75“}‘6@—% -_h'- e 3 0618-2 BUFFET MENU A/ i ?"ﬁ-‘,m'&‘“b Minimum 3 Adults/ 5= V" 3% s A
BAN HENG @ ORCHARD CENTRAL %% B ES *R F&%%Bﬂ'ﬁi ( Items 1 -16 ) Hong Kong Dim Sum *available for lunch only
#11-01/02 Orchard Central 1 J'*?#'——/%;zaj:,% (4%4) Steamed Siew Mai with Crab Roes
Tel : 6238 1516 / 6238 7816 K A( Y2 | 2 ||+ U6 un) Steamed Barbecued Pork Bun
MontoFri ZE¥—Z2 24 3 % BAHET (15) Steamed Pork Ribs with Minced Garlic
$25 80 /] ,}Z ( ) /{j_ 4 |KARFRR 4k Steamed Mini Soon Kueh
Adult: ' F+ perpax  [Business Hours: 5 K%mu 8, (34) Steamed Salted Egg Yolk " Liu Sha " Bun
Sat & Sun,Eve of PHs Lunch — 6 |7 SLH B 2 (4 Steamed Shrimp Dumplings
-~ \ -
ZH><, BB, AR o 11.30am — 3.00pm 7 |#7 4E E K ah 3K 4k Steamed Crystal Chive Dumpling with Shrimp
inner — NS . . . . .
Adult: $28 . 80 ++ per Pax 6.00pm — 10.00pm 8 |H X¥E X433 % VEHF (444) Deep-fried Single Tail Tempura Shrimp (4 pieces)
Public Holidays 3B #8 || ast dish order 9 | KR K @ap) Deep-fried Cheese & Ham Roll
$3O 80 - Lunch by 2.30 pm 10 | FZBR 9F A (48) Deep-fried Shrimp Dumplings
Adult: . ++ per Pax |_ Dinner by 9.30pm 11 |[H IR EEHE @am) Deep-fried Prawn Mango Rolls with Wasabi
FIXED PRICE FOR CHILD ﬁ}, 3/&‘)&‘/\ 12 | 8% 5 5 A (ah) Deep-fried Shrimp Rolls in Beancurd Skin
. $14 80 13 [fEeR T | 2 ap) Pan-fried Carrot Cakes with Chinese Sausage
Child: ' ++ Per Pax Min. 3 Adults T - -
(Child height from 100cm to 140cm, EEE 14 | B K 48 22 5K (ast) Deep-fried Durian Ball
Child height below 100cm FOC) i A iR Y, _
Tea, Snacks and Towel #| %@%é&§1 00% | 15 YEAE X3 T (ap) Deep-fried Banana Tempura
(KK, B&D, & 1) @ $2/pax S+l Ry . . .
Al Prices are subjected to 7 % GST and Wastage food will be 16 ﬁfﬁiﬁxﬁ %1(1 %) Phognlx Prawn W|th.Cheese & Ham (1 piece)
10% Service Charge. charged $2++ per 100gm (FAz AR E1R) (Limited to one serving per person)
EETE L E R HAVIARIE 1609 A% HEX Soup
RRER, ATiTQ KR A 17 |+ N A2 A & 33 (A g,&—k) Shark’s Fin Soup with Crabmeat (One serving only)
All buffet food is for dine-in only, RBENMIL3IZESA NIRRT N
not for take-away REXDL6EIOA 18 | vk & 82 & Fish Maw Soup with Seafood
FIRNE R AEE SRR | oft AL AL |19 | 8 % Ko Soup ofthe Day
1 dines free with every 3 paying adults /’E‘ﬁﬁ' W % Appetizers
£ 3R T 836 2 950 e B/ — . ——
IR Oy Ly euy ; 20 | % AN VE a5 Deep-fried Egg Plant with Chicken Floss
Promotion not valid on Sat Dinner, Lunch & Dinner 21 |7 RfE IF B A Drunken Chicken
Sun Lunch & PH Lunch & Dinner Buffet Menu |22 s X2 Jelly Fish in Thai Style
AN RGN KL NI .
R A BAEATAR 4K & 4] 23 ,é}] j\‘}:ﬁ 21N y‘f{ Deep-fried Prawn Rolls
We reserved the right to make any changes 24 é}]}%}%‘% Vil Deep-fried Beancurd Skin
including ch'ange i'n price, c.ontent', terms, 25 |4 ﬁj&ﬁ‘, }# Sliced Smoked Goose Meat
at any time without prior notice. (AR
26 | A& A ME & % (AR 5 — k) Salted Egg Yolk Fish Skin (One serving only)
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Seafood

BAN HENG @ ORCHARD CENTRAL 25 27 | R A BT Steamed Patin Fish with Fermented Chilli & Garlic
#11-01/02 Orchard Central 28 | B E &K Sliced Fish with Honey Mustard Sauce
Tel : 6238 1516 / 6238 7816 KA ( )AL | 29 | £ B & E ¥ Wok-fried Prawns with Cereal
30 | H I K EF4= Prawns with Wasabi Mayo
V /J‘ ;)Z ( ) ’{i 31 éiﬁx}f}% |4 Wok-fried Mussels with Spicy Bean Sauce
. Business Hours: %ﬁ, }*j Poultry & Meat
7%\' @ z'—kﬁ'ﬁgﬁé% Lunch - 32 | M KAE R Braised Goose Meat in Teochew Style
%Aﬁi;%\&fg\:?i li.l.30am —3.00pm 33 |BRYE A 3 Crispy-fried Chicken Wing
=+ i?}giozfdzrﬁﬁ% * Dinner = 34 | AL A7 A Deep-fried Chicken with Lemon Sauce
Complimenta ry fi?zgh_olr?jfropm [ |1}t —0a A Wok-fried Pork Chop with Honey BBQ Sauce
Famous French Cheese Cake - Lunch by 2.30 pm 36 '&Z TEEA Wok-frfed Spare Ribs with Honey Vinegar Sauce
One serving only per diner - Dinner by 9.30pm 37 ﬁg,;é’#zf"%’— ﬁ] Wok-fr!ed Swe.et & Sc'>ur Pork _
The Cheese Cake need 25 minutes 3'?;: Temgs X 38 | H j\—@-}%}% A Wo'k-frled Venison with Japanese Te.rlyakl Sauce
to defreeze, please order in-advance 7 3’{;!-)5&‘/\ 39 | A ¥k A BL AT et 6L Braised Dong Po Pork Belly served with Steamed Bun
Min. 3 Adults 28, BE Tofu & Vegetable
WA A ERIEL R % 40 | 2 M AR B B Tofu & Prawns cooked in Chili Crab Style
LE X 3N) FRREAW, M| EXaE Deep-Fried Tofu with Thai Sauce
(Cﬁ_/\/? 1, ﬂ?‘%%—[‘&_’ é%: £ FRMEHEHI00 | 42 ok X R Wok-fried Kang Kong with Sambal
it I I E1EY T 5 ¥ o gt e 1
(For early bird diner only) charged $2++ per 100gm 44 |7 ’q‘ﬁ\%{%ﬁi :r_fn:: Bab;Kz;.Lan with Garlic
, oodles & Rice
i%;f?;f}%i‘f@ Aiii’“’:/\?@ ., ‘:P ﬁ{{ : &"i 45 | 75 L A8 R kY 1R Ban Heng Signature Fried Rice
Ki;r]]gj\;;n,z ;:jxc;rd/e; Iiffj fd?nfgt}t;n. AR 46 | T AP T & Braised Ee-fu Noodles with Mushrooms
Dine in only not for take away _‘f-ﬁ/uﬁdﬁ 47 %’Z é ¥ i & Wok-fried MeeSua in Hong Kong Style
We serve Small portion for 3-5 pax Lunch & Dinner | 48 4508 & F dy Fried Hor Fun with Sliced Fish in Egg Gravy
Large portion for 6-10 pax Buffet Menu 49 | VEehg 3k Deep-fried Sweet Buns
e Dessert
e Hﬂ'ﬁ;’;iﬁ A8y IR, B, 50 |+ % & 5 % Grass Jelly with Fruits
«iff,’/g;féf;iiﬁgfﬁ 51 |¥HE Z A4 ﬁ W Chilled Glass Jelly in Pandan Flavour
(AR, BEHIE) 52 A7 & i JE AR Chilled Lemon Sea Coconut
Peak Period Self-service: Appetizers, Fried 53 /?f] i\‘ %;_—%’; /):éa Sweetened Yam Paste in Teochew Style
Rice/Noodles, Soup, Dessert, Ice Cream, : - "
Cold/Hot Beverage & Popcorn 54 pE N EA R s b = 4 French Assorted Cheese Cake

(While stock last )

(B4 A TR B —R)

(Limited to one serving per person)




757‘%@-—3-] “ﬁ ‘1’ *}ﬁk 0618-2 CHEF’S RECOMMENDAT'ON Eyﬁ*ﬁ'lﬁ1—6/ﬁ\ th,‘.l-i""oﬁ One serving only for item 1-6
BAN HENG @ ORCHARD CENTRAL % ‘%‘ 1 |kt kéna Braised 10-Headed Abalone in Brown Sauce
#11-01/02 Orchard Central 2 |#RA A B AR Chilli or Black Pepper Crab (Please choose one flavour)
Tel : 6238 1516 / 6238 7816 kA ( ) ’{i 3 |z ANZH RE & SR Drunken Live Prawns with Chinese Herbs
MontoFri Z3—Z2 235 4 | BRI KZFES Steamed Soon Hock or Deep-fried Soon Hock (Please choose one cooking style),
N3z ( YAZ| 5 |BHeE BN Steamed Half Shell Clam with Vermicelli & Garlic
Adult: $32 . 80 ++ Per Pax |Business Hours: 6 |H X K43 F MEHr Deep-fried Double Tail Tempura Shrimp
Sat & Sun,Eve of PHs Lunch - B ES X F&%ﬁ»ﬂﬂ'.ﬁi ( Items 7 -18 ) Hong Kong Dim Sum *Available for lunch only
ZH<, ZHA, MBEATY 11.30am - 3.00pm 7 | REE R E (4k) Steamed Siew Mai with Crab Roes
Dinner — 8 |EH LR, (4x) Steamed Barbecued Pork Bun
Adult: $35 . 80 ++ per Pax 6.00pm — 10.00pm 9 |k REME k) Steamed Mini Soon Kueh
Public Holidays /{8 g |Lestdish order 10 | 7 L6705 2 (ak) Steamed Shrimp Dumplings
- Lunch by 2.30 pm 11 | B X ¥ B X 43 Z JE¥F (444) Deep-fried Single Tail Tempura Shrimp (4 pieces)
Adult: $37 . 80 ++ per Pax |~ Dinner by 9.30pm 12 }(}]]Ez-:]:—;‘g( (44%) Deep-fried Cheese & Ham Roll
FIXED PRICE FOR CHILD ﬁ9~ 3&)&‘/\ 13 ij—f% 24N ﬁ (47-{5_2 Deep—fri.ed Shrimp Dumplings | |
Chi ld: $148O +4 Per Pax Min. 3 Adu|ts 14 FJ /;]\}]{%}_L? AN 18] (44F) Deep Frlled Pra.wn Mang? Rolls with WaTsabl
IS bt from 10600 (0 140cm, ! .‘ 15 | &£ 57 5 ){;‘g\ (44) Deep-fried Shrimp Rolls in Beancurd Skin
Child height below 100cm FOC) " ggjﬁgﬁg’ooi 16 [fE"R % | 7]=£ (444) Pan-frle'd Carro.t Cakes with Chinese Sausage
Tea, Snacks and Towel $2++i % 17 | BR X A8 3E 5K (ah) Deep-fried Durian Ball
(EXK, B&P, &8)@ S$2/pax Wastage food will be k a ,
All Prices are subjected tcz 7% GS/Tpand charged $2++ per 100gm 18 }:IF 7§ = /I\ilﬂ g (s Deep-fried Banana Tempura
10% Service Charge. FAVHARE 16 09 A HEX Soup
BB RATH RS RRFODE 19 |-F N A& A & 31 (71,5 —k) Shark’s Fin Soup with Crabmeat (One serving only)
A F&'ﬂfﬁ\f Z:?I#T@“ REPALEIESA 20 ?é”*ﬁﬁ%% Fish Maw Soup with Seafood
All buffet food is for dine-in only, j,%,ﬁf‘. k@}gg6§1 oA -
not for take-away 21 |BFH K% Soup of the Day
KIENME BTG QB RRAE | o BT S ALE EAT % Appetizers
1 dines free with every 3 paying adults 22 [ X AN VE Deep-fried Egg Plant with Chicken Floss
EIFZMRA T 46 Z IS A %E»/%ﬁ» 23 | 7R IF B A Drunken Chicken
EYERFRARNMEFE AR | Lunch & Dinner | 54 ZNEE Y Jelly Fish in Thai Style
Promotion not valid on Sat I?inner, BUffCT Menu 25 /é}] i\}:ﬁ? ﬂﬂ:ﬁ Deep-fried Prawn Rolls
Su;l_\u;c;g;:fﬁuﬁr;;;%i[;n;er 26 | A MeHE T Deep-fried Beancurd Skin
gﬁ,\gg VA BAEATAR A 2191 27 | EEIE AL Homemade Vegetarian Spring Roll
We lfe;efveithe right to make any changes 28 | BB # A e & % (PR 5 —k) Salted Egg Yolk Fish Skin (One serving only) X
including change in price, content, terms, S
at aiy timi wit:out prior notice. ﬁﬁé}é ﬁ %—i 5 %%— . Next Page :>
Kindly turn to next page for more dishes
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BAN HENG @ ORCHARD CENTRAL

zxa, A

Poultry & Meat

% 5 29 [#A M X KA B Braised Goose Meat in Teochew Style
30 |BR G AS 3 Crispy-fried Chicken Wing

#11-01/02 Orchard Central KA ( ) 4231 A LG A7 A8 Deep-fried Chicken with Lemon Sauce
Tel : 6238 1516 / 6238 7816 . R Bt+—o R Wok-fried Pork Chop with Honey BBQ Sauce
N FE( ) 433 R Wok-fried Spare Ribs with Honey Vinegar Sauce
\/ \./ \/ Business Hours: 34 |BR Evd e Wok-fried Sweet & Sour Pork
p ]3! 2__&,%*{ %} Lunch - 35 | B 7%{15}'— A }ﬁ Wok-fried Beef with Black Pepper Sauce
. ! 11.30am — 3.00pm 36 | B XEHE R A Wok-fried Venison with Japanese Teriyaki Sauce
HFABE— D BARART : 37 | AR A BT 6, Braised Dong Po Pork Belly served with Steamed Bun
ELEAEE K259 4 ik & Dinner - 38 A = 48 K Sliced Smoked Goose Meat
‘i AT FJ'] order GSOEm _dlooopm ‘ ;‘5_.;# % Seafood
i Last dish order 39 (Bl AEIT & Steamed Patin Fish with Fermented Chilli & Garlic
Compllmenta ry - Lunch by 2.30 pm 40 ﬁ"é/\ﬂ & Deep-fried Golden Phoenix in Lotus Leaf
Famous French Cheese Cake - Dinner by 9.30pm AM|BTIEE R Deep-Fried Sliced Fish with Sweet & Sour Mayo
One serving only per diner 42 | & R A/ & EF Wok-fried Prawns with Cereal
The Cheese Cake need 25 minutes ﬁ9~ 3,{;15‘5(‘/\ 43 %’T]\}}Uﬂ:{# Prawns with Wasabi Mayo _ _
to defreeze, please order ] A4 | E B34 & K Wok-fried Sliced Fish with Spring Onion & Ginger
in-advance Min. 3 Adults 45 | X ok k% HF Wok-fried Prawns with Special BBQ Sauce
WA T LERINE S IR 46 |k F o Wok-fried Mussels with Spicy Bean Sauce
Exigagw FARF AW, N ¥ Tofu & Vegetable
(FARBRMY, BHAMR, 22A1L)| HERWRHEH1005L | 47 | 2 N 2h4 8 /3 5F Tofu & Prawns cooked in Chili Crab Style
Complimentary one serving per diner $2++l % 48 | X B8 Deep-Fried Tofu with Thai Sauce
for Kong Cha & Soya Bean Pudding | Wastage food will be charged | 49 0 Xk Wok-fried Kang Kong with Sambal
(Eor early bird diner onlv) $2++ per 100gm 50 [ 2 & WE Poached Local Spinach with Three Type of Egg
HRERX EQEELR cF @4{ &p" 51 | 7% ji?f\;—"_{?‘ Stir-fried Baby Kai Lan with Garlic
REARARNI, RIRERILTITE N 52 2109V 8 S Braised Tofu with Mushroom & Vegetables
Kindly bring your order chit for 53 | A& P 75 = /T)a Stir-fried Broccoli with Crabmeat
redemption. R/ ], R Noodles & Rice
Dine in only not for take away Lunch & Dinner | 54 [7:32 Rk 4R Ban Heng Signature Fried Rice
We serve Small portion for 3-5 pax BUff@T Menu 55 ik}é{?[ﬁ— @ Braised Ee-fu Noodles with Mushrooms
Large portion for 6-10 pax 56 | K % i & Wok-fried MeeSua in Hong Kong Style
57 445 i a7 Ay Fried Hor Fun with Sliced Fish in Egg Gravy
BB R B B R, K @ &, 58 |k & FEAE K Deep-fried Sweet Buns
BERE g, kS, #Hx Dessert
KBk, A AR S, R ARTE 59 [ EAF & Grass Jelly with Fruits
(&RHATR, BRAIL) 60 |#E < 4L 3 % Chilled Glass Jelly in Pandan Flavour
Peak Period Self-service: Appetizers, 61 |47 & & &ML Chilled Lemon Sea Coconut
Fried Rice/Noodles, Soup, Dessert, 62 ,é}] ;ﬂ\‘é}%*‘— e Sweetened Yam Paste in Teochew Style
Ice Cream, Cold/Hot Beverage & Popcorn 63 | & 2—_[_—&7}1 (g_-{_.‘zpm k) French Assorted Cheese Cake (One serving per person)




