77 KO 5 AR K3

Tel: 6732 7888

Ban Heng @ Orchid Country Club

o A () 4
RT () A&

Mon to Friday 2 }-Z 2 #15
Adult: $34.80++ Per Pax

Sat & Sun, Replacement PHs
2N, IR, AMMB
Adult: $38 .80++ Per Pax

Public Holidays, Special Occasions
B, 4 AT B

Adlllt: $40.80++ Per Pax

FIXED PRICE FOR CHILD
Child: $1680 ++ Per Pax
(Child height from 100cm to 140cm)
Child height below 100cm FOC

i TR LA E S
Chinese Alar-Cart Buffet

F3E] R BB RN

1 Dines FREE with
Every 3 Paying Adults

BRIz HEA Min. 3 Adults

A =& RAREZH L
Whilst stocks last. All orders will be on a first-
come-first-served basis.

FHE | K BB RR S
READTERIZERQIREES
Hot Selection &L aksa Serve on
Weekend and Public Holiday can be
Picked Up at the Buffet Counter

Business Hours:
Lunch -
11.30am - 2.30pm
Dinner —
Last Dish Serve
- Lunch by 2 pm
- Dinner by 9 pm

| Hong Kong Dim Sum % X, .«

(RFRF £ Lunch Only ) ]

0824

Steamed Dim Sum & &8

qst 2nd  3rd

Fried Dim Sum ¥g &

qst 2nd  3rd

1 22845 (442)
Steamed Shrimp Dumpling

14 W BT A (44)
Deep-fried Shrimp Dumpling

2 M2ERE 48
Steamed Siew Mai with Crab Roes

15 & EEIFE (41F)
Deep-fried Prawn Mango Roll

3 FAhAGFRAHRT (1K)
Steamed Pork Ribs with Minced Garlic & Yam

16 2k 2§ B (44F)

Deep-fried Prawns in Bean Curd Skin

Wastage of food will
be charged
$5++ per 100gm

4 B U (44)

Steamed Char Siew Buns

17 $£5FF 22 B (44)

Deep-fried Prawn wrapped with Vermicelli

5 L& Aea (31)

FHRF RS,
F oMot
#100 %, $5++ A 3

ASETHARE,
FRTEEEAH,
AT HA

The dishes served in

our buffet are for

Steamed Minced Pork Dumpling

18 B #IHEKAGZER (41)

Homemade Sticky Rice Durian Balls

6 %5 2 KK (A1)
Shrimp Paste Wrapped with Bean Curd Skin

19 Ve dZE 20K (4

Deep-fried Banana & Red Bean Roll

7 AEARERUN (15)
Steamed Chicken Claws in Gui Lin Style

20 BEvRF AR (44)

Fried Carrot Cake with Chinese Sausage

8 5% & (RIEHEA—I @
Steamed Glutinous Rice Chicken With Pau iij

21 # A &RBIF (RREA—M)
Mini Egg Tart (One Serving Only)

9 w)ilLrihib 5 (444)
Hot & Spicy Dumpling in Szechuan Style

dine-in only (strictly
no takeaways).

Chinese Tea,

| Steamed Salted Egg Yalk
11 #1943 K o 2K (444)

10 &AL 6 (44
“1ju Sha “Bun

22 N2
Deep — Fried Pumpkin & Red Bean Cake

23 %R F A
Deep- Fried Taro Dumpling

Steamed Crystal Chive Dumpling with Shrimp

24 BXFHmEF O (RRER)

Hong Kong Polo Bun with Butter ( Weekend Only

Pickles & Towels
(K FEAE,BUP)

12 A &% 0 2R 6
Bamboo Charcoal Musang King “Liu Sha” Bun

@ $3++ per pax,
(Compulsory)

13 MEACUARRNEZLGH )
Steamed Bak Kut Teh Xiao Long Bao ey

All prices quoted
are subject to 10%

[ Bk/BER R

oasted Meat & Appetizers

]

1st

2nd

3rd

service charge
&Prevailing GST

25 BmEZ &R
Deep-fried Fish Skin with Salted Egg Yolk

qst 2nd 3rd

Buffet

26 1+ RS
Salad Prawn with Fruit Cocktalil

32 W IE A E A

Marinated Black Fungus in Sze Chuan Style

Menu

271 E T

Deep Fried Beancurd Skin

33 ¥ H 4 E R E
Sliced Smoke Duck with Apple Sauce

28 FZHEFEFIY

-:’.‘;I)_n
g,
Marinated Cold Malabar spinach &

34 N KK

Braised Duck in Teochew Style

9. ZF Xx e
Marinated Cold Jelly Fish with Thai Sauce

35 TR
Barbecued Pork with Honey

30 BREAEHZ

Sliced Marinated Ginger with Century Egg

36 B KM

Barbecued Crispy Duck

37 BRE B IG A
Roasted Pork Belly

3 TNER SR AR & —K)
Shark’s Fin Soup with Crabmeat




77 3% @R 5 AR K3
Ban Heng @
Orchid Country Club
Tel: 6732 7888
(1€ /B #5577 B A H L FE &
ST ALK )

Claim the Dessert at Dessert Counter
with The Dessert Order Form

Wine of The Month
R ]

Wl' (Original ®rice J&H)

$ 78++ (Discount Price R AKH)

PRIVATE BIN

Skintz

# & 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
9 EXEBRE & 45 B X-LBREF
Steamed Sea Bass with Superior Soya Sauce Deep Fried Prawn in Special Sauce _
40 AL & 46 PP Jeohe AT o
Deep Fried Talapia with Thai Chili Indonesia Curry Prawn [
s . , 47 F EH (o
41 HiZINFE & (one serving only RIR1X) . . iy
Deep-fried ‘Soon Hock’ with Superior Soya Sauce D_/'F Pra:/vr;lw;tlh Rojak Sauce <l
e arn 48 Z R
42 D&E‘ ﬁifklg '—? ﬁF'II . S "m“; ! Sauteed Lala with Sambal
eep- Fried Fish Fillet with Nyonya Sauce .
© FEEF T a9 A
© Sauteed Lala with Kam Xiang
Wok Fried Prawn with Cereal
( £4 . A Poultry & Meat J
qst 2nd 3rd 1st 2nd 3rd
50 77 3% R AR eT 6 55 #TiB KA (FHMREHE) i
Braised Pork Belly served with Steamed Bun Wok Fried Xinjiang Boneless Chicken Leg o
51 3% Fked 56 & B
Wok-fried Sweet & Sour Pork with Pineapple Deep Fried Chicken Chop with Thai Mango Sauce
52 o HE B 57 WA FFHH GBI\
Coffee Spare Rib Deep Fried Chicken Chop with Chicken Floss Mayo
53 % & B H\ 58 $i E ARG
D/F Boneless Leg Chicken with Rojak Sauce Simmered Chicken with Spicy Sauce
54 BRE 2 59 HK) B A4 A R
Deep-fried Chicken Wing Wok-fried Sliced Beef with Black Pepper Sauce
i g Tofu & Vegetables - )
( %/@ Rice & Noodles ) (2B, #% a ) t P T
1st ond 3rd 1st 2nd  3rd /{j’:fd',‘,i #E é\ 5&1 B{de’ ,‘.l\;\
60 EHFREFT m 5 AR 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 E AR IR i 66 & & mT 2K Order Chit

Fried Rice Golden Garlic Egg White Crab Me

w ot
i

At ey

Braised Egg Plant with Minced Pork and Tofu

62 XOEX F M
Fried Carrot Cake with XO Sauce

67 Z2RILKHE
Poached Local Spinach with 3 Type of Egg

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

AR RFNEEEE O\

68 TImAHKe
Long Bean with & Minced Pork

64 I T Hy
Wok Fried Hor Fun

ERSHANRADTHEFIE
R OBRIES

69 B RMA K
Wok-fried Kang Kong with Sambal

Hot Selection &Laksa Etc Serve on
Weekend and Public Holiday can

be Picked Up at the
\ Buffet Counter /




77 3% @M 5 AR R
Ban Heng @ Orchid Country Club
Tel: 6732 7888

22 |kA ()&

iz ( ) Az

Mon to Friday Z #-£ 2 H &
Adult: $41 .80++ Per Pax

Sat & Sun , Replacement PHs
ZH<, 2R, AMMR

Adult: $45 .80++ Per Pax

Public Holidays, Special Occasion_s-
2 3ABHA, A5 B

Adult: $47.80++ Per Pax

FIXED PRICE FOR CHILD
Chlld: $ 1 6.80 ++ Per Pax

(Child height from 100cm to 140cm)
Child height below 100cm FOC

F AL A A
Chinese Alar-Cart Buffet
FE3E L EEL BB
1 Dines FREE with
Every 3 Paying Adults
RIM2 KA Min. 3 Adults

P Hi oo T H IRE L5k
Whilst stocks last. All orders will be on a
first-come-first-served basis.

& B K LB HE RS R
REAEDTHEEZRABNEIES
Hot Selection &Laksa Serve on
Weekend and Public Holiday can be
Picked Up at the Buffet Counter

Business Hours:
Lunch -
11.30am - 2.30pm
Dinner -
Last Dish Serve
- Lunch by 2 pm
- Dinner by 9 pm
Wastage of food will
be charged
$5++ per 100gm
CRARES xR
FERhaE
%100 % $5++ M %

BB EFIEEE,
ARBRTEEFA,
AT FL
The dishes served in
our buffet are for
dine-in only (strictly
no takeaways).

Chinese Tea,
Pickles & Towels
(B LA, BT

@ $3++ per pax,
(Compulsory)
All prices quoted
are subject to 10%
service charge
&Prevailing GST

[ Hong Kong Dim Sum # X, & &

(/"{ F&%i‘ﬁ-ﬁi Lunch 0n|y ) ] 0824

Steamed Dim Sum & &%

1st ond 3rd Fried Dim Sum & st 2nd 3rd

1 22845 (442)
Steamed Shrimp Dumpling

14 W BT A (44)
Deep-fried Shrimp Dumpling

2 B2 ERREE (4F)

Steamed Siew Mai with Crab Roes

15 & EEIFE (41F)
Deep-fried Prawn Mango Roll

3 FhFRAHE (1K)

Steamed Pork Ribs with Minced Garlic & Yam

16 2E 28§ A (41F)

Deep-fried Prawns in Bean Curd Skin

4 B U (44)

Steamed Char Siew Buns

17 $£5FF 22 B (444)

Deep-fried Prawn wrapped with Vermicelli

5 EH I Re GH)
Steamed Minced Pork Dumpling

18 B #IHEKAGZER (41)

Homemade Sticky Rice Durian Balls

6 % 2 ASHAL A (41F)

Shrimp Paste Wrapped with Bean Curd Skin

19 & E 2 & @)
Deep-fried Banana & Red Bean Roll

7 ARMA RN (1)

Steamed Chicken Claws in Gui Lin Style

20 REvRE A (44)

Fried Carrot Cake with Chinese Sausage

8 %l (RIRAFA—)

5]
Steamed Glutinous Rice Chicken With Pau i;j

o 21 # AERIT (RREA—H)
Mini Egg Tart (One Serving Only)

9 w9 Lok iy F (A4)

Hot & Spicy Dumpling in Szechuan Style

22 &N\2 b
Deep — Fried Pumpkin & Red Bean Cake

10 &k & (444)

Steamed Salted Egg Yolk “ Liu Sha “ Bun

23 %R T A
Deep Fried Taro Dumpling

11 #AN] 23 K ah 3K (44F)

Steamed Crystal Chive Dumpling with Shrimp

24 BXFHmEF (AR KR)

Hong Kong Polo Bun with Butter ( Weekend Oply )

12 AAEBLERY G

Bamboo Charcoal Musang King “Liu Sha” Bun

13 BE B AR %6 (G4 .;jlfh.w,
Steamed Bak Kut Teh Xiao Long Bao iy

L=

[ CHEF’S RECOMMENDATION & Jfi#i% ( B1 to B8&# A [k, % —k One serving only per dish) ]

Mini Buddha Jump OQver The Wall

B2 X0 F )b g 2 3%,

Sautéed Boiled Scallop with Broccoli in XO Sauce

B3 k¥ # AN HE 4T

Poached Live Prawns with Chinese Herbs & Cordyceps

B4 iz ¥

Fried Soon Hock Fish with Soya Sauce

B5 #hakig g/ B #

Chilli Crab or Black Pepper Crab ( Kindly choose only one flavour)

Bé6 ke R %

BBQ Chicken Satay served with Cucumber & Onion (A2, 2 pcs per diner)

B7 77 % A #IBAIEAEE A

Deep-fried Homemade Durian Roll ( 1 pcs per pax / &A1)

B8 MLAX 4r Rk

Double-boiled Peach Gum, Snow Swallow & Red Date




77 3% @R 5 AR R IR
Ban Heng
@ Orchid Country Club
Tel: 6732 7888

(BAHBITTEEHEIES
SR A &)

Claim the Dessert at Dessert Counter
with The Dessert Order Form

Wine of The Month
KA FA 4T

$/98’+4' (Original ®rice JBAY)

$ 78 4 @iscount Price RAKH)

&>
<

PRIVATE BIN

Skintz

Beek/AT % Roasted Meat & Appetizers )

qst 2nd  3rd st ond qst 2nd  3rd
5 BEZ &K 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
T N
26 1+ RV HEIT 0 EEAAE s FIHAL LR
Salad Prawn with Fruit Cocktail Sliced Marinated Ginger with Century Egg Barbecued Pork with Honey
27 ¥E G 31 W)l E AR 35 B KN T
Deep Fried Beancurd Skin Marinated Black Fungus in Sze Chuan Style Barbecued Crispy Duck
B EHECFIE 2 EHEERE 36 BRI KM A
Marinated Cold Malabar spinach Sliced Smoke Duck with Apple Sauce Roasted Pork Belly
( % * Seafood )
qst 2nd  3rd 1st ond  3rd qst 2nd  3rd
SRET I R
7 AR 4 RIS R o 45 57 JLoiv LI )
Steamed Patin Cat Fish with Bean Paste Sauce D/ F Fish Fillet with Nyonya Sauce P Indonesia Curry Prawn =
. % A
B EXAHY & 12 ENH S T “% FESF
Steamed Sea Bass with Superior Soya Saucs Wok Fried Prawn with Cereal D/F Prawn with Rojak Sauce .
9 mEEER[ES 43 A K SFH 47 Z e Hpp
Steamed Sea Bass with Passion Fruit Sauce De Shell Prawn with Wasabi Mayo Sauteed Lala with Sambal
40 & R 44 B X Lok 4F 48 H AN
Sweet & Sour Sliced Fish Deep Fried Prawn in Special Sauce Sauteed Lala with Kam Xiang
[ £4& . A Poultry & Meat J
1st 2nd 3rd 1st ond  3rd 1st ond  3rd
;'\L 5] L3 “;— ag T N 2 ":()_,Tl
49 7.5" }F‘:&T#”ﬁ?‘ 53 BRME NG 3 57 Fi Tpmly g
Braised Pork Belly served with Steamed Bur] Deep-fried Chicken Wing Simmered Chicken with Spicy Sauce <y
F e 1 3¢ 7@ 5 4= 153 > J ~
50 K . 54 AAB KA (BRI 58 KUK EHUA A A
Wok-fried Sweet & Sour Pork with Pineapple Wok Fried Xinjiang Boneless Chicken Leg Wok-fried Sliced Beef with Black Pepper Sauce
51 o HEE 55 & =B\
Coffee Spare Rib D /F Chicken Chop Thai Mango Sauce 1’5% m £ %iTi \
. \=4
Er— (Gar g
52 ¥ &4\ 56 %45 & S A\ e84 BAE & AT 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 ) (88, #% Tofu & Vegetables ] Counter with The Dessert
1st 2nd 3rd 1st ond 3 Order Chit

59 E& T RAFE
Braised Ee- Fu Noodle with Chive

4 FXEB

60 3 & & BB AR
Fried Rice Golden Garlic Egg White Crab Meat

Deep Fried Bean Curd with Thai Sauce

J

65 & & AT 2 S

61 XOEX F M
Fried Carrot Cake with XO Sauce

Braised Egg Plant with Minced Pork and Tofu

66 Z—2FZNFEWD

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

Poached Local Spinach with 3 Type of Egg

67 ThhAAK

63 TR TH
Wok Fried Hor Fun

Long Bean with & Minced Pork

68 kR A

Wok-fried Kang Kong with Sambal

NG

[ BE B AAAREIE

SRS HANER DT FH®
B ERQHEIES

Hot Selection &Laksa Etc

Serve on Weekend and

Public Holiday can be
Picked Up at the
Buffet Counter

J




