2016/2017 WEDDING PACKAGE

PEACH GARDEN @ OCBC CENTRE

CLAsSsIC

Wedding Lunch Package

For 10 persons @ $868++ per table

Min of 20 tables, Max of 21 tables
(Saturdays — Sundays including Eve of and
Public Holiday)

PEARL

Wedding Lunch Package

For 10 persons @ $968++ per table

Min of 15 tables, Max of 21 tables
(Saturdays — Sundays including Eve of and
Public Holiday)

SILVER

Wedding Dinner Package

For 10 persons @ $868++ per table

Min of 20 tables, Max of 21 tables
(Mondays — Thursdays excluding Eve of and
Public Holiday)

GoLD

Wedding Dinner Package

For 10 persons @ $968++ per table

Min of 20 tables, Max of 21 tables

(Mondays — Sundays — Sundays including Eve
of and Public Holiday)

PLATINUM

Wedding Dinner Package

For 10 persons @ $1,098++ per table
Min of 20 tables, Max of 21 tables
(Mondays — Sundays including Eve of and
Public Holiday)

DiaMoOND

Wedding Dinner Package

For 10 persons @ $1,238++ per table
Min of 20 tables, Max of 21 tables
(Mondays — Sundays including Eve of and
Public Holiday)

PACKAGE INCLUDES:

MENU
+ A modern Cantonese Cuisine prepared by our Chefs

BEVERAGE

+  Free flow of soft drinks, mixers and Chinese tea throughout the event

All subsequent 20-litre beer will be charged at S$500nett per barrel

Special corkage charge for duty paid wine at S$20++ per opened bottle

+ A special discount for wine purchase from Peach Garden

«  Waiver of corkage charge for sealed & duty paid hard liquor and champagne brought to the wedding banquet

WEDDING DECOR

+ Anintricately design multi-tier model wedding cake

Pyramid fountain with a bottle of sparkling wine for toasting
+  Choice of Wedding Theme decorations in the Restaurant
Lovely Fresh Flower centerpiece for 2 VIP tables

Specially adorned and decorated VIP tables and chairs

PRIVILEGES

Pre-lunch/dinner cocktail reception with cocktail nuts at our pre function area
(Lunch — 11:30am till 12:45pm / Dinner — 6:30pm till 7:45pm)

«  Aspecial invitation to the food tasting for the stated numbers of persons featuring your confirmed wedding
menu (unless otherwise stated)

« Traditional “wife cake” (Lo Bor Bang) or selection of wedding favour for all guests.
«  Complimentary use of LCD projector with screen

+  Guest Book for the reception desk

«  Complimentary car park coupons based on 15% of your confirmed attendance

«  Choice of specially designed invitation cards based on 70% of your confirmed attendance
(Printing & accessories not included)

TERM AND CONDITIONS

Al confirmed booking must be made by 31 March 2015 with $$3,000 non-refundable and
non-transferable deposit payment

+  Valid for Weddings held by 31 March 2017. An additional surcharge of $$50.00++ per table for wedding to be
held after 31 March 2017.

«  Valid strictly for new bookings only
All bookings are subject to function space availability
« Prices are subject to 10% service charges & prevailing government taxes
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Note:

Food Tasting are subject
to availability only
during weekday
(Monday to Friday),
except Eve and 15 days
of Chinese New Year.



2016/2017 WEDDING PACKAGE / PEACH GARDEN @ OCBC CENTRE

CLAssIC WEDDING LUNCH PACKAGE

For 10 persons @ $868++ per table (Min of 20 tables, Max of 21 tables)
Saturdays — Sundays including Eve of and Public Holiday

e 2 x 20 litre barrel beer

 Complimentary 1 bottle of house wine per confirmed table for
banquet consumption only

« Complimentary Food Tasting for 10 persons

BB (L0808, BRIT S, BB R, XOEEEHEL)
Peach Garden Combination (Roasted Suckling Pig, Roasted Crispy Duck, Fried
Prawn Roll, Deep-fried Bean Skin Roll with Seaweed Jelly fish with X.0. Sauce)

IRERNEEEY
Braised Shark’s Fin Soup with Fish Maw and Crabmeat

BRZEREFER (FFAREFER, SRR EBEITTARITER)
Fried Prawn in Two Styles (Wasabi Salad Cream & Thai Style Mustard Cream)

HEFAT
Steamed Soon Hock with Superior Sauce

BEFERS
Roasted Crispy Chicken with Lemongrass

5T D1 223\ B ER
Braised Seasonal Vegetable with Shredded Conpoy and Twin Mushroom

TFleetFmE
Braised Ee-Fu Noodle with Chives

HEX
Chilled Jelly Royale with Julienne of Coconut

PEARL WEDDING LUNCH PACKAGE
For 10 persons @ $968++ per table (Min of 15 tables, Max of 21 tables)

Saturdays — Sundays including Eve of and Public Holiday

« 1x 20 litre barrel beer

« Complimentary 1 bottle of house wine per confirmed table for
banquet consumption only

 Complimentary Food Tasting for 10 persons

TR
Lobster Salad Combination

BEEEN
Double-boiled Shark’s Bone Cartilage Soup with Shark's Fin

BRFRE
Steamed Soon Hock Fish with Superior Soya Sauce

XO EHEFIFRYER
Sautéed Fresh Scallop and Crystal Prawn with Honey Pea in X.0. Sauce

EYEledls
Roasted Duck with Angelica Herb

TIFLEEY IR
Braised Seasonal Vegetable with Baby Abalone and Mushroom

BRI 25 1R
Steamed Rice with Preserved Meat wrapped in Lotus Leaf

BIHE
Chilled Mango, Sago and Pomelo

Pt

-

0
peach garden

chinese restaurant



2016/2017 WEDDING PACKAGE / PEACH GARDEN @ OCBC CENTRE

SILVER WEDDING DINNER PACKAGE

For 10 persons @ $868++ per table (Min of 20 tables, Max of 21 tables)
Mondays — Thursdays excluding Eve of and Public Holiday

+ 3x 20 litre barrel beer
* Free Flow of Red Wine for banquet consumption only
« Complimentary Food Tasting for 10 persons

PRFEHHER (BRUTE, 3% Bef0, Bl B 4, EXERE)

Peach Garden Combination (Fried Prawn Roll, Roasted Sliced Suckling Pig,
Roasted Sliced Duck, Jellyfish with Sichuan Spicy Sauce, Deep-fried Bean
Skin Roll with Seaweed)

SENT N ARLREN
Braised Shark’s Fin Soup with Shredded Fish Maw, Crabmeat and Conpoy

BRSEREFER (FRAREFER, SRR B TR ITER)
Fried Prawn in Two Styles (Wasabi Salad Cream & Thai Style Mustard Cream)

BRMEFRE
Steamed Soon Hock with Golden Minced Garlic

WEET D12y B ER
Braised Seasonal Vegetable with Shredded Conpoy and Twins Mushroom

BEXBHERY
Roasted Crispy Chicken with Rock Salt & Lemongrass

T LR E
Braised Ee Fu Noodle with Twins Mushroom

EFEALED
Warm Cream of Red Bean Paste with Lotus Seed and Lily Bulb

GoLD WEDDING DINNER PACKAGE
For 10 persons @ $968++ per table (Min of 20 tables, Max of 21 tables)

Mondays — Sundays — Sundays including Eve of and Public Holiday

« Free Flow of draught beer during dinner
* Free Flow of Red Wine for banquet consumption only
 Complimentary Food Tasting for 10 persons

TEFHE
Lobster Salad Combination

IR EIETER L B
Braised Shark’s Fin Soup with Shredded Fish Maw, Crabmeat and
Golden Mushroom

PRI E ST
Prawn with Sliced Almond & Plum Sauce & Prawn with Golden Yolk

ZEXBTE
Steamed Pa Ting Fish with Minced Ginger

EVEleZls
Roasted Duck with Angelica Herb

XO EFEFHTE=E
Sautéed Scallop with Broccoli in X.0. Sauce

FERRA T 2RIR
Steamed Rice with Preserved Meat wrapped in Lotus Leaf

IEETENREE
Chilled Red Bean Paste with Lotus Seed and Sago
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2016/2017 WEDDING PACKAGE / PEACH GARDEN @ OCBC CENTRE

PrATINUM WEDDING DINNER PACKAGE
For 10 persons @ $1,098++ per table (Min of 20 tables, Max of 21 tables)

Mondays — Sundays including Eve of and Public Holiday

« Free Flow of draught beer during dinner

* Free Flow of Red Wine for banquet consumption only
« Complimentary Pre-dinner Cocktail with finger canapé
« Complimentary Food Tasting for 10 persons

BFEHFER CMERAT, 5e8S, BeXE)
Peach Garden Combination (Lobster Salad, Roasted Crispy Duck,
Roasted Suckling Pig)

RAFERIEISZ
Double-boiled Chicken Soup with Fish Maw

TRIZREF
Pan-fried Tiger Prawn

BERFARE

Steamed Soon Hock Fish with Superior Soya Sauce

TP LEEY R
Braised Seasonal Vegetable with Baby Abalone and Mushroom

ZEWEEY
Fried Piglet with Salt & Pepper 2nd Serving

Flee st R E
Braised Ee Fu Noodle with Assorted Diced Seafood

B HE
Mango Sago, Pomelo in Young Coconut

DiaAMOND WEDDING DINNER PACKAGE
For 10 persons @ $1,238++ per table (Min of 20 tables, Max of 21 tables)

Mondays — Sundays including Eve of and Public Holiday

« Free Flow of draught beer during dinner

* Free Flow of Red Wine for banquet consumption only
 Complimentary Pre-dinner Cocktail with finger canapé
« Complimentary Food Tasting for 10 persons

» Complimentary Candy Bar

feRe Gerk
Roasted Crispy Suckling Pig

B AR e
Braised Baby Shark’s Fin Soup with Shark’s Bone Cartilage Soup

TRARIFERBIE AR
Fried Prawn with Wasabi Salad Cream accompanied with
Deep-Fried Prawn with Golden Yolk

XO EFFHTE=E
Sautéed Scallop with Broccoli in X.0. Sauce

HRINFE s} g
Steamed Pomfret in “Teochew” Style

TP LEEY R
Braised Seasonal Vegetable with Baby Abalone and Mushroom

TIEREHRERRIR
Steamed Glutinous Rice with Chinese Sausage in Bamboo Basket

BHRFR
Yam Paste with Gingko Nut
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