Ban Heng @ Orchard Central
181 Orchard Road

Email: oc@banheng.com.sg
Website: www.banheng.com.sg
Tel: 6238 1516 / 6238 7816
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Special Promotion Set

$188++

Ty 3 A

Ban Heng Cold Dish Combination

B &
Shark's Fin Soup with Crab Meats
. RES £ E
IR IF e
Deep Fried Soon Hock Fish

LR TR

Roasted Crispy Chicken with Garlic

& R i A5

Fried Prawn with Cereal

BN FEFE

Braised Cabbage in Teochew Style

Tt @

Braised Ee-fu Noodles

5 RAFRIRAT R A
Refreshing Kiwi Seeds Jelly
with Longan & Fruit Cocktail

BHOL T P R

0121

Business Hours:
11.30am - 3.00pm (Lunch)
6.00pm — 10.00pm (Dinner)

0 #11-01/02 Orchard Central S (238896)
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Shark’s Fin &
Abalone Set Menu

$258++
7 A H

Ban Heng Cold Dish Combination
SBALER &3

Braised Shark’s Fin Soup with Dried
Scallop and Crab Meat

BARBFRF T E
Steamed Live Soon Hock Fish .in Hong
Kong Style

JR ke sk 80 & NN iE A A 2
Braised 10-Headed Abalone with
Sea-Cucumber & Mushroom

) Fr Ay

Roasted Crispy Chicken with Garlic

F e RIFR

Crispy-fried Prawns with Salted Egg Yolk

M EE

Braised Cabbage in Teochew Style

EEBIA R

Fried Mian Xian in Homemade Style

#F 5 RAF R IRAT R 7K

Refreshing Kiwi Seeds Jelly
\With Longan & Fruit Cocktail

Dadly Sets Wenus

FHAFLER

For 5 Persons/t &.4% F

" wmse s )

Superior Shark’s Fin &
Abalone Set

$318++
LA
Ban Heng Cold Dish Combination

4 %% K 4030

Braised Superior Shark’s Fin

BARGRF T &
Steamed Live Soon Hock Fish
in Hong Kong Style

JR ke 3k b & YK A5 B
Braised 10-Headed Abalone with Sea-
Cucumber & Pig’s Trotters

&IN5 ey A 5

Fried Prawns with Pumpkin & Butter

Beit HEE

Wok-fried Spare Ribs with Honey Sauce

R

Braised Cabbage in Teochew Style

E2H BTG
Braised Ee-fu Noodles
with Chives & Mushrooms

2NaRFR

N

(TR 5 3 b 80,50 7 )

Double-boiled Superior
Shark’s Fin Set Menu
(#iF e Advance Order)

$388++
RS
(G #ESF, PAR IR, B8 K, B )
Deluxe Four Plates

( Prawn Salad, Deep Fried Eggplant with Chicken
Floss, Drunken Chicken, Jelly Fish)

R EPeX
Double-boiled Superior Shark’s Fin With
Chicken & Dried Scallop

3 X o K J- 88
Steamed Pomfret in Teochew Style

R KA K

Braised Sliced Goose Meat
with Exotic Spices

RS
Deep-fried Minced Shrimp Roll with
Water-Chestnuts in Teochew Style

XOHERL W T
Fried Scallops with Vegetables
& XO Sauce in Nest

E2H NP ®
Braised Ee-fu Noodles with
Chives & Mushrooms

2NaRF R

Sweet Mashed Taro with

HoK, P 5744120k % $2. 00,
P A 0K 3 4R B Ae PR 458 10%

e BT H T ALT%

Chinese tea, pickles & towel per pax @ $2.00
All menu prices quoted subject to

10% Service Charge & 7% GST

ORISR

Buddha Jump Over

The Wall Set Menu
(¥ iF # € Advance Order )

&QB++

BEE VS
Gr ST, AR T, A TR, 3 KT R)
Deluxe Four Plates

( Lobster Salad, Deep-fried Eggplant with Chicken Floss,
Scramble Egg with Shark’s Fin & Deep-fried Shrimp Rolls )

JB. 5 A ok i
(040, BR84S, HE, I, TN,
A, R, ShEE, B8R I5H)

Buddha Jump Over the Wall
(Superior Shark’s Fin, Whole Abalone, Bamboo Piths,
Mushrooms, Dry Scallops, Sea Cucumber, Fish Maws, Pigs
Trotter, Chicken & Chinese Herbs)

2 X jm K 3-8

Steamed Pomfret in Teochew Style

X KA K
Braised Sliced Goose Meat with Exotic Spices
XO# £ £ 3T 5 5
Fried Scallops & Prawns with
Vegetables & XO Sauce in Nest

RAEFR QBESIIR
Fried Rice with Seafood & Dried Scallop

2NEaRFR

Sweet Mashed Taro with

Sweet Mashed Taro
with Pumpkin & Gingko Nuts

N

Pumpkin & Gingko Nuts /K Pumpkin & Gingko Nuts /




