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181 Orchard Road #11-01/02

Orchard Central S (238896)

Email: oc@banheng.com.sg
Website: www.banheng.com.sg

Tel: 6238 1516 / 6238 7816[
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Special Promotion Set

$298++

7 St /\ ﬁ:
Ban Heng CoId DISh Combination

G

Shark's Fin Soup with Crab-Meats

ih i W F
Deep Fried Soon Hock Fish

B35 R

Roasted Crispy Chicken with Garlic

% B 5 ih A4

Fried Prawn with Cereal

L

Braised Cabbage in Teochew Style

T BAF &

Braised Ee-fu Noodles

&% BAFRIRAT R A

Refreshing Kiwi Seeds Jelly with

Longan & Fruit Cocktail

121
Business Hours:

11.30am - 3.00pm (Lunch)
6.00pm — 10.00pm (Dinner)

B & &
Shark’s Fin &
Abalone Set Menu

8398+
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Ban Heng Cold Dish Combination

AL &
Braised Shark’s Fin Soup
with Dried Scallop and Crab Meat

BRBFRFTE
Steamed Live Soon Hock Fish in
Hong Kong Style

JB et 3k b0 & A A K 3%
Braised 10-Headed Abalone with
Sea-Cucumber & Mushroom

23 B 11

Roasted Crispy Chicken with Garlic

H 4 KFFIR

Crispy-fried Prawns with
Salted Egg Yolk

N

Braised Cabbage in Teochew Style

K 5@

Fried Mian Xian in Homemade Style

% RN RIRAT R A

Refreshing Kiwi Seeds Jelly with
/k Longan & Fruit Cocktail J\
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For 8 Persons
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Superior Shark’s Fin
& Abalone Set Menu

$498++

77 A
Ban Heng Cold Dish Combination

21 B K #6030

Braised Superior Shark’s Fin

BAEHKF LD
Steamed Live Soon Hock Fish in
Hong Kong Style

JR ke Sk #6 & N9 i 5 3%
Braised 10-Headed Abalone with
Sea-Cucumber & Pig’s Trotters

& N iy A 5
Fried Prawns with Pumpkin & Butter
G T HE B
Wok-fried Spare Ribs with Honey Sauce
N &R
Braised Cabbage in Teochew Style
E2HENFH
Braised Ee-fu Noodles with
Chives & Mushrooms

2INa RFR
Sweet Mashed Taro with
Pumpkin & Gingko Nuts

Sets Menus
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Chinese tea, pickles & towel per pax @ $2.00

All menu prices quoted subject to

Double-boiled Superior
Shark’s Fin Set Menu
(BF 2 Advance Order )

$598++

BEF v S
(Y #EsF, AArsm T, BB K, HE L)
Deluxe Four Plates
(Prawn Salad, Deep Fried Eggplant with
Chicken Floss, Drunken Chicken, Jelly Fish)

JR S A bk g0, 38

Double-bhoiled Superior Shark’s Fin
With Chicken & Dried Scallop

# X ow K 348

Steamed Pomfret in Teochew Style

X K R
Braised Sliced Goose Meat
with Exotic Spices

) X IT A
Deep-fried Minced Shrimp Roll with
Water-Chestnuts in Teochew Style

XO& £ R W T

Fried Scallops Wlth
Vegetables & XO Sauce in Nest

i 2 B 2P &
Braised Ee-fu Noodles with
Chives & Mushrooms

2INEa EFR
Sweet Mashed Taro with
Pumpkin & Gingko Nuts

AL

10% Service Charge & 7% GST
Buddha Jump Over \
The Wall Set Menu

(¥F 2 Advance Order)

$798:++

p3- g Queich
Gr BRI, AAnia T, A2T04, 3 XIF4)
Deluxe Four Plates
(Lobster Salad, Deep-fried Eggplant with Chicken
Floss, Scramble Egg with Shark’s Fin &
Deep-fried Shrimp Rolls)

SR sh o e
(a8, RRASSG, %, &, TR,
Bh, R, SEHh, $EGRTGH)
Buddha Jump Over the Wall

(Superior Shark’s Fin, Whole Abalone, Bamboo
Piths, Mushrooms, Dry Scallops, Sea Cucumber,

Fish Maws, Pigs Trotter, Chicken &

Chinese Herbs)

2 X im K - 6g

Steamed Pomfret in Teochew Style

K KA K
Braised Sliced Goose Meat
with Exotic Spices

X0 % R 3Tk F

Fried Scallops & Prawns with
Vegetables & XO Sauce in Nest

HAEEG /:@:Qf—)f PR
Fried Rice with Seafood & Dried Scallop

2NaRXFRk
J

Sweet Mashed Taro with
Pumpkin & Gingko Nuts




