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Theme weddings with Ban Heng never disappoint.

Discerning couples get to realise their dream wedding, be it an elegant

and glamorous ballroom at HarbourFront Centre, cosy wedding by the pool
at Aranda Country Club, romantic wedding with absolutely free parking at
Orchid Country Club or intimate rooftop garden wedding at Orchard Central.

Ban Heng Group of Restaurants has nearly a decade's worth of experience in
wedding banquets in all types of styles so you know you are always in good




Tust Mariied At
Ban Heng Group Of Restaurants

Capacity & Contact:

Ban Heng @ Orchard Central 15 - 30 Tables
Hotline: 6238 1516 / 6238 7816 / 9298 9344

Ban Heng @ Orchid Country Club 15 - 40 Tables
Hotline: 6732 7888 / 6732 6623 / 8399 8430

Dear Guest,

Thank yaw fov considering PBan Heng Group of Restaurants. as preferied, venue fon
your celebuations. We are pleased to share the latest packages for youn selection.
PBan Heng Guoup of Restawants has nealy a decade’s worth of experience in
wedding banguets in all types. of styles sa you know you ave aluays in gaod hands.



Ban Heng Group of Restaurants Wedding Package Price List
Monday to Thursday Lunch & Dinner (Excluding Eve of PHS)

Orchid Country Club Orchard Central
For 8 pax For 5 pax For 8 pax For 5 pax
Cupid $758 Nett $478 Nett $698 Nett $438 Nett
Venus $818 Nett $518 Nett $758 Nett $478 Nett
Eternity $858 Nett $538 Nett $798 Nett $498 Nett
Grandeur $988 Nett $618 Nett $918 Nett $578 Nett
Endless Love | $1258 Nett $788 Nett $1188 Nett $748 Nett

Friday to Sunday, Eve & Public Holidays Lunch & Dinner

Orchid Country Club Orchard Central

For 8 pax For 5 pax For 8 pax For 5 pax
Cupid $818 Nett $518 Nett $758 Nett $478 Nett
Venus $888 Nett $558 Nett $818 Nett $518 Nett
Eternity $918 Nett $578 Nett $858 Nett $538 Nett
Grandeur $1058 Nett $668 Nett $988 Nett $618 Nett
Endless Love | $1318 Nett $828 Nett $1258 Nett $788 Nett

\e

N o



;%t
B E i
Ban Heng Group
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Our Wedding Package Include:

‘® Sumptuous 8 or 9-course Cantonese cuisine prepared by our renowned
master chefs

‘@ Free flow of Beer & Red Wine from first course till last course of menu served
(minimum 100 pax)

‘@ Free flow Soft Drinks & Chinese Tea till last course of the menu is served

‘@ Free Cocktail Reception from: 6.30pm to 7.30pm
(Soft Drinks and Complimentary Popcorns)

‘® Complimentary Hand Towels & Pickles

‘® Chocolate in decorative box for every guest

‘® Waiver of duty paid hard liquor & wine

‘@ Free Wedding Invitation Card (printing of inserts is included) for 75% of the
confirmed guests

‘@ Exclusive romantic laser lighting system with crystal effect

‘@ An intricately designed multi-tier model wedding cake

‘® Champagne fountain with Complimentary one bottle of Champagne for toasting

‘@ An elegantly designed guest’s book

‘@ Bridal Changing room available

‘® Complimentary one night stay in a Double Deluxe Room for booking of
minimum 250 pax

‘@ Fifty percent discount for 5 persons / 8 persons food tasting upon confirmation

‘® Wedding march with romantic music with dry ice & bubble effect

‘@ Elegant seat covers to enhance the ambience of the venue

‘® All prices quoted are inclusive of 10% Service Charge & 7% GST
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Four Kinds of Cold Dish Combination

Faga s
Braised Shark’s Fin Soup with Dried Scallop & Crabmeat

RXEZBALAY

Steamed Live Seabass with Superior Soya Sauce in Hong Kong Style

TG R

Roasted Chicken served with Prawn Crackers

4% #h W K IF

Poached Live Prawns

LA 3 3 8

Braised Cabbage with Eight Treasures in Teochew Style

WA R %A TR

Steamed Rice with Diced Chinese Sausage in Lotus Leaf

FAREBL GBS RA
Refreshing Kiwi Seeds Jelly with Longan & Fruit Cocktail
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2B LH A
Five Kinds of Cold Dish Combination

TEH R DN
Braised Shark’s Fin Soup with Bamboo Pith & Crabmeat

AR EIBAALDY

Steamed Live Seabass with Garlic & Superior Soya Sauce

FimANFg
Wok-fried Spare Ribs with Honey Vinegar Sauce

B h ot &t i
Sliced Jade Abalone with Black Mushroom & Vegetables

R )

Braised Chicken with Chinese Herbs in Fragrant Lotus Leaf

A f O 4% B I

Steamed Live Prawns with Chinese Wine

2 H LMW D

Braised Ee-fu Noodles with Chives & Mushrooms

FREBALBA RS
Refreshing Kiwi Seeds Jelly with Longan & Fruit Cocktail
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PRI (N P
Lobster & Suckling Pig Cold Dish Combination

HpurHE AR DR
Shark’s Fin Soup with Shredded Dried Scallop & Crabmeat

BRXEEARLE M

Steamed Live Sea Garoupa with Superior Soya Sauce in Hong Kong Style

X £X0d £ 4 ¢ %

Sautéed Scallops with Broccoli in XO Sauce

W& P RD &I M

Roasted Chicken with Garlic served with Prawn Crackers

A+ Fdrinri
Braised Whole Abalone (10 Headed) with Chinese Mushroom & Vegetables

AR ARE LBES

Poached Live Prawns with American Ginseng & Wolfberries in Superior Stock

X2 H LMD

Braised Ee-fu Noodles with Chives & Mushrooms

ARNiERBFR
Sweetened Yam Paste with Pumpkin & Gingko Nuts
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Lobster & Suckling Pig Cold Dish Combination

HhzheR

Braised Superior Shark’s Fin Soup in Brown Sauce

X2 E AR

Steamed Red Garoupa with Superior Soya Sauce in Hong Kong Style

AL BR2XOD LA H

Sautéed Scallops with Broccoli & Cashew Nut in XO Sauce

o & AR R

Braised Sliced Goose Meat with Chef 's Special Sauce

BH2K$driai
Braised Whole Abalone (6 Headed) with Chinese Mushroom & Vegetables

A K
Wok-fried King Prawns with Salted Egg Yolk

% %Y & K

Fried Mian Xian with Seafood

AR AR T %

Double-boiled Hasma with American Ginseng
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R A A LH
Crispy Whole Suckling Pig

IR ]
Braised Superior Shark’s Fin Soup in Teochew Style
WX e K A 28

Steamed Pomfret in Teochew Style

AL BR2X0D LA H

Sautéed Scallops with Broccoli & Cashew Nut in XO Sauce

A RS MG

Braised Whole Duck with Sea cucumber & Chestnuts

RALTHR(ELATEE/0 XKL &)
King Prawns cooked in two-way Salted Egg Yolk & Wasabi Mayo

BEAHFwdrignri
Braised Whole Abalone (6 Headed)] with Chinese Mushroom & Vegetables

% B RK

Special Dim Sum Combination

ARATARET

Double-boiled Bird Nest with Snow Fungus & American Ginseng
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Solemnization




We welcome you to embark
on a familiarisation visit
to recce the venue.
For enquiries and consultation,
please contact

Orchid Country Club 8399 8430
Orchard Central 9298 9344
or
www.banheng.com.sg



