acc@banheng.com.sg

Tel: 6585 1770/ 6585 1093

% % A [ 5
15 Feb 2018
Two Sessions for
Reunion Dinner

First Session % —#&
5.30pm to 7.30pm
Second Session # —#&
8pm to 10pm

Remark: Down payment
deposit of $200 per table
shall be paid for guarantee
of reservation
HINIT R VA
B R &H AR
HR$200 & o
Chinese tea, pickles & towels

XKBAEBRT @$2 54

All prices quoted are subject
to 10% service charge & 7% GST

T 2

S, i RACCHR R34 R
O T % £ 55 109%M 5 %
Members of Aranda Country Club
enjoy waiver of 10% service charge
if member card presented

ERTHRARR
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Ban Heng @ Aranda Country Club
60 Pasir Ris Drive 3 Singapore 519497

Tel: 6585 1770 / 6585 1093 www.banheng.com.sg
Email: acc-sales@banheng.com.sg
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$398-

BHAZXL B &
Ban Heng Salmon Yusheng
B R 25
Braised Shark’s Fin
with Dried Scallop & Crab Meat
BARE L
Steamed Live Sea Garoupa
with Superior Soya Sauce
in Hong Kong Style
R e £ & %

Braised Teochew Cabbage
with Four Treasures & Black Moss

Ep )
Steamed Whole Chicken
with Chinese Herbs

R 3k s\t F
Braised 10-headed Abalone with
Black Moss & Seasonal Vegetables

41y & B
Poached Live Prawns
T 57
Braised Ee-fu Noodles
with Mushrooms & Chives

& At the Cabana

For Reunion Dinner
% Under The Star
0 At Poolside Pavilion
U

5

Lunar New Year Reunion Set Menus

#2018 MY AALER ¢
15 February 2018 Lunch &L Dinner

For 10 Persons

B4 A

* Menu AA to Menu DD for Poolside Pavilion & At the Cabana

* Menu BB to Menu DD for Restaurant Main Dining Hall

MMenu AA ($398) & Menu DD ($798)

(Reunion Set Menu for 15 Feb 2018)
We will be closed on 16 Feb 2018 (1st day of Chinese New Year).
Business will resume on 17/02/18 (2nd day of Chinese New Year)

ABEEIETF 16/02/18 (EEBHI—) {KIA,

FHIE 17/0218 CER#I—_FHAE)

enu BB

$498--

X=L s &4
Ban Heng Salmon Yusheng
b K de i
Braised Superior Shark’s Fin
BRETFTE
Steamed Live Soon Hock Fish

with Superior Soya Sauce
in Hong Kong Style

BN v &R
Braised Teochew Cabbage
with Four Treasures & Black Moss

ERp iR
Steamed Whole Chicken
with Chinese Herbs

R\ K A\ EF 3K
Braised 8-headed Abalone with
Black Moss & Seasonal Vegetables

SR FEF
Poached Live Prawns
T B 7 it &
Braised Ee-fu Noodles
with Mushrooms & Chives

i AR AR i R B A AR
Refreshing Longan & Refreshing Longan &
Pineapples Pineapples

-‘\ﬁﬁau{cc
Ji5 | $598-
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R A

Ban Heng Salmon Yusheng

JR A kg0, 38

Braised Superior Shark’s Fin
In Teochew Style

BARULBE B
Steamed Red Garoupa
with Superior Soya Sauce
in Hong Kong Style

3z X KA R
Braised Sliced Goose Meat
in Teochew Style

308 & KHFIR

Wok-fried King Prawns
with Cereal & Butter

K75 Sk s\ BF E
Braised 6-headed Abalone with
Black Moss & Seasonal Vegetables

F A7 i B
Braised Ee-fu Noodles
with Mushrooms & Chives

BN F R
Sweetened Yam Paste
in Teochew Style

B_:V/\ewu PDb = \

AN

$798- =

B = T b AL
Ban Heng Abalone & Salmon Yusheng

&R kg
(030, =3Kksa &, Wiy, B4, RIK,
F R, 43, 58)
Ban Heng Famous
Buddha Jump Over the Wall
(Superior Shark’s Fin, Three Headed Abalone,

Tendons, Sea cucumber, Fish Maw,
Dried Scallop, Mushroom, Chicken)

B FeE
Steamed Pomfret in Teochew Style

3 A& B KRR

Wok- fried King Prawns
with Cereal & Butter

& i
Braised Assorted Mushrooms
with Vegetables in Bean Curd Skin

T BF it &
Braised Ee-fu Noodles
with Mushrooms & Chives

BN F R
Sweetened Yam Paste
in Teochew Style
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