0523 : ) ; B X ks 3 :
7 L@HE 4 HHR 3T Ez;lcnlfs_s Hours: [ Hong Kong Dim Sum # X &= (R & Lunch Only ) ]
BAN HENG @ Orchid Country Club 11.30am - 2.30pm || 1 £ 2 8475 (442) 13 BEBAAFTF I EQGH (1)
Tel: 6732 7888 Dinner — Steamed Shrimp Dumpling Steamed Bak Kut Teh Xiao Long Bao <~
KA ( ) 4 6.00pm —9.30pm || 2 4 £ AKX (4k2) 14, W HFSTA G
% __‘%- \ _L_as_t_Di_sl':S_e;v_e___- ifei”fd Siew Mi with Crab Roes Deep-fried Shrimp Dumpling
I ( ) Az -Lunch by2pm || 3 #&EAHF (1_7@) o _ 16 A ST H (44)
- Dinner by 9 pm Steamed Pork Ribs with Minced Garlic Deep-fried Prawn Mango Roll
Mon to Friday Z2#-22# & |-——————————1 ; 5 L
/ Wastage of food will 4 WA @) 16 3£ 2 A% (445)
Adult: $34.80++ Per Pax be charged Steamed Char Siew Buns Deep-fried Prawns in Bean Curd Skin
________________________ $5++ per 1009m 5 _]’_/@:‘]‘j@@ (3’{%) 17 @%ﬁlf‘f‘ééi&éﬁ}é (44%—)
Sat & Su‘n ’ Replacelflerit PHs HARE R, Steamed Minced Pork Dumpling Deep-fried Prawn wrapped with Vermicell
EH7, MR, bR oot |6 52m0i% @) 18 BEMEAMER 4H)
Adult: $38 80++ Per Pax #100% $5++ dc % Shrimp Paste Wrapped with Bean Curd Skin Homemade Sticky Rice Durian Balls
e e T e S A EA (5 19 fE & 20 B ()
Public Hohdays %ﬁﬁﬁ 'ﬁ-ﬁ}a *%"/‘}{" Steamed Chicken Claws in Gui Lin Style Deep-fried Banana & Red Bean Roll
B2 8% -
Adult: $40.80++ per pax B oopsbAe || 8 RS (@) 20 B F | (A1)
_______________________ ) - ice with Chi Fried Carrot Cake with Chinese S
FIXED PRICE FOR CHILD ﬁ?%"@#ﬂ Steamed Glutinous Rice with Chicken rea Carrot Cake wi /_mese ausage
Child: $16.80 ++ perpax Hot Selection || 9 w9 )il iy 5 (44) 21. % A AT (RREA—H)
(Child height from 100cm to 140cm) Cold Seafood _HDL&'Spm‘y‘D“mmm in-Szechuan Style Mini Egg Tart(One Serving Only)
Child height below 100cm FOC Marinate &Laksa || 10 & iy & (44) 22 4N B
________________________ Serve on Steamed Salted Egg Yolk “ Liu Sha “ Bun Deep — Fried Pumpkin & Red Bean Cake
i SERTEL A E S Weekend and || 11 @1 dE5RAK o 5k (445) e i o 0
Chinese AUCE Alar-Cart Buffet Public Holiday Steamed Crystal Chive Dumpling w Shrimp BRRTA . g
. be Picked Up Deep Fried Taro Dumpling
FE 31 AL EAEL can P12 #pmuzase
Q ﬂ}!]ﬁ“ﬁ% at the Buffet Line Bamboo Charcoal Musang King “Liu Sha” Bun
WHILE STOCK LAST
1 Dines FREE with Every 3 Paying Adults|| (&%#r%, &x¥.t) ¥eek/AT % Roasted Meat & Appetizers
"Mz A 20 FUNEAGH  (RRRE—XK) 30 TR
Min. 3 AdU|tS B u-FFet - S&aﬁrﬂl‘(’s@ F@i,n KSoup with Crabmeat - ﬁ:;bf:;ﬁgdmpork with Honey
_______________________ X2 # Y g IR
. . M en u Deep-fried Fish Skin with Salted Egg Yolk Roasted Pork Belly
Chinese tea, Pickles & towels 2. 25 32 N AT
o $3+(+(1;er ’;:X ,(%Lo/mpu)lsory ) Salad Prawn with Eruit Cocktail Marinated Black Fungus In Sze Chuan Style
All prices quoted ;re subject to 10% 27 hﬁrﬁr}‘a;ijt;ﬁd%reéli Fish with Thai Sauce 33. ﬁ?ﬁ’ SR .
service charge &Prevailing GST : Sliced Smoke Duck With Apple Sauce
Braised Sliced Duck Meat in Teochew Style Sliced Marinated (‘ingpr With Pnnfury l:gg
29 B KA
Barbecued Crispy Duck
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77 S 5 AR R
BAN HENG @ Orchid Country Club
Tel: 6732 7888

Always think twice ,before wasting food

ERFRMZA, ER=ZBRET

ol SR L LA S
Chinese AUCE Alar-Cart Buffet
E 3£ AL BAEL
B Bh B4
1 Dines FREE with Every 3 Paying Adults
R 3MEmA
Min. 3 Adults

(& ) #4 SHiT $
&%ﬁn-\*ﬁl‘éﬁa%ﬁu“)
Claim the Dessert at Dessert

Counter with
The Dessert Order Chit

ROAD TO
FINE WINES

Special Offer !!!

588+

$68++

Each Bottle !!

Business Hours:
Lunch -

11.30am - 2.30pm
Dinner —

6.00pm — 9.30pm

Last Dish Serve
- Lunch by 2 pm
- Dinner by 9 pm

Wastage of food will

be charged
$5++ per 100gm
AR F R,
FREH2B
#1005, $5++ M %

HE R KA £
BIAR2 S ER
¥, v
EECRRBR
Hot Selection
Cold Seafood
Marinate &Laksa
Serve on
Weekend and
Public Holiday
can be Picked Up

at the Buffet Line
WHILE STOCK LAST

BRAWR, FRHL)

# & Seafood

35 #HitAEKRE

Steamed Patin Cat Fish with Bean Paste Sauce

43 HiH s K
Sweet & Sour Sliced Fish

36 AXEAHE &

Steamed Sea Bass With Superior Soya Sauce

44 BF Rooho R & 5T
Curry Indonesian Style Live Shrimp Curry

39 &K K&
Wok Fried Prawn With Cereal

45. ZAKER &
Deep Fried Talapia with Thai Chili Sauce

40 B AR EFHR
De Shell Prawn with Wasabi Mayo

46. WREEIFSE K
Deep Friied Fish Fillet with Nyonya Sauce

41 FRARE G HF

Deep Fried Tou Fu with Prawn in Chili Sauce

47 £R)4E SR

Poached Live Prawns

42 £ 2 R

Sauteed Lala with Bean Paste and Ginger

48 HIZIMZ & (one serving only) AIR)
Deep-fried ‘Soon Hock’ with Superior Soya Sauce

x

. A" Poultry & Meat

49 AT E
Braised Pork Belly served with Steamed Bun

(}:‘i ? Dé“% Ik]
Wok fried Sweet & Sour Pork with Pineapple.

50 K B4Rk
Wok-fried Sliced Beef with Black Pepper Sauce

54 o EHEE
Coffee Spare Rib

51 BRMFAEAG 3
Deep-fried Chicken Wing

55 Z X G\
Deep Fried Chicken Chop with Thai Sauce

52 - & P A AL

Baked Boneless Chicken Tight Cajun Spice

56 0K (B AR )

Simmered Chicken with Chili Sauce

w/® Rice & Noodles

57 & A BN |
Wok-fried Hong Kong Noodle with Seafood

59 & A& G R
Fried Rice With Crab Meat and Egg White

58 ThtFm

Braised Ee- Fu Noodle

60 XO#&Ekr#F
Fried Carrot Cake with XO Sauce

2. RE

Tofu & Vegetables

61 X2/ 63 —2&ILXW
D/F Bean curd with Thai Sauce Poached Local Spinach with Three Type of Egg
62 Bk Ak 64 THaPMAK 2

Wok-fried Kang Kong with Sambal

Long Bean with & Minced Pork

65 it

(A& F #4017 2 2 8 B AR

Claim the Dessert at Dessert Counter with The Dessert Order Chit

& ARELEE &)
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; KA ( )4
25

Iz ( ) Az

Mon to Friday 2#-Z 28 5
Adult: $4]. .80++ Per Pax

Sat & Sun , Replacement PHs
25N, 2R, AR
Adult: $45 . 80++ Per Pax

Public Holidays A 318 #4

Adult: $47.80++ Per Pax

FIXED PRICE FOR CHILD
Chlld: $ ]. 680 ++ Per Pax

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

B RANE R AETE BB

Chinese AUCE Alar-Cart Buffet
E3H1 4E 4L
B Bh A4

1 Dines FREE with Every 3 Paying Adults
=M RA
Min. 3 Adults

Chinese tea, Pickles & towels
R A AT
@ $3++ per pax, (Compulsory )
All prices quoted are subject to 10%
service charge &Prevailing GST

Business Hours:
Lunch -

11.30am - 2.30pm
Dinner —

6.00pm — 9.30pm

Last Dish Serve
- Lunch by 2 pm
- Dinner by 9 pm
Wastage of food will
be charged
$5++ per 100gm
AR R,
F R A
#100% $5++ d o
L2 JP ECIAS S
B2 K
¥, ohifhe
rEeRBBE
Hot Selection
Cold Seafood
Marinate &Laksa
Serve on
Weekend and
Public Holiday
can be Picked Up
at the Buffet Line

[ Hong Kong Dim Sum # X &

(RMRF%&uH& Lunch Only ) ]

1 2 85T (442)
Steamed Shrimp Dumpling

Steamed Bak Kut Teh Xiao Long Bao 4

2 B2 ARRE (Ak)
Steamed Siew Mai with Crab Roes

14. BRI A (A1)
Deep-fried Shrimp Dumpling

3 FARAHRE (1)
Steamed Pork Ribs with Minced Garlic

15 & LEITH (444)

Deep-fried Prawn Mango Roll

4 B URE (44)
Steamed Char Siew Buns

16 2E 28 B & (41)

Deep-fried Prawns in Bean Curd Skin

5 bE# e Gr)
Steamed Minced Pork Dumpling

17 BEIFF 2 B % (444)

Deep-fried Prawn wrapped with Vermicelli

6 ¥ 2 ASEATE (A1)
Shrimp Paste Wrapped with Bean Curd Skin

18 A HIIERMER (44h)

Homemade Sticky Rice Durian Balls

7 ARME RN (1)
Steamed Chicken Claws in Gui Lin Style

| Deep-fried Banana & Red Bean Roll

8 1A (14)

Steamed Glutinous Rice with Chicken

19 Ye &£ 20 & (44)

20 MERF AR (A1)

Fried Carrot Cake with Chinese Sausage

9 w9 )i frik b F (44)

Hot & spicy Dumpling in Szechuan Style

21. % a &84T (RREA—F)
Mini Egg Tart (One Serving Only)

10 &R0 e (44)
Steamed Salted Egg Yolk “ Liu Sha “ Bun

22 A NE W
Deep — Fried Pumpkin & Red Bean Cake

11 A 45K K g 2R (444)
Steamed Crystal Chive Dumpling w Shrimp

< Gt
235 L5 A i)
Deep Fried Taro Dumpling =

12 # %L 2R 6

Bamboo Charcoal Musang King “Liu Sha” Bun

WHILE STOCK LAST
ERAMR, FLAL)

CHEF’S RECOMMENDATION j Jfi#it ( B1 to B84 4 R [k, % —k One serving only per dish)

g
b

B1 i# M hskis

Mini Buddha Jump Over The Wall

B2 #hidg g/ 2 A

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

Buffet

B3 k¥ imAMHAEIERF

Poached Live Prawns with Chinese Herbs & Cordyceps

Menhu

B4 X0 Tk 927

Sautéed Boiled Scallop with Broccoli in XO Sauce

B5 whiz¥ % &/ #H XK % Fried Soon Hock Fish or Steamed Cod Fish (Choose 1 type only)

B6 77 3% A HIBRIEAGE K

Deep-fried Homemade Durian Roll ( 1 pcs per pax / #A14, )

B7 R XMesasiyiz

Marinated Abalone Salad in Thai Style g"’,

B8 MLAk 4r Kb E &

Double-boiled Gum Tragacanth ,Peach Gum & Red Date
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BAN HENG @ Orchid Country Club

Tel: 6732 7888

Always think twice ,before wasting food

ARFEMZAT, ER=BREIT

(i TEF LA S
Chinese AUCE Alar-Cart Buffet
E 3£ AL BAEL
B Bh B4
1 Dines FREE with Every 3 Paying Adults
R 3MEmA
Min. 3 Adults

(% A siT
o BB G AT R

Claim the Dessert at Dessert
Counter with

The Dessert Order Chit

Special Offer !!!

$88+.
$68++

Each Bottle !!

Business Hours:
Lunch -

11.30am - 2.30pm
Dinner —

6.00pm — 9.30pm

Last Dish Serve
- Lunch by 2 pm
- Dinner by 9 pm

Wastage of food will

be charged
$5++ per 100gm
AR F R,
FREH2B
#1005, $5++ M %

i B KA 4
(EEERES 3=
#, ibfe
Ee#pttE
Hot Selection
Cold Seafood
Marinate &Laksa
Serve on
Weekend and
Public Holiday
can be Picked Up

at the Buffet Line
WHILE STOCK LAST

(BRAR, FRHAL)

Buffet
Menhu

¥evk/# % Roasted Meat & Appetizers

27 REL2%

Deep-fried Fish Skin with Salted Egg Yolk

32 FAMR

Barbecued Pork with Honey

28. AR R

33 BRE be il A

Salad Prawn with Fruit Cocktail Roasted Pork Belly
29. FAxHEEZ YIRS :x
Marinated Cold Jelly Fish with Thai Sauce Marinated Black Fungus In Sze Chuan Style
30 #N R\ KT A 3. E A FERE
Braised Sliced Duck Meat in Teochew Style Sliced Smoke Duck With Apple Sauce

31 B Ky
Barbecued Crispy Duck

36 BREH L&
Sliced Marinated Ginger With Century Eqqg

# & Seafood

37 HitAKES

Steamed Patin Cat Fish with Bean Paste Sauce

42 %% 3R

Sauteed Lala with Bean Paste and Ginger

38 AXEHE L

Steamed Sea Bass With Superior Soya Sauce

43 HiH s K
Sweet & Sour Sliced Fish

39 &AL A A I

Wok Fried Prawn With Cereal

44 ¢p R & S
Curry Indonesian Style Live Shrimp Curry

40 B AR K IFHR
De Shell Prawn with Wasabi Mayo

5 FXFERE
Deep Fried Talapia with Thai Chili Sauce

41 FRAME G T

Deep Fried Tou Fu with Prawn in Chili Sauce

46. REENE S K

Deep Friied Fish Fillet with Nyonya Sauce

K

#. A Poultry & Meat

47 fa Aot @,
Braised Pork Belly served with Steamed Bun

50 & Fvd"k A
Wok-fried Sweet & Sour Pork with Pineapple.

48 K BHF A R

Wok-fried Sliced Beef with Black Pepper Sauce

51 omEHEE
Coffee Spare Rib

49 BRE MGG H
Deep-fried Chicken Wing

52 & X B\
Deep Fried Chicken Chop with Thai Sauce

50 i & HH1R B i
Baked Boneless Chicken Tight Cajun Spice

53 v KW (LF )
Simmered Chicken with Chili Sauce

/@ Rice & Noodles

54 &8t & B &
Wok-fried Hong Kong Noodle with Seafood

56 & W& G kiR
Fried Rice With Crab Meat and Egg White

55 TRt m|
Braised Ee- Fu Noodle

57 X0# X £ 42
Fried Carrot Cake with XO Sauce

Wok-fried Kang Kong with Sambal

8. &% Tofu & Vegetables
58 £ X2 60 = 2RILEW
D/F Bean curd with Thai Sauce Poached Local Spinach with Three Type of Egg
59 LR 61 THhR#sKe

Long Bean with & Minced Pork




