@K
BAN HENG @ Boon Keng
Tel: 6291 0407 / 6298 5285
Website: www.banheng.com.sg

o A () 4
RT () A&

Mon to Friday 2 #-£ Z#i &

Adult: $38.00+ per pax

Sat & Sun, Replacement PHs
2N, IR, AMMB
Adult: $42 .OO+ Per Pax

Public Holidays, Special Occasions
A HABIA, 4 AT B

Adlllt: $44.00+ Per Pax

FIXED PRICE FOR CHILD
Child: $].680 + Per Pax

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

i FEFTELARE S
Chinese Alar-Cart Buffet
EIE & R
1 Dines FREE with
Every 3 Paying Adults

RIM2 KA Min. 3 Adults

EERERAREZTAHIL
Whilst stocks last. All orders will be on
a first-come-first-served basis.

0824

Business Hours:
Lunch -

Hong Kong Dim Sum # X, &

Steamed Dim Sum & &8

no takeaways).

Chinese Tea,
Pickles & Towels
(B GEA, B

@ $3+ per pax,
(Compulsory)
All prices quoted
are subject to
Prevailing GST

15 &2 &K
Deep-fried Fish Skin with Salted Egg Yolk

11.30am - 2.30pm ‘ ‘ 1st ond 3w Fried Dim Sum ¥ &« st 2nd 3rd
Dinner — 1 B2 85 (442) 9 HEHITE (A4)
6.00pm _ 9'3(_)Pm Steamed Shrimp Dumpling Deep-fried Prawn Mango Roll
Last Dish Serve —|[2 BEERR @R) 10 & 28 K 5 (44)
LaftL?lﬁ];hSi)r;; pm Steamed Siew Mai with Crab Roes Deep-fried Prawns in Bean Curd Skin
; 3 FAHGFRAHE (1K) 11 G3UE£AEZR U8
-D by 9 5 E
____11_1n_ei _y_ _PT_ Steamed Pork Ribs with Minced Garlic & Yam Homemade Sticky Rice Durian Balls
Wastage of food will || 4 T 5@ (442) 12 JE&RE 2% (44)
be charged Steamed Char Siew Buns Deep-fried Banana & Red Bean Roll
$5+per 100gm 5 L& Ae (3H) 13 R |42 (44F)
EANREAY Steamed Minced Pork Dumpling Fried Carrot Cake with Chinese Sausage
Fophan || 0 WNERARRGH 14 &NE B
Steamed Crystal Chive Dumpling with Shrimp Deep — Fried Pumpkin & Red Bean Cake
| #1004 85+ K% |57 s e zini e
B ﬁ}]ﬁ.c}:ﬁﬁ'ﬁ% @’ Bamboo Charcoal Musang King “Liu Sha” Bun
REEFHEFA, ||8 BARHRE
th@%i Steamed Sponge Cake In HK Style
The dishes served in [ = :
A% Appetizers J
our buffet are for
) . ) qst 2nd 3rd qst 2nd 3rd
dine-in only (strictly

18. ZNRHEEL
Marinated Cold Jelly Fish with Thai Sauce

16 H RV #Z4F

Salad Prawn with Fruit Cocktalil

19 BT EERE

Sliced Smoke Duck with Apple Sauce

17 BRERKE
Sliced Marinated Ginger with Century Egg

20 EE 7

Deep Fried Beancurd Skin

N FHEERIEY

Marinated Cold Malabar spinach

218 M B K

Braised Teo Chew Sliced Duck

%38 Shark Fin

2 TRNEASA AR B —k)
Shark’s Fin Soup with Crabmeat

£&. A Poultry & Meat

]

qst 2nd 3rd

qst 2nd

23 7 AR AT

Braised Pork Belly served with Steamed Bun

27 WRAAS (FHRBHEE) &
Wok Fried Xinjiang Boneless Chicken Leg

24 K FEGA
Wok-fried Sweet & Sour Pork with Pineapple

28 & E I

Deep Fried Chicken Chop with Thai Mango Sauce

25 e e HEF
Coffee Spare Rib

29 AN FHH B I\

Deep Fried Chicken Chop with Chicken Floss Mayo

26 ¥ Z I\ &

D/F Boneless Leg Chicke‘ﬁ with Rojak Sauce

30 i TR
Simmered Chicken with Spicy Sauce




T H@L K
BAN HENG @ Boon Keng
Tel: 6291 0407 / 6298 5285
Website: www.banheng.com.sg

Wine of The Month
A BEAM 2275

WF (Original ®rice JRH)

$78++ (Discount Price FXAEH)

PRIVATE BIN

Skintg,

# & Seafood

)

qst 2nd 3rd qst 2nd 3rd
N HTARKRES 37H AFFRIFR _
Steamed Patin Cat Fish with Bean Paste Sauce De Shell Prawn with Wasabi Mayo
RN BREAHE S 38 H X Lok
Steamed Sea Bass with Superior Soya Sauce Deep Fried Prawn in Special Sauce _
B HEAFEAE 39 EP Rohe 7R S m
Deep Fried Talapia with Thai Chili Indonesia Curry Prawn [
. . % o
34 HiZIR% % (one serving only RFE1X) 40 D%;:Er?:n th Rolak Sauce g
Deep-fried ‘Soon Hock’ with Superior Soya Sauce — :N/i}_W/IiL ) u <
5 g ] *h 41 ,:6}"/“’»""
35;?‘ ﬁFﬁ%g '—? ﬁF'II . S "xu“; ! Sauteed Lala with Sambal
eep- Fried Fish Fillet with Nyonya Sauce i«
SHERT — = 2 WA
3 © Sauteed Lala with Kam Xiang
Wok Fried Prawn with Cereal
[ /@& Rice & Noodles [ 2. 3% Tofu & Vegetables
1st 2nd 3rd 1st 2nd 3rd

43 EETRFE
Braised Ee- Fu Noodle with Chive

8 HAIH

4 FEEOERIR
Fried Rice Golden Garlic Egg White Crab Meat

Deep Fried Bean Curd with Thai Sauce

49 BHHT LB
Braised Egg Plant with Minced Pork and Tofu

45 XOE W £ MR
Fried Carrot Cake with XO Sauce

50 Z2RIKE
Poached Local Spinach with 3 Type of Egg

46 HHH BN @
Wok-fried Hong Kong Noodle with Seafood

51 THaRAKE
Long Bean with & Minced Pork

47 TR AH
Wok Fried Hor Fun

52 B R NE
Wok-fried Kang Kong with Sambal

#& Dessert

BT A% ] [ 4 %]%4 3 Special Dessert

FANFHRATRE—R

53 AL E KR
Chilled Glass Jelly with Longan

56 % 2RI %
Bubble Tea

54 £F8 i)
Red Bean Paste Sweet Soup with Lotus Seeds

57 ¥
Soya Bean Pudding

55 it @ R FR
Sweetened Yam Paste With Gingko Nut and Coconut Milk

58 IR AR LA
Osmanthus Flower Jelly

60 & KA Ak

Gelato

¥

French Vanila

4587

Chocolate

59 HEZ LRI

French Cheese Cake

= AT
Mango Resberry




I H@XK
BAN HENG @ Boon Keng
Tel: 6291 0407 / 6298 5285
Website: www.banheng.com.sg

o A () 4
RT () A&

Mon to Friday 2 #-£ Z#i &

Adult: $45.00+ Per Pax

Sat & Sun, Replacement PHs
2N, IR, AMMB

Adult: $50.004+ per pax

Public Holidays, Special Occasions
A HABIA, 4 AT B

Adult: $5200+ Per Pax

FIXED PRICE FOR CHILD
Child: $].680 + Per Pax

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

i FEFTELARE S
Chinese Alar-Cart Buffet
EIE & R
1 Dines FREE with
Every 3 Paying Adults

RIM2 KA Min. 3 Adults

EERERAREZTAHIL
Whilst stocks last. All orders will be on
a first-come-first-served basis.

0824

Business Hours:
Lunch -

Hong Kong Dim Sum # X, &

Steamed Dim Sum & &%

no takeaways).

Chinese Tea,
Pickles & Towels
(B GEA, B

@ $3+ per pax,
(Compulsory)
All prices quoted
are subject to
Prevailing GST

15 &2 &K
Deep-fried Fish Skin with Salted Egg Yolk

11.30am - 2.30pm ‘ : 1st o 3 Fried Dim Sum ¥ && 15t 2nd 3w
Dinner — 1 B2 85 (442) 9 HEHITE (A4)
6.00pm — 9'3(_)Pm Steamed Shrimp Dumpling Deep-fried Prawn Mango Roll
oo == —-|[2 B2ARE @R 10 2 28 B & (44)
LaftL?lﬁ];hSi)r;; pm Steamed Siew Mai with Crab Roes Deep-fried Prawns in Bean Curd Skin
; 3 FAhAGFRAHRT (1K) 11 G3UE£AEZR U8
-D by 9 H A = H
____11_1n_ei _y_ _PT_ Steamed Pork Ribs with Minced Garlic & Yam Homemade Sticky Rice Durian Balls
Wastage of food will || 4 T 5@ (442) 12 JE &R #E 2 & (A1)
be charged Steamed Char Siew Buns Deep-fried Banana & Red Bean Roll
$5+per 100gm 5 L@ (31) 13 BEeAF |45 (44F)
EANREAY Steamed Minced Pork Dumpling Fried Carrot Cake with Chinese Sausage
Flatipas || WNERAREGH 14 &NE B
Steamed Crystal Chive Dumpling with Shrimp Deep — Fried Pumpkin & Red Bean Cake
| #1004 85+ K% |57 s e zini e
B ﬁ}]ﬁ.c}:ﬁﬁ'ﬁ% @’ Bamboo Charcoal Musang King “Liu Sha” Bun
RRFEEER, |8 BAAIRE
Z;W#T@%ft Steamed Sponge Cake In HK Style
The dishes served in [ = :
A% Appetizers J
our buffet are for
. . . qst 2nd  3rd 1st 2nd 3rd
dine-in only (strictly

18 R RRHHEE 2
Marinated Cold Jelly Fish with Thai Sauce

16 H RV #Z4F

Salad Prawn with Fruit Cocktalil

17 BRERKE
Sliced Marinated Ginger with Century Egg

19 BT EERE

Sliced Smoke Duck with Apple Sauce

20 EE 7

Deep Fried Beancurd Skin

N FHEERIEY

Marinated Cold Malabar spinach

218 #N XS B
Braised Teo Chew Sliced Duck

| CHEF’S RECOMMENDATION i )i i% ( B1 to B84# R k& —% One serving only per dish) |

Mini Buddha Jump Over The Wall

B2 X0z k) o = 72,

Sautéed Boiled Scallop with Broccoli in XO Sauce

B3 &k F AL AR E T

Poached Live Prawns with Chinese Herbs & Cordyceps

B4 WmizF &

Fried Soon Hock Fish with Soya Sauce

B5S #hiiudg g/ Blig g

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

B6 BekE 8 i) %

BBQ Chicken Satay served with Cucumber & Onion

(#8A23Z, 2 pcs per diner)

B7 77 >t 8 HIBAMEAG £ A

Deep-fried Homemade Durian Roll (1 pcs per pax / A1)

B8 LAk 4 Rk E %

Double-boiled Peach Gum, Snow Swallow & Red Date




T H@L K
BAN HENG @ Boon Keng
Tel: 6291 0407 / 6298 5285
Website: www.banheng.com.sg

Wine of The Month
A EFRN L

$/98"|4' (Original @rice BAH)

$ 78++ (Discount Price XAKA)

PRIVATE BIN

Skires.

# * Seafood

[ # & Dessert

53 HALE K IR
Chilled Glass Jelly with Longan

54 EF 4L

Red Bean Paste Sweet Soup with Lotus Seeds

55 M @ R F R

Sweetened Yam Paste With Gingko Nut and Coconut Milk

1st 2nd 3rd 1st ond 3rd Ist 2nd 3rd
R i
2 HHAKRS 2 B EHIED R ) 29 ¥ b TR I ny
Steamed Patin Cat Fish with Bean Paste Sauce D/ F Fish Fillet with Nyonya Sauce P Indonesia Curry Prawn L=y
N s g o fean
23 BEXEDYE & 27 HMK S IF 0 FEEF
Steamed Sea Bass with Superior Soya Sauce Wok Fried Prawn with Cereal D/F Prawn with Rojak Sauce o
24 BEERES 28 B AJF R SRR 31 =B
Steamed Sea Bass with Passion Fruit Sauce De Shell Prawn with Wasabi Mayo Sauteed Lala with Sambal
25 HiH &R 29 B X-AL%IF 32 H AW 4
Sweet & Sour Sliced Fish Deep Fried Prawn in Special Sauce Sauteed Lala with Kam Xiang
( £4& . A Poultry & Meat )
qst 2nd 3rd qst 2nd  3Jrd 1st 2nd 3
33 77 5% ﬁiki)iijlﬂ'%ﬁ"’r_? 37 BRIE NG B R EN S i/
Braised Pork Belly served with Steamed Bu Deep-fried Chicken Wing Simmered Chicken with Spicy Sauce <
) b3 ﬁ A ) ge2d 5 9 1 24 > 9 »
34 R - 3 KL (FHREH ) 12 I BRCE A 5
Wok-fried Sweet & Sour Pork with Pineappl¢ Wok Fried Xinjiang Boneless Chicken Leg Wok-fried Sliced Beef with Black Pepper Sauce
35 wmEEHE R 39 & Z BN
Coffee Spare Rib D /F Chicken Chop Thai Mango Sauce
36 F &I\ f“ 40 AN B AP\
D/F B/Leg Chicken with Rojak Sauce k:j’ D/F Chicken Chop with Chicken Floss Mayo|
(__#%/& Rice & Noodles (_ 8/, &% Tofu & Vegetables ]
qst 2nd 3rd qst 2nd 3rd
P .-
43Bilé'jg:d%Ebﬂl?’‘i7 dle with Chi 48 % XL
raised Ee- Fu Noodle wi ve Deep Fried Bean Curd with Thai Sauce
44 FEZR QR AWK 49 & &N
Fried Rice Golden Garlic Egg White Crab Meat Braised Egg Plant with Minced Pork and Tofu
ECANINS NP4 = ==
45 XOEW T PAL 50 —2ELED
Fried Carrot Cake with XO Sauce Poached Local Spinach with 3 Type of Egg
46 FHHE RS @ 51 ThmRAKE
Wok-fried Hong Kong Noodle with Seafood Long Bean with & Minced Pork
a7 TR A A 52 &k Rk
Wok Fried Hor Fun Wok-fried Kang Kong with Sambal
BT A# ] 47 # &% Special Dessert FAFHE PR S — 0k
56 LB S ek s
Bubble Tom 60 = é{t jl ¥ SE RS
57 ¥
Soya Bean Pudding BaT 35 5 h
58 EHIRAEIEAE Resberry Chocolate
Osmanthus Flower Jelly - I
59 FEZELRAL N1I: * Freniianila
French Cheese Cake ango




