181 Orchard Central #11-01/02
Orchard Central , Singapore 238896
www.banheng.com.sg

Email: oc@banheng.com.sg

Business Hours:
11.30am — 3.00pm (Lunch)

6.00pm - 10.30pm (Dinner) S€ts F-J for 3 to 9 persons (3¢ H.F-J {4£3-9 }\)EEI )

Ban Heng @ Orchard Central

Lunar New Year Spectacular Sets
RAE + HEMLEE

From 02/02/18 till 02/03/18 ( EXCEPT 15 Feb 2018)
Tel: 6238 1516/ 6238 7816 4 Menu is not available for Reunion Lunch & Dinner on: 15 Feb 2018
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Ban Heng Salmon Lo Hei
AN B9 5
Braised Fish Maw Soup
with Dried Scallop & Crab Meat
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WwizFE

Deep-fried Soon Hock Fish
with Superior Soya Sauce

Sy & EF
Poached Live Prawns
AW 2R FE

Braised Teochew Cabbage
with Four Treasures & Black Moss

T B A7 it &
Braised Ee-fu Noodles with Chives
* & .
I 5 RAFEF A
Chilled Lemon Grass Jelly with
Kiwi Fruit Seeds

Ty B IAL

Ban Heng Salmon Lo Hei

EAERNEES
Braised Fish Maw Soup
with Dried Scallop & Crab Meat
IS &
Pan-fried Cold Fish
with Superior Soya Sauce

+3kéa &I X 3ETEE
Braised 10 Headed Abalone
with Chinese Mushrooms & Spinach

kR i KSR
Wok-fried Shelled King Prawns with
Cereal & Butter

F B AP i
Braised Ee-fu Noodles with Chives
% & BT
5 RAEF A
Chilled Lemon Grass Jelly with
Kiwi Fruit Seeds

$$39.80
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Ban Heng Salmon Lo Hei
EALE 240
Braised Shark’s Fin
with Dried Scallop & Crab Meat

BARKLILH G
Steamed Live Red Garoupa Fish

with Superior Soya Sauce
in Hong Kong Style

* B W ih K SRR
Wok-fried Shelled King Prawns with
Cereal & Butter

73K B I AT TR
Braised 6- Headed Abalone
with Chinese Mushrooms & Spinach

& FHEEIIR

Caviar Fried Rice with Seafood
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Sweetened Yam Paste with Pumpkin
& Gingko Nuts

FOK D 5 A B4l $2.00

B A 3% 405 IR % 35 10%

Fo BRI e AT%

Chinese tea, pickles & towel per pax @ $2.00
& all menu prices quoted subject to

10% Service Charge & 7% GST

$49.80-""Y

per person (min. 3 persons)
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Ban Heng Salmon Lo Hei
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Braised Superior Shark’s Fin in Teochew Style

BRAROHSE
Steamed Live Red Garoupa Fish

with Superior Soya Sauce
in Hong Kong Style

35 o KA K
Braised Sliced Goose Meat in Teochew Style
AI JA greiie-
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Braised 6- Headed Abalone
with Chinese Mushrooms & Spinach
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Caviar Fried Rice with Seafood
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Sweetened Yam Paste with Pumpkin
& Gingko Nuts
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