SET 1

APPERTIZER
Dé tai chanh v&i rau thom

Goat salad with Viethamese hearbs

SOUP

SUp cua, so diép v&i mang tay
Crab meat soup with scallop and asparagus

MAIN
Ga nuwdng mat ong
Roasted chicken with honey
Tém chién trirng mudi

Fried tiger prawns with salted egg

Bo sot tiéu den, banh bao

Wok fried beef with pepper sauce, fried buns
Cai chip ludc nwdc twong dau me
Boiled bok choy with sesame soya sauce

Com chién toi
Fried rice with garlic

DESSERT
Sita chua nép cdm
Black sticky rice with yoghurt

BANQUET MENU /SET MENU

TASTE OF ASIAN

SET 2

APPERTIZER
Goi ngo sen tdm thit
Lotus salad with prawn and pork meat

SOuUP
SUp ga xé trirng cut
Shredded chicken breast soup with quail eggs

MAIN
Ca chém hap ngili liéu
Steamed seabass with eight flavor
Swdn heo ham tiéu xanh, banh mi

Stewed pork ribs with green pepper, mini baguette

Cai thia xao tdi sot bao ngu
Sauteed bok choy with garlic, abalone sauce
Canh ga ndu ndm vdi rau thom
Chicken soup with mushroom
Com hap I4 dira
Steamed rice with pandan lief

DESSERT
Trai cay theo mua
Seasonal fruits platter

VND 1,000,000 ++ / PERSON

Above prices are in Vietnamese Dong.
Service charge & Government tax not included

SET 3

APPERTIZER
Gdi du da thit bo véi 14 qué

Green papaya salad with Vietnamese tenderloin beef,

basil hearbs

SoupP
Sup bich ngoc hai san
Seafood soup

MAIN
Da diéu xao luc lac

Shaking Ostrich

Ga tiém sen ndm, banh mi

Steamed chicken with lotus seeds

and mushroom

Bong cai xao sét ndm vi toi

Sauteed cauliflower with mushroom sauce
Canh chua ca loc vai dira
Sweet and sour fish soup with pineapple
Com hép la dira
Steamed rice with pandan lief

DESSERT
Banh so6 ¢0 la hanh nhan
Chocolate cake with almond
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