75 SL@HHE 4 AR F 3R 02-22 # X ESRRFERHE (Items 1-20) Hong Kong Dim Sum available for lunch only

BAN HENG @ Orchid Country Club 5 1 R 2SRRI (4k) 1Y EAEF A (44)
1 Orchid Club Rd, #02-35 Social Club House, Steamed Shrimp Dumpling Deep-fried Shrimp Dumpling
Sngepore 769162 Tel: 67327888 _ | 5 4 ¢ Yo |2 E 2 AR @) 12 & SERFE )
Mon to Friday ZH-Z 21 Steamed Siew Mai with Crab Roes Deep-fried Prawn Mango Roll with Wasabi
. 3 A R AHEE (1) 13 3 2k K
. . = ) 4t
Adult' $32°80++ Per Pax QAR ( ) 1z Steamed Pork Ribs with Minced Garlic Deeio-fried Prawns in Bean Curd Skin
Sat & Sun & Eve of PHs ETI— 4 BT R @) 14 $£3F T 22 KI5 5 @)
i%ﬁ 7%, i%ﬁ i, /A\’fﬁﬁffﬁ W Steamed Char Siew Buns Deep-fried Prawn wrapped with Vermicelli
U - =N J2 - 1
Adult: $36.80++ per pax 1130am-2.30pm |° A RBEH 15 A #HERMER Gth
Dinner — Steamed Minced Pork Dumpling Homemade Sticky Rice Durian Balls
Public Holidays /A 18 23 6.00pm - 9.30pm | 6 ¥ 2 A ST K (41) 16 JE & 20 K @i

Shrimp Paste Wrapped with Bean Curd Skin Deep-fried Banana & Red Bean Roll

Adult: $38.80++ per Pax Last dish order

-Lunch by2pm |7 AARARINGE) 17 JEek | @b
- Dinner by 9 pm Steamed Chicken Claws in Gui Lin Style : ; ;
FIXED PRICE FOR CHILD Y>P ) F;ii Carro;Cake with Chinese Sausage
1. 2 lem s X 8 AFE AR (14) 18 JL K By 3 4% (444)
Chlld. $ 1 6.80 ++ Per Pax ﬁ 9 3/&&A Steamed Glutinous Rice W|th ChiCken Cnspy — fried Water Chestnut Cake

(Child height from 100cm to 140cm) Min. 3 Adults

. . 9 W) 2L 45 F (ath) T &
W 19 ABEHEZ W b K 44
Child height below 100cm FOC Hot & spicy Dumpling in Szechuan Style AL N & H P (. LH.
Deep-fried Sweet Potato in Viethamese Style

" Chine v ks & iowels | B BAT BATOE| 0 EFATB@H 20 B 25 % K 3K 4t
(FK, LA, BTN -"-f-ﬁ»/ﬂﬁﬁ» Steamed Salted Egg Yolk “ Liu Sha * Bun Steamed Crystal Chive Dumpling w Shrimp
@ $3++ per pax, . .
Al prices quoted art subject to Lunch & Dinner #. 3 Soup , ®%/#*E Roasted Meat & Appetizers
10% service charge & 7% GST 0 TNEARSS Shark’s Fin Soup with Crabmeat (2 [ & —:k One serving only)
_;:;];—_1 ;;1'_}:_: ;J:l};%»_{i_;j!;__ 2 A~ H#XKH%H  Boiled Soup of the day (Please fill up the order form and order from our server)
~ ] N sz ] ~ . . . .
1 dines free with_every 3 paying adults BUFFet 3 RAEZEL Deep-fried Fish Skin with Salted Egg Yolk
EIHNTAEFE XA, Q2 M, Menu u A RIS Salad Prawn with Fruit Cocktail
ﬁﬁié’éfﬁ;ﬁﬁ;ﬁj?ﬁerydw » HRATPFpEEL Marinated Cold Jelly Fish with Thai Sauce
including Saturday, Sunday & Public 26 #M KA KA R Braised Sliced Goose Meat in Teochew Style
Holiday Lunch & Dinner . 27 XOEXF M Fried Carrot Cake with XO Sauce
(A 8 R AR BT £ 2K TR T IE 15 o .
5 G 1A BAEFTAR K 2] 28 }] KA 7 Barbecued Crispy Duck
We reserved the right to make any 29 FITHILUE Barbecued Pork with Honey
Changes including change in price, P i Ik
content, terms, at any time without 30 BRAKE N P Roasted Pork Belly
prior notice. BZEEBHERN | >
More Dishes at Next Page




02-22

77 @A 5 AR IR 2R

# * Seafood

3 HARE A S Wok-fried Prawns with Cereal

32 #HYY EHE

Poached Live Prawns

33 Wiz IR & Deep-fried ‘Soon Hock’ with Superior Soya Sauce (one serving

only) A fk & —k

u EBI A &R Wok-fried Sliced Fish with Spring Onion & Ginger

BAN HENG @ Orchid Country Club 25
1 Orchid Club Rd, #02-35 Social Club House,
Singapore 760162 Tel: 67327888 _ | 4 4 ( ) 4
g ExAKEH
One serving only per diner % -
RS BE&MAEREM
FABE Y BEER G1E,

EEZE, KGHMN

Complimentary O RE a2

Bubble Tea ARER,

One serving only per diner ;FE”:TEI
———————————————————— All buffet food,

desserts &

BEHMEAREAE T ZUT:
REW, g, #&, KkHk, =
%, WA Forder k.

Drinks are for
dine-in only, NOT|
for take-away !

35 BARA R P Steamed Seabass with Soya Sauce

36 & T 45 % H K H O Wok-fried Mussels with Spicy Bean Sauce

37 R AT & Steamed Patin Fish with Garlic

t8/@ Rice & Noodles

38 K 5 kg & Wok-fried Mian Xian in Hong Kong Style

39 T BAF it &

Braised Ee Fu Noodles with Mushrooms

40 HEERY IR Seafood Fried Rice

£4& . A Poultry & Meat

Please fill up the order form for

] 4
Porridge, Soup, Dessert, Ice Cream, soft \:P ﬁ"f_{‘ ,‘.i'fi“’b

drink and winter melon tea
S YA X S

(while stock last) (& 5TAMR » SZ5EH L)
Lunch & Dinner

s F= A et e Braised Pork Belly served with Steamed Bun

a2 NS T4 A Wok-fried Sliced Beef with Bitter Gourd in Black Bean Sauce
43 BRXE IR H Deep-fried Chicken Wing

44 ZARE T Gong Bao Chicken

45 H XEHR B PH  Wok-fried Venison with Japanese Teriyaki Sauce

46 K EZEER Wok-fried Sweet & Sour Pork with Pineapple

47 e HE Wok-fried Spare Ribs with Coffee Sauce

WHILE STOCK LAST
(#RAR, ZEHL)

Wastage of food will be
charged
$2++ per 100gm
WA R Y, RERI2 B
_____ F100% $2++ M
HBEMAEmRRER - FO{]E
All buffet food is for dine-in only,
not for take-away

Buffet
Menu

8. #*% Tofu & Vegetables

48 ¥ X L% 328  LuoHan Vegetable with Tofu

49 DR A Wok-fried Kang Kong with Sambal

50 Z=2&WEWY  Poached Local Spinach with Three Type of Egg

51 Tha K8 Sautéed French Bean with Dried Red Chilli & Minced Pork

52 FF B B (AR IL & —1F, 52a+52b+52c= 4 | A
Cake Selection Limited to one piece per diner / choice of flavor from 52a,b,c)

52a & H T L& HE French Cheese Cake

52b & )N & R F ik Yam Paste with Pumpkin & Gingko Nut ***

52c B ) # 0w AR U AR Homemade Refreshing Osmanthus Flower Jelly




77 35034 5 AR AR 3R 01-22
BAN HENG @ Orchid Country Club
1 Orchid Club Rd, #02-35 Social Club House,

Singapore 769162 Tel: 6732 7888

Mon to Friday 2 - £ 2 }f

Adult: $39 804+ perpax

R

& X S RIRFEL (Items 1-20) Hong Kong Dim Sum available for lunch only

1 2 BRI (4k)
Steamed Shrimp Dumpling

1 AR SE A (af4)

Deep-fried Shrimp Dumpling

KA ) Az

2 AR 2 AR k)
Steamed Siew Mai with Crab Roes

12 HEHEE @4h

Deep-fried Prawn Mango Roll with Wasabi

3 AR RAHE 15

Sat & Sun & Eve of PHs
2o, ZHR, MRAT Y
Adult: $4380++ Per Pax

Iz ( ) Az

Steamed Pork Ribs with Minced Garlic

13 3£ 28 K atb

Deep-fried Prawns in Bean Curd Skin

4 B e @)

Steamed Char Siew Buns

Public Holidays 418 44
Adlﬂt: $4580++ Per Pax

Business Hours:
Lunch -

11.30am - 2.30pm
Dinner —

6.00pm — 9.30pm

14 B0 F Z A5 G

Deep-fried Prawn wrapped with Vermicelli

5 L Re et

Steamed Minced Pork Dumpling

15 B HEKAGER @b

Homemade Sticky Rice Durian Balls

6 ¥z 2 A SAT A @)
Shrimp Paste Wrapped with Bean Curd Skin

16 JE A7 200 % @)

Deep-fried Banana & Red Bean Rall

7 HAREARUN (1)

Last dish order
- Lunch by 2 pm
- Dinner by 9 pm

Steamed Chicken Claws in Gui Lin Style

17 ek N e

Fried Carrot Cake with Chinese Sausage

8 ¥5E AKX 1)

Steamed Glutinous Rice with Chicken

18 JEXE & 3F 42 (ath)
Crispy — fried Water Chestnut Cake

9 v9 )] 2L i 35 F i)

FIXED PRICE FOR CHILD
Chlld $ 1 680 ++ Per Pax

(Child height from 100cm to 140cm)
Child height below 100cm FOC

Chinese tea, pickles & towels
(AR A, BT
@ $3++ per pax,
All prices quoted are subject to
10% service charge & 7% GST

E3F ME RAEE B B RATHH

1 dines free with every 3 paying adults
KIFVRAEFRAA, 0452855,
EBIRARNMBHF R E5GR

1 dine free promotion valid everyday
including Saturday, Sunday & Public
Holiday Lunch & Dinner
(ARG AR &K

5 HBRIABAEATIRAE £40)

We reserved the right to make any
Changes including change in price,
content, terms, at any time without
prior notice.

=" VM RA
Min. 3 Adults

Hot & spicy Dumpling in Szechuan Style

19 AL K E P P A @)

Deep-fried Sweet Potato in Vietnamese Style

NES SRR
Steamed Salted Egg Yolk “Liu Sha” Bun

20 91 2B 3E K o R (440

Steamed Crystal Chive Dumpling w Shrimp

+ BAE AL
S VX

Lunch & Dinner

Buffet
Menu

|CHEF’S RECOMMENDATION & ¥t (B1 to B8&# R k& —k One serving only per di

B1 ik 1R Hh Bkt

Mini Buddha Jump Over The Wall

B2 sk AkIE AR/ B A b R

Chilli Crab or Black Pepper Crab (Kindly choose only one flavour)

B3 R iz AL 25 A5 & &

Poached Live Prawns with Chinese Herbs & Cordyceps

B4 X0 T4 v 2 7

Sautéed Boiled Scallop with Broccoli in XO Sauce

B5 ihiZ #F & & /4437 R ¥E & Fried Soon Hock Fish or Steamed Cod Fish with Garlic (choose 1 type only)

B6 Bt 38 i %

BBQ Chicken Satay served with Cucumber & Onion (% A2% , 2 pcs per diner)

B7 77 > A RIEBRMF A E &

Ban Heng Deep-fried Homemade Durian Roll (% A1#, 1 pcs per pax)

B8 Mrfk 4r R kb E ik

Double-boiled Bird Nest with Peach Gum & Red Date

¥eok/#T % Roasted Meat & Appetizers

21 RE L2 &R

Deep-fried Fish Skin with Salted Egg Yolk

25 XOE K # 42
Fried Carrot Cake with XO Sauce

22 4+ R A HF

Salad Prawn with Fruit Cocktail

26 B K HH T

Barbecued Duck

23 K Xmipistg e

Marinated Cold Jelly Fish with Thai Sauce

27 BT
Barbecued Pork with Honey

24 M K K4S R

Braised Sliced Goose Meat in Teochew Style

28 BRH B AE A
Roasted Pork Belly




01-22

77 35034 5 AR AR 3R
BAN HENG @ Orchid Country Club
1 Orchid Club Rd, #02-35 Social Club House,

Singapore 769162 Tel: 6732 7888

%% & KA Rk

One serving only per diner

7RER
FARE—
Complimentary

Bubble Tea
One serving only per diner

BEMEAREOBEEZAT:
REW, g, #&, KK, %
*, WHBorder & A,

Please fill up the order form for

Porridge, Soup, Dessert, Ice Cream, soft
drink and winter melon

(while stock last) (&H7AIR - 2580 1k)

WHILE STOCK LAST
(&RAR, 2RAL)

Wastage of food will be charged
$2++ per 100gm

EART R, RRRIWEE
#1005 $2++ d 5%

BEBEMAEMmRRER - AOiTE
All buffet food is for dine-in only,
not for take-away

T

KA ) fz
Pz ( )
BHEIEFARm

BIREER ST,
ELEES, KGE
JRER,
ZNCIEARL
All buffet food,
desserts &
Drinks are for
dine-in only, NOT
for take-away !

# /= Seafood

29 FlHKEIT &

Steamed Patin Fish with Garlic

30 H ALK A AR

Wok-fried Prawns with Cereal

N ERI A SR

Wok-fried Sliced Fish with Spring Onion & Ginger

2 BAERY

Steamed Seabass with Soya Sauce

33 & FHE B F 2 Wok-fried Mussels with Spicy Bean Sauce

34 I AEEE & B

Sweet & Sour Sliced Fish

/& Rice & Noodles

35 K X d 4,

Wok-fried Mian Xian in Hong Kong Style

36 T IRAF T &

Braised Ee Fu Noodles with Mushrooms

37 H I IR

Seafood Fried Rice

£4&. A Poultry & Meat

38 F= A F7 et 6

Braised Pork Belly served with Steamed Bun

39 NS T HA

Wok-fried Sliced Beef with Bitter Gourd in Black Bean Sauce

40 BRIERE S H

Deep-fried Chicken Wing

P AT EAERE
S YN 3

Lunch & Dinner

Buffet
Menhu

4 g T

Gong Bao Chicken

42 B X&EBRRA

Wok-fried Venison with Japanese Teriyaki Sauce

43 K ZrkE A

Wok-fried Sweet & Sour Pork with Pineapple

44 oheEHEF

Wok-fried Spare Ribs with Coffee Sauce

B/, #% Tofu & Vegetables

45 FXLESB

Luo Han Vegetable with Tofu

46 Bk WA Wok-fried Kang Kong with Sambal
47 Z2FIEY Poached Local Spinach with Three Type of Egg
48 THn A A4 K8 Sautéed French Bean with Dried Red Chilli ¢ Minced Pork

49 H5 AL B (FARRE—4, 49a+49b+49c=% I BEAK

Cake Selection Limited to one piece per diner / choice of flavor from 49a,b,c )

49a FEZEEH

French Cheese Cake

90 N8 EF R

Yam Paste with Pumpkin & Gingko Nut ***

49c B W7 % AR

Homemade Refreshing Osmanthus Flower Jelly




