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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
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Ban Heng Group of Restaurants Wedding Package Price List

Orchid Country Club

Monday to Thursday
Lunch & Dinmer
(Excluding Eve of PH & PH)

Friday to Sunday
Lunch & Dinner
(Eve & Public Holidays)

For 10 pax For 10 pax

Cupid $638 Nett $988 Nett
Venus 5738 Nett 51088 Nett
Eternity 5838 Nett 51188 Nett
Grandeur 51038 Nett 51388 Nett
Endless Love $1238 Nett 51588 Nett
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Ouwr Wedding Package Include:

# Sumptuous 8 or Secourse Canvonese coisine prepared by our renowned master chefs

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

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

‘W Free Cocktail Reception from: 6,.30pm to 7.30pm

(St Drinks and Complimentary Popeorna)

Complimentary Hand Towels & Pickles

Chocolate in decorarive box for every guest

Watver of Corkage dury paid hard liguor & wine

-

Free Wedding Invitation Card (printing of inserts is included) for 75% of the confirmed guests
Exclusive romantic laser lighting system with crystal etfece

-

An inrricarely desimed mul-tier model wedding cake

Champagne fountain with Complimentary one botte of Champagne for toasting

An elegantly desipned guest's book

‘% Beidal Changing room avadlable

% Complimentary one night stay in 8 Dowble Deluxe Boom for booking of minimum 250 pax
‘¢ Fifty percent discount for 10 persons food tasting upon confirmation with T&C apply

W Wedding march in with romantie music with Smoke & Bubble effect

LI Il T T W T N

‘® Elegant seat covers to enhance the ambience of the venue
‘W All prices quoted are inclusive of 10% Service Charge & Prevailing GST



4 ,;f{;iff.}.ﬁ'.-f EWa B L
S

wF F&AH#4A

Four Kinds of Cold Dish Combination

Fah g
Braised Shark’s Fin Soup with Dried Scallop & Crabmeat

X E @AY

Steamed Live Seabass with Superior Soya Sauce in Hong Kong Style

e h @ A&t E

Braised Pork with Steam Lotus Leaf Bun

IT M AR

Roasted Chicken served with Prawn Crackers

4% # @ A i T

Poached Live Prawns

L3 AN S8

Braised Chinese Mushroom with Spinach

¥ W RMIFD

Braised Ee-fu Moodle with Chives and Mushrooms

+ R EHBL R E S
Refreshing Kiwi Seeds Jelly with Longan & Fruit Cocktail
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Five Kinds of Cold Dish Combination

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

WX ZdAkALRH

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

Fowdng

Wok-fried Spare Ribs with Honey Vinegar Sauce

A E; K% R ENE
Braised Whole Abalone [10 Headed) with Chinese Mushroom & Vegetables

gt HHRE R

Braised Chicken with Chinese Herbs in Fragrant Lotus Leaf

£ %R 4G 2 T

Steamed Live Prawns with Chinese Wine

0 S I N )

Braised Ee-fu Noodles with Chives & Mushrooms

2394220
Lotos Seed & Lily Buds Red Bean Soup
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A fLe L 4
Lobster & Suckling Pig Cold Dish Combination

B BHHAR AR EE
Shark’s Fin Soup with Shredded Dried Scallop & Crabmeat

ENENE A RO R

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

A E2X0@ L £ ¢+ F

Sautéed Scallops with Broccoli in X0 Sauce

B H B B ITH

Roasted Chicken with Garlic served with Prawn Crackers

B R D E A

Braised Whole Abalone [10 Headed) with Chinese Mushroom & Vegetables

A A F LD E N

Poached Live Prawns with American Ginseng & Wolfberries in Superior Stock

E ¥ A RMPD

Braised Ee-fu Moodles with Chives & Mushrooms

A EFR

Sweetened Yam Paste with Pumpkin & Gingko Muts
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Labster Six Kinds of Cold Dish Combination

ERCE R UK.
Shark’s Fin Soup with Shredded Dried Scallop & Crabmeat

A E@EMAPER
Steamed Marble Goby with Superior Soya Sauce in Hong Kong Style

LO: S ok PR
Crispy Roasted Whole Suckling Pig

U RO

Braised Sliced Goose Meat with Chef "s Special Sauce

BE LR B ERE
Braised Whole Abalone (6 Headed) with Chinese Mushroom & Vegetables

& A I
Wok-fried King Prawns with Salted Egg Yolk

CN R

Fried Mian Xian with Seafood

ok iz 2R F R
Double-boiled Red Date, Peach Gum & Bird Mest
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BOR B AL H
Crispy Roasted Whole Suckling Pig

AL
Braised Superior Shark’s Fin Soup in Teochew Style
i 2w A A
Steamed Pomfret in Teochew Style

FFBREXOR LA F

Sautéed Scallops with Broccoli & Cashew Nut in X0 Sauce

AR ST MY

Braised Whole Duck with Sea cucumber & Chestnuts

A AR (EAELE/ X HEE)
King Prawns cooked in two-way Salted Egg Yolk & Wasabi Mayo

RELLE R ERL
Braised Whole Abalone [ Headed) with Chinese Mushroom & Vegetables

b TR E YA
Black Truffle Fried Rice with Seafood

AR AR T %

Double-boiled Hashima with 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

www.banheng.com.sg



