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Tung Lok Group unveils Tung Lok Classics, offering a tantalising range of  
Cantonese Shanghainese, Sichuan and Hubei dishes – authentic in taste but with 
a Tung Lok touch.

Formerly known as Club Chinois, Tung Lok Classics at Orchard Parade Hotel reveals a 
swanky interior, complete with sleek interior design and avant-garde soft furnishings that 
blend to evoke a seductive feel. Specially designed, custom-made furniture adorn the 
minimalist beige-black space. 

With delectable award-winning Chinese cuisine and exclusive banquet privileges, your big 
day will be a gourmet celebration to remember. Choose from a range of  delightful menus 
which include culinary masterpieces such as Sauteed Prawns & Scallops with Asparagus in 
Homemade Spicy X.O. Sauce, Braised Sliced Abalone with Mushrooms, Sea Cucumber 
and Spinach, and Stir-fried Mee Sua with Shredded Mushrooms and Bean Sprouts.

The restaurant has seven private rooms that can seat up to 40 persons, while an elegant 
long table – unique for a Chinese restaurant – which seats up to 16 people is also available. 
Depending on the scale of  your celebration, host your banquet in the grand Antica 
Ballroom, or bask in the chic interior of  Tung Lok Classics @ Orchard. bb

time-honoured chinese cuisine

advertorial

Tung Lok Classics @ Orchard

Tung Lok Classics @ Orchard

Orchard Parade Hotel
1 Tanglin Road Level 2

Singapore 247905
Tel: 6836 0984

Website: www.tunglokevents.com
Email: erictan@tunglok.com

At A Glance
Minimum 20 tables 
Maximum 30 tables

Weekdays          
$618 to $738 per table

Weekends         
$678 to $778 per table


