From 19/01/19 till 19/02/19 ( EXCEPT 02, 03, 04 Feb 2019)

Ban Heng @ Aranda Country Club
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60 Pasir Ris Drive 3 Singapore 519497
Tel: 6585 1770 / 6585 1093 www.banheng.com.sg 5 °
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E @ Email: acc-sales@banheng.com.sg
Chinese tea, pickles & towel per pax @ $2.00

acc@banheng.com.sg
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