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HOTELS AND RESORTS

PHU QUOC BEACH RESORT

GOI TIEC CUO!

GIA CHi VND 1,000,000+/KHACH | ONLY VND 1,000,000+/GUEST

Thuc don theo mén phong cach A hodc Au / Asian or Western set menu
Géi thire udng khéng giéi han trong 2 tiéng / Free-flow drink package for 02 hours
02 chai rugu vang trén méi ban tiéc / 02 bottles of house wine on each table
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A;) dung cho tiéc cusi 15i thigu 30 khéch 15 chic tir nay dén hat ngary 31/03/2024
Applicable for m re;cepfion of minimum 30 guests organized from now until 31 March 2024

" THU VIEN ANH | VISIT OUR GALLERY

- CONTACT US
Group 6, Ban Quy Hamlet, Duong Bao Area, Duong To Commune, Phu Quoc Island

T. +84 (0) 297 267 9999 — H. +84 (0) 91 665 0248 - E. ha248@accor.com — W. pullmanphuquoc.com


https://www.flickr.com/photos/pullmanphuquocbeachresort/albums

PHONG CACH A / ASIAN TASTE

(Vui Idng chon 02 mén bén duéi / Please choose 02 dishes below)

Gai Bu Do Khé Bo
Green Papaya Salad With Beef Jerky

Gai Vit Quay La Hing
Roasted Duck Salad With Vietnamese Basil

Goi Rau Cang Cua Véi Thit Bo
Peperomia Salad With Beef

Cha Gié Hai San Chién Gion
Crispy Fried Seafood Rolls
Cha Bb La Lét
Grilled Beef Rolled In Piper Lolot Leave
Hau Nuéng M& Hanh
Grilled Oysters With Scallion Oil

SUP / sOUP

(Vui Idng chon O1 mén bén duéi / Please choose O1 dish below)

Chicken Soup With Mushroom And Lotus Seed
Sup Ga Ném Huong Va Hat Sen

Spicy And Sour Seafood Soup
Sup Hai San Chua Cay

Oyster Sour Soup
Canh Hau Néu Chua

MON CHiNH 1 / MAIN COURSE 1

(Vwi long chon 01 mén bén duéi / Please choose 01 dish below)
Ca Diéu Hong Chién XU Sat Chua Ngot
Crispy Red Snapper With Sweet ‘n” Sour Sauce
Tém Xao Béng Cai Xanh Da Lat Va Hat Diéu
Sautéed Prawn With Da Lat Broccoli And Cashews
Ca Chém Hédp Hong Kong
Steamed Seabass Hong Kong Style

Héy théng bdo cho ching t6i n&u ban bi di ing véi bét ky logi thyc phdm ndo
Please inform us if you have any concerns regarding food allergies



PHONG CACH A / ASIAN TASTE

(Vui ldng chon O1 mén bén duéi / Please choose 01 dish below)
Vit Quay La Méc Méat Kéem S6t Twong Ngot
Roasted Duck With Indian Wampi Leaves Served With Hoisin Sauce
Bo Xao Luc Lac Va Khoai Tay Chién
Sautéed Diced Beef With Fries

Heo Quay Gién Da Kém Rau C Mu6i Chua
Roasted Crispy Pork Belly With Pickled Vegetables

MON CHiNH 3 / MAIN COURSE 3

(Vui ldng chon O1 mén bén duéi / Please choose O1 dish below)
Com Chién Hai Sén Phu Quéc
Phu Quoc Seafood Fried Rice
Com Chién Duvong Chéu
Yangzhou Fried Rice
Com Chién Ca Man
Fried Rice With Salted Fish

MON AN KEM / SIDES

(Vui ldng chon O1 mén bén duéi / Please choose 01 dish below)
Cai Thia Xao Né@m Déng Co
Sautéed Bok Choy With Shiitake Mushroom
Rau Non Thap Cam Xao Dau Hao
Sautéed Vegetables With Oyster Sauce
Ea T Boma 56t Mo Hanh Thit Bam
Grilled Egg-Plant With Meat & Scallion Sauce

TRANG MIENG / DESSERT

(Vwi léng chon O1 mén bén duéi / Please choose 01 dish below)
Tréi Cay Theo Mua Va Ché Xodi Bét Bang
Assorted Fruit Platter And Mango Sago Sweet Soup

Tréi Cay Theo Mua Va Béanh Flan Huyong Dira
Assorted Fruit Platter And Coconut Flavored Creme Caramel

Tréi Cdy Theo Mua Va Béanh Chudi S6t Caramel
Assorted Fruit Platter And Banana Cake With Caramel Sauce

Hay théng bdo cho ching t8i néu ban bi di tng véi bt ky logi thyc phdm nao
Please inform us if you have any concerns regarding food allergies



PHONG CACH AU / WESTERN TASTE

(Vui ldng chon O1 mén bén duéi / Please choose O1 dish below)
Xa Lach Hoang D€ La Ma Truyén Théng
Classic Caesar Salad
Xa Lach Déu Phap Véi Thit Heo Mudi Gion Va Sét Dau Chanh
French Bean With Crispy Bacon And Lemon Dressing Salad
Xa Lach Nga Truyén Théng
Russian Salad

SUP / SOUP

(Vui ldng chon O1 mén bén duéi / Please choose 01 dish below)

Sup Kem Bi D6 Kém Banh Mi Crouton
Creamy Pumpkin Soup Served With Croutons
Sup Rau Kém Nui V& Phé Mai Béao Kiéu Y
Vegetables Minestrone Soup
Sup Kem Ndm Rung Va Banh My Nuéng Téi
Forest Mushroom Soup With Garlic Bread

MON CHiNH / MAIN COURSE

(Vui ldng chon O1 mén bén duéi / Please choose 01 dish below)

Cé Chém Ap Chéao An Kém Rau Non Xao Bo Téi
Pan-seared Seabass With Garlic Butter Sautéed Vegetables
Uc Ga Nuéng Cung Khoai Tay Nghién Va S8t Nam
Grilled Chicken Breast With Mashed Potatoes And Mushroom Sauce
Thén Lung Bo Uc Nuéng Véi Sét Tiéu Xanh Phi Quéc
Grilled Australian Beef Striploin With Phu Quoc Green Pepper Sauce

TRANG MIENG / DESSERT

(Vwi léng chon O1 mén bén duéi / Please choose 01 dish below)

Banh Kem Dét Kiéu Phap
Créme Brilée

Banh Xép Hanh Nhén Phi Sécola
Opera Cake

Banh Mousse Dau Téau
Strawberry Mousse

Héy théng bdo cho ching t8i néu ban bi di ing véi bét ky logi thye phdm nao
Please inform us if you have any concerns regarding food allergies
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