VENUS #ERHEFLHE

$738 Nett for 10 persons per table
(Mon to Thu, excluding Eve of PH & PH)

$1088 Nett for 10 persons per table
(Fri to Sun, Eve & Public Holidays)

$838Nett for 10 persons per table

$1188 Nett for 10 persons per table

ETERNITY XKHIRE

(Mon to Thu, excluding Eve of PH &PH)

GRANDEUR

$1038Nett for 10 persons per table
(Mon to Thu, excluding Eve of PH & PH)

$1388 Nett for 10 persons per table

£ ‘[I]

(Fri to Sun, Eve & Public Holidays)

ENDLESS LOVE
$1238 Nett for 10 persons per table

$1588 Nett for 10 persons per table

N

(Mon to Thu, excluding Eve of PH &PH)

(Fri to Sun, Eve & Public Holidays)

(Fri to Sun, Eve & Public Holidays)

CUPID EHEHISE

5638 Nett for 10 persons per table
(Mon to Thu, excluding Eve of PH & PH)

$988Nett for 10 persons per table
(Fri to Sun, Eve & Public Holidays)
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Four Kinds of Cold Dish Combination
F RS

Braised Shark’s Fin Soup

with Dried Scallop and Crabmeat

B XAFKEB Y
Steamed Live Seabass with Superior
Soya Sauce in Hong Kong Style

3o W 4 o

Braised Pork With Steam Lotus Bun|

HF 4 e 28
Roasted Chicken served
with Prawn Crackers

SRV 05 K E R

Poached Live Prawns

- e

A FEP\IE R
Braised Chinese Mushroom
with Spinach

2H &INF®E
Braised Ee-fu Noodles with
Chives and Mushrooms

5 AT RARA R A

Braised Shark Fin Soup With Dried

AAE ] KB
Five Kinds of Cold Dish
Combination

L LETY
Scallop & Crab Meat

X AR K AR B
Steamed Live Sea Garoupa with
Superior Soya Sauce

in Hong Kong Style

BitE A AR

‘Wok-fried Spare Ribs
with Honey Vinegar Sauce

JRAL Tk b6 B LR 3R

Braised Whole Abalone (10 Headed)

with Chinese Mushroom & Vegetables

- M- n 3
et 25 b A A8
Braised Chicken with Chinese
Herbs in Fragrant Lotus Leaf

TORE B 4R ) & BT
Steamed Live Prawns with
Chinese Wine

Ik 2H EWNFH
Braised Ee-fu Noodles with
Chives and Mushrooms

ETHLALED

Lotus Seed & Lily Red Bean Soup

R EF IR KB
Lobster & Suckling Pig
Cold Dish Combination

= 9 EAEE N IR &3
Shark’s Fin Soup with Shredded
Dried Scallop & Crabmeat

“ R S ~ S
B XA T KA R B

Steamed Live Sea Garoupa with
Superior Soya Sauce in Hong Kong Style

ERXOH L 2R

Sautéed Scallops with Broccoli
in XO Sauce

235 T B A A SR
Roasted Chicken with Garlic
served with Prawn Crackers

JRAs Tk da & LI 3R
Braised Whole Abalone (10 Headed)
with Chinese Mushroom & Vegetables

WAL S AT Lif &S
Poached Live Prawns with American
Ginseng & Wolfberries in Superior Stock

2HBINF®E
Braised Ee-fu Noodles
with Chives and Mushrooms

5 @
2N\ ETFR
Sweetened Yam Paste with Pumpkin
& Gingko Nuts

Lobster Six Cold Dish Combination

R NH K E

=9 AL A I #3
Shark’s Fin Soup with Shredded
Dried Scallop & Crabmeat

BREAFKF S

Steamed Live Marble Goby with

Superior Soya Sauce in
Hong Kong Style

JE, B B2 % LA

Crispy Suckling Pig

2 8 KA R
Braised Sliced Goose Meat
with Chef’s Special Sauce

JRALTN k0 & AL T IR
Braised Whole Abalone (6 Headed)
with Chinese Mushroom & Vegetables

e KIFIHK
Wok-fried King Prawns
with Salted Egg Yolk

g B R vy &,
Fried Mian Xian with Seafood
AR 4 ]k F %

Double-boiled Red Date
Peach Gum & Bird Nets

o) € 3%

Crispy Suckling Pig

BN K gam
Braised Superior Shark’s Fin Soup
in Teochew Style

X K F 8

Steamed Pomfret in Teochew Style

EREXOH Z R

Sautéed Scallops with Broccoli in
XO Sauce

AT INTE
Braised Whole Duck with
Sea cucumber & Chestnuts

IR K HFER
Cx= 38 VEECS
King Prawns cooked in two way
(Salted Egg Yolk & Wasabi Mayo)

JRAL TS Sk 80 & JL3E I R

Braised Whole Abalone (6 Headed)

with Chinese Mushroom & Vegetables
A '*’

S B
HE5E 2 AN KR IR
Black Truffle Fried Rice With Seafood
T 5Tk ¥e

Double-boiled Hasma with
American Ginseng

Refreshing Kiwi Seeds Jelly
with Longan & Fruit Cocktail



Our Wedding Package include:
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Sumptuous 8 or 9-course Cantonese cuisine
prepared by our renowned master chefs

Free flow of Beer & Red Wine from first
course till last course of menu served
(minimum 100 pax)

Free flow Soft Drinks & Chinese Tea till last
course of the menu is served
Complimentary Hand Towels & Pickles
Chocolate in decorative box for every guest
Waiver of Corkage duty paid hard liquor &

wine
Free Wedding Invitation Card (printing of

inserts is included) for 75% of the confirmed
guests

Exclusive romantic laser lighting system with
crystal effect

An intricately designed multi-tier model
wedding cake

Champagne fountain with Complimentary of
one bottle Champagne for toasting

An elegantly designed guest’s book
Bridal Changing room available

Fifty percent discount for 10 persons food
tasting upon confirmation with T&C Apply

Wedding march in with romantic music with
smoke & bubble effect

Elegant seat covers to enhance the ambience
of the venue

All prices quoted are inclusive of 10% Service
Charge & Prevaling GST

Complimentary One night stay in Deluxe
Room for booking minimum 250Paxs

ZEARER

BAN HENG GROUP OF RESTAURANTS

www.banheng.com.sg

L | ERESES

Ban Heng @ Orchid Country Club
(China Blue Restaurant Pte Ltd)

1 Orchid Club Rd,

#02-35 Social Club House, Singapore 769162
Tel: 8399 8430/ 6732 7888 / 6732 6688

GST No: 200309119C

Email: occ@banheng.com.sg

Website: www.banheng.com.sg



