
PEACH GARDEN

@ The Heeren

Menu A: $1,168

Monday - Friday

Menu B: $1,468

Menu C: $1,818

++

++

++

TERMS AND CONDITIONS:
• Prices stated above are based on per table & are applicable for Lunch & 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 • Valid for weddings held by 31 December 2026 • 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 blackout dates

Min 150 persons | Max 200 persons
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Intricate Wedding

Cake Model

Table 

Centrepieces

Exquisite Wedding

Themes with Backdrop

Free flow 

Soft Drinks

& Chinese Tea

1 Btl of Wine 

per Table
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Modern

Cantonese

Cuisine

1 Barrel of Beer 1 Btl of Sparkling Wine

Menu Tasting

for 10 pax

(Mon to Thu)
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& Screen

Bridal 

Changing Room



Menu A

桃苑拼盘

Peach Garden Combination Platter
Choose any 3

虫草花鲍鱼仔炖鸡汤 
Double-boiled Chicken Soup with

Baby Abalone and Cordyceps Flower

XO 莲藕西芹炒带子
Sautéed Fresh Scallop with

Lotus Root and Celery in XO Sauce

清蒸游水笋壳鱼 
Steamed Live Soon Hock Fish in Superior Soya Sauce

脆皮风沙鸡

Roasted Crispy Chicken with Bread Crumb and Garlic

海参百合扒西兰花

Braised Broccoli with Sea Cucumber and Fresh Lily Bulb

干烧伊面

Stewed Ee-Fu Noodles with Chives and Mushroom

杨枝甘露

Chilled Mango Sago with Pomelo

沙律龙虾

Lobster Salad

泰式香芒烟鸭

Smoke Duck with Mango in Thai Style

芝麻冰菜

Chilled Crystalline Ice Plant
with Sesame Sauce

脆皮烧肉

Roasted Crispy Pork Cube

XO将炒银牙萝卜糕
Fried Carrot Cake with

Beansprout and XO Sauce

迷你蔬菜春卷

Mini Vegetable Spring Roll

椒盐鱼皮

Deep-fried Fish Skin with Salt and Pepper

脆皮紫菜腐皮卷

Deep-fried Bean Skin Roll with Seaweed

黄金虾球

Deep-fried Prawn with
Golden Salted Egg Yolk

芥末虾球

Deep-fried Prawn with
Wasabi Salad Cream



Menu B

桃苑拼盘

Peach Garden Combination Platter
Choose any 4

蟹肉蛋白中鲍翅 
Braised Baby Superior Shark’s Fin with Fresh Crab Meat and Egg White

经典佛钵飘香

Deep-fried Yam Ring with Seafood, Diced Chicken, Cashew Nut and Celery

橙皮姜丝蒸游水笋壳鱼 
Steamed Live Soon Hock Fish with Orange Peel and Shredded Ginger

传统脆皮烧鸭

Traditional Roasted Crispy Duck

鲍汁鲍片香菇扒时蔬

Braised Slice Abalone with Mushroom and Seasonal Vegetable
in Abalone Sauce

荷叶海鲜炒饭

Fried Rice with Assorted Seafood wrapped in Lotus Leaf

芦荟白玉冰

Chilled Jelly Royale with Aloe Vera

沙律龙虾

Lobster Salad

泰式香芒烟鸭

Smoke Duck with Mango in Thai Style

芝麻冰菜

Chilled Crystalline Ice Plant
with Sesame Sauce

脆皮烧肉

Roasted Crispy Pork Cube

XO将炒银牙萝卜糕
Fried Carrot Cake with

Beansprout and XO Sauce

迷你蔬菜春卷

Mini Vegetable Spring Roll

椒盐鱼皮

Deep-fried Fish Skin with Salt and Pepper

脆皮紫菜腐皮卷

Deep-fried Bean Skin Roll with Seaweed

黄金虾球

Deep-fried Prawn with
Golden Salted Egg Yolk

芥末虾球

Deep-fried Prawn with
Wasabi Salad Cream



Menu C

桃苑拼盘

Peach Garden Combination Platter
Choose any 5

原只鸡浓炖中鲍翅 
Double-boiled Baby Superior Shark’s Fin with Kampong Chicken Soup

招牌原粒三头鲍鱼伴西兰花

Signature Braised Whole 3-Head Abalone with Broccoli

豆酥蒸游水星斑 
Steamed Live Grouper with Bean Crumb in Superior Soya Sauce

蟹肉芙蓉豆腐豆腐苋菜

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

人参富贵鸡

Steamed Emperor Chicken with Ginseng

海鲜粒干炒面线

Signature Fried Mian Xian with Assorted Diced Seafood

白果芋泥

Warm Yam Paste with Gingko Nut

沙律龙虾

Lobster Salad

泰式香芒烟鸭

Smoke Duck with Mango in Thai Style

芝麻冰菜

Chilled Crystalline Ice Plant
with Sesame Sauce

脆皮烧肉

Roasted Crispy Pork Cube

XO将炒银牙萝卜糕
Fried Carrot Cake with

Beansprout and XO Sauce

迷你蔬菜春卷

Mini Vegetable Spring Roll

椒盐鱼皮

Deep-fried Fish Skin with Salt and Pepper

脆皮紫菜腐皮卷

Deep-fried Bean Skin Roll with Seaweed

黄金虾球

Deep-fried Prawn with
Golden Salted Egg Yolk

芥末虾球

Deep-fried Prawn with
Wasabi Salad Cream


