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Ban Heng @ Orchid Country Club

[EE 1 Orchid Club Road #02-35

7

Ban Heng Group

of Restaurants

Tel: 6732 7888 / 6732 6623

9230 2513 / 9127 7467
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%5 TABLE NO.

A A ADULT 42 JLZ CHILD 15

ALL-YOU-CAN-EAT

— BBIR

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 L& $1980 ++ Per Pax

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

BUY 3 ADULTS GET 1 FREE
K3z A FE N i

Social Club House. Singapore 769162
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~"),—— ASIAN DELICACIES FOOD FESTIVAL

/ HAERARE—K (RREA—D)

CHEF’ S RECOMMENDATON (One serving only per dish )

P1 R 2 & Niaks it 2%

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

P2 %7 M & 48

Braised Shark Fin with Dried Scallop and Crab Meat

IR Appetizers

1st 2nd 3rd

1LRENZEFE (FTRREHRD)
Thai Scented 8Treasure Hand Rolls (Miang Kham)

2. % XS A B BT 2T HME
Thai Grilled Chicken Skewers
3. B KRB H & H
HK Style Curry Fish Balls Pork Skin
4. IR =R
Pan-Fried Stuffed Three Treasure

P3 ihiZ)if v &
Deep Fried Soon Hock Superior Soya Sauce

5. B A4t

Teochew Guang Jiang

Qﬁiiﬁﬂ%@%ﬁﬁ)
Salmon Sashimi (2 Pcs Per Pax )

=4

7 508 Steamed Dim Sum(R FA4 % Lunch Only ) st

2nd 3rd

1.k 2 883745 (4%2)
Steamed Shrimp Dumpling(Ha Gao)

2. A Bk (44)

Steamed Siew Mai

3. ki K6 (34)
Steamed Minced Pork Dumpling

4. FHEFRAHDT (1E)
Steamed Pork Ribs Minced Garlic & Yam

5. A A RN (1)

Steamed Chicken Claws in Gui Lin Style

6. Bit L (442)

Steamed Char Siew Buns

7. B 4K K 3R (44F)

Steamed Crystal Chive Dumpling Shrimp

8. ZFH AW (44)
Steamed Salted Egg Yolk “ Liu Sha “ Bun

9. 4 XA 2R 6,

Charcoal Musang King “Iiu Sha” Bun

i

& J 5t i8] BUSINESS HOURS ‘

% /6 7% %1t 19 LAST DISH SERVE

10. 370 % K

Teochew “Sio Bee”

6. WF R
Prawn Roll
7. XA
Teochew Jelly Pork Trotter

8. # X%
Jelly Fish with Thai Sauce

.. Fried Dim Sum
JE 08 (R4 % LunchOnly )

1. RS A (44%)

Deep-fried Shrimp Dumpling

2. HEHIFH (44
Deep-fried Prawn Mango Roll

3. B R A& (4f)

Deep-fried Prawns in Bean Curd Skin

4. B FIFERAGER (44)

Homemade Sticky Rice Durian Balls

5. K E i & (4th)
Deep-fried Banana & Red Bean Roll
6. Bk F | AR (44F)

Fried Carrot Cake with Chinese Sausage

1st 2nd 3rd

b 2 p A A 1x & M
Lunch 4 11:30am — 2:30pm Lunch #% by 2:00pm f‘ﬁ"‘f‘ o f&)ﬂ o @iTL ks
Dinner #.% 6:00pm — 9:30pm Dinner i & by 9:00pm or dine-in only , strictly no takeaway

Chinese Tea, Pickles & Towels @ $3++per pax
K, L, BEAT@ $3++ &4 (Compulsory)

| All prices quoted are subject to 10% service charge & Prevailing GST

T A % 5 SR 5 AR 4 5 10 %A= 34T 7 3 AL



S \Teochew, Thai & Cantonese A
— GOURMET CORNER — GOy

5 ¢ o cur

Wastage of food will be charged $5++ per 100gm
wHR SR R R A
#1007 $5++ AL 3F

Enjoy More Freshly Cooked Live Station Specialties
on Weekends & Public Holidays

FIABNEBIMFRAL SN T ER

R XRAABB

Thai Boat Noodle /Kuay Teow Ruea

2. BN BV ARTEE W (R A M)

Traditional Teochew Flower Crab Congee

3. H XH RN #

Som Tum Thai (Thai Green Papaya Salad)

4. M ARE S

Teochew Duck Meat Kway Teow Soup

}7 il
Laksa

6. ERMAIERIR (ARAXAMR)

Mango Sticky Rice with Coconut Cream

7. WA R TR

Yam Paste with Coconut Cream & Gingko Nuts

8. 4 H it b
Hot Dessert Of The Day (Rotation Basic )

@ i

A Poultry & Meat

1st 2nd 3rd

® n@‘ }}I Seafood

1st an 3rd

1. 800 8 KT

Braised Duck in Teochew Style

2.4 TR0 s AR

Braised Abalone Pork Belly Preserved Mustard

. ,ﬁ}]/d.;i-?iﬁ}: 5K #

‘Wok-Fried Mackerel Bean Paste

3. LA BT

Traditional Braised Pork Knuckle in Sweet Vinegar

4. K FeEENA
Wok-fried Sweet & Sour Pork Pineapple

2. 2T aEEE
Wok- frled Lala with Ginger and Punning sauce
3. Lk

Lala in Superior Soup

B £ ohe 72 2 iy

God of Cookery's Secret Curry Beef Brisket

4 FBXELBY S
Steamed Seabass in Hong Kong Style

6. T EAH O AMIEET  rraism
Traditional White Pepper Salt-Rubbed Duck

5. A% @ I E EF

Braised Live Prawns in Creamy White Sauce

7. kR E T

Crispy Roaster Duck

6. £ h% 3 ih 2 4T

Golden Signature Soy Supreme Prawns

8. % T Ltk
Char Siu

7. HHIXOE B T 9 2R

Wok-fried Scallops & Prawns in XO Sauce

9. M KA

Roaster Pork Belly

ZFRXER LT 2T M

Deep Fried Tilapia

o 5.

wFE Tofu & Vegetables 15t 2nd 3rd

é " . #r. 75 Noodle & Rice Ist 2nd 3rd

Spinach Whitebait &Trio of Eggs in Superior Stock

1. Mpoe 2 KT a& LREWR
Imperial Braised Eggplant with Egg Pineapple Fried Rice
2. LA s = 2 RRILE 2. TR A4

Wok Fried Hor Fun with Beef

3 WXARECH
Cantonese-style Choy Sum with Golden Garlic

3. ERWF &

Wok Fried Ee- Fu Noodle

4. M 2 JF LY = s R
Stir-fried kangkung with Fermented Bean Curd

4. & XIUEEHI IR
Pad Kra Pao -Thai Holy Basil Stir-Fry Side Rice

5 #Xa B
Deep Fried Bean Curd with Thai Sauce

5. & XA 582 7T by
Wok-Fried Seafood Pad Thai

6. 2N IR B JE ST ELS

Tofu & Prawn in Chili Crab Style with Deep Fried Mantou

6. ¥ AT

Oyster omelet

- 1% (#:3%) Soup (On Rotation Basic)

HEEETINY BB
Please Check with the Restaurant for
Today's Soup of the Day.

~

R RATRE 2 4 R4 0 AR R R
Please present your Dessert Redemption Slip at the
Dessert Station to collect your dessert.
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