EARLY BIRD PROMOTION" BOOKED BY 15 December 2026
Complimentary use of LED Wall | Complimentary 1 barrel of 20 Litres Beer

Celebrate a prosperous new beginning with exceptional flavours and warm hospitality.

Renowned for his refined Cantonese cuisine, Master Chef Chong presents a selection of auspicious menus
that honour tradition while showcasing premium ingredients and masterful craftsmanship.

From delicate handcrafted dishes to celebratory signatures, every course is designed to bring good
fortune, abundance and meaningful moments around the table.

Menu starting from SGD1,288++ per table of 10 persons (minimum 15 tables required)
Authentic Cantonese Cuisine by Master Chef Chong and his Culinary Team.
Free-flow soft drinks and Chinese tea.
Exclusive private function room at no extra cost.
Complimentary car park passes for up to 30% of confirmed attendance.

Complimentary Mandarin oranges for good luck and prosperity.

For any inquiries or further assistance, please feel free to contact us at +65 6505 5697
or email us at celebrate.prsin@parkroyalhotels.com.

ATerms & Conditions apply:
. Packages are applicable to new bookings for lunch or dinner events held from 4 January to 20 February 2027,

excluding 5, 6, 7, 8 February 2027. ARKR
Minimum number of 15 tables required. P OYAI—‘

Prices stated are subject to a 10% service charge and prevailing government tax (GST), unless otherwise mentioned. ON BEACH ROAD

Prices and menus are subject to change at the discretion of PARKROYAL on Beach Road. SINGAPORE
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Rainbow “Yu Sheng” with Smoked Salmon and Arrowhead Chip
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Double-boiled Abalone Soup with Pearl Fungus,
Cordyceps Flower and Chicken
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Slow-cooked Boneless Duck with Chinese Angelica Roots,
Chestnuts and Water Chestnuts
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Stir-fried Prawn with Black Pepper Sauce
Served on Crispy Taro Ring
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Braised Duet of Mushrooms and Black Moss
with Garden Vegetables in Conpoy Sauce
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Steamed Fresh Rock Garoupa with Traditional Chaoshan Fermented Soybean Paste
Topped with Chinese Celery and Spring Onion
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Fried Fish Noodles with Crab Meat and Silver Sprouts
in Taiwanese Barbecue Sauce
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Hokkaido Adzuki Bean Paste with Aged Tangerine Peel and Lotus Seeds
Served with Gold Ingot-Shaped Coconut Milk Jelly

SGD1288++ per table
of 10 persons

PARKROYAL

ON BEACH ROAD
SINGAPORE
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Prosperity “Yu Sheng” with Smoked Salmon
and Crispy Fish Skin
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Traditional Assorted Seafood Soup
with Bamboo Pith and Coral Clams
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Aromatic Slow-roasted Chicken with Spicy Nyonya Lemongrass Sauce
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Stir-fried Prawn with Capsicum and Pistachio in XO Sauce
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Braised Abalones, Dried Oysters, Flower Mushrooms and Black Moss
with Seasonal Vegetables
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Teochew-Style Steamed Fresh Garoupa with Japanese Ume Plum, Kombu and Bonito Stock
Topped with Coriander
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Charred Coin Bak Kwa Fried Rice with Pineapple and Sun-dried Tomato
Topped with Spring Onions and Chicken Floss
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Sweetened Taro Cream with Gingko
Served with Gold Ingot-Shaped Coconut Milk Jelly

SGD1388++ per table
of 10 persons

ON BEACH ROAD
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Prosperity “Yu Sheng” with Smoked Salmon, Coral Clams and Fresh Lily Bulb
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Double-Boiled Quail Soup with Fish Maw, Conpoy and Pearl Fungus
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Traditional Slow-braised Pork Knuckle

with Morel Mushrooms, Lotus Roots and Chestnuts
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Wok-Fried Scallops, Asparagus and Macadamia Nuts
in Taiwanese Fermented Black Bean Sauce
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Braised Abalones, Dried Oysters, Flower Mushrooms and Black Moss
Accompanied by Seasonal Vegetables
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Shanghai-Style Steamed Murray Cod
Topped with Coriander in Black Garlic Soy Sauce
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Wok-fried Misua with Sun-dried Shrimps, Semi-dried Squid,
Bean Sprouts and Chives
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Homemade Almond Cream with Lotus Seeds
Served with Gold Ingot-Shaped Coconut Milk Jelly

SGD1588++ per table
of 10 persons

PARKROYAL

ON BEACH ROAD

SINGAPORE
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PARKROYAL on Beach Road e

7500C Beach Road, Singapore 199593, T +65 6505 5632  parkroyalhotels.com



