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A NEW FORCE
CREATING NEW
CHINESE FINE
DINING ICONS

Executive Chinese Chef Edward Chong
of Peach Blossoms at PARKROYAL
COLLECTION Marina Bay, Singapore,
builds on his extraordinary experiences
to create the new icons of modern
Chinese cuisine.

One who honed his craft under some of
Singapore’s pioneers in contemporary
Chinese cuisine, Edward Chong comes
to his own at Peach Blossoms, as
Executive Chinese Chef to this Chinese
fine dining institution housed within
PARKROYAL COLLECTION Marina Bay,
Singapore.

Building upon the influences of his mentors, and through tirelessly expanding his horizons,
he developed a personal style that is authentically Chinese, yet distinctly modern in spirit.
A fierce emphasis on quality — with equal attention paid to premium and everyday
ingredients, meets technical sophistication and a cosmopolitan, progressive mix of
influences to recreate unique signatures, such as a whimsical reinterpretation of a spring
roll, presented as a visually captivating Deep-fried Cigar Roll filled with Black Truffle, Foie
Gras, Crab and Prawn Meat. A tender Applewood-smoked Ibérico Pork Char Siew is given
a delicate crust of torched sugar: a masterstroke that emulates the addicting crisp skin of
Cantonese-style roast duck; while a dish of Stewed Mung Bean Noodles with Lobster and
Crab Roe Bottarga features crab roe that is painstakingly cured and pressed to resemble a
block of bottarga, shaved over the dish at table-side for a rich, umami addition to the
comforting flavours.

Chef Chong’s passion for his craft has won over critics and guests alike, culminating in wins
at the Asian Masters 2019 (Rising Chef of the Year Award), as well as World Gourmet
Awards 2019 and 2022 (Asian Cuisine Chef of the Year Award).
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PEACH BLOSSOMS SPECIALS

{1/ Per Person

BHtFsRE=gx0 (RRFE) 22.80
RED TR BHRFER, BBLIER
Steamed Dim Sum Artistry (Available Exclusively for Lunch)

Seafood Scallop Dumpling
Crystal Crab Roe, Crab Meat and Egg White Dumpling
Seafood Lobster Dumpling

KRR S8 26
Chilled Drunken Abalone on Jelly Fish, Aged Vinegar

LA TR T R SL i st 6 e 58
Double-boiled Yunnan Russula and Fish Maw with Sea Whelk,
Abalone and Dried Scallop

PP ST 4T SR K E 28

Angel Hair with Carabineros Prawn

FEEBBREENRLZERE 48
Chilled Peach Resin and Snow Lotus
served on a Philibon French Charentais Melon

4 / Per Order

R AMREE L FIT I =

Applewood Smoked Jamon Ibérico Pork Char Siew

75 7 0 AR R R AR A AL 58
Stir-fried Wagyu Beef Cubes in Black Pepper Sauce
served with Crispy Garlic and Longan

PREREE T T 28 38
Stewed Crab Meat and Scallop Beancurd with Vinegar

RAFEEE MK 38
Braised Rice Vermicelli with Diced Assorted Seafood
in Egg White Sauce

All prices are subject to 10% service charge and prevailing government taxes.
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DEEP-FRIED ‘CIGAR’ ROLL FILLED WITH SNOW CRAB,
FOIE GRAS, BLACK TRUFFLE AND PRAWN MOUSSE
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APPLEWOOD SMOKED
JAMON IBERICO PORK CHAR SIEW
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APPETISERS

* AEERE)FE204 50 Requires 20 minutes for preparation

£{I / Per Person

Rk = 48
Four Combination Platter*

B A BT
Black Garlic with Minced Kurobuta Pork

BT BB TR
Wok-Fried Fresh Scallop on Steamed Organic Egg

SIS R RS

Sliced Pecking Duck and Foie Gras served in Golden Cup

BH AT 8 3 SKID IR

Sweet Prawn and Jelly Fish with Vinegar Pearls

#5431 / Per Person

EMETEBTShE 26
Deep-fried ‘Cigar’ Roll filled with Snow Crab, Foie Gras,
Black Truffle and Prawn Mousse*

KRBt & /8 3 26
Chilled Drunken Abalone on Jelly Fish, Aged Vinegar

=4y / Per Order

InfE e k& 18
‘Shun De’ Crispy Whitebait

BRI 7 28
Crispy Sliced Marble Goby coated
with Fragrant Spices, Chilli and Garlic

All prices are subject to 10% service charge and prevailing government taxes.
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SOUP

* ERATE)EE204 5 Requires 20 minutes for preparation

441 / Per Person

R BRI 88
Mini Buddha Jumps Over the Wall*

SR AR T DR SL I et bR 58
Double-boiled Yunnan Russula and Fish Maw with Sea Whelk,

Abalone and Dried Scallop

H R RIEAT N R 135 48
Nourishing Fish Maw Soup with Sea Whelk, Dried Scallop,
Cordyceps Flower and Spring Chicken*

AN REE = 28
‘Shun De’ Thick Broth with Dried Scallop
and Homemade Shrimp Paste

IR TNRRERSZ 28
Spring Chicken Collagen Soup with
Pitaya Flower and Dried Scallop

PREAER R IBEESE 18
Hot and Sour Seafood Soup

BARKE 18
Organic White Corn Soup with Crab Meat

All prices are subject to 10% service charge and prevailing government taxes.
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BARBECUE AND ROASTS

* IR FI2 K] Orders must be placed two days in advance

A2
Barbecued Whole Suckling Pig*

e IR X A5

(ERAMEFLLF T Xk, BRI LERS)

Barbecued Meat Duo Combination

Applewood Smoked Jamodn ibérico Pork Char Siew, Roasted Duck

FRAMAZF LA B

Applewood Smoked Jamodn Iberico Pork Char Siew

¥ 3/ Half
e R RS 48
Barbecued Peking Duck
HITEHS 48

Smoked Duck served with ‘Dang Gui’ Sauce

BEUETIE
Roasted Chicken

— 3R/ Whole

398

/M5 / Small Portion
(2-4 Persons)

48

38

— X /Whole

90

90

58

All prices are subject to 10% service charge and prevailing government taxes.
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ABALONE / DRIED SEAFOOD

* RN E)FE204 0 Requires 20 minutes for preparation

#541 / Per Person

Iy S o I 388
Braised 10-head Dried Abalone
and Premium Fish Maw in Superior Sauce*

IR =ktae" 88
Braised 3-head Whole Abalone in Superior Oyster Sauce*

BN ARETTH" 88
Braised 10-head Whole Abalone with Fish Maw, Sea Cucumber,

Dried Scallop, Flower Mushroom, Prawn and Black Moss

in Golden Collagen Broth, served in Hot Stone Bowl*

BENRF S 68
Braised Goose Web and Sea Cucumber, stuffed
with Shrimp Paste in Superior Oyster Sauce*

All prices are subject to 10% service charge and prevailing government taxes.
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LIVE SEAFOOD

* T|IRFI2 K] Orders must be placed two days in advance

B4}y / Market Price

JhE
Live Fish

2T3f Red Grouper

oty

%5 Marble Goby (Soon Hock)
e EHE Hybrid Grouper

F1k* Green Wrasse*

E I Spotted Grouper*

R EB* Pacific Grouper*

KR &* Patin*

&% Cooking Styles:

ZEH NfEZX Steamed with Minced Ginger, Scallion and Jamon Ibérico Ham
AT 7% Steamed with Superior Light Soya Sauce, “Hong Kong” Style

M 2% Steamed with Preserved Salted Vegetables and Plum, “Teochew” Style

= Deep-fried and served with Superior Light Soya Sauce

AN

Lobster

&% Cooking Styles:
_F3%YE Baked with Superior Broth
+EHE R ILTEBIEHERZE Steamed with Egg White in 10-year ‘Gu Yue Long Shan’ Rice Wine

EF HJ A Stir-fried with White Pepper, Ginger and Scallion

All prices are subject to 10% service charge and prevailing government taxes.



BB
LIVE SEAFOOD

* FTIRFI2KINT] Orders must be placed two days in advance

B/ / Market Price

A HR

Live Prawn (Minimum Order 300g)

#% Cooking Styles:
A% Poached with Chinese Wine and Herbs
XOzr& 7% Steamed with Garlic and XO Chilli

£ iR7r2% Steamed with Fragrant and Raw Minced Garlic

%8R
Crab

&% Cooking Styles:

Wi 4 Coated with Salted Egg Yolk
H#AH#L Stir-fried with White Pepper

B {HAMY Stir-fried with Signature Black Pepper

IR ERMY Stir-fried with Signature Chilli Sauce

RN A

Australian Lobster*

R

Geoduck Clam*

#. % Cooking Styles:
% & / =4 Sashimi/ Poached with Superior Broth
XO¥E kb Stir-fried with XO Chilli Sauce

% & H8 Wok-fried with Scallion Oil

All prices are subject to 10% service charge and prevailing government taxes.
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CRISPY SCALES FILLET OF MARBLE GOBY
IN SPICY PINEAPPLE GRAVY



2 kOl o 3 S BR R SR

STEWED CRAB MEAT AND SCALLOP
BEANCURD WITH VINEGAR
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SEAFOOD
/Mg / Small Portion
(2-4 Persons)
MEHE T AFAE 48
Stir-fried Scallops with Asparagus and Lily Bubs
H AR X 48
Stir-fried Prawns and Scallops with white pepper
ST ER=RAR 5 48
Poached Fillet of Red Grouper with Chinese Yellow Rice Wine
BT T ERER 30

Deep-fried Prawns coated with Mango and Yuzu Sauce

{1/ Per Person

BHFRE=EE 48
Crispy Scales Fillet of Marble Goby in Spicy Pineapple Gravy

All prices are subject to 10% service charge and prevailing government taxes.



XEBR
BEEF / PORK / POULTRY

* FEENE)FH204 % Requires 20 minutes for preparation

/M5y / Small Portion

(2-4 Persons)
w7 AR IR RO A KL 58
Stir-fried Wagyu Beef Cubes in Black Pepper Sauce,
served with Crispy Garlic and Longan
YesR R KBES A 48
Poached Sliced Marbling Beef with Fried Sliced Garlic
EXBERMNAFD BBA 40
Stir-fried Kurobuta Pork Collar with Australian Asparagus
and Forest Mushroom in Ginger Sauce
HRESRBKIER 30

Sweet and Sour Kurobuta Pork with Lychees and Strawberries

4G4/ Per Person

R EASFN A" 98
Charcoal-grilled A5 Japanese Wagyu Beef*

All prices are subject to 10% service charge and prevailing government taxes.
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CLAYPOT

* EENE)FE204 ¥ Requires 20 minutes for preparation

/My / Small Portion

(2-4 Persons)
2B B BBk 58
Stir-fried Fillet of Red Grouper with Diced Garlic,
Ginger Scallions and White Pepper*
MEFADE M 58
Braised Wagyu Beef Cheek with Radish*
WLEE 48
Live Prawns with Glass Noodles*
HREELZEBR 38
Braised Chicken with Chinese Yellow Rice Wine,
Chinese Yam and Black Fungus*
BOTRIRR I F & 28

Deep-fried Eggplant, stuffed with Shrimp Paste in Black Bean Sauce*

All prices are subject to 10% service charge and prevailing government taxes.
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SEASONAL VEGETABLES / BEANCURD

REEEM™ T 28
Stewed Crab Meat and Scallop Beancurd with Vinegar

BEREFIREE
Stir-fried Celtuce Stems with Fresh Lily Bulbs
and Lotus Root stuffed with Minced Shrimp Paste

T R R TR
Simmered Homemade Shrimp Paste
with Luffa Gourds and Dried Scallop

BEEERERILK
Poached Chinese Spinach with Conpoy
and Three Types of Eggs in Superior Broth

ipdS Ko
FEZ, K, A¥, AZ, BXE. B WX BEEX R

Seasonal Vegetables

Kai Lan, Choy Sum, Asparagus, Broccoli, Baby White Cabbage,

Celery, Chinese Spinach, Baby Cabbage, Fine Beans

1)\43/ Small Portion
(2-4 Persons)

38

30

30

28

28

All prices are subject to 10% service charge and prevailing government taxes.



MESRADMIAESE A+

STEWED MUNG BEAN NOODLE WITH WHOLE DRUNKEN
. CRAB IN 10-YEAR ‘GU YUE LONG SHAN’ RICE WINE
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FRESH CRAB CLAW WITH BRAISED MUNG
BEAN NOODLE IN CRAB ROE:COLLAGEN
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RICE / NOODLE / VERMICELLI

* EENE)FE209% Requires 20 minutes for preparation

[WE /4 / Small Portion
Noodle / Vermicelli (2-4 Persons)
T L AR R R P B A R 148

Stewed Mung Bean Noodles with Whole Drunken Crab
in 10-year ‘Gu Yue Long Shan’ Rice Wine*

BEMELSTH 38
Stir-fried Broad Rice Noodles with Sliced Marbling Beef
in Black Truffle Sauce with Egg White

R E 5B E KK 38
Braised Rice Vermicelli with Diced Assorted Seafood
in Egg White Sauce

£F11 / Per Person

IR EHEES YR IEM K 58
Fresh Crab Claw with Braised Mung Bean Noodles
in Crab Roe Collagen

[ip AR N T 28

Angel Hair with Carabineros Prawn

R /\2/ Small Portion
Rice (2-4 Persons)
RINE R BB AR IR 48

Fried Fragrant Pearl Rice with Snow Crab Meat,
and Diced Abalone with Egg White

B T IUEEE S 38
Premium Seafood and Conpoy in Kombu Supreme Rice Broth

All prices are subject to 10% service charge and prevailing government taxes.
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DESSERT

* AT E)EE204> 48 Requires 20 minutes for preparation

&1y | Per Order
(For 2 Persons)

MBHREF I/ R 48
Peach Blossoms Sweet Delight*

Mini Chocolate Cigar Roll

BiFaEt
Chilled Piggy Red Bean Jelly

GaER
Nougat

BERER

Deep-fried ‘Lava’ Sweet Purple Potato

gL/ Per Person

P 2R T e R AR 88
Double-boiled Bird’s Nest with Peach Resin and Almond Cream,
served in a Coconut*

FEEBPEREN KL S ENA 48
Chilled Peach Resin and Snow Lotus
served on Philibon French Charentais Melon

HREREHRHFRREBIER 18
Refreshing Chrysanthemum Jelly served with
Lychee Oolong Ice Cream and Nashi Pear

M EEF TS 16

Chilled Mango Purée served with Coconut Kaffir Lime

KR ROAERFEAKE 16
Pink Guava with Sago and Coconut Kaffir Lime
served on a Dragon Fruit

All prices are subject to 10% service charge and prevailing government taxes.
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DIM SUM

* HPRE Available Exclusively For Lunch

#5051 / Per Person

BRI E =8 s 22.80
Steamed Dim Sum Artistry*

B HE 7
EIEI_:E_'I_‘E'%LX

Seafood Scallop Dumpling

B%RRBR
Crystal Crab Roe, Crab Meat and Egg White Dumpling

BB RIR
Seafood Lobster Dumpling

All prices are subject to 10% service charge and prevailing government taxes.
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STEAMED DIM SUM

* HPRE Available Exclusively For Lunch

44y / Per Portion

KERNE HE” 9 (3 pcs)
Jamon Ibérico Ham with Steamed Pork Soup Dumplings
(Xiao Long Bao)*

AR R X RE 9 (3 pcs)

Smoked Kurobuta Pork Steamed Buns*

mEINRE” 9 (3 pcs)

Steamed Prawn Dumplings (Har Gao)*

PR P R B SR 9 (3 pcs)
Steamed Kurobuta Pork,
Prawn and Crab Roe Dumplings (Siew Mai)*

e A3 *x

TELER 9 (3 pes)
Steamed Forest Mushroom Dumpling
with Celtuce Stems and Snow Fungus*

44y / Per Order

B 1K B H 12.80

Steamed Rice Roll filled with Prawns*

ERa S SUS=Y 7ty 9
Steamed Rice Rolls filled with Shredded Jicama,
Dried Shrimps and Chinese Mushrooms*

ST AL AT HEE 7.80
Steamed Jamon Ibérico Pork Spare Ribs in Black Bean Sauce*

PRERE AR 7.80
Steamed ‘Phoenix’ Feet in Superior Oyster Sauce*

All prices are subject to 10% service charge and prevailing government taxes.



RUME IR 2 Rl
DEEP-FRIED AND PAN-FRIED DIM SUM

* HFRF4% Available Exclusively For Lunch

&4y / Per Portion

Fa IE 80 fa R TR 7 B AR 26.80 (3 pcs)
Black Garlic Taro Puff stuffed with Abalone
and Minced Kurobuta Pork*

BRI=4FE Mg 10.80 (3 pcs)
Pan-fried Trio Shrimps Radish Cake*

Be % ER 9.80 (3 pcs)
Deep-fried ‘Lava’ Sweet Purple Potato*

KR EHE 9.80 (3 pcs)
Baked Egg Tarts served with Sweet Corn*

EINERE" 8.80 (3 pcs)
Crispy Beancurd Skin Rolls filled with Prawns*

&1/ Per Order
XOFE ML FERR D NEE™ 10.80

Stir-fried Radish Cake with Waxed Meat, Sakura Shrimps
and Bean Sprouts in XO Chilli Sauce*

All prices are subject to 10% service charge and prevailing government taxes.



