2 A KO S oos)
L_} BAN HENG @ PASIR RIS
rieiiant Aranda Country Club

Tel: 6585 1770 /6585 1093

Tue to Thu Lunch & Dinner
Fri Lunc

F_EHOFR/GERFETRE
Adult: $2 8() ++ Perpax

Sat /Sun /PH Dinner only
o A AR ER THRE

Adult: $2980++ Per Pax

Buffet Menu A / F £4£ 54£°2 Menu A /&2 3458 A (Min. 3 Adults)

Fri Dinner & Eve of PH
HERBERNEBANS

Adult: $29_80++ Per Pax

% -% ﬂ—_ ‘E]’ ;4\% Appetizers 1storder 2" order 3'order
1 R EFH Chilled Agaric
KA Mz || 2 AXAEE Jelly Fish with Thai Sauce
3 AR RIS Fruits with Prawns Salad
5 . =48 KB Smoked Sliced Goose Meat
T ( PR e i R
* 5 ¢ Bff VR B A Drunken Chicken
Business Hours: %IIF dvﬁ; Cri,Spy Snacks
Lunch — 6 BRIFE AR Deep Fried Vegetable Spring Roll
7 HEER Deep Fried Seafood Roll

11.30am - 2.30pm
Dinner —

W T T

Deep Fried Chicken Wing

A

Fried Bean Curd Skin

FIXED PRICE FOR CHILD
Child: $1680 ++ Per Pax

(Child height from 100cm to 140cm)
Child height below 100cm FOC

Chinese tea, pickles & towels
(B A B P) @ $2++ per pax

All prices quoted are subject
to 10% service charge & 7% GST

We serve Small portion for 3-5 persons
Large portion for 6-10 persons
FAVIARE RO AR = Koy £ -
R RBZE DN/ KN ETA
Peak Period Self-service for buffef
line items selected from menu &
Cold Beverage (While stock last)
Rt EE A s AME S Tk AR H
b A ke K S/ AR
(FWAHK, EZAL)

| Wastage of food will be charged |
$2++ per 100gm

FARFRY, R RRHE
#1005 $2++ M

6.00pm — 9.30pm 10 BEFZHIE & & Crispy-fried Fish Skin with Salted Egg Yolk(f& & —k 1 serving only)
Laftli;};}(:llif; pm BEX (RI3) Soup (Min. 3 persons)
~Dinnerby9pm |11 WIERZRE Braised Hot & Sour Soup in Sichuan Style

12 HEHES Seafood Fish Maw Soup

B34 RA T <P Soup i X Lo

7 9% 13 FTRNAENR &M Shark’s Fin Soup with Scallop(f& & —:k& 1 serving only)
Min. 3 Adults | X & (AXFEF %) Hong Kong Dim Sum (Lunch time only)
Iy 14 &R0 6, (44F) Steamed Salted Egg Yolk “Liu Sha” Bun (4pcs)
\:F ﬁ‘& AT 15 BRI & (A4%) Steamed Siew Mai with Crab Roes (4pcs)
.S Vi ¥ S L& ACED Steamed Shrimp Dumplings(4pcs)
17 AR F AR (44F) Steamed Mini Soon Kueh (4pcs)
: BT U8, (44F) Steamed barbecued pork "char siew” Bun (4pcs)
Lunch & Dinner |18 & T Xt e, p P

19 KARZ E A& (444) Deep-fried Cheese & Ham Roll (4pcs)

WHILE STOCK LAST [120 $£3F /5 J K (44+) Deep-fried Shrimp Rolls in Bean Curd Skin (4pcs)

AA TR 21 Y 35 B R (444) Deep-fried Shrimp Dumplings(4pcs)
% - &k 2 HIRKREELIE (44F)  Deep-fried Prawn Mango Rolls with wasabi (4pcs)
s U 23 BER T [ AE (A4F) Pan-fried Carrot Cakes with Chinese Sausage(4pcs)

24 JERE R4 T (44F) Deep Fried Banana Tempura (4pcs)

BuffFet Menu |25 Br k4% 5k Deep Fried Durian Ball (F& % —k 1 serving only)

2/ Bean curd

26 V9 )I| fRE B JF

Braised Bean curd in Sichuan Style

7 BT HBR

Braised Bean curd with Mushroom

8 A2 /F

Fried Bean curd with Thai Sauce

29 BT 2 B

Chili Bean curd & Prawns

30 B8 H

Fried Bean curd with Mushrooms

HHMEE A L % EAKindly turn to next page for more dishes

Next Page ,>




IR
L;} BAN HENG @ PASIR RIS
s ioon Aranda Country Club

Tel: 6585 1770 / 6585 1093

0918(3)

EEEZLEENES
HABRE—

T LEHRER5 WA,
4= ATorder
Complimentary
Famous French Cheese Cake
One serving only per diner
The Cheese Cake need 25 minutes
to defreeze, please order in-advance
WHILE STOCK LAST

ERABERA L

R

KA ) Az

Buffet Menu A / ¥ 4% 54E°2 Menu A /&7 342& A (Min. 3 Adults)

& . B X Poultry & Meat

1storder

2" order 3% order

31 A8

Roasted Chicken

32 AETE P &

Deep Fried Chicken Fillet w/ Orange Sauce

Pz ) Az

Business Hours:
Lunch -

11.30am - 2.30pm
Dinner —

6.00pm — 9.30pm

Last dish order
- Lunch by 2 pm
- Dinner by 9 pm

Chinese tea, pickles & towels

All prices quoted are sub]ect
to 10% service charge & 7% GST

R UM ARA
Min. 3 Adults

33 @ WA K

Teochew Style Braised Slice Goose Meats

3 LLIBHEE

Deep Fried Pork Spare Ribs w/ Red Wine

35 AL v A

Sweet & Sour Pork with Lychee

36 A I A BT

Braised Pork Belly served with Steamed Bun

# & Seafood

38 AR @

Deep Fried Red Tilapia Fish with Thai Sauce

39 SAYF o (KK) Wok-fried Mussels with Spicy Bean Sauce
NESXRY Wok-fried Sliced Fish with Ginger & Onion

n E N HI

Fried Prawns with Cereal

4 BF BT

Stewed Prawn with Basil

13 FHCREITE

Steamed Patin Fish with Fermented Chili & Garlic (Fk & —k 1 serving only)

# % Vegetables

_ X
u =2 FWR

Poached Local Spinach with Three Type of Eqg

45 Bk B EE

Sautéed Fish with Lettuce

P —V—F\
46 FER I Z

Fried Baby Kai-lan with Garlic

BETHERMESKRIE
Exikait
(FARRLY, WA R,ETHIL)

Complimentary one serving

TR/ I

Lunch & Dinner

‘F’ BAE BAETL

WHILE STOCK LAST

47 TT e\i;{ Stir Fried Lettuce with Garlic
48 FER G L Stir Fried Broccoli with Garlic
B /#E Rice & Noodles

49 FIVERE Char Kway Teow

50 ’T‘I&f?ﬁ@ Braised Ee Fu Noodles

51 K 5k dy &, Fried Flour Vermicelli

52 W EEI) IR

nor for take-away

ERAR Seafood Fried Rice
per diner for Kong Cha & b o ol 53 w &SRk Deep Fried Sweet Bun
Soya Bean Pudding ~ U .
(For early bird diner only) # 5 Dessert
FHEBELGEER Buffet Menu || ss sk % 8RR 5L Chilled Longan with Pineapple
R A R AT, 55 L2 00 Red Bean Paste
Kindly brlngdyour (_)rder chit for 56 2 R HF A& Lemongrass Jelly with Cocktail
redemption 57 4&—4‘1’?—72552 Grass Jelly with Longan
BHEIEREaSERENs , 58 % UL 8 Soya Bean Pudding (f% %1 & 1 serving only)
Aui18 58 ik 2%’%*?\ Assorted Cheese Cake (Fk 17K 1 serving only)
All buffet food is for dine-in only, 59 = K A K Lk ltalian Alfero Gelato(Fk % 17K 1 serving only)

We reserve all the rights for the final explanation. &2 85K A R L MREB




77 @8 ¥ 5. 09156
BAN HENG @ PASIR RIS
Aranda Country Club

Tel: 6585 1770 /6585 1093

Tue to Thu Lunch & Dinner
Fri Lunc

HA_EHAOF B/ MERFEILFE

Adult: $33_80 ++ Per Pax

R

CHEF’'S RECOMMENDATION

B )4k (B1to B8)

B1-B8A Tk Menu B , &4 A fk.&—% /Bl to B8 for Buffet Menu B, one serving only per dish

Bl FTNAZA&M

Shark’s Fin Soup with Scallop

B2 %a& XEATIR

Braised whole Abalone with Mushrooms & Seasonal Vegetables

B3 hh#irikml

Steamed Scallops with Garlic & Vermicelli

B4 hizFx &

Fried Soon Hock Fish in Hong Kong Style

B5 ZH A& i AbiE HF

Steamed Prawns with Chinese Herbs

Sat /Sun /PH Lunch & Dinner
FAHINEBHPELERNTHF. %H

Adult: $3680++ Per Pax

Fri Dinner & Eve of PH
FRBERNE B

Adult: $36.8(0)++ perpax

KA ) f%
1N ( ) {2
Business Hours:
Lunch -

11.30am - 2.30pm
Dinner —

B6 A/ BRI AR

Chilli or Black Pepper Crab (Kindly choose only one flavour)

B7 7 X A®IBREAES

Ban Heng Home Made Deep-fried Durian Roll

{%/pcs

B8 Al AT #&

Steamed Patin Fish with Fermented Chili & Garlic

FF B A% Appetizers

1storder 2ndorder 3'order

FIXED PRICE FOR CHILD
Child: $1680 ++ Per Pax

(Child height from 100cm to 140cm)
Child height below 100cm FOC

Chinese tea, pickles & towels
(B A B P) @ $2++ per pax
All prices quoted are subject

to 10% service charge & 7% GST

6.00pm—9.30pm || 1 wiFEH Chilled Agaric
Lastdish brces 2 3:*\1»\ ,;j‘ A Jelly Fish with Thai Sauce

" Lunch by 2 pm 3 W ﬁ‘*— 1+ K B &F Fruits with Prawns Salad

Dinnerbv 9 om -4 %3&% )% ‘ Smoked Sliced Goose Meat

Y- P 5 JEREREE Drunken Chicken

ﬁy 3,{1)&/\ BRYE A Crﬁ§py Snacks . _

. 6 BRIEZ AL Deep Fried Vegetable Spring Roll
Min. 3 Adults |7 e R Deep Fried Seafood Roll

P RAL BAETL

8 Jjg Xg & BRAD 3

Deep Fried Chicken Wing

o HMIEEH

Fried Bean Curd Skin

SE YA X 3

Lunch & Dinner

We serve Small portion for 3-5 persons
Large portion for 6-10 persons
FAVIARE RO AR = Koy £ -
REBNNE=ZEIN/ I FETA
Peak Period Self-service for buffet
line items selected from menu &
Cold Beverage (While stock last)
FleerEE s amEe Tz a XY
b A ke K S/ AR
(FWAHK, EZAL)

| Wastage of food will be charged |
$2++ per 100gm

FARFRY, R RRHE
#1005 $2++ M %

TS Ay

Crispy-fried Fish Skin with Salted Egg Yolk (Fk %1k 1 serving only)

& X B (IR £) Hong Kong Dim Sum (Lunch Only)

1 EF oy e (A1)

Steamed Salted Egg Yolk“Liu Sha” Bun (4pcs)

12 MR A& (41F)

Steamed Siew Mai with Crab Roes (4pcs)

WHILE STOCK LAST

13 77 X3 ix 2 (444)

Steamed Shrimp Dumplings(4pcs)

14 AR FAR (44F)

ARATR ol Steamed Mini Soon Kueh (4pcs) :
¥ =5 15 % iF ke el (444) Steamed barbecued pork “char siew” Bun (4pcs)
s U 16 BB R F 4 (44) Pan-fried Carrot Cakes with Chinese Sausage(4pcs)
17 KK Z K (44) Deep-fried Cheese & Ham Roll (4pcs)
Buffet Menu [ 1s &£ 555 ik (44) Deep-fried Shrimp Rolls in Bean Curd Skin (4pcs)

19 ¥ 35 B R (444)

Deep-fried Shrimp Dumplings (4pcs)

20 HFARALIE (44D

Deep-fried Prawn Mango Rolls with wasabi (4pcs)

N ERE R T (44%F)

Deep-fried Banana Tempura (4pcs)

22 BRI AG 3 2R

Deep-fried Durian Ball(Fg & —x 1 serving only)

HE X & r3)Sou P (Min. 3 persons)

23 W) BR sk E

Braised Hot & Sour Soup in Sichuan Style

U Bk &S

Seafood Fish Maw Soup

AN S R A A AR

We reserve all the rights for the final explanation.

Next Page >




S T SL0E vy 5 096)
' BAN HENG @ PASIR RIS
* Aranda Country Club

Tel: 6585 1770 /6585 1093

EEEZLEENES
HFARE—H
T LEHRER5 WA,
4= ATorder
Complimentary
Famous French Cheese Cake
One serving only per diner
The Cheese Cake need 25 minutes
to defreeze, please order in-advance
WHILE STOCK LAST

AR
FEXALE

R

Buffet Menu B / ¥ £&4£ 42 Menu B /&) 3 42& A (Min. 3 Adults)

E&. AX Poultry & Meat

1storder 2ndorder 3" order

2 A Roasted Chicken
T e 12 & F 8 B A Deep Fried Chicken Fillet w/ Orange Sauce
| PR Q‘l‘] M &5 | Teochew Style Braised Slice Goose Meats
29 ‘*’l/lﬁ’ﬁF’E“ Deep Fried Pork Spare Ribs w/ Red Wine
I8 ( Y B s S A AL Sweet & Sour Pork with Lychee

32 A I A BT A

Braised Pork Belly Served with Steamed Bun

8 /& Bean curd

Chinese tea, pickles & towels

Eszzl}fis Hours: 33 Y9I R 9K Braised Bean curd in Sichuan Style
11.30amm - 2.30 34 F T3 2R Braised Bean curd with Mushroom
Dinner am - £.2Upm 35 2 X 8/ Eried Bean Curd with Thai Sauce
- 36 R EFA= 8 S5 Chili Bean Curd & Prawns
6.00pm - 9.30pm (37 20)% 8 JF Eried Bean Curd with Mushrooms
Last dish order # = Seafood
-Lunchby2pm | ‘%\ii;f{/\ Hé & Steamed Sea Bass in Hong Kong Style
-Dinnerby9pm || 43 g B)h F o (K k) Wok-fried Mussels with Spicy Bean Sauce
. 44 z?‘;\élﬁ Deep Fried Red Tilapia Fish with Thai Sauce
RY ML RA | 28464 Wok-fried Sliced Fish with Ginger & Onion
. é . .
Min. 3 Adults I A A Fried Prawns with Cereal

48 BB/ IR I

Stewed Prawn with Basil

(KL BLT) @ $2++ per pax

All prices quoted are subject
to 10% service charge & 7% GST

BETHKXERMESKRIK
Ex%ait
(FEARRLY, WA, EDHE
Complimentary one serving
per diner for Kong Cha &

Soya Bean Pudding
(while stock last )

HRER LG EXEE
FIR S A R ARIR 3 % A B 1L
Kindly bring your order chit for
redemption

BEIEMERRIAREN
PCIE)

All buffet food is for dine-in only|

nor for take-away

R4 ST
TR/ I

Lunch & Dinner

HE Vegetables

9 Z2ERE

Poached Local Spinach with Three Type of Egg

@Lé‘mh%m

Sautéed Fish with | ettuce

L

517 FF N Ih

Fried Baby Kai-lan with Garlic

52 TR A\im

Stir Fried Lettuce with Garlic

53 rm:;.\‘i{? — m

Stir Fried Broccoli with Garlic

WHILE STOCK LAST

HERAR
EXALE

48/ & Rice & Noodles

38 TIARE

Char Kway Teow

39 TRAF &

Braised Ee Fu Noodles

BuffFet Menhu

0 K@

Fried Flour Vermicelli

a1 HFEI IR

Seafood Fried Rice

4 FH e VERS K

Deep Fried Sweet Bun

#& Dessert

54 TR & AR R B

Chilled Longan with Pineapple

55 2L 8 i)

Red Bean Paste

56 3¢ R A5 A

Lemongrass Jelly with Cocktail

57 o AR & JR AR

Sea Coconut with Longan

58 J it Sweet Mashed Taro

59 ﬁhﬁi&)ﬂf’c Grass Jelly with Longan

60 & K AR Italian Alfero Gelato (F&.%.1:% 1serving only)

61 EEHZ L&A Assorted Cheese Cake (F% &1k 1 serving only)




