7 LA E 0221++

BAN HENG @ HARBOURFRONT
#04-01 HarbourFront Centre

Tel: 6278 0288 /6278 1354

22/02/2021 to 28/02/2021
Daily Lunch and Dinner

Adult: $55.80++ Per Pax

FIXED PRICE FOR CHILD
Chlld: $ ]. 6.80 ++ Per Pax

(Child height from 100cm to 140cm)
Child height below 100cm FOC
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tX & 4Pk

Complimentary Crispy Fish Skin
Prosperity Yusheng Lo Hei

Chinese tea, pickles & towels

(FAK A, BAT) @ $2 per pax,
All prices quoted are subject

to 10% service charge & 7% GST

We serve Small portion for 3-5 person
Large portion for 6-8 person
BAVERIBEG AR KT X G E
RE L =ZEFA
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WHILE STOCK LAST
(a®AR, ZEHE)

Wastage of food will be charged
$2++ per 100gm

AR TR, R R R
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BWERERRARER , FI18
All buffet food is for dine-in only,
not for take-away

R

BUFFET MENU B: CHEF’S RECOMMENDATION 5 Jf#5# (B1to B7)

B1 sk ARBh3kE Mini Buddha Jump Over The Wall (Individual Serving)

AA( ) {2

B2 s#ktiiz %/ 2 MI5 4 Chilli Crab or Black Pepper Crab

(Kindly choose only one flavour for Crab)

Pz ( ) &

B3 & Z kAN IEEIT Poached Live Prawns with Chinese Herbs & Cordyceps

B4 X0z Xy 2 %, Sautéed Boiled Scallop with Broccoli in XO Sauce

Business Hours:
Lunch -

11.30am - 2.30pm
Dinner —

6.00pm — 9.30pm

B5 iz # % & /4 4 3% & 5 % Fried Soon Hock Fish or Steamed Cod Fish with Garlic (choose one type only)

B6 77 3% A % BRIEAGE A

Ban Heng Deep-fried Homemade Durian Roll

B7 fexs &My %
B1-B7 R

BBQ Chicken Satay served with Cucumber & Onion (4 A2, 2% &—#% One serving only)
Fk Menu B , &4 ATk & —% / B1to B7 for Buffet Menu B, one serving only per dish (B1 TO B7)

Last dish order
- Lunch by 2 pm
- Dinner by 9 pm

#. ¥ Soup , ®*%/#H% Roasted Meat & Appetizers

VR NN TR XA Crispy Fish Skin Prosperity Yusheng Lo Hei (one serving only) |

®V3ME /A
Min. 3 Adults

2 & H = k45% (35 8 B)) Boiled Soup of the day (Please fill up the white form and order from our server)

3 WANE AT Deep-fried Egg Plant with Chicken Floss

4 BRIV

Salad Prawn with Thai Sauce

5 Rk Marinated Cold Jelly Fish

b RAE RAETL

TR/ GBI

Lunch & Dinner

Buffet Menhu

6 HIEEET Deep-fried Bean Curd Skin

7 @ KA B

Braised Sliced Goose Meat in Teochew Style

s JAEHE R

Smoke Sliced Goose Meat

9 BAKAENTE Barbecued Crispy Duck

10 BT AR Barbecued Pork with Honey

1 BRECEIA A

Roasted Pork

12 JTLREEBEES | Cold Drunken Chicken

13 BREH AN &

Crispy Fish Skin with Salted Egg Yolk (#f &, [k % — X one serving only)

14 & (EAR TR E—#, 14A+14B=3% Fl £ Ad Cake Selection Limited to one piece per diner / choice of flavor from 14A,B )

14A % B Z & F4 French Cheese Cake ﬁ'—/Pieces
14B B %A %A L4 Homemade Refreshing Osmanthus Flower Jelly 1/ Pieces
# ) Seafood

15 R4a % #F Deep-fried Shrimp Tempura

16 Bk R 5F Wok-fried Prawns with Cereal

17 SO F o (K k)

Wok-fried Mussels with Spicy Bean Sauce




7 LekE oz [l 2, 18 AL mT Stir-fried Prawns with Egg Plant in Sambal Sauce
BAN HENG @ HARBOURFRONT ) 19 RBROBE T R Wok-fried Prawns with Special BBQ Sauce
#04-01 HarbourFront Centre 0 EHANERE A Sweet & Sour Sliced Fish
_,T_Eil;6_2_7_8_0_2§§ i §2_7_8_1_3_5f__ KA Mz | 2o BAA B Steamed Seabass with Soya Sauce
FE3FENE EALE B B BATAK 22 FWAEIT £ ($R) Steamed Patin Fish with Fermented Chili & Garlic
1 dines free with_every 3 paying adults 1% ( ) Az | 3 EBNA B NH Wok-fried Sliced Fish with Spring Onion & Ginger
EIHNVRAEHE XA, 32~ :
230 F A BB B A B/ & le:e &‘Noodles
1 dine free promotion valid everyday 24 AHEGTEE TRy Fried Hor Fun with Fish Cake & Vegetables in Egg Gravy
- - - ’ = N
including Saturday, Sunday & Public BEIEFrE86m| T A7 I @ Braised Ee Fu Noodles with Mushrooms
Holiday Lunch & Dinner @;Em*i . N
(K SR G AR 2 A E % EBAAR, 26 R Y EAK Fried Mian Xian in Homemade Style
3R ‘s D =4 o4 - . . .
5 &R BALFTRAK F A HRER, 7 BAFE AR Seafood Fried Rice with Black Truffle Oil
Changes inluting change it pric ARIFIE! | %4, A Poultry & eat
! R _:— /Lj i i
content, terms, at any time without All buffet food, |28 4=A et & Braised Pork Belly served with Steamed Bun
prior notice. deiserts ‘fg‘ 29 EI44P  Wok-fried Sliced Pork with Chinese Cabbage & Leek in Spicy Sauce
————————————————————— Drinks are for =
_ ‘ dine | 30 BRIEAEAG HE Deep-fried Chicken Wing
AR EARE T EAT: Ine-in only, T : ——— :
REWH, B, o AR, FH NOT for take- |31 &k Roasted Chicken with Fried Garlic
Border 4. away ! 2 BERET Gong Bao Chicken
Please fill up the order form for . : ) )
Porridge, Soup, Dessert, N 33 ZARURA Wok-fried Venison with Black Pepper Sauce
S(Ofth‘_jl””k afl‘(dIWi;“(eé;“:_‘;; tea oy ¥R BT BR e g Wok-fried Sweet & Sour Pork
while stock last) (#TTH W, S25ehik U -
_____________________ #‘ﬁ‘/uﬁﬁ‘ 35 EAEETE Wok-fried Spare Ribs with Honey Vinegar Sauce
Lunch & Dinner 36 AL AN Wok-fried Pork Chop with Sweet & Sour Sauce
. . 2/, #% Tofu & Vegetables
BETg XA & 8 Buffet Menu 2 3t G Ta
¥e4t e = —
# A 8 MNEEH& 2/ Braised Tofu with Mushroom in Egg Gravy
Complimentary 9 HANEBH Fried Tofu with Thai Sauce
Crispy Fish Skin 0 ER2F Deep-Fried Tofu with Minced Pork in Hakka Style
Prosperity Yusheng Lo Hei s LERRAE Wok-fried Kang Kong with Sambal
2 Z2FINE Poached Local Spinach with Three Type of Egg
3 A/ Stir-fried Broccoli with Crabmeat
4 THaPR#KS  Stir-fried Long Bean with Dried Red Chilli & Minced Pork
45 R INK AR Wok-fried Sliced Beef with Bitter Gourd




