T SL@HHE 4 AHE R 2R 1100 A RS RRFEHE (ITEM 1-26) Hong Kong Dim Sum Available for Lunch Only
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Steamed Shrimp Dumpling Molten Lava Salted Egg Xiao Long Bao

BAN HENG @ Orchid Country Club
1 Orchid Club Rd, #02-35 Social Club House,

Singapore 769162 Tel: 6732 7888

2 B2AERE GER) 15 REFUAFTEDED CH) &)
Steamed Siew Mai with Crab Roes Steamed Bak Kut Teh Xiao Long Bao

o TEF R A E S

() & e '
R T s gz a0 16, W HERE (@)

Ch | nese AUCE Business Hours: Steamed Pork Ribs with Minced Garlic Deep-fried Shrimp Dumpling
Lunch - ot I
Alar-Cart Buffet N 30am 230pm | 4 BT LREE @E) 17 &L HITH @4)
ﬁ&* 3,{;‘;_)5‘5'(‘/\ Dinner — Steamed Char Siew Buns Deep-fried Prawn Mango Roll

6.00pm—-9.30pm |5 L&/ A£& GH) 18 2E 2 B B & (44F)

Steamed Minced Pork Dumpling Deep-fried Prawns in Bean Curd Skin

Min. 3 Adults

Mon to Friday Z2#-£ 2} &,

Last dish Order 6 ¥ 2 KA K (44F) 19 & e w
A 9 BEIT 24 B A (44F)
L _é(_h_ﬂ_t_ $_3_4_ '_8_(_)1_1_ _Per Pax_ ) g.mCh :Y g pm Shrimp Paste Wrapped with Bean Curd Skin Deep-fried Prawn wrapped with Vermicelli
Sat & Sun , Replacement PHs || _ ~ 0PV 7P 1o b bt UR (1) 20 BHIERAGER (48
23 73, 23 X, AR ;,—'_33£1 Steamed Chicken Claws in Gui Lin Style Homemade Sticky Rice Durian Balls
ult: . Per Pax BAETL AL (1) 2 M & E )
Adult: $38.80++ £ EAERL 8 4%

Steamed Glutinous Rice with Chicken Deep-fried Ranana & Red Bean Rall

B By R ARAH

1 Dines FREE with

Public Holidays 248 #A
Adult: $40.80++ Per Pax

9 w9 )| Lok ibF (44) 22 REeRE A (44)

Hot & spicy Dumpling in Szechuan Style Fried Carrot Cake with Chinese Sausage

FIXED PRICE FOR CHILD
Chlld: $16.80 ++ Per Pax

Every 3
Paying Adults

23.MELF & (8H)
Fried Durian Red Carrot Stick

10 &FH V& 4h)
Steamed Salted Egg Yolk “ Liu Sha “ Bun

(Child height from 100cm to 140cm) Chinese tea,

24 % 8 BT (RIBEA—) L

ROAD TO
FINE WINES

pickles & towels

11 #A M 4k 3E K ah 3R (44F)

Steamed Crystal Chive Dumpling w Shrimp

Mini Egg Tart (One Serving Only)

GEA, B4, R )
@ $3++ per pax,
(Compulsory )

12 #r&%L TR Y6
Bamboo Charcoal Musang King “Liu Sha” Bun

254 )\ 2 9 B
Deep — Fried Pumpkin & Red Bean Cake

All prices quoted are
subject to 10%
service charge

1338 K& B 4245 (141)

Steamed Sponge Cake in Cantonese Style

26 4% ¥ f

Deep Eried Taro I‘)umn]jnn

&Prevailing GST

#. 3 Soup , B"/ITE Roasted Meat & Appetizers

27. FREAEH  (RIRE—K)
Shark’s Fin Soup with Crabmeat

8. REZEX
Deep-fried Fish Skin with Salted Egg Yolk

32. X0#E X M2
Fried Carrot Cake with XO Sauce

29. IR HEAT

Salad Prawn with Fruit Cocktalil

33 B KT
Barbecued Crispy Duck

30. AARHEEL
Marinated Cold Jelly Fish  with Thai Sauce

34 FITMLM

Barbecued Pork with Honey

31, BN KT A

Braised Sliced Duck Meat in Teochew Style

35 Bk Kkl P
Roasted Pork Belly




77 SL@E 5 ATIR R 1122
BAN HENG @ Orchid Country Club
1 Orchid Club Rd, #02-35 Social Club House,

Singapore 769162 Tel: 6732 7888

Always think twice before
wasting food
BRFRBZA
SR =BG

#E, REWH, WG, #0, kit
M, REFFTEAH AR
Hot Selection, Century Egg
Congee , Soup of The Day ,
Desserts, Ice cream, etc can be
Picked Up at the Buffet Line
WHILE STOCK LAST

ERAMR, FLHIE)

7 X ER (1)
LS
RERDEE

ROARD TQ
FINE WINES

.$6'++

Each Bottle !!

&

Seafood

36 A fei b o

Wok-fried Prawns with Cereal

42 BRADHE &

37 B XIRRIFHK
Deep Fried Prawn with Wasabi Mayo

Steamed Sea Bass With
Superior Soya Sauce

38 FAEFHRAKEFDZOTE ) Ug g

D/F Sea Bass Thai Spicy Lemon Grass_Sauce

43 FRYEEF

Poached Live Prawns

39 MTEARET & ™
Steamed Patin Cat Fish with Homemade Special Sauce &/

44 iR &

KA ) 4%
I F ( ) 4%
| Business Hours: |
Lunch -

11.30am - 2.30pm

40 B XN i »
Sautéed Lala in Hong Kong Typhoon Style “J

Deep-fried ‘Soon Hock’ with
Superior Soya Sauce

Dinner -
6.00pm — 9.30pm

AT &R
Sweet & Sour Sliced Fish

(one serving only) 2 [ & — %

/@ Rice & Noodles

Last dish Order
- Lunch by 2 pm
- Dinnerby 9 pm |45 && &% @
e Wok-fried Hong Kong Noodle with Seafood
gz’e%nﬁﬁggﬁ%ﬁ g?ais‘:};dﬁélflﬁ Noodle
HREF
Complimentary Fried Rice With Crab Meat and Egg White
Bubble Tea 4. B Poultry & Meat
One serving only —
er diner 48 12l ot &
| ___perdiner ___ Braised Pork Belly served with Steamed Bun

Wastage of food will

49 B B4 A K
Wok-fried Sliced Beef with Black Pepper Sauce

be charged
$5++ per 100gm

50 BRI @
Deep-fried Chicken Wing <

RN S G h

51 F & IR A5

Baked Boneless Chicken Tight with Cajun Spice

Flethis
#1003 $5++ dc$k

52 E¥ER
Wok-fried Sweet & Sour <4rk with Pineapple

53 EH AN
Wok-fried Mongolian Pork

2. &% Tofu & Vegetables

58 ¥t #t &

54 £ X2

Deep Fried Bean curd with Thai Sauce

55 L RN

Wok-fried Kang Kong with Sambal

56 =2 &ILKW
Poached Local Spinach with Three Type of Egg

57 ThaA#Ka

Sautéed Long Bean with Dried Red Chilli & Minced Pork

(& % iT %
T8 BAR 6 AN RE] &)
Claim the Dessert at Dessert Counter
with The Dessert Order Chit




77 SL@E 5 ATIR R 1122
BAN HENG @ Orchid Country Club
1 Orchid Club Rd, #02-35 Social Club House,

Singapore 769162 Tel: 6732 7888

i SN FEL A S
Chinese AUCE
Alar-Cart Buffet
R 3MEmA
Min. 3 Adults

Mon to Friday Z}-£ 2} &
Adult: $4]. .80++ Per Pax

Sat & Sun , Replacement PHs
ZHos, ZIR, AbME
Adult: $45 .80++ Per Pax

Public Holidays A 218 A

Adult: $47.80++ Per Pax

FIXED PRICE FOR CHILD
Chl].d: $].6.80 ++ Per Pax

(Child height from 100cm to 140cm)

5865
$6 ++

Each Bottle !!

BEARCRARFEHE (ITEM 1-26) Hong Kong Dim Sum Available for Lunch Only

25 1 A2 SEITIE (442) 14 REREAY NERGH) L
————————————— Steamed Shrimp Dumpling Molten Lava Salted Egg Xiao Long Bao
RAA Ve 12 ez % @k) 15 BREGUAFTELLGH)
T T T Steamed Siew Mai with Crab Roes Steamed Bak Kut Teh Xiao Long Bao =4
2z ( ) fz prer———
_____________ 3 FHEAHE (1) 16. W EETIF A (44F)
Business Hours: Steamed Pork Ribs with Minced Garlic Deep-fried Shrimp Dumpling
e gy | 4 BT REGR) 17 4 2 SEIFE (44)
Lo -~=>0p Steamed Char Siew Buns Deep-fried Prawn Mango Roll
Dinner -
6.00pm—-9.30pm | 5 L&/ AE GH) 18 2E 2 B B & (44F)
. Steamed Minced Pork Dumpling Deep-fried Prawns in Bean Curd Skin
Last dish Order .
-Lunch by2pm | 6 R ZAHAE @4 _ 19 $E3FT 22 T4 (44F)
- Dinner by 9 pm Shrimp Paste Wrapped with Bean Curd Skin Deep-fried Prawn wrapped with Vermicelli
_____________ 7 HARERUN (1) 20 A HIREAARER (41F)
;,»_3%1 Steamed Chicken Claws in Gui Lin Style Homemade Sticky Rice Durian Balls
~ N
FE AL | 8 AU 21 Y& DK 4
E] ﬂ}’]ﬁ‘ﬁ% Steamed Glutinous Rice with Chicken Deep-fried Banana & Red Bean Rall
9 W)l 4ihis F (44F) 22 A3 Ik (449)

1 Dines FREE with

Hot & spicy Dumpling in Szechuan Style Fried Carrot Cake with Chinese Sausage

Every 3
Paying Adults

10 &FH V& 4h)
Steamed Salted Egg Yolk “ Liu Sha “ Bun

23.MELF & (8H)
Fried Durian Red Carrot Stick

Chinese tea,
pickles & towels
(B FEA, BT

24 5 B ERT (RREA—M) &
Mini Egg Tart (One Serving Only)

11 #9048 3 K ah 2k (444)
Steamed Crystal Chive Dumpling w Shrimp

@ $3++ per pax,
(Compulsory )

12 45 % fa . 2R 6

AR 8 S A
Bamboo Charcoal Musang King “Liu Sha” Bun 258\ 2.1 bt

Deep — Fried Pumpkin & Red Bean Cake

All prices quoted are
subject to 10%
service charge

26 5% L5 fi

Deep Fried Taro Dumpling =4

1338 K& B 4245 (141)

Steamed Sponge Cake in Cantonese Style

&Prevailing GST

e,
Lo N

£ R PR & —k One serving onlv per dish

Mini Buddha Jump Over The Wall

B1 k1R ok

B2 #k#uigAE/ 2 kA Chilli Crab or Black Pepper Crab ( Kindly choose only one flavour)

B3 k¥ #4h25HEF 4 Poached Live Prawns with Chinese Herbs & Cordyceps

B4 X0#-FHr % 23  Sautéed Boiled Scallop with Broccoli in XO Sauce

B5 iz ¥ & &/ ¥ ¥ & Fried Soon Hock Fish or Miso Cod Fish (choose 1 type only)

B6 % kE A By i 5 BBQ Chicken Satay served with Cucumber & Onion (# A2%, 2 pcs per diner)

B7 77 2% A #IBRIEHIE K Ban Heng Deep-fried Homemade Durian Roll (4 A 14, 1 pcs per pax)

B8 Meik £r R M T % Double-boiled Bird Nest with Peach Gum & Red Date
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BAN HENG @ Orchid Country Club
1 Orchid Club Rd, #02-35 Social Club House,

Singapore 769162 Tel: 6732 7888

Always think twice
before wasting food

iR RHZ AT
BRZEmET
HE, LEH, 7, @R, k3
W, RRFFTi AR
Hot Selection, Century Egg
Congee , Soup of The Day ,
Desserts, Ice cream, etc can be
Picked Up at the Buffet Line

WHILE STOCK LAST
(ERAR, X H)

FRBEEA ()
~
ABEIELE

ROAD T0
FINE WINES

Special Offer !!!

$88%
$68++

Each Bottle !!

¥evk/#% Roasted Meat & Appetizers

11.30am - 2.30pm
Dinner -
6.00pm — 9.30pm

Last dish Order
- Lunch by 2 pm

27 RELZEK
Deep-fried Fish Skin with Salted Egg Yolk

31 XOEK Z |42
Fried Carrot Cake with XO Sauce

28. MRV

Salad Prawn with Fruit Cocktail

32 |
Barbecued Crispy Duck

29. FREHHEL
Marinated Cold Jelly Fish with Thai Sauce

3 KM

Barbecued Pork with Honey

KA ) 4%
I F ( ) 4%
| Business Hours: |
Lunch -

30 #9M X KT R

Braised Sliced Duck Meat in Teochew Style

34 BR JBE il A

Roasted Pork Belly

# * Seafood

35 F[ o & SR ELHE Sk o

Curry Indonesian Style Live Shrimp Curry with Mantou

P
=5

39 & M B K g
Sautéed Lala in Hong Kong Typhoon Style

36 B AT RIFHK
De Shell Prawn with Wasabi Mayo

40 HiH &R
Sweet & Sour Sliced Fish

- Dinner by 9 pm

%% & KAV R A

37 M A kT
Wok Fried Prawn With Cereal

MBRXEDE &

Steamed Sea Bass With Superior Soya Sauce

One serving only per diner

38 I ERET 2

Steamed Patin Cat Fish with Homemade Special Sauce|

AREH
B E—
Complimentary

nEXEFBRREEOE D U

Steam Sea Bass With Thai Spicy Lemon Grass Sauce

Bubble Tea
One serving only

8/ ® Rice & Noodles

43 HEHERH
Wok-fried Hong Kong Noodle with Seafood

Wastage of food will

44 TR |

Braised Ee- Fu Noodle

be charged
$5++ per 100gm
CEARS &

45 AR IR
Fried Rice With Crab Meat and Egg White

R ehas

£4. A Poultry & Meat

#100% $5++ H& %

46 =N Fret e
Braised Pork Belly served with Steamed Bun

N L. g (70
Q9FEAFB LA BR
Baked Boneless Chicken Tight Cajun Spice

47 JRF BARF A R
Wok-fried Sliced Beef with Black Pepper Sauce

50 EEHEEA

48 BRJEME A
Deep-fried Chicken Wing

Wok-fried Sweet 8§ Sour Pork with Pineapple.
51 £+H AN

<

Wok-fried Mongolian Pork

B/, &% Tofu & Vegetables

56 # ittt

| 52 & X 8 /& DIF Bean curd with Thai Sauce

53 3k KX Wok-fried Kang Kong with Sambal

54 ZZ&ZK®
Poached Local Spinach with Three Type of Eqg

55 FHa A A4 K 2 Long Bean with & Minced Pork

(i A #4073
JE# AR G AT BE R

Claim the Dessert at Dessert Counter with

The Dessert Order Chit




