Ban Heng @ The Cathay From 02/02/18 till 02/03/18 ( EXCEPT 15 Feb 2018)
T Caey oo 22 e Lunar New Year Ce[e bration Sets A D B 7 {2 0 952,00,

The Cathay, Singapore 229233
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X Chinese tea, pickles & towel per pax @ $2.00

Email: thecathay@banheng.com.sg
Tel: 6732 7888 / 6732 6623 This Menu is not available for Reunion Lunch & Dinner on: 15 Feb 2018 & all menu prices quoted subject to
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