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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 modern mix of regional influences to
recreate unique signatures, such as a whimsical reinterpretation of a spring roll, presented
as a visually captivating Deep-fried Roll filled with Snow Crab, Prawn Mousse, Foie Gras and
Black Truffle. A tender Caramelised Applewood Smoked Jamon Ibérico Pork Belly 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.

AWARDS ’

Black Pearl Restaurant Guide =
2026 | One-Diamond Restaurant Award
2025 | One-Diamond Restaurant Award and Annual Dish Award

Asia’s 50 Best Restaurants 2026 Extended List
2026 | No.78

Tatler
2025 | Tatler Best * Best 100 Restaurants in Asia Pacific Award
2025 | Tatler Best * Best Innovation and Singapore’s Top 20 Restaurants Award

Travel + Leisure
2024 | T+L Tastemakers * Best Singapore Restaurants

Tripadvisor
2024 | Best-of-the-Best Travellers’ Choice Awards « Top 10 Fine Dining Restaurants in Singapore
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MARBLE GOBY,
CRISPY SCALES,
SPICY PINEAPPLE SAUCE



5 Bk 5T 4F i
PEACH BLOSSOMS SPECIALS

* £ B[R] 5520434 Requires 20 minutes for preparation

&L / Per Person

BHos 000 -

Four Combination Platter*

B mibER Laksa Crab Meat Puff
KERT A B2 B 45 SRt Peking Duck, Foie Gras, Seaweed Cracker
R AR EN Kampachi, Scallion, Pearl Rice, Tart

YHEZFEBMATFEWRFME  Egg Custard, Kaluga Caviar with Bentong Ginger,
Dried Scallop, Kombu in Eggshell

FEMERFATEREZLES @O 88
Kaluga Caviar, Spring Roll, Bird’s Nest, Snow Crab Meat*

ENBTERTSES 0000 38
Snow Crab “Forbidden” Roll*
Prawn Mousse, Foie Gras, Black Truffle, Feuille de brick

AR EFMNE T @ 58
Wild Red Mushroom, Jeju Abalone, Fish Maw, Dried Scallops Soup
HERKE#HERT @O0 48
Marble Goby, Crispy Scales, Spicy Pineapple Sauce

FH / Half
YHERE @O 58

Roast Duck, Applewood Smoked, Angelica

4L / Per Person

FBSEENE QO o8
Sea Cucumber, Crab Roe Collagen, Egg Custard

IFAGR LI E B K 78
Charcoal-grilled Sous Vide Lobster, Rice Vermicelli,
Crab Meat Egg White Sauce

HELEHREEELE OO0 58
Crab Claw, Crispy Rice, Cordyceps Blossoms,
Crustacean Essence, Yellow Wine

wEFET @00 18

Fried Peanut Mochi, Sesame*

C0O0OO60O000O6

Vegetarian  Contains Contains Contains Contains Contains Contains
Seafood Eggs Nuts Gluten Lactose Pork

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



HES]
APPETISERS

* ER BRI 20404 Requires 20 minutes for preparation

&AL / Per Person

mEHAEEL OO 26
Chilled Abalone with Jelly Fish, Fragrant Black Vinegar

E4hy / Per Order

EBRELEFRH @O 28
Fried Marble Goby Slices
Coated with Fragrant Spices, Chilli and Garlic

FERXBRE @O 18
Crispy Whitebait tossed in Thai Citrus Mango Mix

% EE
SOUPS

* YE & BT IE B 20448 Requires 20 minutes for preparation

4L / Per Person

FEHRERGEE @@ 98
Mini Buddha Jumps Over the Wall*

FIHTIUEREEALS @ 32
Collagen Spring Chicken Soup with Pitaya Flower,
Dried Scallop and Bamboo Pith

HERERRSHE OO 18
Hot and Sour Seafood Soup
RELEEEIE Vegetarian option is available

EnRxZ @00 18
Organic White Corn Soup with Crab Meat

REEEEEIE Vegetarian option is available

C0O0H60O0O00O6

Vegetarian ~ Contains Contains Contains Contains Contains  Contains
Seafood Eggs Nuts Gluten Lactose Pork

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






A ]
BARBECUE AND ROASTS

JIMJ / Small Portion

(2-4 Persons)
ERERAMEFLATEN @OOO 42
Caramelised Applewood Smoked Jamon Iberico Pork Belly
*H /Half  —HR /Whole
LJEN @O 58 98

Smoked Duck served with Angelica Sauce

R R
ABALONE / DRIED SEAFOOD

* & BRI 20404 Requires 20 minutes for preparation

4L / Per Person

BOo+H/CLTHER @O© 388
Braised 18-head Dried Abalone
with Supreme Fish Maw in Superior Sauce*

A=)ttt @O 88

Braised Whole 3-head Abalone in Superior Oyster Sauce*

HHARBSTE @QO© 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*

wEIRNS O00© 68
Braised Goose Web and Sea Cucumber, stuffed
with Prawn Mousse in Superior Oyster Sauce*

C00O0H6000O6

Vegetarian ~ Contains Contains Contains Contains Contains Contalns
Seafood Eggs Nuts Gluten Lactose

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



EiRER
LIVE SEAFOOD

* EIRB2RIIT Orders must be placed two days in advance

By / Market Price

e @
LIVE FISH

% 5% Marble Goby (Soon Hock) @
7% Cooking Styles:

B R Steamed with Superior Light Soya Sauce, “Hong Kong” Style
i 7% Steamed with Preserved Salted Vegetables and Plum, “Teochew” Style
jl% Deep-fried and served with Superior Light Soya Sauce @ @

Z15F Red Grouper @

% B 3t* Pacific Grouper* @

% Efa* Turbot* @

1% Cooking Styles:

#3UF& Steamed with Superior Light Soya Sauce, “Hong Kong” Style

i 7% Steamed with Preserved Salted Vegetables and Plum, “Teochew” Style
Z£H K7 Steamed with Minced Ginger, Scallion and Jamén Ibérico Ham

COO0O6000O6

Vegetarian ~ Contains Contains Contains Contains Contains  Contains
Seafood Eggs Nuts Gluten Lactose Pork

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



by ]
LIVE SEAFOOD

* ERF2RIAIT Orders must be placed two days in advance

By / Market Price

AT @
Live Prawn (Minimum Order 300g)

# % Cooking Styles:

HAEE %S Poached with Chinese Wine and Herbs
475 7% Steamed with Fragrant and Freshly Minced Garlic

BE @
Crab
# % Cooking Styles:

i1V #E & Coated with Salted Egg Yolk

1 &# Stir-fried with White Pepper @@

E B Stir-fried with Signature Black Pepper @@
WA BHL Stir-fried with Signature Chilli Sauce @@

®IT @

Lobster
# £ Cooking Styles:

+ & ik 1L AR RERS i B B 28 Steamed with Egg White in 10-year ‘Gu Yue Long Shan’ Rice Wine
%1% Wok-baked in Superior Broth @ ®
E %\ Stir-fried with White Pepper, Ginger and Scallion @@

M AT @
Australian Lobster*
SR @
Geoduck Clam*

# % Cooking Styles:

H] & Sashimi

¥ Poached with Superior Broth
XOE X Stir-fried with XO Chilli Sauce
%M Wok-fried with Scallion Oil

C00O0O6000O6

Vegetarian ~ Contains Contains Contains Contains Contains  Contains
Seafood Eggs Nuts Gluten Lactose Pork

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



SEAFOOD
/Mpy / Small Portion
(2-4 Persons)
FFEENHBRAPRDIIH OO 68
iBR BN Uy K
Stir-fried Red Grouper Slices with Garlic,
Ginger Scallions and Sarawak White Pepper
BELHE7H OO0 48
Poached Marble Goby Slices with Angelica in
Chinese Yellow Rice Wine
BINEERETN OO0 48

Deep-fried Prawn coated with Black Truffle

FH RN
BEEF / PORK

* YE& B A] 5 204381 Requires 20 minutes for preparation

&AL / Per Person

REASHISFI @O0 98
Charcoal-grilled A5 Japanese Wagyu Beef*

/M / Small Portion

(2-4 Persons)
FHEHEFNFN QOO 58
Stir-fried Wagyu Beef Cubes in Lemongrass Sauce
served with Crispy Garlic and Oyster Mushroom
YEwr  REIESI B 48
Poached Tender Slices of Marbling Beef with
Fried Sliced Garlic and Cordyceps Blossoms
HREBLERFEEN OOO® 38

Sweet and Sour Kurobuta Pork with Lychees,

Strawberries and Hawthorn

COO0O60O00O6

Vegetarian  Contains Contains Contains Contains Contains  Contains
Seafood Eggs Nuts Gluten Lactose Pork

All prices are subject to 10% service charge and prevailing government taxes.
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STEWED BEANCURD
WITH SEARED SCALLOPS,
CRAB ROE AND BALSAMIC VINEGAR



EXB /BB
SEASONAL VEGETABLES / BEANCURD

/Mg / Small Portion

(2-4 Persons)
HERERETIN 00O "
Stewed Beancurd with Seared Scallop,
Crab Roe and Balsamic Vinegar
HRESBFANT T OO0 48
Stewed Mapo Beancurd with Seared Scallop and Minced Beef
BAEHVEEE OO0 30
Stir-fried Celtuce Stems with Fresh Lily Bulbs
and Lotus Root, stuffed with Prawn Mousse
LpEESREEK OO0 30
Poached Chinese Spinach with Conpoy, Century Egg,
Salted Egg and Fresh Egg in Superior Broth
BHHEX © 30

IrE, FE, FE, W2, AXE, BF, BXR, BER, Z3E

Seasonal Vegetables

Kai Lan, Choy Sum, Asparagus, Broccoli, Baby White Cabbage,
Celery, Chinese Spinach, Baby Cabbage, Fine Beans

CO®O0O0B6 0006

Vegetarian ~ Contains Contains Contains Contains Contains Contalns
Seafood Eggs Nuts Gluten Lactose

All prices are subject to 10% service charge and prevailing government taxes.
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IN CRAB ROE COLLAGEN,
SERVED WITH CRAB CLAW

BRAISED MUNG BEAN NOODLES
STUFFED WITH PRAWN MOUSSE
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& /¥
NOODLE / VERMICELLI / RICE

(iR
NOODLE / VERMICELLI

BAMEHELEIRERE @OO
Braised Mung Bean Noodles in Crab Roe Collagen,
served with Crab Claw stuffed with Prawn Mousse

w1l BB R REH RS @@
Wok-braised Rice Noodles with Crab Claw,
Cordyceps Blossoms in Chinese Yellow Wine*

BERLETH OO0
Stir-fried Broad Rice Noodles with Sliced Marbled Beef
in Creamy Egg Sauce

RAEBEEHEHEY OO0
Braised Rice Vermicelli with Assorted Seafood
in Crab Meat Egg White Sauce

R
RICE

HNTNENERN T OOO
Fried Fragrant Pearl Rice with Crab Meat, Diced Abalone,
Dried Scallop with Egg White

BRiGEaED R OO0

L / Per Person

58

58

/M / Small Portion
(2-4 Persons)

48

48

/My / Small Portion
(2-4 Persons)

48

48

Fried Fragrant Pearl Rice with Assorted Seafood, Pickles, Fish Sauce

CO0O0O0HB60O0O00O6

Vegetarian ~ Contains Contains Contains Contains Contains Contalns

Seafood Eggs Nuts Gluten Lactose

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

4L / Per Person

FEEHEZERRLEERRK O 48
Chilled Peach Resin and Snow Lotus,
served in French Charentais Melon

FNREEE %K O 22

Luo Han Guo Jelly French Charentais Melon Ball

HE R ERERRELE © 18
Refreshing Chrysanthemum Jelly served with
Lychee Oolong Ice Cream and Nashi Pear

C00H6000O6

Vegetarian ~ Contains Contains Contains Contains Contains Contams
Seafood Eggs Nuts Gluten Lactose

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

DIM SUM

* HPRA48 Available Exclusively For Lunch

ERFHRE=ERD @O0
Steamed Dim Sum Artistry*

mEM TR  Scallop Dumpling
BEREBER  Crab Roe, Crab Meat and Egg White Dumpling
BIERIMR  Lobster Dumpling

&K S STEAMED DIM SUM

MEERELEA @

Steamed Smoked Kurobuta Pork Bun*

mEITRE OO

Steamed Prawn Dumpling (Har Gao)*

ERRSERES 000

&AL / Per Person

22.80

4y / Per Portion

9.80 (3 pcs)

9.80 (3 pcs)

9.80 (3 pcs)

Steamed Kurobuta Pork, Prawn and Crab Roe Dumpling (Siew Mai)*

BT 2R B LA R

Steamed Jamon Ibérico Pork Spare Ribs in Black Bean Sauce*

BREREHERTT @O

Steamed ‘Phoenix’ Feet in Superior Oyster Sauce*

FiYEVRZE 5> DEEP-FRIED & PAN-FRIED DIM SUM

FH=0E M @O0O
Pan-fried Radish Cake with Trio Shrimps*

BEXENR @O

Deep-fried ‘Lava’ Sweet Purple Potato*

BITERE @O
Crispy Beancurd Skin Rolls filled with Prawns*

XOBMILIF RS Mt @ @O
Stir-fried Radish Cake with Waxed Meat, Sakura Ebi
and Silver Sprouts in XO Chilli Sauce*

CO0O0B6 0006

Vegetarian ~ Contains Contains Contains Contains Contains Contalns

Seafood Eggs Nuts Gluten Lactose

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

8.80

8.80

4 / Per Portion

10.80 (3 pcs)

9.80 (3 pcs)

9.80 (3 pcs)

12.80



