ACH GARDEN 1
@ The Metropolis
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Peach garge,

hinese TeStauran,

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

Monday - Thursday Only*

Menu B $§1268" $1,328
Menu C 1398 $1.468" A

Min 80 persons | Max 120 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

blackout dates e ol S
chinese restaurant



pra)
| g’ 7
A %'./
Modern Free flow Soft Drinks 1 Btl of Wine
Cant.o.nese @ Chinese Tea per Table
Cuisine
sKN ‘O ) T
ol =)
Classy & AV System Carpark Coupon
Elegant Venue & Screen (based on 20% attendance)

r, s
P\

Simple Solemnization Decoration Wedding Token Box
(upon request)

Exquisite Wedding Menu Tasting
Themes with Backdrop for 10 pax
(Mon to Thu)
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Intricate Wedding Table
Cake Model Centrepieces
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1 Barrel of Beer 1 Btl of Sparkling Wine Wedding Favors
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peeEA R (FAELEFZ ok, B 88 %, MeRIRES, @)1 AK3E, YD 2+REF)
Peach Garden Combination (Fried Mushroom with Preserved Bean Paste, Crispy Seatood
and Mango Roll, Roasted Crispy Duck, Chilled Sichuan Chicken, Chilled Salad Prawn)

o) 42 &1 &8 A 1£.%%577) Double-boiled Sea Whelk, Baby Abalone and Shiitake Mushroom Soup

1E S EER S HF Poached Live Prawn with Chinese Wine

E 2R Z v EBT Steamed Hybrid Dragon-Tiger Grouper with Shredded Ginger and
Orange Peel in Superior Soya Sauce

298 & 51%8 Emperor Chicken with Chinese Herb

#0718 R %54/ \BY Bk Braised Bai Ling Mushroom with Seasonal Vegetables in Abalone Sauce

BEEN TP E 2% Fried Mian Xian with Diced Seafood

12 H & Chilled Mango Sago with Pomelo
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AP AHE RNV, BREK, e IEA, ZRINE RS, ERE)
Lobster Combination (Lobster Salad, Spicy Fish Skin, Roasted Crispy Pork Cube, Smoked
Duck with Mango in Thai Style, Deep-fried Bean Skin Roll)

BREE R EH Braised Baby Superior Shark’s Fin Soup with Crab Meat and Crab Roe

X.0. &FF FIDEFEK Sautéed Prawn and Scallop with X.O. Sauce

Bz F 58 Steamed Soon Hock with Superior Soya Sauce

EMEEIFFS Roasted Duck with Black Truffle Sauce

41828 A1 SES Braised Sea Cucumber and Fish Maw with Spinach in Brown Sauce

£ 5 IN1RE Braised Ee-Fu Noodle with Enoki Mushroom

&> B E 7K Chilled Jelly Royale with Lemongrass
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) EALmIE

Roasted Golden Suckling Pig with Preserved Bean Paste

) REB AN
Double-boiled Baby Superior Shark’s Fin in Shark’s Bone Cartilage Broth

() BASEELF

Pan-fried Tiger Prawn with Superior Soya Sauce

)) AN

Steamed Red Grouper with Superior Soya Sauce

() Y3k
Roasted Crispy Duck with Angelica Herb

) =EEFY\BBR
Braised Baby Abalone with Seasonal Vegetables

0 BMEBEIIR
Fried Rice with Diced Seafood in Black Truffle Sauce

() WS N

Warm Yam Paste with Pumpkin and Coconut Cream

accompanied with Chilled Osmanthus Jelly with Wolfberries

peach garden
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