\ - v
ﬁ*@—%%qg*}ﬁk o110 %% : BUFFET MENU A/ ‘1’?’&‘,\'&‘ T Minimum 3 Adults/ 5= V" 3z s A
BAN HENG @ ORCHARD CENTRAL }%3\,‘5“' *R F&%%Bﬂ'ﬁx ( Items 1-16 ) Hong Kong Dim Sum *available for lunch only
#11-01/02 Orchard Central kA ( ) '{:’z_ 1 Jﬁ#—;%ﬁa}:,% (4%2) Steamed Siew Mai with Crab Roes
Tel : 6238 1516 / 6238 7816 2 | B R us) Steamed Barbecued Pork Bun
Chinese New Year Period /]\ /}7 ( ) /{; 3 %— RAHET 1%) Steamed Pork Ribs with Minced Garlic
x{}ﬁ %ﬁ—_ﬁ’_%ﬁ "Q] ~ s EARF IR (48) Steamed Mini Soon Kueh
(19 Jan 2019 to 30 Jan 2019) Business Hours: 5 K%mb 8, (34) Steamed Salted Egg Yolk " Liu Sha " Bun
Lunch — 6 |77 SLEFR 2 (4%) Steamed Shrimp Dumplings
Adult: $3 1 . 80 ++ per Pax .11.303m —3.00pm 7 |#7 4E E K ah 3K 4k Steamed Crystal Chive Dumpling with Shrimp
‘ Dlnengggm —10.00pm 8 | B X ¥ E X423 % ¥ (4+) Deep-fried Single Tail Tempura Shrimp (4 pieces)
@ @ ‘-%I @ Last dish order 9 | KAEZ K @4 Deep-fried Cheese & Ham Roll
%}—IJDPY NEW YE(AR - Lunch by 2.30 pm 10 |V B &F A (4k) Deep-fried Shrimp Dumplings
- Dinner by 9.30pm 11 | HF IR HZHE @) Deep-fried Prawn Mango Rolls with Wasabi
FIXED PRICE FOR CHILD =" MERA 12 | 8% 57 5 A @) Deep-fried Shrimp Rolls in Beancurd Skin
Child: $16 80 ++ per pax Min. 3 Adults 13 [fEeR T | 2 ap) Pan-fried Carrot Cakes with Chinese Sausage
(Child height from 100cm to 140cm, | & AT A & & .46 4| 14 | BR K48 2 5 ash) Deep-fried Durian Ball
Child height below 100cm FOC) aif;ze‘?’?ﬁg' 15 | Mp &/ X3 % @) Deep-fried Banana Tempura
N i ’ N Y . < €1 . . .
Tea‘,vSnacks:n‘d Towel All buffet food, desserts & | 16 F 22 Bm A (1 4%) Phoenix Prawn with Cheese & Ham (1 piece) 4/ Pieces
(%*, =K 'T’., rE)@ SZ/pax drinks are for dine-in only, (F45 P IRA4) (Limited to one piece per diner)
All prices are subjected to 7 % GST and N -
10% Service Charge. NOT for take-away '/5] i % Soup
FHRFT RS, EMFARFEEGAR | 17 |F N AE A & 48 (2 5 —k) Shark’s Fin Soup with Crabmeat (One serving only)
IR R 2B F100L $2+0lc s KR A 18 |igvk # ¢2 5 Fish Maw Soup with Seafood
Wastage food will be charged $2++ B NMy4L3ESA NI
per 100gm REBEAHDBE6EIOA | 19 BB 2 X% Soup of the Day
ERIHE EA0E QB s| RAHF L LIRS Appetizers
g 1\ . N . . .
1 dines free with every 3 paying adults ‘;P ﬁ\& 'g‘;\&n{i‘ 20 XE, 7}/}}# Fa -1 Deep-fried Egg Plant with Chicken Floss
EI3Z MU L35 Z AN A Bﬁ 21 |7 R IF B A Drunken Chicken
el Baiitite ‘Af‘ﬁ‘/ § 22 | R R g ¢ Jelly Fish in Thai Style
Promotion not valid on Sat Dinner, Lunch & Dinner 2 ;‘ A 22
Sun Lunch & PH Lunch & Dinner CNY Buffet M 23 |31 X ME #F R Deep-fried Prawn Rolls
AN SR B AR I B A K urret Menu o s = 5 Deep-fried Beancurd Skin
5B A BAEATIRAE &1 ” ,
We reserved the right to make any changes 25 | J8 ﬁ:'ﬁ% H Sliced Smoked Goose Meat
including change in price, content, terms, 26 | B & A% # % (P 1R 5 — k) Salted Egg Yolk Fish Skin (One serving only) N

at any time without prior notice.
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BAN HENG @ ORCHARD CENTRAL 27 | R A BT Steamed Patin Fish with Fermented Chilli & Garlic
#11-01/02 Orchard Central K A ( ) 15 28 | B E &K Sliced Fish with Honey Mustard Sauce
Tel : 6238 1516 / 6238 7816 = 129 * K A& Wok-fried Prawns with Cereal
s /}7 ( ) /{; 30 |-k 4R & Deep Fried Crispy Silver Bait Fish
V V V A - 31 éiﬁx}f}% 4 Wok-fried Mussels with Spicy Bean Sauce
‘/‘il'.\‘ EI 2‘:':%"" %ﬁ')ﬁﬁ% Business Hours: %ﬁ, )i] Poultry & Meat
m‘,} g N Lunch — 32 [ | K AEE B Braised Goose Meat in Teochew Style
B N E— Ay iR AR T - = , , , ,
gf%;ﬁggzﬂgi;%,@ li.l.BOam 3.00pm 33 |BRYE A 3 Crispy-fried Chicken Wing
H R ATorder glggsrrn__ 10.00pm 34 | FRIR R A Crispy Roasted Chicken with Mala Sauce
. N ' 35 | HEE Wok-fried Pork Ribs with Honey BBQ Sauce
Complimentar Last dish order
omp entary - Lunch by 2.30 pm 36 |BR #Hrd 2 q Wok-fried Sweet & Sour Pork
Famous French Cheese Cake ; 37 | B REE A Wok-fried Venison with Japanese Teriyaki Sauce
One serving only per diner - Dinner by 9.30pm AN e e
gonyp 38 | A I AT E Braised Dong Po Pork Belly served with Steamed Bun
The Cheese Cake need 25 minutes ']‘3/{:7_)&‘/\ AR TS
to defreeze, please order in-advance 3‘%‘/ * _FL/.%', wE Tofu & Vegetable
Min. 3 Adults | 39 | Z kM2 F & Tofu & Prawns cooked in Chili Crab Style
WA TG L E RN E L I % 40 | & & T Braised Eggplant with Minced Pork
5FxEs FARF R, 41 | 5 & Xk Wok-fried Kang Kong with Sambal
('&/\’3 R4, ﬂg?g,%‘[!&., 2% 7'7 k)| R ERB2EHI0E | 42 Z2ExWF Poached Local Spinach with Three Type of Egg
Complimentary one serving per d‘mer ZandeS 4 ) 43 | Fr ﬁ.fy\:—i{% Stir-fried Baby Kai Lan with Garlic
for Kong Cha & Soya Bean Pudding Wastage food will be & "R Noodles & Rice
(For early bird diner only) charged $2++ per 100gm - 2 _ —
A4 | T5 L8 R Ry 1R Ban Heng Signature Fried Rice
WREZ L EXER 45 | F 842 fiF & Braised Ee-fu Noodles with Mushrooms
WA ARAR, RIRERATHTE ﬁ}ﬁ ?%ﬁ'-#’ 46 | K ;):/% 7 2% Wok-fried MeeSua in Hong Kong Style
Kindly bring your order chit for redemption. cF %& 5 & g ES /) z y
Dine in only not for take away AN 47 1+ é% ,'%1‘/;; k2 Fried Hor Fun with Sliced Fish in Egg Gravy
We serve Small portion for 3-5 pax R/ R 48 | F & JERg 3k Deep-fried Sweet Buns
Large portion for 6-10 pax| Lunch & Dinner # Dessert
CNY Buffet Menu 49 |+ R & F % Grass Jelly with Fruits
B 8 B R, R E &, 50 |3 £ AL F % Chilled Glass Jelly in Pandan Flavour
B2 R e, A, o -
bkiﬁ:‘f ;;{g;‘};k;: WA 51 |47 & i JE AR Chilled Lemon Sea Coconut
(BERAR, E2Hi) 52 é}] i\‘ %‘-’%’5 V2 Sweetened Yam Paste in Teochew Style
Peak/Perlo:I Selfs—serwce: Appetizers, Fried 53 |HEHE B (A RTRE—4#, Ovk4Eikt Cake Selection Limited to one piece per diner / choice of flavour from A,B)
Rice/Noodles, Soup, Dessert, Ice Cream, B N T LY -
Cold/Hot Beverage & Popcorn AlFXEZL .‘R' FZ, French Assorted Cheese Cake 1/ Pieces
(While stock last ) B |¥P BT E#E Thousand Layer Cake 14/ Pieces




75‘7‘%@"% :‘-p'— ‘:P *}ﬁi 0119 % =3 CHEF’S RECOMMENDAT'ON Eyﬁ*ﬁ'lﬁ1—7/ﬂ\ FEJ&,‘.S\""/)Q One serving only for item 1-7
BAN HENG @ ORCHARD CENTRAL K 1 |kt kéna Braised 10-Headed Abalone in Brown Sauce
#11-01/02 Orchard Central kA ( ) /{; 2 ;*PHJ\ é'x‘ E *)%L RE Chilli or Black Pepper Crab (please choose one flavour)
Tel : 6238 1516 / 6238 7816 iE AN 2 JE T HF Drunken Live Prawns with Chinese Herbs
Chinese New Year Period 37 ( ) 43 4 | BRI KZFES Steamed Soon Hock or Deep-fried Soon Hock (Please choose one cooking style),
&}f} _gﬁ,_q:_%q ré] A sl B IR m N Steamed Half Shell Clam with Vermicelli & Garlic
(19 Jan 2019 to 30 Jan 2019) Business Hours: 6 |BAYESS AR Deep-fried Chicken Roll Wrapped with Beancurd Skin
Lunch - 7 | FX AR REMES Ban Heng Home Made Deep-fried Durian Roll | | %/ Pieces
11.30am —3.00 3 S .
Adult: $38 . 80 ++ Per Pax Dinner_am o bﬁ*i\,m W ¥R RFZE T (Items 8-19 ) Hong Kong Dim Sum *Available for lunch only
6.00pm — 10.00pm Last 8 |AF KR (4k) Steamed Siew Mai with Crab Roes
<@ @ %l @ dish order 9 ';; T XA (4k) Steamed Barbecued Pork Bun
- Lunch by 2.30 pm 10 | £ 4R %ﬁ% (4%) Steamed Mini Soon Kueh
@l £ - Dinner by 9.30pm 11 VAR St d Shrimp D li
HAPPY NEW YEAR ﬁV~TVXiJMﬁ eamed Shrimp Dumplings
ﬁ9~ 3&)&‘/\ 12 | B X ¥ B X 43 Z JE¥F (444) Deep-fried Single Tail Tempura Shrimp (4 pieces)
FIXED PRICE FOR CHILD . 13 | K AR 45 an) Deep-fried Cheese & Ham Roll
Chi ld: $16 80 ++ Per Pax Min. 3 Adults 14 | 2R &F A (4%2) Deep-fried Shrimp Dumplings
(Chil height from 100cm to 140€m, QAR AL OB | 15 %‘f,\*%} EHE @) Deep Fried Prawn Mango Rolls with Wasabi
Child height below 100cm FOC) B, BB, KERK 16 |#£ 575 A (am) Deep-fried Shrimp Rolls in Beancurd Skin
Tea, Snacks and Towel RIREE, RTareL! | 17 Bk T 42 am) Pan-fried Carrot Cakes with Chinese Sausage
(XK, B&TP, 2 8)@ $2/pax All buffet food, desserts & | 18 |ER Y #4 3£ 3K (ap) Deep-fried Durian Ball
All Prices are subjected to 7 % GST and drinks are for dine-inonly, | 19 YEA/E X4 T an) Deep-fried Banana Tempura
10% Service Charge. NOT for take-away il i E3 Soup
FATRT R, ‘ 1 aG A% 24 & 3 —; ’s Fi i i
%‘J%éﬁ?a}h/g\ﬁ?&q 00§20 éﬂl?}iﬁ%:ﬁ;ﬁ %’; # ;2 —?E-D}l’\l %\Lg_@ﬁ\] (P& —%) IS:hirI;/Is F|nSSoup v'vt:hSCr?brr;eat (One serving only)
Wastage food will be charged R NMYBIESA “F **’Tg 1sh Viaw Soup with >eatoo
$2++ per 100gm R4 kb}%\bim/\ 22 |- H K% Soup of the Day
E3#E B A Ries|  RANF 2 TR Appetizers
g I N i . .
1 dines free with every 3 paying adults ‘:F ﬁ"ﬁ:‘ ,B.:p,_ 23 |28 A }:ﬁ: 7]‘?% Deep-fried Egg Plant with Chicken Floss
T3 ~ o 24 | 7t JfE F BB Drunken Chicken
ESEIR T PSR EPLTE T e
2 E 5 BABNBF B "f‘ﬁ‘/ﬂfﬁﬁ* 25 | A X EHE 2 Jelly Fish in Thai Style
Promotion not valid on Sat Dinner, Lunch & Dinner | 26 |# X FsF & Deep-fried Prawn Rolls
Sun Lunch & PH Lunch & Dinner , F Deep-fried B d Ski
ARG R A K $ CNY Buffet Menu 27 ﬁ%}%% Z P :
B A P AL AR 4K 2 28 |7 G A Sliced Cold Pork with Mashed Garlic
We reserved the right to make any changes 29 R E 48 K Sliced Smoked Goose Meat
including change in price, content, terms, B 30 | BB & A & % (P 1R 5 — k) Salted Egg Yolk Fish Skin (One serving only) N

at any time without prior notice.
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BAN HENG @ ORCHARD CENTRAL 31 | iﬂfl 7}435% 5 Bréised Goose -Meat ianeochew Style
S | 32 [BRVERE S H Crispy-fried Chicken Wing
#11-01/02 Orchard Central RA ( ) 2 33 | BRI IR A Crispy Roasted Chicken with Mala Sauce
Tel : 6238 1516 / 6238 7816 N S [ 34 BT HER Wok-fried Pork Ribs with Honey BBQ Sauce
% ( ) 1 35 |ER #vd w2 I Wok-fried Sweet & Sour Pork
\/ \_/ \/ Business Hours: 36 | B B Wok-fried Beef with Black Pepper Sauce
p ]3! 2__&,%*{%&%}% Lunch — 37 | H i\‘%}%}?}: A - Wo.k—fried Venison with Japanese Teriyaki Sauce
B A E — Ay B 11.30am — 3.00pm 38 | &AW Ii‘]ﬁjﬂ@‘%b I;rg;?f(:)zogg Po Pork Belly served with Steamed Bun
ZEEALT R250 4 A Dinner - 39 |FlM KT & Steamed Patin Fish with Fermented Chilli & Garlic
AR ATorder 6.0F)pm ~10.00pm 40 [Ep B X2 R & Deep-fried Golden Phoenix in Indonesian Style
Complimenta ry Last dish order 41 |X0% k) & B Stir Fried Sliced Fish with XO Sauce
- Lunch by 2.30 pm 42 | &k K /R EST Wok-fried Prawns with Cereal
Famous French Cheese Cake - Dinner by 9.30pm 43 | bk 4R & Deep Fried Crispy Silver Bait Fish
One serving only per diner 44 | E )0 4£ & K Wok-fried Sliced Fish with Spring Onion & Ginger
The Cheese Cake need 25 minutes ﬁ}‘ 3,{;—‘_)&‘/\ 45 | K wk B it #F Wok-fried Prawns with Special BBQ Sauce
to defreeze, please order . 46 |k M H o Wok-fried Mussels with Spicy Bean Sauce
in-advance Min. 3 Adults EN-REE Tofu & Vegetable
BET X ERMFEL BRI E A7 | BNk 8 8 iF Tofu & Prawns cooked in Chili Crab Style
52%s wARF RS, 48 | & A& FaF Braised Eggplant with Minced Pork
(BARTRIY, BWBAMR, #5hit)| AERB2EHFI100 | 49 |5k K E Wok-fried Kang Kong with Sambal
Complimentary one serving per diner for $2++Hl 5 50 | = 2 & W.E Poached Local Spinach with Three Type of Egg
Kong Cha & Soya Bean Pudding Wastage food will be charged | 51 |35 3 IR 2 /% Stir-fried Baby Kai Lan with Garlic
(For early bird diner only) $2++ per 100gm 52 | 4r i 9F M 2 8 Braised Tofu with Mushroom & Vegetables
HHERERENEEES 53 |F M 2205 2 3%, Stir-fried Broccoli with Schedded Dry Scallop
R ARAIR, RBERRTITE R # 5 &, R Noodles & Rice
Kindly bring your order chit for 2 54 | 77 3L 18 h& 3 iR Ban Heng Signature Fried Rice
redemption. ‘:F ﬁ‘& "‘5‘&“1‘ 55 |F k,%{?fg—_ é Braised Ee-fu Noodles with Mushrooms
Dine in only not for take away %ﬁ/ﬂ%ﬁ; 56 | K % ki 24k Wok-fried MeeSua in Hong Kong Style
We serve Small portion for 3-5 pax L h & Di 57 [4+4% 08 & AT B Fried Hor Fun with Sliced Fish in Egg Gravy
Large portion for 6-10 pax tnc INNET 158 [ & FF 18 Deep-fried Sweet Buns
CNY Buffet Menu s Dessert
Sl R B B R, B @ K, 59 | R & A Grass Jelly with Fruits
SEEE g, A S, 60 | HE 2 4L 3 & Chilled Glass Jelly in Pandan Flavour
IR, B Ak S, BERFE 61 |47 & & R MR Chilled Lemon Sea Coconut
(FXAR, EXAL) 62 |#1 XA F R Sweetened Yam Paste in Teochew Style
Peak Period Self-service: Appetizers, 63 |54 B (EARTRE—4, O%k4Lik Cake Selection Limited to one piece per diner / choice of flavour from A,B)
Fried Rice/Noodles, Soup, Dessert, A ERZ EH French Assorted Cheese Cake 14/ Pieces
Ice Cream, Cold/Hot Beverage & Popcorn B fP}E%}Z{—;}i Thousand Layer Cake {8/ Pieces




