Ban Heng @ Orchid Country Club
1 Orchid Club Rd, #02-35

Social Club House, Singapore 769162
Email: occ@banheng.com.sg
Website: www.banheng.com.sg

Tel: 6732 7888

0224

Business Hours:
11:30am — 3:00pm (Lunch)
6:00pm — 10:00pm (Dinner)

By )RR B A
Chef Recommended Set Menu

Menu Available 26" February 2024 Onward

#a /2 A
or 5 /10 Paxs

Menu A
$298 4t F 42 B /For 5 Pax
$498++ #+1% A /For 10 Pax

7 3Lvg )N BE
(RRHE, ERETW, KRS K, AK)

Ban Heng Trio Snack Combination
(Jelly Fish with Thai Sauce, Smoke Duck with Apple
Sauce, Mala Fish Skin, Spring Roll )

= 27 12 k3 AR =
B HILALE N B8RS
Braised Fish Maw Soup with Crab Meat &
Shredded Dried Scallop

BARBFKEE &
Steamed Live Sea Bass with Superior Soya Sauce
in Hong Kong Style

B &R/ AEE
Wok-fried Pork Ribs, Citrus Orange Glaze,
Almond Flakes

B E TE B B T

Poach Live Prawn with Herbal Chinese Wine

B 5 z e
KR BEAIERX
Braised Crab Meat W|th Spinach Golden Bean Curd

EFEH B NF |
Braised Ee-fu Noodles with Chives & Mushroom
7 KA IR SR
Refreshing Lemon Grass Jelly
with Longan & Fruit Cocktail

Sweetened Yam Paste with Gingko Nuts & Pumpkin

N\

Menu B

$388 4% A 45 B /For 5 Pax
$658 4442 B /For 10 Pax

BY R =5

Barbeque Tio Platter Combination

= AL R N I BT
Braised Shark’s Fin & Fish Maw Soup with
Shredded Dried Scallop & Crabmeat

BN 2K 05 K R R
Steamed Live Sea Garoupa with
Teow Chew Style

B B e 28

Crispy Roasted Chicken

2 FHHR G T IR Z 78

Sauted De Shell King Prawn with
Lychee, Broccoli, Capsicum

Fe X K AIFE 30 &7 G
Braised Pork Knuckle in Thai Style
with Quil Egg & Young Cabbage

E2EAH ZNF @

Braised Ee-fu Noodles with Chives, Mushroom
& Crab Meat

2N EFR

Menu C
$508 T4 A4z B /For 5 Pax
$888 THEF4Z A/ For 10 Pax

B AR k%#'r:&
(ARESATEEE, FREEDA,
BB, BN EAIR, AK)
Five Blessings Cold Dish Combination
(Refreshing Lemon Thai Jelly Fish, Sliced Smoke Duck]
with Apple Sauce, Prawn Dumpling,
Prawn Roll, Spring Roll )

IR & A E ik —
(882 &3, T, T4, =27, %)
Beauty Collagen broth in Seafood Treasure Pot

(Fish Maw, Chinese Mushroom, Scallop, Prawn,
Braised Pork , Chinese Cabbage)

K0T KR e &
Steamed Live Marble Goby with Superior
Soya Sauce in Hong Kong Style

i FLAE S
Roasted Suckling Pig
B AT ST 238 A
Wok Fried De-Shell King Prawn with
Creamy Salted Egg Yolk and Lotus Chip

2o R At Sk 2 s\ ALt L7
Braised 10 Headed Abalone with
Chinese Mushroom & Broccoli

EAL R QIR
Wok Fried Dried Scallop Egg White Fried Rice

MR 2 Rk, E e
Double-boiled Bird Nest Peach Gum & Red Dates

Menu D

$788 A A7 R /For 5 Pax
$1288“ﬁ%+&}¥1/ / For 10 Pax

AW [T RHFE
(FRFXITREE, FREEDBA,
HERRR, BN BRI R, AK)
Five Blessings Cold Dish Combination
(Refreshing Lemon Thai Jelly Fish, Sliced Smoke
Duck with Apple Sauce, Prawn Dumpling,
Prawn Roll, Spring Roll )

TERRT N Ie 8 & 79
Double Boil Superior Shark Fin, Dried Scallop,
Shark’s Bone Cartilage Soup with Fish Maw

) SUME B LA

Roasted Suckling Pig

XA &

Steamed Pomfret in Teochew Style

ZBBGH AR Z T
Sauteed De Shell King Prawn with
Lychee, Broccoli, Capsicum

—_ X

ZREBRHIEINF F
Braised 3 Headed Abalone with
Chinese Mushroom & Asparagus

EZ2HETERNFH
Braised Ee-fu Noodles with Sliced Fish
& Chive & Abalone Sauce

MR T e 444 5

Birds Nets

Chilled Cream of Mango with Peach Gum&V

**Chinese Tea, Pickles & Towel (%7K, &4, i

22K 1) @ $3++ per Pax.

( Compulsory )

All prices quoted are subject to 10% service charge & Prevailing GST
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