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Claim the Dessert at Dessert Counter
with The Dessert Order Form

Wine of The Month
R ]

W‘ (Original ®rice JZAY)

$ 78 4 (@iscount Price ALEKHY)

PRIVATE BIN
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# & Seafood

qst 2nd 3rd qst 2nd 3rd
3 HITAKRES 448 AFRRIFR _
Steamed Patin Cat Fish with Bean Paste Sauce De Shell Prawn with Wasabi Mayo
39 BXKBE & 45 H X LR
Steamed Sea Bass with Superior Soya Sauce Deep Fried Prawn in Special Sauce _
0 ZRAMEAE 46 PP e R 5T i
Deep Fried Talapia with Thai Chili Indonesia Curry Prawn o
s . . 47 F &I o
41 sHZIRFE % (one serving only RIE1K) ) )
Deep-fried ‘Soon Hock’ with Superior Soya Sauce D/F Pr;:N:j_‘Lv\\;T Rojak Sauce £
. e 48 = Bk
42;@‘ S "’:'%‘}f’g l—;@ ﬁF'II N S 'uu“;"' Sauteed Lala with Sambal
eep- Fried Fish Fillet wit onya Sauce i .
43 7&‘;}“ £ R & e 49 H &Ko
© Sauteed Lala with Kam Xiang
Wok Fried Prawn with Cereal
( £4& . A Poultry & Meat J
1st 2nd 3rd 1st 2nd  3rd
50 77 %A AT 55 # i KALS (FHREH-Z) iigh
Braised Pork Belly served with Steamed Bun Wok Fried Xinjiang Boneless Chicken Leg o
51k FoEE A 56 A BI\
Wok-fried Sweet & Sour Pork with Pineapple Deep Fried Chicken Chop with Thai Mango Sauce
52 o HE B 57 BANFFHH GBI
Coffee Spare Rib Deep Fried Chicken Chop with Chicken Floss Mayo
53 ¥ &I 58 §i T ARG
D/F Boneless Leg Chicken with Rojak Sauce Simmered Chicken with Spicy Sauce
54 BRYE MG B 59 Bk ZAR 4R K
Deep-fried Chicken Wing Wok-fried Sliced Beef with Black Pepper Sauce
i g Tofu & Vegetables - )
( %8/ & Rice & Noodles ) (2B, #% a ) t it
qst ond 3rd qst 2nd 3rd Eéﬁ. “\5‘ 7]‘E é\ /:ijﬁ HSL é’d’,é—\
60 EEF PG an 65 A X 25 Claim the Dessert at Dessert
Braised Ee- Fu Noodle with Chive Deep Fried Bean Curd with Thai Sauce Counter with The Dessert
61 7 A& G EARIR n 66 & HFTF 2 Order Chit

Fried Rice Golden Garlic Egg White Crab Meft «.f

Braised Egg Plant with Minced Pork and Tofu

62 XOEX F A
Fried Carrot Cake with XO Sauce

67 Z2XRWLES
Poached Local Spinach with 3 Type of Egg

63 HEEA BRI @
Wok-fried Hong Kong Noodle with Seafood

68 TImAHKe
Long Bean with & Minced Pork

64 4 Ty
Wok Fried Hor Fun

69 B RMA K
Wok-fried Kang Kong with Sambal

T HEER K AN EBBE )
KR ZRMNERD B EER
ABRIES
Hot Selection &L aksa Serve on
Weekend and Public Holiday can
be Picked Up at the
- /)

Buffet Counter
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- . TS T e —-|[2 B2AERE @GR 15 FE8IFE (44)
K A ( ) o Last Dish Serve i 7 '
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1z ( ) 42 | Dinnerbyopm || 3 F & BAHEE (1) 16 4E 2 /5 K5 (444)
- —_——— = ———— Steamed Pork Ribs with Minced Garlic & Yam Deep-fried Prawns in Bean Curd Skin
Mon to Friday Z#-Z 2} & WaStggiﬁl;Iogg Wil 2 s e @) 17 S8R 2 A AE (1)
. g Steamed Char Siew Buns Deep-fried Prawn wrapped with Vermicelli
__Adult $f1_l;8_fo_PEff . $75%+; pe% {égggm 5 L& AE (3H) 18 A HERMER (@H)
i A iR , Steamed Minced Pork Dumpling Homemade Sticky Rice Durian Balls
Sat & Sun, R"'Place“f‘erit PHs Harhss |[6 =2 it L Gm) 19 Y& 7% 2.0 & (4)
E_;ﬁ‘ﬁ'ft, g-ﬁﬁ ir *l‘/“ 'fﬁ #100 %, $5++ ;{iﬁ? Shrimp Paste Wrapped with Bean Curd Skin Deep-fried Banana & Red Bean Roll
————————— b= Kk 3}_‘7 E N "‘i’
Adlﬂt: $45.80++ Per Pax T 7 AEHAERUN (1) 20 JEORZ PR (40F)
________________________ Steamed Chicken Claws in Gui Lin Style Fried Carrot Cake with Chinese Sausage
Public Holidays, Special Occasions || gy ¥ &, || 8 B & (RRFEA—H) o 21 #a&RT (AREA—M)
/\,;H"_ y e R Fﬁﬂ" L "';"?—ﬁ] , Steamed Glutinous Rice Chicken With Pau i, Mini Egg Tart (One Serving Only)
AR, 45 AT H RTHeL %4 9 W)l rihib 5 (44F) 22 &NE
Adlﬂt: $47.80++ Per Pax The dishes served in Hﬁotg_ Spi?vl?u(m?;r;q in Szechuan Style 23ie;p - Friﬁed Pumpkin & Red Bean Cake
———————————————————————— 10 &#iai) e (4 ¥
FIXED PRICE FOR CHILD _OUI’ .bUffelt are fOI‘I Steamed Salted Eqg Yolk “ Liu Sha “ Bun Deep Fried Taro Dumpling
Child: $16.80 ++ per pax dine-in only (strictly| =77 s 3£ 5 K & 5k (44) 24 B R mEE O (A IEE
(Child height from 100cm to 140cm) no takeaways). Steamed Crystal Chive Dumpling with Shrimp Hong Kong Polo Bun with Butter ( Weekend Only|)
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if e et NN 8 3 Chinese Tea, e —
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1 Dines FREE with (Compulsory)
Every 3 Paying Adults All prices quoted Mini Buddha Jump Over The Wall
Z 53z KA Min. 3 Adults are subject to 10% '
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Ve % IRE X1k ili
Whilst stocksT;st./AII orders will be on a _‘E‘ﬁr_e‘ia_”'_ngffi_ | B3 k¥ i b 25 1E i 5T Poached Live Prawns with Chinese Herbs & Cordyceps
first-come-first-served basis. ‘B u,FFet B4 iz ¥ v Fried Soon Hock Fish with Soya Sauce
_______________________ B5 #kds g/ BAads g Chilli Crab or Black Pepper Crab ( Kindly choose only one flavour)
seAxtarRNczss | (MEnU \
FEED VAL IZR QBEIES B6 B N5 BBQ Chicken Satay served with Cucumber & Onion  (EA23z, 2 pes per diner)
W;ﬁ;ﬁg':ﬁgogui‘:i‘?ﬁ;%‘;r;’i;’: be B7 77 3% B %I BRYEAGTE K Deep-fried Homemade Durian Roll (1 pcs per pax / 4 A1)
Picked Up at the Buffet Counter B8 HkAx 4r kb F Double-boiled Peach Gum, Snow Swallow & Red Date
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Claim the Dessert at Dessert Counter
with The Dessert Order Form

Wine of The Month
K # S 20

.5/9%' (Original ®rice JBAY)

$ 78 4 @iscount Price RAKH)

‘! PRO IMITED TIME OMLY,'J‘
L_,,.J 1118124

**Period of Promotion
(8/11/2024~311212024)

TR R NETE
Rk

* For Dine In only. While Stock Last A 4. $E£#4 %

* Valid For Buffet Menu B only ( Linsited Qty Per Pax )

* Ban Heng Reserve the rizht to chang the term & condition without Period Notice
* Promotion Valid on $/11/2024-3112/2024

* Valid @ Ban Heng @ Orchid Country Club Ouly

** Picture for Ilustration Only

Fried Carrot Cake with XO Sauce

62 HEHE BN @
Wok-fried Hong Kong Noodle with Seafood

66 Z2&ILK @
Poached Local Spinach with 3 Type of Egg

63 TR A

Wok Fried Hor Fun

67 TH K 2
Long Bean with & Minced Pork

68 kR K

Wok-fried Kang Kong with Sambal

( ¥evk/A % Roasted Meat & Appetizers )
qst 2nd  3rd 1st ond 3rd qst 2nd  3rd
5 BEZER 29. ZFXRFHEL 33 N WK
Deep-fried Fish Skin with Salted Egg Yolk Marinated Cold Jelly Fish with Thai Sauce Braised Duck in Teochew Style
v .
2 ,H_%/&ﬁ:ﬂ: 30 ﬁx—i—ﬁ ﬁi’% _ _ 34 FiTALUR
Salad Prawn with Fruit Cocktail Sliced Marinated Ginger with Century Egg Barbecued Pork with Honey
27 &I 31 WRFHEEKRF 35 B Ok B rh
Deep Fried Beancurd Skin Marinated Black Fungus in Sze Chuan Style Barbecued Crispy Duck
8 FHECHIE 2 EWAHERE 36 BRACKE D A
Marinated Cold Malabar spinach Sliced Smoke Duck with Apple Sauce Roasted Pork Belly
( % & Seafood )
qst 2nd  3rd 1st ond  3rd qst 2nd  3rd
32 7 R
37 ST HEARS M IREEIES K i 45 ¥ oo T )
Steamed Patin Cat Fish with Bean Paste Sauce D/ F Fish Fillet with Nyonya Sauce [ Indonesia Curry Prawn <
N S = ;’-’?77\
3B BXAOYE & 12 FHHE K I “ FERIE )
Steamed Sea Bass with Superior Soya Saucs Wok Fried Prawn with Cereal D/F Prawn with Rojak Sauce .
9 mEER[ES _ 438 AFRIFR 47 Z ki
Steamed Sea Bass with Passion Fruit Sauce De Shell Prawn with Wasabi Mayo Sauteed Lala with Sambal
40 & R 44 B X Aok EF 48 H AW
Sweet & Sour Sliced Fish Deep Fried Prawn in Special Sauce Sauteed Lala with Kam Xiang
( £4&. A Poultry & Meat )
1st 2nd 3rd 1st ond  3rd 1st ond  3rd
L R A 7T ag F » P 'f':?_m
49 77 % YL AT te 53 BRAE A A 2 57 §i EAkAUS o)
Braised Pork Belly served with Steamed Bur] Deep-fried Chicken Wing Simmered Chicken with Spicy Sauce <
3 2k & S 5 > 152 > »
50 K FehE A o 54 A 5B KA (FHREHZ) 58 XY Z A A A
Wok-fried Sweet & Sour Pork with Pineapple Wok Fried Xinjiang Boneless Chicken Leg Wok-fried Sliced Beef with Black Pepper Sauce
51 AR 55 & LB N
Coffee Spare Rib D /F Chicken Chop Thai Mango Sauce 1% A # S0 T E
pn G ;
52 ¥ &4\ 56 M4 & S b4\ J 8 BAE G AR B &,
D/F B/Leg Chicken with Rojak Sauce QJ D/F Chicken Chop with Chicken Floss Mayo| Claim the Dessert at Dessert
( /@& Rice & Noodles ) (_ 8B. #% Tofu & Vegetables ] Counter with The Dessert
1st 2nd  3rd 1st ond 3 Order Chit /
= .-
> BiE'%jE}m?ﬁ dle with Chi 4 B X2
raised Ee- Fu Noodle wi ive Deep Fried Bean Curd with Thai Sauce /_ﬁ_é)g] *f"’k%’fﬁ-ﬁﬂ%\
O e eaawh 65 LT L/ LR SHAEAD DML
Fried Rice Golden Garlic Egg White Crab Meat Braised Egg Plant with Minced Pork and Tofu = R HBAIES '
61 XOE KR ¥ 42 1. G

Hot Selection &Laksa

Serve on Weekend and

Public Holiday can be
Picked Up at the

Buffet Counter

- /




