BEIRBRYFIRBIESIRE1005 $5.00+, s 5ERENREH$1.50+ HULEE
Wastage of food will be charged $5.00+ per 100gm , Dim Sum & Crispy Snacks $1.50+/per piece

:P g& ,\5\\/&"/{4 1023 ég]e No. BHEREaRRRER , A8 All buffet food is for dine-in only, not for take-away
_ i Hong Kong Dim Sum (per serving 3-4 pcs)  Filkpuly Bxsunsy | FUOESERBRYEE
B u ﬁet M e n u A = Dim Sum write No.of serving
Adult pax - . - -

01 Steamed Shrimp Dumpling (4 pcs per serving) v 2 &8 HNR (@54t
2 ]~ > 1 = >
w7 3/&_}5&'AM In. 3 Adults éithﬁd p:x 02 Steamed Siew Mai (4 pcs per serving) FANZRIRSE (@)

03 Steamed Pork Ribs with Black Bean iTERHEE (18
T EMAFEME A EMRSABFRESHE — —
Mon to Fri Lunch & Dinner Sat /Sun /PHs Lunch & Dinner 04 Steamed Chive Dumpling with Shrimp (4pcs) BRI AESEIK FAEK (415)
A Adult: $35 . 80"' perPax Fi{ A Adult: $39 . 80+ Per Pax 05 Steamed Shang Hai Xiao Long Bao (4 pcs) EEINES @mEa)
FIXED PRICE FOR CHILD NEAMYFESGE 06 Steamed Char Siew Buns (3 pes per serving) i+ M IR B (%31

JLEZEM Child: $16.80 +/PerPax Eve of PHs Lunch & Dinner

(Child height from 100cm to 140cm) B A Adult: $39 . 80+ Per Pax

Child height below 100cm free of charge

07 Bamboo Charcoal Musang Liu Sha Bun(3pes) 44 % di LU F 57 €3t

08 Steamed Sponge Cake in HK Style (4pc) B R DRIE @)
1535 A0 $2.00 ¥ B X, BAP H5RAET, 09 Fried Shrimp Bean Curd Roll (4 pcs) BN R B 3 (i hgaer)
éfr]::fe}?eznﬁgli i;j%wel charge N ) / 10 Deep-fried Mango Shrimp Roll (4 pes) AT YRR (it
g ;?'F?gciirsﬂz)j(ected to Provailing GST 7!— 3 1 11 Deep-fried Banana Tempura (4 pcs) ERMEFEREAT (41)

12 Deep-fried Pumpkin & Red Bean Cake (4 pcs) & NS 50 45F (iaats)

BIEBAH T, PMEFH 25

B 2320 MR G B SV B MEER RSN B EISEN S ELH

B L LGS S GBS ML R H Y MY S RERBE ETEHRSSEEHE THT

We serve small portion for 3 -6 persons 13 Deep-fried Carrot Cakes (4 pcs) BERIE N (B
Large portion for 7-10 persons
nimsEenAsrersnne | BUY 3 getl free Appetizers | Snacks FEEAS/ M BUFIETY Below Please Tick
B w w
*51,\4\15}4: 3§6A1ﬁ/kﬁ}—ﬂ 7§10A Enjoy 1 dines FREE with every 3 paying adults 14 Century Egg with Ginger %HEE
&AM, ZwEALE 15 Jelly Fish with Thai Sauce EE
WHILE STOCK LAST d FABE
16 Fruits with Prawns Salad F> AT
A 8] PR B B LI PO 3 B 4R A BAE TR ) B8 | 17 Sliced Smoke Duck Meat HZRG
We reserved the right to make any Changes including change in price, ﬁﬁ , . , .
content, terms, at any time without prior notice. = 18 Crispy Bean Curd Skin BEERT
% 19 Crispy Salted Egg Yolk Fish Skin BERRER
7B @K & b it [7] Business Hours: = Crispy Snacks (serving by piece) BRYE/NR (UTIES 0 E) Below Write No. of Piece
BAN HENG @ Boon Keng 4% Lunch : 11.30am - 3.00pm : P N
Blk 22 Boon Keng Rd % J5 %% Last dish order by 2.15 pm 20 Deep-fried Bun (Mantou) R gk ARipc.
#01-21 Singapore 330022 21 Deep-fried Durian Ball AR ER i
Tel: 6291 0407 / 6298 5285 %, 4% Dinner: 6. 00pm —10.00pm P Myﬁ*ﬂiﬁﬁ *leC.
Website: www.banheng.com.sg 3 5 ¥ 3 Last dish order by 9.15 pm 22 Deep-fried Seafood Roll BB EESE $ipc.

23 Deep-fried Chicken Wing HEREETH Hpc.




BZRERY R R RBYIFSIZE 1005 $5.00+

, RIDSERE N $1.50+ BULEE

Tofu & Vegetables g ; NTiE i
Wastage of food will be charged $5.00+ per 100gm , Dim Sum & Crispy Snacks $1.50+/ per piece g SRR LUTIAAT o/ Below Please Tick
BEEFRERERIEER , AARIF]E All buffet food is for dine-in only, not for take-away 45 Braised Tofu with Mushroom ITIRTFE
Soup E £ S fﬁ%ﬂiﬁ:‘ym 46 Hot Plate Tofu SR T E
oup Min. for 4 persons
24 Szechuan Hot & Sour Soup (Min. for 4 pa) 7Y )| BL ik EE 47 Stir-fried Kang Kong with Sambal Sauce O3k X
= ir-fri i i = E
25 Crab Meat Sweet Com Soup (Min. for 4 pax) A ER S ﬁ E 48 Stir-fried Ceylon Spinach with Sambal Sauce =ZEFER
. . . . L —
26 Shark's Fin Soup with Crabmeat & Dried Scallop TAER G FHEE AR ;:# “N 49 Sautéed Long Bean with Dried Chilli Minced Pork FimREKE
(One serving per diner only) (BARRE—R) Write No of pax 2l % 50 Fried Baby Kai-Lan with Oyster Sauce BESH/N T2
A
Poultry & Meat AX L TRiE$T v Below Please Tick EI{E HEf} 51 Fried Lettuce with Garlic E= e oo
27 Fried Chicken Dices with Dry Chili TIRET % % 52 Stewed Assorted “Luohan” Vegetables BN L=
28 Chicken Chop with Special Green Apple Sauce EREIEH\ ﬁ_& Bt Rice / Noodles w/@m% BLTiEITY Below Please Tick
29 Wok fried Mongolian Pork Ribs SoHE A «a]ﬂ! 53 Wok-Fried Hor Fun F kb 3aT e
30
30 Wok-fried Pork Ribs with Coffee Sauce mnrEEES % = | 54 Braised Ee Fu Noodles FriRrFE
S
31 Sweet & Sour Pork with Pineapple ER EH I P ﬁg: g | 55 Fried Mian Xian in Homemade Style R LI HE
Zr 2
32 Fried Venison with Ginger & Spring Onions EFEER %W 56 Fried Rice with Crab Meat and Egg BRAEIR
e
33 Braised Duck in Teo Chew Style AN a7k R i FI; Dessert (By per pax) #d (U5 A% Below Write No of pax)
% b
Seafood HE L UTIET Below Please Tick fid %}ﬁ.ﬁ 57 Chilled Grass Jelly with Longan FALE R
LT
34 Steamed Patin Fish with Black Bean Sauce iR EITa g’ ?@ 58 Chilled Sago Cream with Honeydew ZINANXE
35 Steamed Sea Bass in Hong Kong Style BREEHA g % 59 Red Bean Paste with Lotus Seeds EFaem
o . s > S
36 Deep-fried Tilapia with Spicy Lemon Grass Sauce BREREIELL & & % | 60 Sweetened Yam Paste with Gingko Nuts HREER
sz K
37 Deep-fried Fish Fillet with Thousand Island Sauce FREEEN \é Special Dessert VAT 4484 2
- T, > & (Below dessert one serving per diner only) (BREARSE—R) (FE5 AH) Write No of pax)
38 Sweet & Sour Fish Fillets MR aE s % E PrT——— ey
39 Fried Prawns with Egg Yolk & Lemon Sauce AT EER gﬁ @ i -
Jies | 62 Soya Bean Puddin ES
40 Fried Prawns with Cereal EHEFLR % 3} y 9 EEGH
41 Poached Live Frawns ST S 63 Homemade Osmanthus Flower Jelly EmEETEEE
A ; \
64 French Cheese Cake FEE
42 Deep Fried Prawn with Wasabi Mayo H X 3F AR ATk AEZTER
65 ltalian Gelato BT KGES
43 Wok-fried Mussels with Spicy Bean Sauce B HkE O AR K iFL itk
French Vanilla Dark Chocolate Mango Lassi Raspberry Sorbet
44 Chili Lala FR AL L BE BREAN =& 1%




10-23

P BAE S AL
Buffet Menu

% V345 i AMIN. 3 Adults

E—ZEAFEME
Mon to Fri Lunch & Dinner 27
A Adult: $42 .80+ perrax sat/su

FIXED PRICE FOR CHILD
JLEZEM Child: $16.80 +/ Per Pax
(Child height from 100cm to 140cm)
Child height below 100cm free of charge

HAz 5 he $2.00 ¥ B %, BA D 5 AT,
BAMAE 5 A BLAT K B AL

Chinese tea, pickles & towel charge

@ $2.00 per pax

& all prices subjected to Prevailing GST

E3i£
Buy

We serve small portion for 3 -6 persons,
Large portion for 7-10 persons

BTG RBENABRERENHE
R NMIMEIESAMBRIBATEIOA

Z15EMR, 587 1E WHILE STOCK LAST

B RN T,

5

Table No.

AR (%
Adult pax
L& 1z
Child pax

ERHRENBFESHE
n /PHs Lunch & Dinner

EJ?,A Adult: $4680+ Per Pax

NBIYFEEHE
Eve of PHs Lunch & Dinner

EJ?,A AdUIt $46_80+ Per Pax

NNV 1
Mzt FH %%
3 get 1 free

Enjoy 1 dines FREE with every 3 paying adults

N ) BR B AA R BT B 7 3E 5 MR A BALAT AR 4K 19

We reserved the right to make any Changes including change

in price, content, terms, at any time without prior notice.

VRYCEY

& A B} 18] Business Hours:

L LH
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E7LRBRY FRBHFSIRE1005 $5.00+, 200 SERIE N B H$1.50+ HUx R
Wastage of food will be charged $5 00+ per 100gm , Dim Sum & Crispy Snacks $1.50+ / per piece

BBVERERRRRESR , /AaJFTE All buffet food is for dine-in only, not for take-away
Hong Kong Dim Sum (per serving 3-4 pcs) HHEHID RILESENREE

Dim Sum write No.of serving
01 Steamed Shrimp Dumpling (4 pcs persenving) 7z 2 8FHRR (5 5%41)

02 Steamed Siew Mai (4 pcs per serving) BEEE IR (%)

03 Steamed Pork Ribs with Black Bean BT EHEE (%1

04 Steamed Chive Dumpling w/ Shrimp (4 pcs)  FAM JESEIK BTk (445F)

05 Steamed Shang Hai Xiao Long Bao (4 pcs) 3G /N6 (B%41H)
06 Steamed Char Siew Buns (3 pcs) it RE (E%3)
07 Bamboo Charcoal Musang Liu Sha Bun/3pcs 4 s LU £ 8t
08 Steamed Sponge Cake in HK Style (4 pcs) BRE DR ¢
09 Deep-fried Shrimp Bean Curd Roll (4 pcs) BRI 7 6 (SRRA)
10 Deep-fried Mango Shrimp Roll (4 pcs) ETVIELNE (Sgatt)
11 Deep-fried Banana Tempura (4 pcs) ERMETEXREAT 14)

12 Deep-fried Pumpkin & Red Bean Cake (4 pcs) & JINE 704 (Fagatt)

13 Deep-fried Carrot Cakes (4 pcs) BERIE [ME (S4)

G
BAN HENG @ Boon Keng %% Lunch : 11.30am - 3.00pm g* Appetizers / Crispy Snacks FEAE/ PR UTiEH  Below Please Tick
Blk 22 Boon Keng Rd #01-21 Singapore 330022 R JG & K Last dish order by 2.15 pm it N
Tel: 62910407 / 6298 5285 %, %% Dinner: 6.00pm — 10.00pm r | 14 Century Egg with Ginger ZEREE
Website: www.banheng.com.sg % J& % Last dish order by 9.15 pm ;O",,t 15 Jelly Fish with Thai Sauce =RIGE
CHEF’S RECOMMENDATION (One serving per dineronly) [ ITH& I @aznima—n) i;; 16 Fruits with Prawns Salad -
B1 & BE KT k— = = O P T ]
é’fa%choie one flavour only [ ] #RA1E Chilli Crab [ ] E2 #1422 Black Pepper Crab 17 Sliced Smoke Duck Meat RER
B2 Deep Fried Soon Hock Fish v mE%sE E 18 Crispy Bean Curd Skin EigEER
W
B3 Mini Buddha Jump Over The Wall v RREBEE 55 | 19 Crispy Salted Egg Yolk Fish Skin BExREREaKE
I
e

B4 Poached Live Prawns w/ Chinese Herbs & Cordyceps

Vv HBREEANAREELR

B L LGS Sl GBS R ML R H Y YT SR B E ETEHRSSEELE HH[

Crispy Snacks (serving by piece)

BRMENE (MU TS %) Below Write No.of Piece

B5 Sautéed Scallop with Broccoli in XO Sauce v XOHmTFHE=TE 20 Deep-fried Bun (Mantou) EHe Mgk $ipc.
B6 Chicken Satay served with Cucumber & Onion v BRALE 21 Deep-fried Durian Ball BRYEFEEDK fIpc.
B7 Deep-fried Homemade Durian Roll v BRIERIERES 22 Deep-fried Seafood Roll MRS RIpc.
B8 Double-boiled Bird Nest with Peach Gum (Last Serving) M BT (R EZAEEM) 23 Deep-fried Chicken Wing HERIESH *pc.




EZRERY R R RBYIGSIZE 1005 $5.00+

, RIDSERE N R B H1.50+ BULEE
Wastage of food will be charged $5.00+ per 100gm , Dim Sum & Crispy Snacks $1.50+ / per piece

Tofu & Vegetables

BEBRFEEX UTIBETV Below Please Tick

BHEEFREREMRRRER , AaJ$TE All buffet food is for dine-in only, not for take-away 45 Braised Tofu with Mushroom TIRTRE
Soup nREX HERE DU 46 Hot Plate Tofu ST E
Soup Min. for 4 persons
24 Szechuan Hot & Sour Soup (Min. for 4 pax) il 47 Fried Kang Kong with Sambal Sauce SRR
25 Crab Meat Sweet Com Soup. (Min. for 4 pax) WAERE 2 | 48 Stivfied Ceylon Spinach with Sambal Sauce e
26 Shark's Fin Soup with Crabmeat & Dried Scallop FfEp @S SFIEE K i:; g 49 Sautéed Long Bean with Dried Chilli Minced Pork FirAEKE
(One serving per diner only) (BARRA—R) Write No of pax ?%LX S | 50 Fried Baby Kai-Lan with Oyster Sauce B SN TE 2
Poultry & Meat Ax BUTi54T V' Below Please Tick ﬂg ]% 51 Fried Lettuce with Garlic TR
27 Fried Chicken Dices with Dry Chili TIRBET % % 52 Stewed Assorted “Luchan” Vegetables BNEE
28 Chicken Chop with Special Green Apple Sauce EREIH| l?rkf% Rice / Noodles /@ %  BATIEITV Below Please Tick
29 Wok fried Mongolian Pork Ribs SoHE iﬁ‘g 53 Wok-Fried Hor Fun T k3T
30 Wok-fried Pork Ribs with Coffee Sauce IE[2E13=) % % 54 Braised Ee Fu Noodles FIRBRFE
31 Sweet & Sour Pork with Pineapple BREH AL IER ?gf g 55 Fried Mian Xian in Homemade Style RLWEL
32 Fried Venison with Ginger & Spring Onions ERIBRER ?:Q l:; 56 Fried Rice with Crab Meat and Egg BBEEMIR
33 Braised Duck in Teo Chew Style BRI B 7K RS ;E‘H:t ;Di Dessert # & (U TIES A% Below Write No of pax)
Seafood HEE UTiE$T Below Please Tick Z:;- %‘t 57 Chilled Grass Jelly with Longan FHIWE LR
34 Steamed Patin Fish with Black Bean Sauce SHEEITa gﬂfi (?g 58 Chilled Sago Cream with Honeydew ZINAKE
35 Steamed Sea Bass in Hong Kong Style BERXEXEHA ﬁ %ﬂt 59 Red Bean Paste with Lotus Seeds EFagn
36 Deep-fried Tilapia with Spicy Lemon Grass Sauce e Ty (AR g 31?# 60 Sweetened Yam Paste with Gingko Nuts BR¥ER
37 Deep-fried Fish Fillet with Thousand Island Sauce FREEEN % Special De§sen | VAT 4485 Ei;ikfgﬁi B%E‘-?E
38 Sweet & Sour Fish Fillets BT E g %} (Below dessert one serving per diner only) (BILRPRA—) | Nest with Peach Gum
39 Fried Prawns with Egg Yolk & Lemon Sauce AT EER EEE_\ 61 Kong Cha Bubble Tea BB
40 Fried Prawns with Cereal EHEEHLR %I E-; 62 Soya Bean Pudding LI
B 63 Homemade Osmanthus Flower Jelly SEIREETERE
41 Poached Live Prawns B I5EER
42 Deep Fried Prawn with Wasabi Mayo H X 3F AR ATk 04 French Cheese Cake AEZLER
43 Wok-fried Mussels with Spicy Bean Sauce B HkE O 05 talan Gelato BAFIKHM
French Vanilla Dark Chocolate Mango Lassi Raspberry Sorbet
44 Chili Lala FR AL BE EAREN =R 1%




