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Naturally Healthy with Mushrooms 
 

 

Singapore, 20 July 2009 – Exotic Mushrooms!  Seek out Pearl River Palace’s 

latest promotion, designed to tempt even the most jaded palate. 

 

This July, coddle in the tempting goodness of mushrooms with Pearl River 

Palace’s latest “Naturally Healthy with Mushrooms” promotion.   

 

The culinary team at Pearl River Palace creatively blends and harvests the 

health benefits of the unique flavour in dish after dish of tempting goodness in a 

limited-time promotion from 24 July to 16 August 2009. 

 

Let our award winning Master Chef Mok Kit Keung pamper your palate with 

flavorsome Crispy-fried Portobello Mushrooms with Miso, nourishing Thick 

Soup with Wild Mushrooms, Crab Meat and White Truffle Oil, fragrant 

Sautéed Prawns with Toothed Jelly Mushrooms and Vegetables.  Finally, 

round off your meal and freshen your palate with the unbeatable flavours of 

mushrooms concocted into desserts like Deep-fried Fillo Pancake with King 

Oyster Mushrooms and Apricot Paste and Raspberries and Fresh White 

Fungus Mousse accompanied with White Truffle Ice Cream, made with a 

splash of Chef’s myriad mushroom-inspired interpretations.  

 

 

 



 

An assortment of steamed, baked and deep-fried dim sums, plus an array of 

tantalizing a la carte selections, in addition to sumptuous set menus prepared in 

tasty, succulent methods filled with the natural goodness of mushrooms are also 

available.   

 

Mushrooms are valuable health food, known to be high in fibre and potassium; 

mushrooms are also loved for their flavour, texture and versatility as a cooking 

ingredient.  As a probiotic - they help our body strengthen itself and fight off 

illness by maintaining our bodies balance and natural resistance to disease. 

 

Pearl River Palace, located on Level 3 of Suntec Singapore International 

Convention & Exhibition Centre has an esteemed and dedicated culinary team 

headed by Master Chef Mok Kit Keung, an experienced culinary expert 

specialising in Cantonese cuisine.  The “Naturally Healthy with Mushrooms” 

promotion will showcase Chef Mok's creativity encompassing an extensive range 

of an assortment of mushrooms prepared in ways that highlights the vibrancy, 

flavor and benefits not just for mushroom aficionados but for non-mushroom 

lovers as well.   

 

For reservations, please call 6332 9733. 
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About Suntec Singapore 

Suntec Singapore is a world-class venue located at the heart of Asia’s most integrated 

meetings, conventions and exhibitions hub. With 100,000sqm of versatile floor space 

over six levels, this award-winning facility can cater to events from 10 to 20,000 persons. 

In addition, Suntec Singapore - Asia’s Convention City offers direct access to 5,200 hotel 

rooms, 1,000 retail outlets, 300 restaurants, 6 museums and the region's newest centre 

for the performing arts, Esplanade - Theatres on the Bay. While only 20 minutes from 

Changi International Airport, Suntec Singapore is conveniently located adjacent to the 

Central Business District and just minutes from the city's entertainment and cultural 

attractions. 
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