZ J5%%5 Traditional Roasted Crispy Duck

#7188 5 & %54/ \BY 5% Braised Sliced Abalone with Mushroom and Seasonal Vegetables in
Abalone Sauce

7885 )Mk Fried Rice with Assorted Seafood wrapped in Lotus Leaf

57K Chilled Jelly Royale with Julienne of Coconut

peach garden

chinese restaurant




& P e R e ra
Roasted Golden Suckling Pig

) RS &R
Double-boiled Baby Superior Shark’s Fin with Kampong Chicken Soup

) FTAREFEKFHRZ F EFEK
Crisp-fried Prawn with Wasabi Salad Cream accompanied with

Crisp-fried Prawn with Crispy Oats Cereal

A AR =]

Steamed Red Grouper with Orange Peel in Superior Soya Sauce

B EETERR
Braised Homemade Beancurd with Local Spinach, Crab Meat and Egg White

) MERZ I35
Crispy Roasted Chicken

) 1B BT RO E L%
Signature Fried Mian Xian with Baby Abalone

ARF
Warm Yam Paste with Gingko Nuts

peach garden

chinese restaurant




