G6i Tiéc “NICE”
“NICE” PACKAGE SOFITEL WEDDING

EXCLUSIVE BENEFITS

v Thwe don tiéc mén A 7 mén dworc thiét ké béi dau bép giau kinh nghiém
A 7-course Asian menu designed by experienced Chef
Vv Phuc vu 3 gio bia Heineken, nwéc ngot va nwéc subi
Free flow of Heineken beer, soft drink and water for three hours
v Thap Champagne véi 2 chai rwou mién phi
Champagne fountain display with two bottles of sparkling wine for wedding toast
v Banh cwéi sang trong
Wedding cake made by Sofitel’s skillful chefs
v Phéng nén voile san khau
Voile backdrop on the stage
v Bira an nhe trwéec tiéc cho déi uyén wong
Light meal for Groom & Bride before the Ceremony
v Ngwei dan chwong trinh nghi thire 1& cwéi - Tiéng Viét
Professional Viethamese MC for the wedding ceremony
v/ Str dung mién phi hé théng may chiéu va man chiéu hién dai suét tiéc
Audio Visual system with LCD projector and screen
v Hé théng anh sang
Light system for ceremony
v Phong thay db cho cip déi (stv dung tir 14:00 dén 23:00)
Day use changing room for couple (from 14:00 to 23:00)
v/ Mién phi dau xe
Free parking (cars) (*)
v Hoa twoii trén ban tiéc

Luxurious floral centerpiece on table

(*) Term & Condlitions apply

Piéu khoan va diéu kién: Terms & Conditions:
« Gia chua bao gém 5% phi phuc vu va 10% VAT * Price exciudes 5% service charge and 10% VAT

« Goi tiéc chi 4p dung cho tiéc cudi téi thiéu 200 khach « The package is only appficable for wedding with minimum of 200 guests
« Gia ap dung cho 10 khach/ ban * Price applied for 10 persons per table




MENU

MON 1: KHAI VI
(1 MON NONG VA 1 MON LANH)
MON LANH
[ Géi Ga Mua Xuan
[J Goéi Hai San Ngo Sen
[J Géi Stra Bién
[ Géi Muc Kiéu Thai
[ Géi Bo Bép Théu Kiéu Thai
MON NONG
[1Bo Cuén La L6t
[1 Cha Gid Tém Thit Chién Gion
[J Canh Ga Chién Nwéc Mam
[J Ga Nwéng Mat Ong
[0 Swon Nwéng Mat Ong

MON 2: MON SUP (CHON 1 MON)
[ Stp Ga Nam Linh Chi
[ SUp Mang Tay Thit Ghe Va So Diép
[ Stp Bo Bam Vi Dau Hi Non Nhat
[ SUp Bong Béng Ca, Tém Va Nam Kim Cham
[J Sap Thit Cua Va Hat Bau Ha Lan

MON 3: MON THIT (CHON 1 MON)

[0 Swon Non Hoac Bap Bo Nau Dau An Kém Banh Mi

[ Swon Nwéng Kinh B6

[1B&p Bo Ham Tiéu Xanh An Kém Banh Mi
[0 Ga Quay An Kém Banh Bao

[ Ga Hap Nadm Bong Cb Cai Thia

MON 4: MON HAI SAN (CHON 1 MON)
[J Tém Su Hap Bia
[ Tém Su Chién Xét Xi Dau Thweng Hang
[ Ca Chém Chién Xét Thai
[ Ca Chém Hap Hdng Kong
[ Myc Chién Gion Sét Trieng Mubi

MON 5: MON RAU (CHON 1 MON)
[ Cai Thia Xao Nam Béng Co6 X6t Dau Hao
[ Cai B6 X6i Xao Nam Boéng C6 Vi Toi
[0 Béng Cai Xanh Xao N&m Béng Co
[ Cai Thao Xao N&m Déng Cé Xét Dau Hao
[0 Cai Hdng Kéng Xao Nam Bong Co X6t Dau Hao

MON 6: MON COM VA Mi (CHON 1 MON)
[J Com Chién Sai Gon
[0 Com Chién Xa Xiu
[ Mi Trirng Xa Xiu
[0 Mi Udon Xao Mwc Va Tém
[ Mi Trirng Xao Tém Thit

MON 7: MON TRANG MIENG (CHON 1 MON)
[JLé Ham N&m Tuyét
[] Ché Bu Bt Ham Nam Tuyét Tao Do
[J Dwong Chi Cam Lo
[J Ché Long Nhén

[J Ché Khuc Bach, Hanh Nhan, Trai Vai Va bao Ngam

Goi Tiéc “NICE”
“NICE” PACKAGE

1ST COURSE: APPITIZERS
(KINDLY SELECT ONE HOT DISH AND ONE COLD DISH)
COLD DISH

[ Spring Salad With Shredded Chicken

[0 Lotus Stem Salad With Seafood

[ Sweet And Sour Salad Of Jellyfish

[ Squid Fillet Salad Thai Style

[ Beef Salad Thai Style With Green Banana, Star Fruit And Pineapple
HOT DISH

[ Grilled Beef In Lolot Pepper

[ Deep Fried Vietnamese Spring Roll

[ Fried Chicken Wings With Premium Fish Sauce

[J Roasted Honey Glazed Chicken

[ Roasted Honey Glazed Pork Spare Ribs

2ND COURSE: SOUP (KINDLY SELECT ONE)
[ Chicken Soup With Shimeji Mushroom
[ Asparagus Soup With Sentinel Crab Meat And Scallop
[ Ichiban Tofu With Premium Beef Minced
[ Fish Maw Soup With Prawn And Enoki Mushroom
[ Green Peas Soup With Crab Meat

3RD COURSE: MEAT (KINDLY SELECT ONE)
[ Braised Beans With Pork Spare Ribs Or Beef Shin Served With Bread
[J Roasted Pork Spare Ribs With “King Do” Sauce
[ Braised Beef Shin With Green Peppercorns, Served With Bread
[J Roasted Chicken Served With Mung Bean Bun
[ Steamed Chicken With Shiitake Mushroom Served With Bok Choy

4TH COURSE: SEAFOOD (KINDLY SELECT ONE)
[J Tiger Prawn Steamed In Beer
[ Wok Fried Tiger Prawn With Superior Soya Sauce
[ Deep Fried Whole Seabass With Thai Style Chili Sauce
[] Steamed Whole Seabass Hong Kong Style
[ Crispy Squid With Salted Egg

5TH COURSE: VEGETABLES (KINDLY SELECT ONE)
[ Stir Fried Bok Choy With Shiitake Mushroom And Oyster Sauce
[ Sautéed Spinach With Shiitake Mushroom And Golden Garlic
[J Wok Fired Broccoli With Shiitake
[ Sautéed Wombok Cabbage With Black Mushroom And Oyster Sauce
[ Stir Fried Hong Kong Choy Sum With Shiitake Mushroom And Oyster Sauce

6TH COURSE: RICE AND NOODLES (KINDLY SELECT ONE)
[ Saigon Style Fried Rice
[0 Char Siu Pork Fried Rice
[0 Char Siu Pork Stir Fried Egg Noodles
[ Stir Fried Udon Noodles With Squid And Prawn
[J Stir Fried Egg Noodles With Pork And Prawn

7TH COURSE: DESSERTS (KINDLY SELECT ONE)
[ Poached Pear With White Fungus Nut
[ Braised Papaya With Snow Mushroom, Red Dates And Sweet Consommé
[ Cold Mango Smoothie With Tapioca And Strawberry
[J Sweet Consommé With Dried Longan, Goji Berry, Red Dates
And Snow Mushroom
[J Panna Cotta With Almond Slivers, Lychee And Peach

Quy khach vui long iua chon mét trong céc dé nghi ciia méi mén bén trén / Please select your favorite dishes in the above options for each course

Gié trén chua bao gébm 5% phi phuc vu va 10% thué GTGT / Price is subject to 5% service charge and 10% VAT




G6i Tiéc “LYON?”
“LYON"” PACKAGE SOFITEL WEDDING

EXCLUSIVE BENEFITS

v M6t dém tan hén tai khach san bao gém bira sang cho cip déi - hang phong Luxury
One-night stay at Luxury room including daily breakfast for the couple
V' Thwc don tiéc mén A 7 mén dwerc thiét ké béi dau bép giau kinh nghiém
A 7-course Asian menu designed by experienced Chef
V' Phuc vu 3 gi® bia Heineken, nwéc ngot va nwéc subi
Free flow of Heineken beer, soft drink and water for three hours
V' Thap Champagne véi 2 chai rieou mién phi
Champagne fountain display with two bottles of sparkling wine for wedding toast
V' Banh cwé&i sang trong
Wedding cake made by Sofitel’s skillful chefs
V' Phéng nén voile san khau
Voile backdrop on the stage
Vv Bira an nhe trwéece tiéc cho doi uyén wong
Light meal for Groom & Bride before the Ceremony
v Ngwei dan chwong trinh nghi thirc 1é cwéi - Tiéng Viét
Professional Viethnamese MC for the wedding ceremony
Vv Str dung mién phi hé théng may chiéu va man chiéu hién dai suét tiéc
Audio Visual system with LCD projector and screen
VvV Hé théng anh sang
Light system for ceremony
v Phong thay db cho cép déi (stv dung tir 14:00 dén 23:00)
Day use changing room for couple (from 14:00 to 23:00)
v Mién phi dau xe
Free parking (cars) (*)
V' Hoa twoi trén ban tiéc
Luxurious floral centerpiece on table
V' Tru hoa trang tri tham doé
Decorative flower design along the red carpet
Vv Céng hoa cwéi
Wedding flower gate
v Ban Ié tan c6 trang tri hoa twoi
Gallery table with fresh flower arrangement
Vv Ban Ié tan vé&i sé ky tén sang trong va thung tién mirng
Reception desk with wedding book and gift box
v Bira an thir mién phi trwée tiéc cho 6 khach

Food tasting prior to the event for 6 guests

(*) Term & Conditions apply

Diéu khoan va diéu kién: Terms & Conditions:
i4 chua bao gém 5% phi phuc vu va 10% VAT * Price exciudes 5% service charge and 10% VAT

« Goi tiéc chi 4p dung cho tiéc cudi toi thiéu 150 khach « The package is only applicable for wedding with minimum of 150 guests
« Gia ap dung cho 10 khach/ ban « Price applied for 10 persons per table




MENU

MON 1: MON KHAI VI PLAZA
[ Khai Vi Ca Chém Chién Gion Sét Me,
[J Gé6i Bdn Bdn Tém Thit
[ Khai Vi Ct Sen Nhdi X6i Vi X6t Cung Bao,
[ Bach Tudc Nhat, Goéi Bo Bép Thau
[0 Khai Vi Thit Ba Roi Quay, X5t XO, Géi Stra Bién

MON 2: SUP
[J Sup Bao Ngw Hai San
[] Stp Hai San Bao Nguw Kiéu T Xuyén
[1Sup Bao Nguw Vi So Biép Va Nam Linh Chi

MON 3: MON THIT
[0 Than Bo Uc Ap Chao Véi X6t Kiéu Thuwong Hai
[0 Swén Heo Canada B6 L6 Kiéu My
[ Swén Cru Uc Nuwéng Kiéu Mang Co

MON 4: MON CA
[ Ca Mu Hap Kiéu Hong Kéng
[] Ca Mu Chién Gion Véi X6t Xi Dau
[] Ca Mu Hap Véi X6t Ca Chua Kiéu Thai

MON 5: MON RAU

[J Cai Hong Kong Xao Nam Béng Co
V&i X6t Bao Ngu Ga Vi Téi

[0 Béng Sup Lo Xanh Xao Ndm Béng Co
Vé&i X6t Bao Ngw Ga Vi Toi

[0 Béng Sup Lo Trang Xao Nadm Déng Co6
Véi X6t Bao Nguw Ga Vi Toi

MON 6: MON COM HOAC MON Mi
[ Com Chién Hai San Kiéu Indonesia
[J Com Chién Hai San
[ Mi X30 Xa Xiu Va N&m

MON 7: MON TRANG MIENG
[J Ché Hat Sen V&i Nam Tuyét Nhi

[J Ché Khuc Bach, Hanh Nhan, Trai Vai Va BDao Ngam

[0 Banh Vi Chanh Day

Go6i Tiéc “LYON"
“LYON"” PACKAGE

1ST COURSE: PLAZA APPETIZER
[OWok Fried Sea Bass With Sesame Sauce,
[ Salad Of Cattail Shoots With Prawn And Pork
[ Lotus Root Stuffed With Glutinous Rice Served With Kung Pao Sauce,
[JSliced Japanese Octopus, Beef Salad With Green Banana And Star Fruit
[JRoasted Pork Belly, XO Sauce, Jelly Fish Salad

2ND COURSE: SOUP
[JAbalone Soup With Seafood
[1Seafood Soup With Abalone “Sichuan” Style
[JAbalone Soup With Scallop And Shimeji Mushroom

3RD COURSE: MEAT
[JPan Fried Australian Beef Tenderloin With Shanghai Savory Sauce
[JRoasted Canadian Pork Spare Ribs American Style
[ Grilled Australian Lamb Cutlet With Mongolian Sauce

4TH COURSE: FISH
[ Steamed Whole Grouper Hong Kong Style
[ Crispy Whole Grouper With Soya Sauce
[ Steamed Whole Grouper With Tomato Thai Sauce

5TH COURSE: VEGETABLES
[JHong Kong Greens Choy Sum, Shiitake Mushroom
With Golden Garlic And Abalone Sauce
[J Sautéed Broccoli, Shiitake Mushroom
With Golden Garlic And Abalone Sauce
[0 Sautéed Cauliflower, Shiitake Mushroom
With Golden Garlic And Abalone Sauce

6TH COURSE: RICE OR NOODLES
[ Indonesian Style Fried Rice With Seafood
[ Fried Rice With Seafood
[ Stir Fried Egg Noodle With Char Siu & Mushroom

7TH COURSE: DESSERT
[JLotus Seed With White Fungus Nut Soup
[JPanna Cotta With Almond Slivers, Lychee And Peach
[JPassion Fruit Cake

,9“4 e

Quy khach vui 1ong iua chon mét trong céc dé nghi ctia méi mén bén trén / Please select your favorite dishes in the above options for each course

Gié trén chua bao gébm 5% phi phuc vu va 10% thué GTGT / Price is subject to 5% service charge and 10% VAT




Goi Tiec “CANNES”
“CANNES” PACKAGE SOFITEL WEDDING

EXCLUSIVE BENEFITS

M6t dém tan hén tai khach san bao gém bira sang cho cap déi - hang phong Luxury Club
One-night stay at Luxury Club room including daily breakfast for the couple
Thwe don tiéc mén A 7 mén dwoc thiét ké béi dau bép giau kinh nghiém
A 7-course Asian menu designed by experienced Chef

Phuc vu 3 gio bia Heineken, nwé'c ngot va nwéc sudi

Free flow of Heineken beer, soft drink and water for three hours

Thap Champagne v&i 2 chai rwegu mién phi

Champagne fountain display with two bottles of sparkling wine for wedding toast
Banh cwéi sang trong

Wedding cake made by Sofitel’s skillful chefs

Phéng nén voile san khau

Voile backdrop on the stage

Bira an nhe trwérc tiéc cho doéi uyén wong

Light meal for Groom & Bride before the Ceremony

Ngwei dan chwong trinh nghi thire 18 cwéi - Tiéng Viét

Professional Vietnamese MC for the wedding ceremony

S dung mién phi hé théng may chiéu va man chiéu hién dai suét tiéc
Audio Visual system with LCD projector and screen

Hé théng anh sang

Light system for ceremony

Phong thay dé cho cép dbi (str dung tir 14:00 dén 23:00)

Day use changing room for couple (from 14:00 to 23:00)

Mién phi dau xe

Free parking (cars) (*)

Hoa twoii trén ban tiéc

Luxurious floral centerpiece on table

Tru hoa trang tri tham do

Decorative flower design along the red carpet

Céng hoa cwéi

Wedding flower gate

Ban Ié tan cé trang tri hoa twoi

Gallery table with fresh flower arrangement

Ban I& tan v&i s6 ky tén sang trong va thuing tién mirng

Reception desk with wedding book and gift box

Bira &n thir mién phi trwéc tiéc cho 7 khach

Food tasting prior to the event for 7 guests

An nhe (céc loai hat khd) cho khach mi

Snacks (dried nuts) during the welcome reception

1 tiéng phuc vu thirc uéng nhe dén khach trwéc tiéc

1-hour welcome drink during the welcome reception

1 tiéng ban nhac cé dién dén khach

1-hour Welcome Classic musical band

1,5 tiéng ban nhac ¢ dién trong tiéc

1,5-hour Classic musical band during dinner

Voucher an téi buffet hai san tai nha hang Mezz cho 2 ngwoi

Seafood buffet dinner voucher at Mezz Restaurant for 2 persons

v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v

(*) Term & Condlitions apply

€ Terms & Conditions:
wa bao gom 5% phi phuc vu va 10% VAT * Price exciudes 5% service charge and 10% VAT

« Goi tiéc chi 4p dung cho tiéc cudi toi thiéu 150 khach « The package is only applicable for wedding with minimum of 150 guests
« Gia ap dung cho 10 khach/ ban « Price applied for 10 persons per table




MENU

MON 1: MON KHAI VI PLAZA
[JKhai Vi Tém Nghién Gan Ngéng, Géi Ct Hi Dlra

[Khai Vj Ca Hbi Na Uy Va Sta Bién Kiéu Nam Kinh,

Heo Quay
[JKhai Vi Heo Sira Quay, Banh Bao Bau Xanh,
Goi Buoi

MON 2: SUP
[J Sup Bao Ngw, Hai Sam Véi Cang Cua
Thuwong Hang, So Diép Nam Linh Chi
[1Sup Bao Ngw, Hai Sam V&i Tém Su Va Myc
[JSup Bao Nguw, Hai Sam V&i Bong Ca

MON 3: HAI SAN
[0 Tém Su Hap Véi Rwou Thuong Hang
O Tém St Nwéng Véi X6t Xi Dau Néng
[ITém Su Chién Gion Vé&i Trieng Mudi

MON 4: MON THIT
[1Th&n Bo Uc Ap Chao Véi X6t Kiéu Thwong Hai
O Swon Clru Uc Nwéng Kiéu Méng Co
[ Thén Bo Uc Xao Ot Ngot Véi X6t Tiéu

MON 5: MON CA
[1Ca Ma Hap Xi Muoi Kiéu “Triéu Chau”
[JCa Mua Chién Gion Xi Mugi
[JCa Mt Hap Véi Nam Kiéu Thai

MON 6: MON RAU

[ Cai Hong Kéng Xao Véi Hoa N&m Béng Co
Va X6t Bao Ngw

[0B6ng Sup Lo Xanh Xao Vi Hoa Nam Bong Co
Va X6t Bao Nguw

[0Béng Sup Lo Tréng Xao Véi Hoa Nam Béng Co
Va Xét Bao Nguw

MON 7: MON COM HOAC MON Mi
[JCom Chién Hai San Kiéu Thuong Hai
[1Com Chién Hai San Kiéu Phuc Kién
COMi Udon Xao Véi Vit Quay Va Nam

MON 8: MON TRANG MIENG
[JBanh Khoai Mén, Hanh Nhan Xoai
Va Nudc Cét Dira
[B&nh Trieng M&m Vi Cam Théo
[ODwong Chi Cam Lo

Go6i Tiéc “CANNES”
“CANNES” PACKAGE

1ST COURSE: PLAZA APPETIZER
[ Vannamei Nobashi Prawn Mousse Stuffed With Foie Gras,

Salad Of Hearts Of Palm
[J House Smoked Norwegian Salmon, Jelly Fish Salad, Roasted Pig
[ Suckling Pig, Mung Bean Mini Bun, Pomelo Salad

2ND COURSE: SOUP
[J Abalone And Sea Cucumber Soup With Crab Claw, Scallop

And Shimeji Mushrooms
[] Abalone And Sea Cucumber Soup With Tiger Prawns And Squid
[J Abalone And Sea Cucumber Soup With Fish Maw

3RD COURSE: SEAFOOD
[ Steamed Tiger Prawn With Premium Rice Wine
[ Deep-fried Tiger Prawn With Hot Soya Sauce
[ Deep-fried Tiger Prawn With Salted Egg

4TH COURSE: MEAT
[J Pan Fried Australian Beef Tenderloin With Shanghai Savory Sauce
[ Grilled Australian Lamb Cutlet With Mongolian Sauce
[ Sautéed Australian Beef Tenderloin With Capsicums

And Pepper Sauce

5TH COURSE: FISH
[ Steamed Whole Grouper With Pickled Plum And Teo Chew Sauce
[ Deep Fried Whole Grouper With Plum Sauce
[J Steamed Whole Grouper With Mushroom And Thai Style Sauce

6TH COURSE: VEGETABLES

[ Sautéed Hong Kong Choysum, Flower Shiitake
And Abalone Sauce

[ Sautéed Broccoli, Flower Shiitake And
Abalone Sauce

[ Sautéed Cauliflower, Flower Shiitake And
Abalone Sauce

7TH COURSE: RICE OR NOODLES
[ Fried Rice With Seafood “Shanghai” Style
[ Fried Rice With Seafood “Fujian” Style
[ Stir Fried Udon Noodle With Roasted Duck & Mushroom

8TH COURSE: DESSERT
[J Taro Cake With Almond Flakes, Mango, Coconut Sauce
[ Licorice Cream Brulee
[ Cold Mango Smoothie With Tapioca And Strawberry

Quy khach vui 1ong iua chon mét trong céc dé nghi ctia méi mén bén trén / Please select your favorite dishes in the above options for each course

Gié trén chua bao gém 5% phi phuc vu va 10% thué GTGT / Price is subject to 5% service charge and 10% VAT




Gaéi Tiéc “PARIS”
“PARIS” PACKAGE SOFITEL WEDDING

EXCLUSIVE BENEFITS

M6t dém tan hén tai khach san bao gém bira sang cho cap déi - hang phong Luxury Club
One-night stay at Luxury Club room including daily breakfast for the couple
Thwe don tiec mén A 7 mén dworc thiét ké béi dau bép giau kinh nghiém
A 7-course Asian menu designed by experienced Chef

Phuc vu 3 gio bia Heineken, nwéc ngot va nwéc sudi

Free flow of Heineken beer, soft drink and water for three hours

Thap Champagne véi 2 chai rwgu mién phi

Champagne fountain display with two bottles of sparkling wine for wedding toast
Banh cwéi sang trong

Wedding cake made by Sofitel’s skillful chefs

Phéng nén voile san khau

Voile backdrop on the stage

Bira an nhe trwérc tiéc cho doéi uyén wong

Light meal for Groom & Bride before the Ceremony

Ngwei dan chwong trinh nghi thirc 18 cwéi - Tiéng Viét

Professional Viethamese MC for the wedding ceremony

Str dung mién phi hé théng may chiéu va man chiéu hién dai suébt tiéc
Audio Visual system with LCD projector and screen

Hé théng anh sang

Light system for ceremony

Phong thay dd cho cip dbi (str dung tir 14:00 dén 23:00)

Day use changing room for couple (from 14:00 to 23:00)

Mién phi dau xe

Free parking (cars) (*)

Hoa twoii trén ban tiéc

Luxurious floral centerpiece on table

Tru hoa trang tri tham do

Decorative flower design along the red carpet

Céng hoa cwéi

Wedding flower gate

Ban Ié tan cé trang tri hoa twoi

Gallery table with fresh flower arrangement

Ban I& tan v&i s6 ky tén sang trong va thuing tién mirng

Reception desk with wedding book and gift box

Bira an thir mién phi trwérc tiéc cho 8 khach

Food tasting prior to the event for 8 guests

An nhe (céc loai hat khé) cho khach mi

Snacks (dried nuts) during the welcome reception

1 tiéng phuc vu thirc uéng nhe dén khach trwéec tiéc

1-hour welcome drink during the welcome reception

1 tiéng ban nhac c¢6 dién dén khach

1-hour Welcome Classic musical band

1,5 tiéng ban nhac cé dién trong tiéc

1,5-hour Classic musical band during dinner

Voucher #n téi buffet hai san tai nha hang Mezz cho 2 nguwoi

Seafood buffet dinner voucher at Mezz Restaurant for 2 persons

Xe c6 dau 4 tiéng noi thanh

Bridal car for 4 consecutive hours

Backdrop chup hinh trang tri hoa twoi

Luxury flower photobooth (*)

VIP honeymoon setup tai phong tan hén

VIP honeymoon setup: One bottle of champagne, fruit basket and fresh flower in room

v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v

(*) Term & Condlitions apply

Piéu khoan va diéu kién: Terms & Conditions:

wa bao gém 5% phi phuc vu va 10% VAT * Price exciudes 5% service charge and 10% VAT
« Goi tiéc chi 4p dung cho tiéc cudi téi thiéu 150 khach « The package is only appficable for wedding with minimum of 150 guests
« Gia ap dung cho 10 khach/ ban * Price applied for 10 persons per table




MENU

MON 1: MON KHAI V| PLAZA

[] Khai Vi Hau Canada Nwéng Phé Mai Bé Lo,
Go6i Tom Tién Vua

[ Khai Vi Bao Ngw V@i Lwon Nhat Hun Khoi,
Goi Mwc Cu Sen

[ Khai Vi Cua Lot Cay Nhe Kiéu Thai,
Goi So Diép Nhat Va Xoai

MON 2: SUP
[] Sup Bong Béng Ca Véi Bd Cau Ham
[] Stip B6 Cau Ham V&i Bong Trung Ha Thao
[J Sup Yén Ngan Nhi

MON 3: HAI SAN

[ Hai Sam Ham, Nam Bong C6, Béng Sup Lo

[ Tém Hum Bb Lo Véi X6t Twong Ngot Vi Ot

[ Bao Ngu Thai Lat V&i Bong Sup Lo, Trirng Cut,
Trirng TéM

MON 4: MON THIT
[ Swon Bo Uc Nuwéng, X6t Vi Ca Chua
V& Chanh Muéi Rwou Vang
[ Than Bo Uc Xao Véi Hoa Nam Bang Co
X6t Tieu Qué Lam
[0 Swon Ciru Uc Nwéng, Dau Ha Lan, X6t Mong Co

MON 5: MON CA
[ Than Ca Mu Chién Gion, X6t Xi Mugi
[ Than Ca Tuyét Hap X6t Mirin
[ Ca Mu Kiéu Thwong Hai Vi X6t Qua Mam Xai

MON 6: MON RAU

[ Cai Hong Kong Véi Hoa N&m Bong Co
Va Xét Bao Ngw

[0 Béng Sup Lo Xanh Xao Véi Hoa Nam DBong Co
Va X6t Bao Ngw Thit Cua

[0 Béng Stp Lo Trang X&o Véi Hoa Nam Béng Co
Va Xét Bao Ngu Thit Cua

MON 7: MON COM HOAC MON Mi

] Com Chién Hai San Véi Lap Xwéng Kiéu Duwong Chau

[J Com Chién Hai San Thit Cua
[ Mi Udon X&o Vit Quay Va Nam

MON 8: MON TRANG MIENG
[J Banh Tiramisu
[ Banh Ngot Phé Mai Vi Cam
[J Banh Tao Nwéng

Goi Tiec “PARIS”
“PARIS” PACKAGE

1ST COURSE: PLAZA APPETIZER

[0 Baked Canadian Oyster With Cheese, Salad Of Mountain
Jelly Vegetable With Tiger Prawns

[ Slow Cooked Abalone With Smoked Eel, Salad Of Lotus Root
With Squid

[ Crispy Soft Shell Crab With Thai Style Sauce, Salad Of Mango
And Hokkaido Scallop

2ND COURSE: SOUP
[J Fish Maw Soup With Pigeon
[ Pigeon Soup With Cordyceps
[ Superior Bird’s Nest Soup

3RD COURSE: SEAFOOD
[J Braised Sea Cucumber, Flower Shiitake Mushroom And Broccoli
[ Baked Lobster With Chili And Hoisin Sauce
[J Braised Abalone Sliced, Broccoli, Quail Eggs, Tobiko

4TH COURSE: MEAT
[ Roasted Australian Beef Short Ribs With Tomato

And Preserve Lemon Sauce
[ Sautéed Australian Beef Fillet, Flower Shiitake, Pepper Sauce
[J Grilled Australian Lamb Rack, Snow Peas, Mongolian Sauce

5TH COURSE: FISH
[ Crispy Grouper Fillets With Plum Sauce
[ Steamed Cod Fillet With Mirin Soy
[ Steamed Live Grouper Fillet With Teow Chew Style

6TH COURSE: VEGETABLES
[ Sautéed Hong Kong Choysum, Flower Shiitake
In Abalone Sauce
[J Sautéed Broccoli, Flower Shiitake
In Abalone Crab Meat
[] Sautéed Cauliflower, Flower Shiitake
In Abalone Crab Meat

7TH COURSE: RICE OR NOODLES
[ Fried Rice With Seafood And Lap Cheong Yangzhou Style
[ Fried Seafood Rice With Crab Meat
[ Stir Fried Udon Noodle With Roasted Duck And Mushroom

8TH COURSE: DESSERT
[0 Tiramisu Cake
[ Orange Cheese Cake Delight
[ Apple Cider Tart

Quy khach vui long iua chon mét trong céc dé nghi ctia méi mén bén trén / Please select your favorite dishes in the above options for each course

Gié trén chua bao gébm 5% phi phuc vu va 10% thué GTGT / Price is subject to 5% service charge and 10% VAT




