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BUFFET MENU A / ¥ £4£ S 4£°C Minimum 3 Adults/%& ' 342 R A

BAN HENG @ ORCHARD CENTRAL gﬁsi‘{“ﬁ NNIIE 3 =4 Fﬁif‘ﬁﬂ‘]‘ﬁ; (Item 1 - 8) Hong Kong Dim Sum *Available for lunch only
#11-01/02 Orchard Central kA ( ) '{l
Tel : 6238 1516 / 6238 7816 1 | AR AR uk) Steamed Siew Mai with Crab Roes (4 pieces)
MontoFri EX— £ 27 I ( ) 13 2 | EBt U6 Ge) Steamed Barbecued Pork Bun (3 pieces)
/ \
$30 80 A - 3 %' zi;f"}#’?]‘ (1%) Steamed Pork Ribs with Minced Garlic
Adult: ' +F PerPax [Business Hours: 4 | SLERE 2 (4k) Steamed Shrimp Dumplings (4 pieces)
Sat & Sun,Eve of PHs Lunch - 5 | Lg )RS ) Steamed Shanghai Meat Dumplings (4 pieces)
= \ _
BH7, BHH, AEA S 11.30am —3.00pm 6 |23t F (4) Hot & Spicy Dumpling in Szechuan Style (4 pieces)
$34 80 Dinner — P : - ) - - ] -
Adult: . ++ Per Pax 6.00pm — 10.00pm 7 | BEEF S R A (ap) Deep-fried Shrimp Rolls in Beancurd Skin (4 pieces)
Public Holidays 3B #8 || ast dish order 8 |V /XA E X T (aph) Deep-fried Banana Tempura (4 pieces)
- Lunch by 2pm e 5
Adult: $36.8O ++ per Pax li]i% SOUp

- Dinner by 9pm

FIXED PRICE FOR CHILD

Child: $168O ++ Per Pax

(Child height from 100cm to 140cm,
Child height below 100cm FOC)

Chinese Tea, Snacks and Towel
(XK, B, 8) @ $2/pax
All prices are subjected to
7 % GST & 10% Service Charge.

AR R,
R RR M2 BA1005$2++HIC %
Wastage food will be charged
$2++ per 100gm

FE3FENE EAEL B B BARAK

1 dines free with every 3 paying adults

EIZRAHERMA, OIEZHN,
EHRRUABMEF R LSRR
1 dines free promotion valid everyday
including Saturday, Sunday and
Public Holiday Lunch & Dinner
ANARGRAMEN R AKEE
5P &R ABRAEATIR A 5P
We reserved the right to make any changes
including change in price, content, terms, at any
time without prior notice.

9 |-F N A% A & W (R FR,&—k) Shark’s Fin Soup with Crabmeat (One serving only)
10 |ivk & 82 % Fish Maw Soup with Seafood
3%9‘ 3’@!-)5&‘/\ 11 |5 B # K49 % Double-boiled Nourishing Soup
12 |28 AN K 70 F Deep-fried Egg Plant Dressed with Chicken Floss
o BAE BAEPL |13 |0 KB Chilled Chicken in Sze Chuan Style
1'—_%/“%% 14 z}’s-i\‘,z’é:i.é“éé Jelly Fish in Thai Style
] 15 |7 X KF 5F &R Deep-fried Prawn Rolls
Lunch & Dinner . , :
16 | H{Me & 7 Deep-fried Beancurd Skin
Buffet Menu 17 | I\ Z 48 K Sliced Smoked Goose Meat
18 | B & & A I & X (R FR & —k) Salted Egg Yolk Fish Skin (One serving only)
19 | X 43 F JE ¥F (4 A RFR14) Deep-fried Shrimp Tempura (One piece per diner)

AR ARE, RRER, AT47E]

All buffet food, desserts & drinks are for dine-in only. Strictly NO take away!

HHEER 75?5 XA Kindly turn to next page for more dishes

| Next Page >
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BAN HENG @ ORCHARD CENTRAL

R

BUFFET MENU A/ ¥ &/, E/£°% Minimum 3 Adults/ & 342 & A

Seafood

#11-01/02 Orchard Central * A ( ) 15 20 | % ;ﬂ\‘ﬁgjﬁ(%\ v ALK Spicy & Sour Cuttlefish with Vermicelli in Thai Style
Tel : 6238 1516 / 6238 7816 P2 R AT & Steamed Patin Fish with Fermented Chilli & Garlic
) /}7 ( ) /{\ 22 | & K A ES Wok-fried Prawns with Cereal
/)N 2
V \/ \J A - F& Poultry & Meat
Business Hours: 23 |BRYE A 3 Crispy-fried Chicken Wing
a{:\‘ 2‘:': *I Lunch — 24 | e RHF 5 e A8 Roasted Chicken with Prawn Crackers
EI . % '“‘}I ﬁ 11.30am —3.00pm 25 | HEE Wok-fried Pork Ribs with Honey BBQ Sauce
AR E BT Dinner — Y % e
S 4 E T P05 6.00pm — 10.00pm 26 |BE R ke ﬁ Wo'k fried Sweet & Sour Pork .
# I FTorder Last dish order 27 | R IR A BT &, Braised Dong Po Pork Belly served with Steamed Bun
: 8 Tofu & Vegetable
Complimentary  |-Llunchby2pm 3R, BE getavle
- Dinner by 9pm 28 | 2 N #hAR B JE oF Tofu & Prawns cooked in Chili Crab Style
Famous French Cheese Cake — - - -
. . 29 | & & HwF Braised Eggplant with Minced Pork
One serving only per diner %,],3/{1)&‘/\ " _ -
The Cheese Cake need 25 minutes 7 30 | 4 7‘]’:)2[‘7}: Wok-fried Kang Kong with Sambal
to defreeze, please order in-advance Min. 3 Adults 31 = 2 &K Poached Local Spinach in Superior Stock
32 | F ¥ A A2V A S Sautéed French Bean with Minced Pork
AR, 3B | EBE B F Diced Chicken with Tofu & Salted Fish
2 R & aBH10058 ]
ﬁ)i $2++ic % &, R Noodles & Rice
Wastage food will b
T HERMFES IR astage food WITO¢ 1'34 BN TR Fried Rice with Seafood
b sk s charged $2++ per 100gm - - - —— —
-3 kﬂﬂj‘iﬁ-?ﬂ'\ 35 ({448 i & 7T by Fried Hor Fun with Sliced Fish in Egg Gravy
(FARRAY, WA, ETHE) ‘:P ﬁ,‘{. ,1{“31— 36 |K % ik Wok-fried MeeSua in Hong Kong Style
com pl | menta ry N 37 —:F‘}\'} %Hﬁﬂ%}]}}*ﬁ% Fried Kway Teow with Preserved Turnip & Chinese Sausage
One serving per diner for _‘f—%/aﬁ‘ﬁ» 38 | & & FEig K Deep-fried Sweet Buns
Kong Cha & Italian Gelato Ice Cream Lunch & Dinner o
o oo Dessert
(For early bird diner only) Buffet Menu
I | HEAFE Lemon Grass Jelly with Fruit Cocktail
40 |4 i\%—"% Vi Sweetened Yam Paste in Teochew Style

WRHER LG EXIRIL
RHEARER, ARERARTITG

Please ask our servers for redemption.

Dine in only not for take away

B (FA R E—4, AB=4 I BEARK)

41

Cake Selection (Limited to one piece per diner / choice of flavour from A+B=Total Pax)
A [EHZEEE French Assorted Cheese Cake 4/ Pieces
B E] %1] /%,’57 7&2567]& Homemade Refreshing Osmanthus Flower Jelly 14/ Pieces
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BUFFET MENU B: CHEF’'S RECOMMENDATION /& Bl to B6
BAN HENG @ ORCHARD CENTRAL %_7 E} ?F*%Ki ( )
#11-01/02 Orchard Central £ A ( ) 15 B1 |k 71k Bk 35 Mini Buddha Jump Over The Wall
Tel : 6238 1516 / 6238 7816 = B2 e B Chilli Crab or Black Pepper Crab (Please choose one flavour)
MontoFri ZE3—Z2 235 N3 ( ) 43 B3 |k ¥ ik AN IE B Poached Live Prawns with Chinese Herbs & Cordyceps
A 7
AR = | B4 X0 5 5 2 52, Sautéed Boiled Scallop with Broccoli in XO Sauce
Adult: $37 " 80 ++ Per Pax Business Hours: B5 /d-J /%55—‘% ﬁékéé&%: ;igﬁ';ﬁ Fried Soon Hock or Steamed Cod Fish with Garlic (Choose one type only)
Sat & Sun,Eve of PHs Lu:ihsg 3.00 B6 |5 28 iV % BBQ Chicken Satay
. am — 5. m (Y4 . .
2, ZHA, MERTS —— P B1-B6 R fkMenu B, #4f R [k % — X /B1 to B6 for Buffet Menu B, one serving per dish
$41 80 6.00pm — 10.00pm BB *PRF AL (Item 1-11) Hong Kong Dim Sum *Available for lunch only
Adult: ' ++ per pax Last dish order 1 | AR AR uk) Steamed Siew Mai with Crab Roes (4 pieces)
Public Holidays /2B |- Lunch by 2pm 2 | U6, 38) Steamed Barbecued Pork Bun (3 pieces)
$43 80 - Dinner by Spm 3 |FF R AHET (14) Steamed Pork Ribs with Minced Garlic
Adult: ' ++ per pax ﬁ}, 3&)&‘/\ 4 |\F —}\Lﬂz}'i’;\?‘ (442) Steamed Shrimp Dumplings (4 pieces)
FIXED PRICE FOR CHILD Min. 3 Adult 5 | LB NE S ) Steamed Shanghai Meat Dumplings (4 pieces)
In- u s JE_ S-S P P "y n .
Child: $1680 ++ per pax 6 f :g:,,,r w2 @ (3#2) Steamed-SaIted Egg Yo-Ik Liu Sha " Bun (3 p!eces)
(Child height from 100cm to 140cm, BRI AR SOEER| 1 |2 ﬁ] ¥ Ei*l) — Hot & SP'CV Dumpling in Szechuah Style (4 F)lece:s)
Child height below 100cm FOC) Bk, Rk, KREHk 8 %‘/j,\;‘fi%}t AR E (44) Deep Fried Prawn Mango Rolls with Wasabi (4 pieces)
Chinese Tea, Snacks and Towel RREL, T4l 9 SE U B (44h) Deep-fried Shrimp Rolls in Beancurd Skin (4 pieces)
(FK, &ﬂ& T, ZJ"——‘?‘L) @ $2/pax All buffet food, desserts & | 10 |} A & X 43 T () Deep-fried Banana Tempura (4 pieces)
All prices are subjected to drinks are for dine-in only, [ 1 JErR T N R ap) Pan-fried Carrot Cakes with Chinese Sausage (4 pieces)
7 % GST & 10% Service Charge. NOT for take-away 5] i % Soup
¢
wA R R, L | 12 |Gk & 82 & Fish Maw Soup with Seafood
4 A & B B100 282+l ¥ B ERAETT e *“’T% : —
. 13 |0 B # X% Double-boiled Nourishing Soup
Wastage food will be charged .
$2++ per 100gm B/ R EAT N E Appetizers
F3F 4L BALL B By A4 Lunch & Dinner 14 | 38 4 VE 70 F Deep-fried Egg Plant Dressed with Chicken Floss
1 dines free with every 3 paying adults 15 | o K X_l% Chilled Chicken in Sze Chuan Style
EIFZRAHFERMA, OLIEEZHN, Buffet Menu 16 | & XA 2 Jelly Fish in Thai Style
diﬁﬂf)‘iﬂ&&ﬁ%"‘f‘ﬁ—'—ﬁ “ﬁ:ﬁ‘d 17 |3 X HF R Deep-fried Prawn Rolls
1 dines free promotion valid everyday i . e ]
including Saturday, Sunday and 18 ﬁﬁﬁ}%%— Z D(.aep fried Beancu.rd Skin .
Public Holiday Lunch & Dinner 19 |7z 8 A Sliced Cold Pork with Mashed Garlic
AN RGRAN & R EE 20 4R = 48 K Sliced Smoked Goose Meat
HRRABAEFTRAN Y] 21 | BB & A # % (Rm.&—k) Salted Egg Yolk Fish Skin (One serving only)
We reserved the right to make any changes
including change in price, content, terms, at any S 2 . .
time without prior notice, HEEG VWA L% XA Kindly turn to next page for more dishes Next Page
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BAN HENG @ ORCHARD CENTRAL
#11-01/02 Orchard Central
Tel : 6238 1516 / 6238 7816

R

BUFFET MENUB / F &/£ 5 /£

*Z, Minimum 3 Adults/ & 'V 3{& s A

VOV \V
FEE L EENES

B AR E— I IRERT:

&, K Poultry & Meat
kA ( ) ’{:’L 22 |#A o A K A8 }% Braised Goose Meat in Teochew Style
23 | BRI I A8 Crispy-fried Chicken Wing
N F5 ( ) 15 24 | 5, R IF 5 e A8 Roasted Chicken with Prawn Crackers
A =105 [ i HER Wok-fried Pork Ribs with Honey BBQ Sauce
Business Hours: 26 |BE E vk 2 1 Wok-fried Sweet & Sour Pork
Lunch - 27 | ZARF A A Wok-fried Beef with Black Pepper Sauce
28 | H X FEIE i A Wok-fried Venison with Japanese Teriyaki Sauce

11.30am —3.00pm
Dinner —

29

Braised Dong Po Pork Belly served with Steamed Bun

AR IR A BLATPT 6,

Seafood

p \ p - < =
L EARTE R259 4 Mk 6.0F)pm 10.00pm 30 | & RERF A 22 A B Spicy & Sour Cuttlefish with Vermicelli in Thai Style
irakATorder Last dish order 31 | Bk e T & Steamed Patin Fish with Fermented Chilli & Garlic
Complimenta ry - Lunch by 2pm 32 [(F R XL R & Deep-fried Golden Phoenix in Indonesian Style
. French Ch Cak - Dinner by 9pm B EHEER Wok-fried Prawns with Cereal
gmous renc I eeszl ake 34 i F a Wok-fried Mussels with Spicy Bean Sauce
ne serving only per diner ']‘3’{:1 S A EN- Tofu & Vegetable
The Cheese Cake need 25 minutes ﬁ/ ﬁ&‘ 35 | 2 M kAt 8 ) 5T Tofu & Prawns cooked in Chili Crab Style
to defreeze, Min. 3 Adults [36 & 555 Braised Eggplant with Minced Pork
please order in-advance 37 | 5k K Wok-fried Kang Kong with Sambal
wARF RS, 38| =2 FWE Poached Local Spinach in Superior Stock
. FRBRMLBEHFI0E |39 | THHAMKWES Sautéed French Bean with Minced Pork
%i]é $2++l % 40 | g & B4 S Diced Chicken with Tofu & Salted Fish
Wastage food will be charged .
7 R ERMESHIE $2++ per 100gm |, R Noodles & Rice
F KAk gk 2| 41 |58 iR Fried Rice with Seafood
. \ c':v @,,g_. At 3 e
(FARR, WHAR, EXH L) AN & 42 | 145 78 & 7 Fried Hor Fun with Sliced Fish in Egg Gravy
H % Wok-fried MeeSua in Hong Kong Style
Complimentar R 43 | 5 1 i ¢
p_ ) Y —‘[—ﬁ»/ %§ 44 | T3 £ Bh L I FR & Fried Kway Teow with Preserved Turnip & Chinese Sausage
One serving per diner for Lunch & Dinner | 45 | % 4 k48 5L Deep-fried Sweet Buns
Kong Cha & Italian Gelato Ice Cream
\=4
(For early bird diner only) Buffet Menu # Dessert
46 1+ E K F & Lemon Grass Jelly with Fruit Cocktail
47 |3 X, %q— R Sweetened Yam Paste in Teochew Style
FBHGEE L EERRTS 48 *%li* LR (EAR R E— 4 AHBHC=E Al R AH)
a° o~ S Cake Selection (Limited to one piece per diner / choice of flavour from A+B+C=Total Pax)
RHEARER, RRERRTITG S = Iy ,
A |EEZ &4 French Assorted Cheese Cake 4/ Pieces
Please ask our servers for redemption. 5= = - -
Dine in only not for take away B |8 &4/ 7 A A Homemade Refreshing Osmanthus Flower Jelly 1/ Pieces
C | A2Xa4mkletgEKXK Ban Heng Deep-fried Homemade Durian Roll ¥/ Pieces




