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oo
%5 TABLE NO.
A A ADULT 42 JLZ CHILD 15

ALL-YOU-CAN-EAT

BB

MontoFri 2 —F 2 A
Adult & A $39.80++Per Pax

Sat, Sun & PHs Z#i7>~, Z AKX BRANMER

Adult R A $45.80++Per Pax

Public Holidays, Special Occasions
PRI, AT B

Adult A A $4880++ Per Pax
Child JL#

(Height 100cm-140cm)
(% & 100cm—140cm)

BUY 3 ADULTS GET 1 FREE
E 343 AR

$1980 ++ Per Pa);

'ﬂigx EM%

=), ASIAN DELICACIES FOOD FESTIVAL

/ CHEF’ S RECOMMENDATON (One serving only per dish )
FHERIRE—R (RIREA—D)

HEAT

1. RENEFE GHHRIHE)
C— [Thai Scented 8 Treasure Hgnd Rolls (Miang Kham),
2. R XB A SHR T LT M

Pl & 28T Blass i L&

Thai Emperor Basil Baked Crab with Vermicelli (One Serving Per Guest)

P2 kAR Bk
Mini Buddha Jump Over The Wall

P3 ki) &
Deep Fried Soon Hock Superior Soya Sauce

q EX &R F (HEARR) )

Salmon Sashimi (2 Pcs Per Pax ) —

7 505 Steamed Dim Sum Ist 2nd 3rd
1.0 2 880 % (442)

Steamed Shrimp Dumpling(Ha Gao)
2. AR E (442)

Steamed Siew Mai
3. L& B (34)

Steamed Minced Pork Dumpling
4. FHEFRAHET (1E)
Steamed Pork Ribs Minced Garlic & Yam
5. HARZERUN (1)

Steamed Chicken Claws in Gui Lin Style
6. Bt L& (44)

Steamed Char Siew Buns

7. #N B E K 5 2R (44)
Steamed Crystal Chive Dumpling Shrimp
8. &AL (A1)

Steamed Salted Egg Yolk “ Liu Sha “ Bun

2 Ak B 8] BUSINESS HOURS
Lunch % 11:30am — 2:30pm
Dinner #%.% 6:00pm — 9:30pm

9. 47 AL ERY A

Charcoal Musang King “Liu Sha” Bun

J& 7% # B+ 18] LAST DISH SERVE

Lunch % by 2:00pm
Dinner #.4 by 9:00pm

S

~ Appetizers 1

2nd 3rd

Thai Grilled Chicken Skewers

3. AR 2o R & H
HK Style Curry Fish Balls Pork Skin

4. IR ==F
Pan-Fried Stuffed Three Treasure

5. B 4t

Teochew Guang Jiang

6. KA FEAHF
Chilled Cook Prawn

7. B R

Teogl}ew Prawn Roll

8. A%
Spring Roll

9. REZ & &
Deep- frled Fish Skin Salted Egg Yolk

10. R i) #E3F

Salad Prawn with Fruit Cocktail

M. # 5%
Jelly Fish with Thai Sauce

12. LHAHFERE

SlicedSmoke Duck with Apple Sauce

J:IF %S Fried Dim Sum 18t

3rd

WA (44)

Deep-fried Shrimp Dumpling

2. HE ST (44F)

Deep-fried Prawn Mango Roll

J& R (444)

Deep-fried Prawns in Bean Curd Skin

4 ARG RMER @)

Homemade Sticky Rice Durian Balls

5. ¥p & E 2 & (41F)

Deep-fried Banana & Red Bean Roll

6. oA ¥ K (444)

Fried Carrot Cake with Chinese Sausage

ARRBE LR, FHiTAFA

For dine-in only , strictly no takeaway
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#01-21 Singapore 330022
Tel: 6291 0407 /6298 5285
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Ban Heng Group
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Wastage of food will be
charged $5++ per 100gm
w AR TR,

Fl Rt ot
#100 5% S5++ AL 3t

Chinese Tea, Pickles &
Towels @ $3++per pax
K, A, BKP
@ $3++ H4z
(Compulsory )

All prices quoted are subject
to 10% service charge &
Prevailing GST
VERLE TR E
10%A= 247 i T AL

4 &, B Poultry & Meat

® n@‘ }}I Seafood

1st 2nd 3rd 1st 2nd 3rd
1.8 B K 1T EN RS
Braised Duck in Teochew Style Wok-Fried Mackerel Bean Paste
2. HF E b0 & 20N AT A 2. bk
Braised Abalone Pork Belly Preserved Mustard Lala in Superior Soup
3. HiEHES N T 3. RXAL Ay S
Traditional Braised Pork Knuckle in Sweet Vinegar Steamed Seabass in Hong Kong Style
4. K FHER 4. Fb%) G I E B
Wok-fried Sweet & Sour Pork Pineapple Braised Live Prawns in Creamy White Sauce
5. R AV AL ] o O A 5. &% g i 2 #F
God of Cookery's Secret Curry Beef Brisket Golden Signature Soy Supreme Prawns
6. M B Fe % 6. LA XOHE MR i F 5 3R
Crispy Roaster Chicken Wok-fried Scallops & Prawns in XO Sauce
7. v HE B 7. 5 XER & H Y 2Tk
Coffee Spare Rib Deep Fried Tilapia
8. = A BLFT vt & 8. HMk K #F
Braised Pork Belly served with Lotus Leaf Bun Wok Fried Prawn with Cereal
@ S 5. FF Tofu&Vegetables |« g 3a W . 4. A Noodle & Rice 5t 2nd 3rd
,é (=3 % - w5 2 e
1.8 & fnf B& 1. 3% Z IR
Imperial Braised Eggplant with Egg - . .
- N L Pineapple Fried Rice
2. Lipsp e = 2 BiZILR e
Spinach Whitebait &Trio of Eggs in Superior Stock 2.8 ":}L il i
3. _Er% XA %,U o Wok Frl\ed Hor Fun with Beef
Cantonese-style Choy Sum with Golden Garlic 3. jE:%JN 17
4. WL JSIH =S E Wok Fried Ee- Fu Noodle
= S};ir-)f;fe;l l}i%lgkung with Fermented Bean Curd 4. % RIUE BRI B IR
o BPENTH . . Pad Kra Pao -Thai Holy Basil Stir-Fry Side Rice
Deep Fried Bean Curd with Thai Sauce " T
6. 2 M BRAb I S VRN 3K 5. R XAW HHTH
Tofu & Prawn in Chili Crab Style with Deep Fried Mantou Wok-Fried Seafood Pad Thai
- R Sz \=4
e ‘/ﬁ é Soup 1st 2nd 3rd = éﬁ- v Dessert Ist 2nd 3rd
N BRI =29
Double Boil Soup of The Day Yam Paste with Coconut Milk
2. BARKE 2.4 F AR
Sweet Corn Crab Meat Soup Grass Jelly with Longan
3. WA E . EFueW
Sour & Spicy Soup Red Bean Soup Lotus Seed




	幻灯片 1
	幻灯片 2

