
From 20/01/2027 ~ 21/02/2027

(Not Available for Lunch & Dinner on 05 & 06/02/2027)

此菜单不适用于 05 & 06/02/2027 午宴和晚宴

Remark：Deposit shall be paid for
                guarantee of reservation

确认订位以收到定金付款为准

Business Hours: 

11:30am – 3:00pm

6:00pm – 10:00pm

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

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

原粒鲍鱼捞起
Ban Heng Whole Abalone Yusheng

高汤瑶柱蟹肉烩鱼翅
Braised Shark Fin Soup with 

Dried Scallops & Crabmeat

 金香脆鳗伴柚香酱
Golden Crispy Eel with Japanese Yuzu Sauce

潮汕古法普宁豆酱蒸走地鸡
Traditional Teochew Steamed Free-Range 

Chicken with Puning Bean Sauce

玉露南姜薄荷虾皇
Wok-Fried King Prawns with

 Galangal and Mint Essence

 蟹肉瑶柱蛋白炒饭
Fried Rice with Dried Scallops, 

Crab Meat & Egg Whites

 雪燕杨枝甘露
Chilled Cream of Mango with

 Snow Swallow

（最少两人）
（ Minimum 2 pax ） 

原粒鲍鱼捞起
Ban Heng Whole Abalone Yusheng

胶原蛋白浓金汤焖花胶参鲍翅
Braised Superior Shark’s Fin, Sea Cucumber 

and Fish Maw with Collagen Broth

金蒜豉油浸顺壳鱼
Deep-Fried Soon Hock with Golden Garlic 

and Superior Soya Sauce

皇庭脆皮烧凤伴虾片
Imperial Crispy Roasted Chicken 

with Prawn Cracker

四头鲍鱼扣肉伴芥兰
Braised 4-Head Premium Abalone with 

Pork Belly & Hong Kong Kai Lan

虾皇焖冬粉
Braised Glass Vermicelli with Prawns

金桔马蹄福果芋泥
Teochew Yam Paste with Kumquats, 

Water Chestnuts & Ginkgo Nuts

原粒鲍鱼捞起
Ban Heng Whole Abalone Yusheng

秘制迷你佛跳墙
Mini Buddha Jump Over the Wall

金香脆鳗伴柚香酱
Golden Crispy Eel with Japanese Yuzu Sauce

玉露南姜薄荷虾皇
Wok-Fried King Prawns with

 Galangal and Mint Essence

四头鲍鱼扣肉伴芥兰
Braised 4-Head Premium Abalone with 

Pork Belly & Hong Kong Kai Lan

韭皇带子焖伊面
Braised Ee-fu Noodles with Fresh Scallop, Chives

养颜补气花旗参红枣炖纯燕窝
Double-boiled Bird Nest with 

American Ginseng & Red Date


	Slide 1

