0819 Ban Heng @ Orchid Country Club
1 Orchid Club Rd,

#02-35 Social Club House,
Singapore 769162

Tel: 6732 7888 / 6732 6623
GST No: 200309119C

up Email: occ@banheng.com.sg
Website: www.banheng.com.sg

$518--

Business Hours:
11:30am — 3:00pm (Lunch)
6:00pm — 10:00pm (Dinner)
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Golden Needle Mushrooms

&5 K IR B
Steamed Live Dragon-tiger Garoupafl

with Superior Soya Sauce
in Hong Kong Style

Tkesa @ HE X
Braised 10-headed Abalone with
Flower Mushroom & Spinach

HIl— s PR
Fermented Beancurd Marinated
Roasted Chicken

% 2 70 )1 SRR
Sautéed Prawns with Broccoli
in Szechuan Sauce

A IR AR R IR
Fried Glutinous Rice
with Cure Wax Meat

LRI R
Rice Ball in Sweetened

Golden Needle Mushrooms

HARE R
Steamed Live Seabass
with Superior Sauce

5L — b P A
Fermented Beancurd Marinated
Roasted Chicken

¥ 2 ALEING Z e
Braised Chinese Mushroom &
Broccoli in Oyster Sauce

A8 iy 78R 1 A SR
Poached Live Prawns
with Chinese Wine & Chicken Stock
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Braised Ee-fu Noodles with Chives &
Bean Sprouts

LARZ D

Rice Ball in Sweetened
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This Menu is not available Lunch & Dinner on: 24 Jan 2020
WEEREATF 24 Jan 2020 FEZf L

For 10 Persons

From 08/01/2020 till 09/02/2020 (EXCEPT 24 Jan 2020)
Lunar New Year Celebration Sets
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Chinese tea, pickles & towel per pax @ $3.00
& all menu prices quoted subject to
10% Service Charge & 7% GST
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Braised Superior Shark’s Fin
in Superior Stock

BAEHAELD
Steamed Live Soon Hock Fish
with Superior Soya Sauce

EHard i
Braised Superior Shark
in Superior Stock

Braised 10-headed Abalone with
Chinese Mushroom & Spinach

AR B RAE KR
Fried Glutinous Rice
with Cure Wax Meat

LRI
Rice Ball in Sweetened
Red Date Soup

Fried Glutinous R
with Cure Wax M

2 NF

Red Date Soup

Red Date Soup
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Crispy Whole Suckling Pig

Braised 10-headed Abalone with
Flower Mushroom & Spinach
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Sweetened Yam Paste with Pumpkin
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Ban Heng Salmon Yusheng Ban Heng Salmon Yusheng M T Sk #0 & iy &
o SLah & Ban Heng Abalone Yusheng
UEES EL 2 UEES F LT TRELS 64 LIRREHE
Braised Shark’s Fin Braised Shark’s Fin Ban Heng Salmon Yusheng g Y /éi}a‘é—;}*‘ %—{ g Y 3%
with Bamboo Pith, Fish Maw & with Bamboo Pith, Fish Maw & Eipe c}: @@L?@ ﬁ] B }%- ASLHE Marinate Jelly Fish combined
" with Sliced Pork Shank
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Crispy Whole Suckling Pig
kK A A S A 4 50

’s Fin

" rong Kong Sbe /% ;ié 11’5: £ 3 Braised Superior Shark’s Fin
L+ P NeRop Steamed Red Garoupa Fish ; L L
iris}:}j ifg‘a)st%f’&i% with Superior Soya Sauce Whole Chicken with Ginseng served in
Py Claypot in Korea Style
XOE #9250 W [ . 4
Sautéed Fresh Scallops & Broccoli S ,Xdo _ﬁh%: %” W = 4 l ’é}] ;XZ + oA
with xo Sauce autee FK/?/?th ;g S%%i f‘ Broccoli Steamed Pomfret in Teochew Style
+ ke dudbzE ik E N T & EF e s

Bake Live Lobster with Butter & Cream in
Thick Superior Stock

s A E AT &
Braised Ee-fu Noodles with Pine
Mushrooms in Abalone Sauce
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Double-boiled Hashima with Snow Pear,
Red Dates & Lotus Seeds

ice
eat

\_



mailto:occ@banheng.com.sg

