A LA CARTE
CHINESE BUFFET

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

Ban Heng Restaurant @Orchid Country Club

0% C A
Buffet Menu A

Mon to Friday Z}-Z 28 A
Adult: $34.80++ Per Pax

Sat & Sun, Replacement PHs
ZH5S, 2R, AbME

Adult: $3880++ Per Pax

Public Holidays, Special Occasions
2N 3ABH, 4 F T B

Adult: $4080++ Per Pax

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

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

FEIRAZIA
1 Dines FREE with Every 3 Paying Adults
B3z HEA Min. 3 Adults

Chinese Tea, Pickles & Towels

(BK, L, BHE)
@ $3++ per pax, (Compulsory )
All prices quoted are subject to 10%
service charge & Prevailing GST

B A B o I H IRE 2 7 1k

Whilst stocks last. All orders will be on

a first-come-first-served basis.

Hong Kong Dim Sum A& Lunch Only )
Steamed Dim Sum 1st 2nd 3rd st 2nd 3rd
1. 28R (445) 9 FT X (44)
Steamed Shrimp Dumpling(Ha Gao) Steamed Char Siew Buns
2 B2 AL (44) 10 8% &, (RRAEA—H) i
Steamed Siew Mai with Crab Roes Steamed Glutinous Rice Chicken Pau o
3E#& B (3#) 1 EFH R (4)
Steamed Minced Pork Dumpling Steamed Salted Egg Yolk " Liu Sha " Bun
4 FhFRAHE (1E) 12 AL ERTE
Steamed Pork Ribs Minced Garlic & Yam Charcoal Musang King "Liu Sha" Bun
5. % 2 RS A (44F) 13. G ABFE (A7) NEW 1]
Shrimp Paste Wrapped Bean Curd Skin Steamed Rice Cake
6 HARERUN (1) 14. 2AE 7] M% Kk NEW ! i
Steamed Chicken Claws in Gui Lin Style Steamed Brown Sugar Man Tou o
7 W) ik iy F (A1) 15. H#EGAEIEE NEW ! lf““
Hot & Spicy Dumpling in Szechuan Style Mushroom Chicken Bun o
8 BN A K 2R (444)
Steamed Crystal Chive Dumpling Shrimp
Fried Dim Sum st ond 3nd st 2nd 3rd
1 Y ERSA 44) 6 KA E 2 E (41F)
Deep-fried Shrimp Dumpling Deep-fried Banana & Red Bean Roll
2 A LEITH A 7 MR E AR (44
Deep-fried Prawn Mango Roll Fried Carrot Cake with Chinese Sausage
3 2k 2 HE (44) 8 ¥MEFA
Deep-fried Prawns in Bean Curd Skin Deep- Fried Taro Dumpling
4 BRI L RIRE (44F) 9 #la&xRTFT (RMREA—M)
Deep-fried Prawn wrapped Vermicelli Mini Egg Tart (One Serving Only)
5 A4AEAMELR (44F) 10 20230 AU (44h) NEW 111
Homemade Sticky Rice Durian Balls Red Bean Sesame Ball
Roasted Meat & Appetizers 1st 2nd 3rd st 2nd 3rd
1T BR& 2 & 7 BRE Bl A
Deep-fried Fish Skin Salted Egg Yolk Roasted Pork Belly
2 RIS 8 AN KK oy
Salad Prawn with Fruit Cocktail Braised Duck in Teochew Style oy
3EXAEL 9 AN IR
Marinated Cold Jelly Fish Thai Sauce D/F Prawn Roll
4 BERRE 10 A%

Sliced Marinated Ginger Century Egg

5 HiITALAE
Barbecued Pork with Honey

6 XY
Barbecued Crispy Duck

D/F Spring Roll

11 Zvs /A ¥ R
Sliced Smoke Duck with Apple Sauce




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
WA R, M aRhas
#1005 $5++ M

AR PITAEE,
PRTEEFH, ITaOFAL
The dishes served in our buffet are for
dine-in only (strictly no takeaways).
1 P £ 50T R # BAE & AR B
Claim the Dessert at Dessert Counter
with The Dessert Order Chit

3 ) R e > BIANE
LREHANEAD T BLELABHRIES

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

Buffet Menu

Seafood B 2nd 3 s ond 3rd
1 ZXhize s 7 &Mk AT

Deep Fried TGIClPiG with Thai Sauce Wok Fried Prawn with Cereal

2 WhiZIRc#  (one serving only A FR1:x) 8 Fp Roho R HF gbl 0

D/F 'Soon Hock' Superior Soya Sauce Indonesia Curry Prawn ,

3 BXEDBE B 9 Liphgtk i

Steamed Sea Bass Superior Soya Sauce Lala in Superior Soup ey
4 2B FEFKD o 10 £ 43 #F b
Toman Fish Yam & Cabbage Soup o Wok Fried Lala Ginger Bean Paste
5 REEESH BN 11 = Erfif

D/F Dory Fish Fillet Nyonya Sauce Wok Fried Sambal

6 B Xtk 1295 % #F  NEW !!!

Deep Fried Prawn in Special Sauce Marmite Prawn

Poultry & Meat 1 2nd 3 s 2rd 3rd
1 774 FR R AAEF T 6 (o 4 ETEE A

Braised Pork Belly served Steamed Bun o Wok-fried Sweet & Sour Pork Pineapple

2 BRKEBEAS 3L 5 45% B

Deep-fried Chicken Wing Marmite Chicken Recipe

3 P R B HEE 6 MEH RS (FXREHT)

Indonesia Curry Spare Rib Crispy Roasted Chicken

Soup st pnd 3ed
1 TREAER AR B —K) 2 ¥l (f£Buffet Line AMER)

Shark's Fin Soup with Crabmeat Soup Of The Day
Tofu & Vegetables It 2nd 3rd st 2nd 3rd
1 25mT2H 6 FhamaAKa

Braised Egg Plant Minced Pork and Tofu Long Bean with & Minced Pork

2 RESJH 7 BRRA

Mapo Tofu Wok-fried Kang Kong with Sambal

3 #X2HK 8 N IS o

D/F Tofu with Thai Sauce Oyster Omelet o

4 #ahiF 250 (44F) R 9 FFHEot

Teo Jiu Fried Tau Kua o Wok-fried Potato Leave with Garlic

5 Z2&IXW 10 BN ZINEE

Poached Local Spinach with Trio Egg Braised Spinach crab Meat Oyster Sauce
Rice & Noodle 1t 2nd 3rd st pnd 3rd
1 X FRFa 4 BETH

Braised Ee- Fu Noodle with Chive Wok-fried Hor Fun with Egg
2 HHEORADIK 5 ARTH

Fried Rice Golden Garlic Egqg White Crab Meat Wok Fried Hor Fun with Egg yok _

3 XO# K F A 6 WM 2 ANE o

Fried Carrot Cake with XO Sauce Braised Noodle Long Bean Teo chew Style i




A LA CARTE CHINESE BUFFET

Ban Heng Restaurant @OCC
Email: occ@banheng.com.sg
Website: www.banheng.com.sg
Tel: 6732 7888

KA C DA’y
hE C O OA ]

Buffet Menu B

Mon to Friday Z#i-£ 2} &

Adult: $41 .80++ Per Pax

Sat & Sun , Replacement PHs
ZHoN, AR, AAME
Adult: $45 . 80++ Per Pax

Public Holidays, Special Occasions
NEBI, HAT B
Adult: $47 . 80++ Per Pax

FIXED PRICE FOR CHILD

Child: $18.80 ++ perpax

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

FIRAEIA RIMEEA Min. 3 Adults
1 Dines FREE with Every 3 Paying Adults

CHEF'S RECOMMENDATION
(One serving only per dish)

BT #ARHh B

Mini Buddha Jump Over The Wall
B2 AR T N (FFA—4L)
Metaiko Scallop

B3 #kihuiy B/ B E (HFA—H, AR—Ar %)

Chilli Crab or Black Pepper Crab

B4 Bk A5

Chicken Satay (2 pcs per diner)

B5 BRIFMIIER

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

B6 #&ETIFIR (HEA—4)

D/F Prawn with Orange Juice

B7 HLAK 4 RJhE

D/B Peach Gum, Snow Swallow & Red Dat

™

Hong Kong Dim Sum (AR EK & Lunch Only )
Steamed Dim Sum 1st 2nd 3rd st 2nd 3rd
1. 283745 (442) 9 Fi e, (44)
Steamed Shrimp Dumpling(Ha Gao) Steamed Char Siew Buns
2 B2 R (44) 10 %% & @
Steamed Siew Mai with Crab Roes Steamed Glutinous Rice Chicken Pau if
3L e (34 (S TR AN CED)
Steamed Minced Pork Dumpling Steamed Salted Egg Yolk " Liu Sha " Bun
4 FHEFBEERHT (N R) 12 AEBLERTE
Steamed Pork Ribs Minced Garlic & Yam Charcoal Musang King “Liu Sha" Bun
5. % 2R SEAT X (414) 13. G ABAE (4F) NEW I11
Shrimp Paste Wrapped Bean Curd Skin Steamed Rice Cake
6 HAERUN (1%) 14. sa %K Bedk (FA—4) NEW !!!
Steamed Chicken Claws in Gui Lin Style Steamed Siew Mai with Abalone
7 W) i F (44) 15. ZAE 7140 Mgk NEW 111
Hot & Spicy Dumpling in Szechuan Style Steamed Brown Sugar Man Tou
8 N 2k K K ab 2K (44F) 16. &R EFEE NEW 111 o
Steamed Crystal Chive Dumpling Shrimp Mushroom Chicken Bun o
Fried Dim Sum 1t prd 3nd st 2rd 3nd
1 Y ERS A 4H) 6 JEAHE A (44
Deep-fried Shrimp Dumpling Deep-fried Banana & Red Bean Roll
2 A LEITE A1) 7 MR E A A
Deep-fried Prawn Mango Roll Fried Carrot Cake with Chinese Sausage
3 3 ZJHRA (44) 8 #RFA
Deep-fried Prawns in Bean Curd Skin Deep- Fried Taro Dumpling
4 BEIFT 2 A E (48 9 # AT (RRFA—MH
Deep-fried Prawn wrapped Vermicelli Mini Egg Tart (One Serving Only)
5 AHEARMER (4) 10 40 230 AL (44) NEW 11!
Homemade Sticky Rice Durian Balls Red Bean Sesame Ball
Roasted Meat & Appetizers st 2nd 3rd It 2nd 3rd
1T REZ SR 7 BREBR G A
Deep-fried Fish Skin Salted Egg Yolk Roasted Pork Belly
2 AP RS 8 #M KK an
Salad Prawn with Fruit Cocktail Braised Duck in Teochew Style od
3AXAL L 9 BMIEK
Marinated Cold Jelly Fish Thai Sauce D/F Prawn Roll
4 BEARLE 10 A%
Sliced Marinated Ginger Century Egg D/F Spring Roll
5 %L 11 Z R ¥R %
Barbecued Pork with Honey Sliced Smoke Duck with Apple Sauce
6 B KEFT 12 #K4a £ A NEWI
Barbecued Crispy Duck 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 R, F KR o
#1005 §5++ dcsb

ABETIARE,
RBRFLEEZFH, ATHEHA

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

FiE f KA BRI

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

1% P o 0T B S B AE & AR R

Claim the Dessert at Dessert Counter with
The Dessert Order Chit

B H i ot TH IRE LA 2E
Whilst stocks last. All orders will be on a
first-come-first-served basis.

Chinese Tea, Pickles & Towels

(BK, 4, BL )
@ $3++ per pax, (Compulsory )

All prices quoted are subject to
10% service charge & Prevailing 6ST

Buffet Menu B

Seafood Lt

2nd  3rd

st 2nd  3rd
1T Z#RXhizeRE 7 B AT
Deep Fried Talapia with Thai Sauce Wok Fried Prawn with Cereal
2 #iZ)Nsc#  (one serving only A FR1K) 8 FF Rvhe 2 & gbl i)
D/F 'Soon Hock' Superior Soya Sauce Indonesia Curry Prawn i~
3BXABE S 9 EipbEk
Steamed Sea Bass Superior Soya Sauce Lala in Superior Soup
4 EBORFKRD iy 10 £ 2 8 b
Toman Fish Yam & Cabbage Soup o Wok Fried Lala Ginger Bean Paste
5 WEENLSHA &R 11 =B
D/F Dory Fish Fillet Nyonya Sauce Wok Fried Sambal
6 B XL 12485 % ¥F
Deep Fried Prawn in Special Sauce Marmite Prawn
Poultry & Meat s 2nd 3 st 2nd 3
1 77 XA AER TR ) 4 EZEERA
Braised Pork Belly served Steamed Bun o Wok-fried Sweet & Sour Pork Pineapple
2 BRKEBEAS 3L 5 45%E 8
Deep-fried Chicken Wing Marmite Chicken Recipe
3 ML 6 FCRfE P REAS
Crispy Roasted Chicken Steamed Herbal Chicken Chinese Wine
Tofu & Vegetables It 2nd 3rd ‘ _ 1t 2nd 3rd
1 2&nTa R 6 ThmRsKke
Braised Egg Plant Minced Pork and Tofu Long Bean with & Minced Pork
2 RSB 7 HRRA
Mapo Tofu Wok-fried Kang Kong with Sambal
3 RXZA 8 WM ke i
D/F Tofu with Thai Sauce Oyster Omelet o
4 el 2.3 (447) o 9 #HF &Lt
Teo Jiu Fried Tau Kua o Wok-fried Potato Leave with Garlic
5 Z2&ILKEWY 10 B R ZINEE
Poached Local Spinach with Trio Egg Braised Spinach crab Meat Oyster Sauce
Rice & Noodle st 2nd 3rd st nd 3nd

1 EFTRiFm
Braised Ee- Fu Noodle with Chive

4 BETH
Wok-fried Hor Fun with Egg

D A& AR IR
Fried Rice Golden Garlic Egg White Crab Meat

5 A EAH
Wok Fried Hor Fun with Egg yok

3 XOEX £ 42
Fried Carrot Cake with XO Sauce

6 #MN 2 ANE

Braised Noodle Long Bean Teo chew Style
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