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5| Ban Heng @ HarbourFront
1 Maritime Square
#04-01 HarbourFront Centre S°099253

Tel: 6278 0288 Fax: 6278 6080
Email: pavilion@banheng.com.sg
Website: www.banheng.com.sg
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SUCKLING PIG, SEA GAROUPA FISH
& WHOLE ABALONE SET MENU

$288 for 6 person
$418 for 10 person
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SUCKLING PIG, CRAB
WHOLE ABALONE &
POMFRET SET MENU

$318 for 6 person
$498 for 10 person
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BUDDHA JUMP OVER THE WALL

$938 for 10 person
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Chinese Tea, Pickles & Towel

(XK, L, BHKTP)
@ $2 per pax
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SUCKLING PIG , ABALONE &
SEA GAROUPA FISH SET MENU

Set for 6 person $288++ (¥ R L#)
Set for 10 person $418++ (& R $L#)
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Four Kinds of Cold Dish Combinations

) UG S
Crispy Roasted Suckling Pig
BT NER 22
Braised Shark’s Fin Soup
with Crabmeat & Dried Scallop

A K AR B
Steamed Sea Garoupa Fish with
Superior Soya Sauce in Hong Kong Style

Bkt ka8 B\
Braised 10-Headed Abalone
with Spinach
TCRE IR 25 BE BE 75
Poached Live Prawns
served with Chinese Wine
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Stewed Ee-fu Noodles with Mushrooms
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All prices quoted are subject to
Q’/o service charge & 7% Gy

Refreshing Lemon Grass Jelly
\with Longan & Fruit Cocktail
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BUDDHA JUMP OVER THE WALL
(Advanced 1 day order)
$938++ for 10 person

LGRS T EBER
SUCKLING PIG, CRAB,
POMFRET & ABALONE SET MENU

Set for 6 person $318++ (¥ R $L#)
Set for 10 person $498++ (& R $L#)
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i FUNE B SL A Crispy Roasted Suckling Pig
Crispy Roasted Suckling Pig AR & .
&t JR S A kg
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Ban Heng Famous
Buddha Jump Over the Wall

(Superior Shark’s Fin, Three Headed
Abalone, Tendons, Sea cucumber, Fish
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Braised Shark’s Fin Soup
with Crabmeat & Dried Scallop
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Steamed Pomfret in Teochew Style Maw,
Dried Scallop, Flower Mushroom, Chicken)
D RO e SN E
Braised Goose Meat in Teochew Style ]
Steamed Pomfret in Teochew
. n Style
ot Sk & I\ gk % o
Braised 10-Headed Abalone XOE 2 IR & 175

with Spinach Stir-fired Fresh Scallop & Prawns

with X0 Sauce in Golden Nest
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Braised Ee-fu Noodles
with Crab Meat

FRAR S B AHLIE K
Chilli Crab Served with Deep-fried Bun

BN IR
Wok-fried Mian Xian in Homemade Style

4R T FET b
2INF R Double-boiled Hasma
Sweetened Yam Paste with Pumpkin with Red Dates,
Snow Fungus & Lotus Seeds




