A LA CARTE
CHINESE BUFFET

Email: occ@banheng.com.sg
Website: www.banheng.com.sg
Tel: 67327888

Ban Heng Restaurant @Orchid Country Club

BUFFet Menu A

Mon to Friday Z}-Z 2815

Adult: $3480++ Per Pax

Sat & Sun , Replacement PHs
235N, EMR, 4B
Adult: $38 . 80++ Per Pax
Public Holidays, Special Occasions
2 3ABIA, A AT B
Adult: $40.80++ Per Pax

FIXED PRICE FOR CHILD
Child: $1880 ++ Per Pax

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

FIEAZIA

1 Dines FREE with Every 3 Paying Adults
R I3 EA Min. 3 Adults
Chinese Tea, Pickles & Towels

(K, 24, BLT)
@ $3++ per pax, (Compulsory )
All prices quoted are subject to 107%
service charge &Prevailing 65T

B 7t oo A IRE L 71k

Whilst stocks last. All orders will be on

a first-come-first-served basis.

Hong Kong Dim Sum ABRF A5 & Lunch Only )
Steamed Dim Sum st 2nd 3rd st 2nd 3rd
2 8RR (442) 9 Fit Ut (4%)
S‘reamed Shrimp Dumpling(Ha Gao) Steamed Char Siew Buns _
2 B2 A (4F) 10 B F 6 (RREA—H) o
Steamed Siew Mai with Crab Roes Steamed Glutinous Rice Chicken Pau <
3 & K6 (34) M &FZRTA (414F)
STegmed Minced Pork Dumpling Steamed Salted Egg Yolk " Liu Sha " Bun
4 F w=AAT (1 %) 12 A &80 TR 8,
Steamed Pork Ribs Minced Garlic & Yam C King "Liu Sha" Bun
5. % 2 A S K (414F) 13. GABHE (44F) NEW T11
Shrimp Paste Wrapped Bean Curd Skin Steamed Rice Cake
6 HMERIN (1) 14, 24710158k NEW I 11 )
Steamed Chicken Claws in Gui Lin Style Steamed Brown Sugar Man Tou <7
7 W) 4Lih b (444) 15. KGR ERHE NEW I )
Hot & Spicy Dumpling in Szechuan Style Mushroom Chicken Bun o
8 M 2 3K K a3k (44F)
Steamed Crystal Chive Dumpling Shrimp
Fried Dim Sum st 2nd 3ed st 2nd 3rd
1 A (40 6 A Es A (4FF)
Deep-fried Shrimp Dumpling Deep-fried Banana & Red Bean Roll
2 HEHITE (4 7 BERFE AR (44
Deeb fried Prawn Mango Roll i se Sausage
3 Ik 2 A (A1) 8 %X T A
Deep-fried Prawns in Bean Curd Skin Deep- Fried Taro Dumnling
4 BEIT I LRI (41F) 9 #ABERITF (RIRFEA—H)
Deep-fried Prawn wrapped Vermicelli Mini Eaa Tart (One Serving Only)
5 B#EAMER (44) 10 Zr.8 0 FLHE (AfF) NEW 1110
Homemade Sticky Rice Durian Balls Red Bean Sesame Ball
Roasted Meat & Appetizers 1st 2nd 3rd st 2nd 3rd
1T REZ &K 7 BRECBeME A
Deep-fried Fish Skin Salted Eqgg Yolk Roasted Pork Belly
2 AT RIS 8 M KK e

Salad Prawn with Fruit Cocktail

Braised Duck in Teochew Style o

3RXEE2

9 NI R

Barbecued Crispy Duck

Marinated Cold Jelly Fish Thai Sauce D/F Prawn Roll
4 BRERKE 10 A%
Sliced Mar'mcn“ed Ginger Century Egg D/F Spring Roll
5 it 11 TR FF R
_B_qnb_e_cug_d_P_anmh_Hgngy Sliced Smoke Duck with Apple Sauce
6 FAKENT




A LA CARTE
CHINESE BUFFET

Email: occ@banheng.com.sg
Website: www.banheng.com.sg
Tel: 6732 7888

Ban Heng Restaurant @Orchid Country Club

| BusinessHous:
Lunch - 11.30am - 2.30pm

Dinner - 6.00pm - 9.30pm

Last Dish Serve
- Lunch by 2 pm - Dinner by 9 pm
Wastage of food will be charged
$5++ per 100gm
WA R, M aRhas
#1005 $5+ A

AR A
PRTEEFH, ITaEFAE
The dishes served in our buffet are for
dine-in only (strictly no takeaways).
15 P SiT 8 B AE S AR &
Claim the Dessert at Dessert Counter
with The Dessert Order Chit

3 ] RAe > B IRHE
LREZBANERD T BEERADRIES

Hot Selection &Laksa Serve on Weekend and
Public Holiday can be Picked Up at the
Buffet Counter

Buffet Menu

Seafood Lt

2nd  3rd

st an 3rd
1 ZFRNHZERE 7 AWk o
Deep Fried Talapia with Thai Sauce Wok Fried Prawn with Cereal
2 #iR)iRse & (one serving only R TR1K) 8 FF RomvR iR % ‘F
D/F 'Soon Hock' Superior Soya Sauce Indonesia Curry Prawn =
3 HBREABE S 9 btk f“
Sfeomed Sea Bass Superior Soya Sauce Lala in Superior Soup o
4 A& akFkip ) 10 £2 3 Mfbs
Toman Fish Yam & Cabbage Soup of Wok Fried Lala Ginger Bean Paste
5 WpEEYE L H & K 11 Z v
D/F Dory Fish Fillet Nyonya Sauce Wok Fried Sambal
6 B X -tk 1245 ¥ NEW !!!
Deep Fried Prawn in Special Sauce __Marmite Prawn
Poultry & Meat s 2nd 3 1st 2nd 3rd
1 %A AT -"7'}’77 % FrhE A
Br'alsed Pork Belly served Steamed Bune Wok fried Sweet & Sour Pork Pineapple
2 BRIFAEAG 3 5 45E
Deep-fried Chicken Wing Marmite Chicken Recipe
3 EF B HEE 6 MRS (FRXMREHEM)
Indonesia Curry Spare Rib Crispy Roasted Chicken
Soup 1t 2nd 3nd
1 TRAEREE AR E—K) 2 %% (f£Buffet Line 4RER)
Shark's Fin Soup with Crabmeat Soup Of The Day
Tofu & Vegetables st 2rd 3rd st 2nd 3rd
@éﬁn%ég 6 ThhRAKe
g Plant Minced Pork and Tofu Long Bean with & Minced Pork
PN 4 7 R
Mapo Tofu Wok-fried Kang Kong with Sambal
3 HFXEME 8 #N K& lff“
D/ F Tofu with Thai Sauce Oyster Omelet &/
4 BwiE s 8 (40F) f_,*‘ 9 FHFAE
Teo Jiu Fried Tau Kua & Wok-fried Potato Leave with Garlic
5 Z2&KWLES 10 A2 P93E 2 I\ %
Poached Local Spinach with Trio Egg Braised Spinach crab Meat Oyster Sauce]
Rice & Noodle st 2rd 3rd st pnd 3rd

1 EEFRFH
Braised Ee- Fu Noodle with Chive

) 4 EOEADR
Fried Rice Golden Garlic Egg White Crab Meat

4 FER A
Wok-fried Hor Fun with Egg

5 ALAH
Wok Fried Hor Fun with Egg yok

3 XOEWF MR

Fried Carrot Cake with XO Sauce

6 #M 2 AT
Braised Noodle Long Bean Teo chew Styl




A LA CARTE CHINESE BUFFET

Hong Kong Dim Sum

(R M 488 Lunch Only )

Ban Heng Restaurant @OCC Steamed Dim Sum 1st 2nd 3rd Ist 2nd 3rd
Webste: s banhend comg 2 SRR (45) 9 BT I (4R
_________________ Tel. 67327888 S‘reamed Shrimp Dumpling(Ha Gao) Steamed Char Siew Buns
] A ( YA | 5 2 B2 AL (4h) 10 %% & Steamed Glutinous Rice Ch! ien Pau
——————————————— Steamed Siew Mai with Crab Roes o
I3z ( ) A i 3.Ei& 8, (1) T ER R @ @)
___________________________ STeamed Minced Pork Dumpling Steamed Salted Egg Yolk " Liu Sha " Bun
Buffet Menu B RS S Yy ST AN 12 HERLEIATE
Mon to Friday 2X-£ 28 5 Sngn;eg ;or-:gi(bs#:/)\inced Garlic & Yam [ reog Muse Kin‘g|“|Liu Sha" Bun
. 5.9 2 K45 (4 13. G4 (4 EW T!I
saj:&gcuéiﬁiﬁelpig:?n:n: QI;IP;"S Shrimp PasTe Wrapped Bean Curd Skin Steamed Rice Cake
’ ’ S‘reamed Chlcken Claws in Gui Lin Style i
Adult; $45.80++ rerpax 7 @)L F (4) RS b e
Public HOhdayS’ Special Occasions Hot & Spicy Dumplmq in Szechuan Style Steamed Brown Sugar Man Tou
NHEBH, HAT B 8 W1 kK K dh 5K (44F) 16. H#EGAEIES NEW 11 )
Adult: $47 .80+ rer pax Steamed Crystal Chive Dumpling Shrimp Mushroom Chicken Bun <
FIXED PRICE FOR CHILD Fried Dim Sum o ot 3 o o 3
Child: $].880 “++ Per Pax TR A (A 6 FEET ) E@GHE
(Child height from 100cm to 140cm) Deep fried Shrimp Dumpling Deep-fried Banana & Red Bean Roll
________ C_hﬂ_di%hibilo‘lif’o_crﬁ_oc_________.. 2 HEEEE (4) 7 ;]ﬁ-u,,t\g N (44
FEIRAZIA BRI IZHA Min. 3 Adults Deep-fried Prawn Mango Roll se Sausage
|___1 Dines FREE with Every 3 Paying Adults _ || |3 3 2 Jif i % (44) 8 #RT A
CHEF'S RECOMMENDATION Deep -fried Prawns in Bean Curd Skin Deep- Fried Taro Dumnling
(One serving only per dish) 4 BEIEFT 22 BN (44F) 9 #ABERITF (RIRFEA—H)
Deep-fried Prawn wrapped Vermicelli Mini Egg Tart (One Serving Only)
BY ik AR 43 5 B#liEAAGER (44) 10 2023 A (44F) NEW 117
Mini Buddha Jump Over The Wall Homemade Sticky Rice Durian Balls Red Bean Sesame Ball
B2 KT MmN (FA—#) Roasted Meat & Appetizers 1st 2nd 3rd 1st nd 3rd
Metaiko Scallop 1 REZE K 7 BRERH A
B3 PhAREE AR/ BAHUEE (HA—f, RIE—4rowk) Deep- frled Fish Skin Salted Egg Yolk Roasted Pork Belly
Chilli Crab or Black Pepper Crab 2 RIS 8 N WK h

B4 B8Ry 5
Chicken Satay (2 pcs per diner)

B5 ERIEMER
D/F Durian Roll (1 pcs per pax /)

B6 #HitiFik (HAFE)
D/F Prawn with Orange Juice

B7 HLAX 4 RbE
D/B Peach Gum, Snow Swallow & Red Dat

™

Salad Prawn with Fruit Cocktail

Braised Duck in Teochew Style o

3RXEE2

9 NI R

Marinated Cold Jelly Fish Thai Sauce D/F Prawn Roll
4 BRERKE 10 A%
Sliced Mar'mm“ed Ginger Century Egg D/F Spring Roll
5 it 11 Zv R FF 2%
_B_qnb_e;ugd_mkmhmgy Sliced Smoke Duck with Apple Sauce

6 KN T
Barbecued Crispy Duck

12 k4 EAS NEWI
Chilled Venamei Cook Prawn




A LA CARTE
CHINESE BUFFET

Email: occ@banheng.com.sg
Website: www.banheng.com.sg
Tel: 6732 7888

Ban Heng Restaurant @Orchid Country Club

Business Hours:
Lunch - 11.30am - 2.30pm
Dinner - 6.00pm - 9.30pm

Last Dish Serve
- Lunch by 2 pm - Dinner by 9 pm
Wastage of food will be charged
$5++ per 100gm
AR RY, MR RDE
#1005 $5+ Akdt

ABEFHRERE,
ARTFEEFH, ATIHEFEA
The dishes served in our buffet are for
dine-in only (strictly no takeaways).

1% B #5107 3 A # S4B & AR &
Claim the Dessert at Dessert Counter
with The Dessert Order Chit

A& B RAnx BN
ERXERARADIHBZRABRIES

Hot Selection &Laksa Serve on Weekend and
Public Holiday can be Picked Up at the
Buffet Counter

Chinese Tea, Pickles & Towels

(FAK, 4, BLET)

@ $3++ per pax, (Compulsory )
All prices gquoted are subject to 107%
service charge &Prevailing 65T

Buffet Menu

Seafood

st

2nd  3rd

st an 3rd
1 ii&zﬁ]«i‘é_\ﬂ@' 7 HeHE A A
ith Thai Sauce Wok Fried Prawn with Cereal
2 #iR)iise & (one serving only R TR1K) 8 FF RomvR iR % ‘F
D/F ‘Soon Hock Superior Soya Sauce Indonesia Curry Prawn <
3 AXEBHE & 9 Ltk
Sfeamed Sea Bass Superior Soya Sauce Lala in Superior Soup
4 £ B OXFKP ~m 10 £ 43 #Hpk
Toman Fish Yam & Cabbage Soup o Wok Fried Lala Ginger Bean Paste
5 REEIESZ A &K 11 =g
D/F Dory Fish Fillet Nyonya Sauce Wok Fried Sambal
6 B X -tk 1245 % ¥F
Deep Fried Prawn in Special Sauce __Marmite Prawn
Poultry & Meat s 2nd 3 st 2nd 3rd
1 BXERILAER T -"7'}’77 4 FZeEE R
Br'alsed Pork Belly served Steamed Bune Wok-fried Sweet & Sour Pork Pineapple
2 BRIFAEAG 3 5 45E
Deep-fried Chicken Wing Marmite Chicken Recipe
3 MR 6 TR RE
Crispy Roasted Chicken Steamed Herbal Chicken Chinese Wine
Tofu & Vegetables It 2nd 3rd 1t 2nd 3rd
1 o &5mBFamE 6 THAAKE
Braised E/%a Plant Minced Pork and Tofu Long Bean with & Minced Pork
2 RS 7 BRAA
Mapo Tofu Wok-fried Kang Kong with Sambal
=N 8 WM FEIK -'ﬁ
D/ F Tofu with Thai Sauce Oys‘rer Omelet <
4 b 2 % (4) w},“ 9 #HHFHEvt
Teo Jiu Fried Tau Kua <! Wok-fried Potato Leave with Garlic
5 Z2FLkEH 10 B2 ZINFEF
Poached Local Spinach with Trio Egg Braised Spinach crab Meat Oyster Sauce
Rice & Noodle 1t 2nd 3rd st nd 3rd
1 £ T RFa L EEAD
Braised Ee- Fu Noodle with Chive Wok-fried Hor Fun with Eqg
P FF A& BRI IR 5 AAXAH
Fried Rice Golden Garlic Eqgg White Crab Meat Wok Fried Hor Fun with Egg yok
3 XOHEXZ A 6 M2 AT o
Fried Carrot Cake with XO Sauce Braised Noodle Long Bean Teo chew Style <




