=} 60 Pasir Ris Drive 3 Singapore 519497
3k Tel: 6585 1770 / 6585 1093
www.banheng.com.sg

Ban Heng Group EMAil: acc@banheng.com.sg

of Restaurants

Tel: 6585 1770 / 6585 1093
Business Hours:

11.30am — 2.30pm (Lunch)
6.00pm - 10.00pm (Dinner)

Ban Heng @ Aranda Country Club

Lunar New Year Spectacu[ar Sets -

KIE + HAFLEER
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From 08/01/2020 till 09/02/2020 (Except 24 Jan 2020)
This Menu is not available for Reunion Dinner on: 23 & 24 Jan 2020

B ¥ R A F23 & 24 Jan 202057 & H) B L
Sets F-J for3to 7 persons (7,<$ F- J{ 13-7 AF)
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Chinese tea, pickles & towel per pax @ $2.00
& all menu prices quoted subject to
10% Service Charge & 7% GST

A i TRACCHE R 27 F

& T4 F A%
Members of Aranda Country Club
enjoy waiver of 10% service charge
if member card presented

$31 .80

»:  per person (min. 3 persons)
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Ban Heng Salmon Yusheng

HEALH ) &40
Braised Shark’s Fin
with Dried Scallop & Crab Meat

B G
Steamed Live Seabass
with Superior Sauce
in Hong Kong Style
Sy & EF
Poached Live Prawns
RN & E
Braised Teochew Cabbage
with Black Moss

T RAP &

Braised Ee-fu Noodles with Chives

/F] ’/‘3’ fL JjZJHgﬁ

Refreshing Longan & Pineapples
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Menin

$41.80" P

per person (min. 3 persons)

BH=ZXLEEE
Ban Heng Salmon Yusheng

FEALM R &3

Braised Shark’s Fin
with Dried Scallop & Crab Meat

BEEFTE
Steamed Soon Hock Fish
with Superior Soya Sauce

in Hong Kong Style

+ k0 & Mx b 3E kK
Braised 10-Headed Abalone
with Chinese Mushrooms & Spinach

LEPORI AN

Poached Live Prawns

TP T

Braised Ee-fu Noodles with Chives
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Refreshing Longan & Pineapples
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Ban Heng Salmon Yusheng

21 % 60,30
Braised Superior Shark’s Fin
AR H
Pan-fried Cod Fish

with Superior Soya Sauce
in Hong Kong Style

BT A HEE
Wok-fried Spare Ribs with
Honey Vinegar Sauce

+ 3k g6 & I ALk 9 K
Braised 10-Headed Abalone
with Chinese Mushrooms & Spinach

T BF &
Braised Ee-fu Noodles with Chives
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Sweetened Yam Paste in Teochew Style
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Pan-fried Cod Fish with Thousand Island Sauce

Braised 6-Headed Abalone with Spinach

Sweetened Yam Paste in Teochew Style

per person (min. 3 persons)
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b, & = L & ke
Ban Heng Abalone
& Salmon Yusheng

T U A b 6,39
Double-boiled Superior Shark’s Fin
with Chicken & Dried Scallop
in Superior Stock
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AP ED

Wik & R KIFER
Wok- fried King Prawns
with Cereal & Butter

T BeA? it &

Braised Ee-fu Noodles with Chives
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