
Outdoor Catering Wedding Packages 2017/18

All prices quoted are subjected to 10% service charge and prevailing government taxes

PEACH GARDEN @ OFF PREMISE CATERING

Pearl
Chinese Set Dinner
$988++ per table of 10 persons
(Minimum of 20 tables)

Platinum
Chinese Set Dinner
$1088++ per table of 10 persons
(Minimum of 20 tables)

Diamond
Chinese Set Dinner
$1288++ per table of 10 persons
(Minimum of 20 tables)

ACCESSORIES
• Selection of wedding favours for all guest
• Distinctively designed guest signature book to record all well 

wishes from your guest
• Choice of specially designed invitation cards based on 70% of 

your confirmed attendance (Printing & accessories not included)
 
WEDDING GIFT
Choose 2 Gifts for 30 confirmed tables and above
• 2-piece band (1 Singer & 1 Guitarist) during cocktail reception 

for 1 set (45 Minutes)
• Photo booth session with unlimited prints for 2 hours during 

cocktail reception
• Corkage wavier of sealed & duty-paid wine per confirmed table
• Additional 01 barrel of beer (30 Litres)
• 1 Canapes item during cocktail reception for your guests
• 100 cups of Coolgurt pre-packed frozen yoghurt
 
TERMS & CONDITIONS
• This Package excludes venue rental, any other tentage 

and additional power requirements.
• Price quoted is subjected to 10% service charge and 

prevailing GST.
• Additional surcharge of $3000+ will apply for weddings held on 

public holiday (eve of and 15 days throughout Chinese New Year) 
& special occasions (F1).

• Kindly note that package price is subject to changes and 
complimentary items are strictly non-exchangeable.

• A deposit of $5000 nett is required upon confirmation to secure 
the package, 50% required 3 months before the wedding date 
and final amount required on the event day after the event. Any 
miscellaneous charges will be settled on the event day.

• Reservations of the venue as well as menu items are subjected to 
changes and availability. Valid till 31st March 2018.

FOOD & BEVERAGE
• Customise menu prepared by Peach Garden award-winning 

culinary team
• Exquisite menu of your own choice (See our menu selections)
• Free flow of beverages (Soft Drinks & Chinese Tea) throughout 

the event till the end
• Complimentary 01 barrel of 30-litres Beer for 20 - 29 confirmed 

tables, 02 barrel of 30-litres Beer for 30 confirmed tables and 
above

• Complimentary bottle of House Wine for every confirmed table 
for the event

• Complimentary mixed nuts for your guests during cocktail 
reception

• Complimentary Champagne pyramid and a bottle of Sparkling 
Wine for toasting

• Waiver of sealed duty-paid liquors and Champagne corkage 
charge

• A special pre-wedding invitation to a dining experience featuring 
your confirmed wedding menu (Applicable on Monday – Thursday 
Only, subjected to restaurant’s availability; 6 Guests for Pearl 
Menu and 10 Guests for Platinum & Diamond Menu)

 
DECORATIONS
• Selection of linens for guest tables and chairs (Excluding tables 

and chairs)
• Specially adorned and decorated VIP tables with show plates and 

cushioned dining chairs
• Lovely fresh floral centre piece for 2 VIP tables and floral centre 

pieces on each guest table
• Distinctive fresh flower arrangement for the reception table



Price quoted is subjected to 10% service charge and prevailing government taxes Menu and price is subject to changes without prior notice

Outdoor Catering Wedding Packages 2017/18
PEACH GARDEN @ OFF PREMISE CATERING

Diamond
$1288++ per table of 10 persons (Minimum of 20 tables)

APPETIZER
桃苑龙虾拼盘 (生捞海蜇, 虾枣, 腐皮卷)
Lobster Salad Combination
(Served with Chilled Marinated Jellyfish, Fried Prawn Ball and Deep-fried Beanskin Roll with Seaweed) 

MAIN
迷你佛跳墙
Mini Buddha Jump Over the Wall

OR

蟹肉蟹皇燕窝羹
Braised Crabmeat Soup with Bird’s Nest and Crab Roe

酱皇XO炒水晶虾球
Sautéed Crystal Prawn with X.O. Sauce

黑松露酱烧鸭
Roasted Duck with Black Truffle Sauce

虫草鸡精蒸笋壳鱼
Steamed Marble Goby with Cordyceps Chicken Essence in Superior Soya Sauce

瑶柱双菇扒时蔬
Braised Dried Scallop with Twin Mushroom and Seasonal Vegetable

肉酱带子捞黑金面
Stewed Black Charcoal Noodle with Scallop in Minced Meat Sauce

DESSERT
雪梨桃胶雪耳红枣
Chilled Snow Pear with Peach Jelly, Red Dates and Snow Fungus


