=5 | BanHeng @ The Cathay
=& | No. 2 Handy Road 02-01
\ o The Cathay, Singapore 229233

E 0!'3‘ www.banheng.com.sg
Email: thecathay@banheng.com.sg

Tel: 6732 7888 / 6732 6623

Business Hours:
11.30am — 3.00pm (Lunch)
6.00pm - 10.00pm (Dinner)
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Lunar New Year Spectacular Sets
+ HAMLEER

From 02/02/2018 till 02/03/18 ( Except 15 Feb 2018)
This Menu is not available for Reunion Lunch & Dinner on: 15 Feb 2018
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Chinese tea, pickles & towel per pax @ $2.00
& all menu prices quoted subject to

10% Service Charge & 7% GST

Sets F-J for 3 to 9 persons (*EF J{H3-9 A )
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per person (min. 3 persons)
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Ban Heng Salmon Lo Hei
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Braised Fish Maw Soup
with Dried Scallop & Crab Meat
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Deep-fried Soon Hock Fish
with Superior Soya Sauce
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Poached Live Prawns
Ru#mMe &%

Braised Teochew Cabbage
with Four Treasures & Black Moss
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Braised Ee-fu Noodles with Chives
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Red Bean Paste with Lotus Seeds

@

$33 80" #

Menu

per person (min. 3 persons)
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Ban Heng Salmon Lo Hei
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Braised Fish Maw Soup

with Dried Scallop & Crab Meat
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Pan-fried Cod Flsh
with Superior Soya Sauce
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Braised 10 Headed Abalone
with Chinese Mushrooms & Spinach
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Wok-fried King Prawns with
Pumpkin & Butter
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Braised Ee-fu Noodles with Chives

Efaei

Red Bean Paste with Lotus Seeds
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per person (min. 3 persons)
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Ban Heng Salmon Lo Hei
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Braised Shark’s Fin
with Dried Scallop & Crab Meat

AR ARLH &
Steamed Live Red Garoupa Fish
with Superior Soya Sauce
in Hong Kong Style
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Wok-fried King Prawns with
Pumpkin & Butter

Nk I A ETE R
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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Meni
349 80" # J

per person (min. 3 persons)
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Ban Heng Salmon Lo Hei

BN 2Bt 4038

Braised Superior Shark’s Fin in Teochew Style

BAKRLS
Steamed Live Red Garoupa Fish

with Superior Soya Sauce
in Hong Kong Style

35 o 48 )y
Braised Sliced Goose Meat in Teochew Style
KB B IR A TET K
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




