
First Session 第一轮 5:30pm Sharp ~ 7:30pm

Second Session 第二轮 8:00pm ~ 10:00pm

2027 Spring Festival Gala Night ● Reunion Dinner 

Two Session Reunion Dinner  

❖限量优质红酒一瓶
One Bottle of Limited-Edition

      Premium Red Wine

❖发财金鲍一罐
One Can of Premium Abalone

❖万兴酒楼限量烫金红包封
Exclusive Ban Heng Gold-Foil

     Red Packets

Exclusive Prosperity Gift

 Pack for Every Table
(Applicable to 10-Person

 Set Menu Orders Only)

每桌（10位）套餐
赠送发财礼包一份

6732 7888 / 6732 6623 / 9230 2513 / 9127 7467:

星光熠熠歌舞表演，喜庆祥狮献瑞表演
全场欢歌笑语，共庆新春佳节

One Session Reunion Lunch

11.30am Sharp to 1.30pm (No Show Available)

Restaurant（酒楼内 ）



$100 OFF!!!

Before 7th January 2027Price Before Discount

$100 OFF!!!

Before 7th January 2027Price Before Discount

❖限量优质红酒一瓶
One Bottle of Limited-Edition

      Premium Red Wine

❖发财金鲍一罐
One Can of Premium Abalone

❖万兴酒楼限量烫金红包封
Exclusive Ban Heng Gold-Foil

     Red Packets

Exclusive Prosperity Gift 

Pack for Every Table
(Applicable to 10-Person

 Set Menu Orders Only)

每桌（10位）套餐
赠送发财礼包一份

确认订位以收到全额付款
为准，位置将先到先得

Remark：Full payment shall be 

paid for guarantee of reservation

Location of Seat

 First Come First Serve

萬興@胡姬乡村俱乐部
Ban Heng @ Orchid Country Club

1 Orchid Club Road #02-35

Social Club House. Singapore 769162

Tel: 6732 7888 / 6732 6623

        9230 2513 / 9127 7467

本酒楼将于 06-02-2027(正月初一) 休炉, 并在 07-02-2027(正月初二）开市大吉

Scan  Log 

In Website
*  Chinese tea, pickles & towel @ $3++ per pax （ Compulsory）茶水,餐巾与花生，每位收费$3++

*  All menu prices quoted subject to 10% Service Charge & Prevailing GST，所有消费须另加服务费10％和现行消费税

05/02/2027
Menu AA 

  $928++

鸿运原粒鲍鱼捞生
Prosperity Yu Sheng with Whole Abalone

瑶柱蟹肉高汤烩鱼翅
Braised Shark’s Fin in Superior Broth with Conpoy and 

Crab Meat

港式豉油皇清蒸游水龙虎斑
Hong Kong-Style Steamed Live Tiger Grouper with 

Superior Soya Sauce

潮汕古法普宁豆酱蒸走地鸡
Traditional Teochew Steamed Kampong Chicken with 

Puning Fermented Bean Sauce

花雕药膳上汤灼活虾
Poached Live Prawns in Premium Hua Diao Herbal Broth

蚝士发财十头鲍鱼伴碧绿
Braised 10-Head Abalone with Black Moss, Dried Oyster 

& Garden Greens

金腿腊味荷香饭
Fragrant Lotus Leaf Rice with Chinese Preserved Sausage

冰镇香茅柠香玉露冻
Chilled Lemon Grass Jelly with Seasonal

 Fruit Cocktail

Menu BB

 $1028++

鸿运原粒鲍鱼捞生
Prosperity Lo Hei with Whole Abalone

万兴宝鼎佛跳墙
Ban Heng Signature Buddha Jumps Over the Wall

潮式清蒸斗鲳鱼
Teochew-Style Steamed  Pomfret

南乳脆皮全体乳猪
 Crispy Whole Suckling Pig with  Fermented Bean Curd

花旗参药膳花雕上汤活虾
Poached Live Prawns in Premium Hua Diao Herbal Broth 

with American Ginseng

蚝皇发财十头鲍鱼扒菠菜
Braised 10-Head Abalone with Black Moss, Dried Oysters 

& Garden Spinach in Oyster Sauce

鲍汁韭皇鱼片焖伊面 
Braised Ee-Fu Noodles with Sliced Fish, Chinese

 Chives & Abalone Sauce 

椰香福果芋泥
Classic Yam Paste with Ginkgo Nuts & 

Coconut Cream

Menu CC

 $1588++

鸿运原粒鲍鱼捞生
Prosperity Yu Sheng with Whole Abalone

瑶柱蟹肉高汤烩鱼翅
Braised Shark’s Fin in Superior Broth with Conpoy and 

Crab Meat

港式豉油皇蒸游水顺壳鱼
Hong Kong-Style Steamed Live Marble Goby with

 Superior Soya Sauce

南乳脆皮全体乳猪
Crispy Whole Suckling Pig with Fermented Bean Curd

花雕药膳上汤灼活虾
Poached Live Prawns in Premium Hua Diao Herbal Broth

蚝士发财十头鲍鱼伴碧绿
Braised 10-Head Abalone with Black Moss, Dried Oyster 

& Garden Greens

鲍汁韭皇鱼片焖伊面 
Braised Ee-Fu Noodles with Sliced Fish, Chinese

 Chives & Abalone Sauce 

椰香福果芋泥
Classic Yam Paste with Ginkgo Nuts & 

Coconut Cream

$200 OFF!!!

Before 7th January 2027Price Before Discount

For 10 pax / TableFor 10 pax / TableFor 10 pax / Table

Two Session Reunion Dinner  

@(Restaurant /酒楼内） The Only One Lunch Session 

@ (Restaurant /酒楼内） 

11:30AM Sharp ~ 1:30PM
Second Session  第二轮 8:00PM  ~  10:00PM

First Session  第一轮 5:30PM Sharp ~ 7:30PM

Early Bird Discount

Before 7th Jan 2027

2027 Spring Festival Gala Night ● Reunion Dinner 
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