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A MICHELIN Restaurant By The Quayside Group

A MICHELIN Timeless Moments
By The MICHELIN Team At The Helm !

A MICHELIN Restaurant

Proud Winner of HERWORLD Brides’
Best Wedding Setting and Ambience Restaurant 2021
Best Wedding Dinner Venue Chinese Restaurant 2020
Best Traditional Wedding Theme Chinese Restaurant 2019
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INTIMATE ‘
WEDDING PACKAG E#

Lunch

Monday — Friday’ Eveliidoace Fyve nf Dithlic Hoalidawv & Dithlic Halid Ay
2024 : 51,288 per 10 persons

2025 : $1,388 per 10 persons e 33

Lunch

Saturday — Sunday

2024 : $1,388 per 10 persons
2025 : $1,488 per 10 persons

T —

Dinner

Monday _ThurSday, Eveliidace Evie af Dithlice HAalidav 8 Diihlic
Halidaw

2024 : $1,288 per 10 persons

2025 : $1,388 per 10 persons

Dinner

Friday — Sunday

2024 : $1,488 per 10 persons
2025 : $1,588 per 10 persons

TERMS & CONDITIONS :

A It excludes auspicious dates/days of the lunar calendar and/or all special celebratory
occasions, including eve & 15 Days of Chinese New Year Celebrations.

A Packages are applicable with a minimum of 12 tables of 10 guests (Weekdays) |
15 tables of 10 guests (Weekends) OR a minimum spend will apply for more intimate /
close-door celebrations

A It excludes auspicious dates/days of the lunar calendar and/or all special celebratory
occasions, including Eve & 15 Days of Chinese New Year Celebrations.

A Confirmation of booking is only valid upon payment of a non-refundable deposit of $5,000

A Prices are subject to 10% service charge & prevailing Goods & Services Tax (GST).

" Prices and menus are subject to change at the discretion of Peony Jade’s management.



Dreams of Love under the Sky...

* 1 Night Stay in Bridal Deluxe Room at AMARA
Singapore, with minimum guaranteed booking
of 15 tables.

Gourmet Breakfast Buffet in the
Morning Ray...

* International buffet for the new Mr and Mrs at
Element, Level 1 of AMARA Singapore, with
minimum guaranteed booking of 15 tables.

Let Food Be Thy Music of Love...

*  Enjoy anincredible Chinese gastronomy
8-course Cantonese cuisine prepared by
PEONY JADE's MICHELIN & award-winning chefs.

* Endless stream of soft drinks, mixers and
Chinese tea while feasting.

*  Waiver of corkage fee for duty paid and sealed
hard liquor brought in for consumption during
the wedding celebration.

* A corkage fee of SGD 25 per bottle will be levied
for wine and champagne brought in for
consumption during the wedding celebration.

*  One complimentary bottle of House Champagne
for your champagne pouring.

*  Faux-wedding cake for the cake-cutting
ceremony.



Memories weaved by these...

Create lasting impressions with delightful wedding
favours for all your guests with guaranteed booking of
15 tables.

Distinctively themed floral decoration for your selection.

Elegantly designed wedding guest book and token box
for your guests to leave their blessings.

Complimentary use of 2 LCD projectors for Montages.

An event co-ordinator to assist you with your planning.

Dry ice effect for wedding march-in.

All for my family & guests...

One VIP car park lot at the Hotel front driveway for the
main bridal car.

One complimentary barrel of House pour
beer(Unconsumed barrel/beer cannot be taken out of
the Restaurant).

One complimentary bottle of House event wine with
every 10 paying guests (Any unconsumed bottles cannot
be taken out of the Restaurant).

Complimentary car park coupons for 20% of confirmed
attendance.

Exquisite wedding invitation cards OR E-invites for up to
60% of the guaranteed attendance. Guaranteed booking
of 15 tables (excluding printing).

MORE WEDDING WISHES

With minimum guaranteed 18 paying tables

Select from a host of additional benefits to impress your
guests on your big day :

Please Select Two perks :

Additional one 20-litre barrel of house pour beer
(Unconsumed barrel/beer cannot be taken out of the
Restaurant)

Additional bottle of House event wine per every 10
paying guests (Any unconsumed bottles cannot be taken
out of the Restaurant)

Pre-Wedding Lunch/Dinner Reception Canapes per table

Upgrade car park coupons to 30% of the confirmed
attendance

Printing of wedding invitation card inserts
Complimentary food tasting for 6 people for 6 dishes
upon confirmation of wedding.
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Terms and Conditions

It excludes the eve of Eve of public holidays,
public holidays, auspicious dates/days of the
lunar calendar and/or all special occasions.

Weekday Packages are applicable with a
minimum of 12 tables of 10 guests.

Weekend Packages are applicable with a
minimum of 15 tables of 10 guests.

Prices are subject to 10% services charge
and prevailing Goods & Services Tax (GST).

Prices and menus are subject to change at
the discretion of Peony Jade’s management.

Applicable for weddings to be held in PEONY
JADE from 1st January to 31st December 2024
and from 1st January to 30" June 2025.

A non-refundable and non-transferable deposit
of S$5,000nett is required to secure the date
and venue.

Promotion & Perks are not transferable or
exchangeable for cash or any other items

Additional surcharge of S$100.00++ per table of
10 persons applies to the eve of public holiday,
public holidays, auspicious dates/days and/or
special occasions determined by The Quayside
Group.

Terms and conditions are subject to changes
without prior notice.



Special Curated 7-Course Wedding Menu

OUR LOVE STORY HORS D’OEUVRES | BRI A&

Barbecued Suckling Pig Combination Platter :

Mo B FUAEAT . BoTEEE AL it . RIUEEIMIREE. BitkigE 2
Sliced Crispy Barbecued Suckling Pig, Deep-fried Crispy Crab Meat Ball
tossed in Wasabi Mayonnaise, Honey-Glazed Barbecued Pork, Marinated Lip
Clam Thai-style, Marinated Shredded Jellyfish

SOUP | iyMBEDB
AR BBk S Double-boiled Mini Buddha Jumps Over the Wall

FISH | EES=F&

1 R B K43 Steamed Red Garoupa with Japanese Shoyu & Glazed
with Fragrant Hot Oil

2 IR S5t Deep-fried Marble Goby/"Soon Hock" with Japanese Shoyu &
Glazed with Fragrant Hot QOil

3R A RIT Steamed Hybrid Garoupa, Nyonya-style

4 0 IE E 1 Steamed Pomfret, "Chaozhou" style

DRIED SEAFOOD | EfEEiEkk

1. fifd S EEhfE A 5 £E PG 22 48 Braised Whole 10 Head Australian Abalone,
Mushroom, Broccoli in Abalone Sauce

2. IE 2 SIE Y\ Braised Sea Cucumber and Mushroom, Seasonal
Greens

3. IRBEBEIEWEE Wok-fried Scallops and Shrimps in Signature Homemade
X.0. Chili Sauce

POULTRY | KIFZEFRE

1 faHZ%Z98%8 Steamed Farm Chicken, Chinese Herbs
enveloped in Lotus Leaf

2 B5EMERE)XS Roasted Crispy Chicken with Almond Flakes

3 B EREAlPseHS Roasted Crispy Duck with "Dang Gui" Sauce

RICE & NOODLES | BL{&ER/m

1 B E I RNIEBFME Stewed Hong Kong Ee-Fu Noodles with Wild
Mushrooms, Crabmeat

2 EREMAAMIR Steamed Fried Rice enveloped in Lotus Leaf

3 EEFENVEEPIEFFE Fried Shrimps Noodle with Conpoy, Crabmeat

DESSERTS | BEiF&ilm

1 £TEENE Double-boiled Red Dates Soup with Snow Fungus
and Snow Pear

2 fFHEE Chilled Cream of Mango with Pomelo

3 Z/IFEXKEE Chilled Honey Dew Melon with Sago Pearls

4 FABHBEARFRDET Peony Jade’s Signature Warm Orhni
with Gingko Nut in Chestnut Sauce

|



Special Curated 8-Course
Weekday Wedding Lunch/Dinner

“YOU'RE MY HEART, YOURE MY SOUL”
RIFES

OUR LOVE STORY HORS D’OEUVRES | R iz

Choice of 5 items | Bi&RX

1355 BB R R K S i5% Honey-glazed Kurobuta Pork Char-Siu

2 VRRSR L& IS Smoked Duck with "Sha-sha" Sauce

3 KRJLLEF Fried Rice Paper Roll with Purple Sweet Potato

4 EEEEEH Golden Crabclaw

5 FPRMER(R &S B A FEE(F Japanese Octopus with
Thai Sweet Chilli & Yuzu

6 ;3N Marinated Jelly Fish & Pacific Clam

7 £7PAIRE Deep-fried Silver Baits with Salted Egg Yolk

8 = E{FPRASEE Marinated Lip Clam, Thai-style

9 BEHALE Vegetarian Golden Pocket

SOUP | tyvUMBENZ

1 REFNIENES7 D
Double Boiled Farm Chicken Consommé, Cordyceps Flower, Conpoy,
Red Dates

2 BNGAITES
Braised Crab Meat & Fish Maw Soup

I & FTEERA

Braised Shark's Fin,Crabmeat, Conpoy in a Rich Golden Bouillon

FISH | EERF&

1 BAEOHALE S
Steamed Red Garoupa with Japanese Shoyu & Glazed
with Fragrant Hot Oil

2 iHRFF0
Deep-fried Marble Goby/"Soon Hock" with Japanese Shoyu & Glazed
with Fragrant Hot Oil

3 ISR
Steamed Hybrid Garoupa, Nyonya-style

4 FIIES
Steamed Pomfret, "Chaozhou" style

DRIED SEAFOOD | EiB R I=izlkFiEkk

1 BEE+=LintETEELR
Braised Whole 10 Head Australian Abalone with Mushroom
& Seasonal Greens

2 BEBSHREHITR

Braised Sea Cucumber and "Ling Zhi " Mushroom with Seasonal Greens

3 ELREPFEIGTELE B

Braised Sliced Abalone with Chinese Mushrooms and Seasonal Greens
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Special Curated 8-Course
Weekday Wedding Lunch/Dinner

“YOU'RE MY HEART, YOURE MY SOUL”
RITER

POULTRY | R EZEFREFS
1 Ty 2R25%4%8

Steamed Farm Chicken, Chinese Herbs enveloped in Lotus Leaf
2 B RIYEMERZ RS

Roasted Crispy Chicken, Cantonese "Bi-Fung-Tang" style
3 B RIS

Roasted Crispy Duck,"Dang Gui" Sauce
4 FENGEIRS

Cantonese Roasted Duck, Plum Sauce
5 J\=EH8

Steamed Eight Treasure Duck, Shiitake Mushroom

SEAFOOD | =i R =S
1 BREGHE ABALF
Pan-Seared Prawns, Superior Dark Soya Sauce
2 XO EiFBEkEHE
Sautéed Prawns, XO Chilli Sauce, Honey Bean
3 EVPRIEREMX
Sautéed Prawns, Salted Egg Egg Crumbs (Deshelled)

RICE & NOODLES | B {&ER/E /A
1 EREEAERKEH R
Steamed Rice, Chinese Sausage, Conpoy, Enveloped in Lotus Leaf
2 BFEARRNENR
Fried Rice, Peeled Crabmeat, Fish Roe v ¢
3 FIFR{FHIE Braised /
Ee-Fu Noodle, Mushroom, Yellow Chives
4 FSEETRAT AR

Fried Noodle, Prawns, Julienned Seafood, Conpoy

-

DESSERTS | EFiF SiHm
1 EFHEMRERIZTNEX
Boiled Red Dates Soup with Peach Reisin, Gum Tragacanth, Snow Fungus
& Lotus Seeds
2 BEFHRIR
Chilled Lemon Grass Jelly with Assorted Fruits
3MFHE
Chilled Cream of Mango with Pomelo
4 ZIFKE
Honey Dew Melon with Sago Pearls
SEABB AR TR ST
Peony Jade’s Signature Warm Orhni with Gingko Nut in Chestnut Sauce
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Special 8-Course Weekend Wedding Lunch/Dinner

“TIMELESS MOMENTS ” &tz

7k1BRYZ FOREVER LOVE | APPETISER
(Hi&—#F¢ Please Select 1 Appetizer)

1 PR KPR
Barbecued Suckling Pig Combination Platter :
[ BERZZLIEM . 1Bt . B THREER. i ieE 1 6. ERSIBCH TS
Roasted Suckling Pig Slice, Chilled Marinated Jelly Fish, Deep-fried Crispy
Crab Meat Ball tossed in Wasabi Mayonnaise, Crisp-Fried Beancurd Skin
Roulette with Seafood, Smoked Duck with "Sha-sha" Sauce |

2 AR K Lobster Deluxe Platter:

[ BARER VD REEr, RAEWREE, MDA &, B s, A
RIS Lobster Salad with Black Truffle, Thai-style Lip Clam, Chilled
Marinated Mini Octopus with Pomelo, Crisp-Fried Beancurd Skin Roulette
with Seafood, Chilled Chinese Wine Macerated Chicken Roll ]

FAEZF1 THE PERFECT MATCH | SOUP
AREAR A NI R A
Braised Shredded Sea Cucumber, Fish Maw, Crabmeat Bouillon
2 RETF N EMWIS 7
Double Boiled Chicken Consommé, Cordyceps Flower, Conpoy, Red Dates
3 A 2 fif) a1+ DU 7
Double-boiled Chicken Soup with Abalone, Dried Scallops and Red Dates
4 EinT NEEH
Braised Shark's Fin with Crabmeat and Conpoy in a Rich Golden Bouillon \

I&iF4nis DEEP IS MY LOVE | FISH /V
1 2 A Bl A
Deep-fried Crispy Cod Fillet with Spicy Mango Salsa \
2 MEFR M 78 %4 5% Steamed Marble Goby/ "Soon Hock" Fish with Japariese X |
Shoyu & Glazed with Fragrant Hot Oll \ Y
3 k82D Steamed Grouper, Shredded Meat, Red Dates in
Japanese Shoyu & Glazed with Fragrant Hot Ol
4 W30 1E B 1 Steamed Pomfret, "Chaozhou" Style

1

YWZ=Iml"J DOUBLE HAPPINESS ROMANCE | POULTRY
1 R Fr AL 8 T S 4A % Smoked Duck with Wild Mushroom and Black
Truffle Sauce
2 faf 2R 2478 Steamed Farm Chicken with Chinese Herbal
Enveloped in Lotus Leaf
3 38 R fifi Kz XS Roasted Crispy Farm Chicken, Cantonese "Bi-Fung-Tang" style
4 LR AR S FFY Peony Jade'’s Signature Camphor-wood Tea Smoked Duck



Special 8-Course Weekend Wedding Lunch/Dinner
“TIMELESS MOMENTS” XiHiR

=118 | PLEDGE MY LOST FOR YOU | SEAFOOD
1 FF AR AT URER

Deep-fried De-shelled King Prawns, Wasabi Aioli, Tobiko
2 EDREREK

Deep-fried De-shelled King Prawns, Salted Egg Yolk Crumbs
3 X.OFE T FAFEKATER

Sautéed Fresh Scallop and De-shelled Prawns, X.O Chili Sauce
4.XO EHFEKKEHE

Sautéed Fresh De-shelled King Prawns, HoneyBean, X.O Sauce

EETFTE OUR LOVE NEST | DRIED SEAFOOD
1 2L 7 EEES

Braised Whole 10 Head Australian Abalone, Mushroom, Seasonal Greens
2 R8T REHITHR

Braised Sea Cucumber and "Ling Zhi" Mushroom, Seasonal Greens

3 BRMEIcTeTE

Braised Sliced Abalone, Chinese Mushrooms, Seasonal Greens

PREZRXIE YOU ARE THE LOVE OF MY LIFE | RICE & NOODLES

1 T SURIE L,
Stir-fried Vermicelli with Shredded Pork Char-Sui, Assorted Capsicums

2 EREERBRAHIR
Steamed Rice with Chinese Sausage & Conpoy, Enveloped in Lotus Leaf \

3 B FERIRBNENIR -
Fried Rice with Conpoy, Peeled Crabmeat, Fish Roe y

4 PR S TRNFITE V
Stewed Ee-fu Noodles, Conpoy, Enoki Mushrooms "

5 BE EZmE | ,
Fried Japanese Udon, Julienned Seafood ¢ \

ZEAEEF ABUNDANT OFFSPRING
1 EFEHEHIRE TR KTEK

Chilled Red Dates Soup, Peach Reisin, Gum Tragacanth, Snow Fungus
& Lotus Seeds

2 BFHRRIKR
Chilled Lemon Grass Jelly, Assorted Fruits

3 ¥ HE

Chilled Cream of Mango with Pomelo

Peony Jade’s Slgnature Warm Orhni, Gingko Nut in Chestnut Sauce
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