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HOTELS AND RESORTS

HAI PHONG GRAND HOTEL

WEDDING PACKAGE

Bac Vang Bach kim Kim cuong
C e ,. L. Silver Gold Platinum Diamond
Chi tiét g6i cusi/Package offers 790 990 1,390 1,990

b6 an & Thuc uong/Food & Beverage

Set menu 8 mén A/Asian Set Menu of 8 courses Y

Set menu 9 mén A/ Asian Set Menu of 9 courses Y

Set menu 10 mén A/Asian Set Menu of 10 courses Y

Set menu 12 mén A/Asian Set Menu of 12 courses Y
1 bia hoaic 1 nuéc ngot/ 1 local beer or 1 soft drink Y

2 chai rugu vang mét ban/ 2 bottles of wine per table Y
Phuc vy bia (nudc ngot) trong 1 tiéng 30 phut/ T and half hour free flow of local beer (soft drink) Y

Phyc vy bia (nudc ngot) trong 2 tiéng/ 2 hour free flow of local beer (soft drink) Y Y
Uu dai tho thyc don tiéc cusi danh cho 5 khach/ Tasting party for 5 guests Y % Y Y

Uu dai dac biet khi goi them d6 uéng vao Ngay Cugi

Special discount for additional beverages on Wedding Day 10% 15% 20% 25%

Tién ich & Trang tri/Facilities & Decoration

Tham dé/Red aisle runner Y Y % %
Hoa trang tri 18i dén/Flowers for aisle decoration 8 cot/pillars 10 cot/pillars 10 cot/pillars 12 cot/ pillars
Banh cudi dat theo yéu caiu/Bespoke Wedding Cake 3 tang/tier 3 tang/tier 5 tang/tier 5 tang/tier
Thép rugu va 2 chai rugu vang né/ Champagne fountain with 2 bottles of sparkling wine v % Y v
Hoa dé ban/Flowers for each table Y % % %
Ban & tan dén khach/Welcome reception table Y Y Y Y
Nhac nén trong tiéc cusi/ Wedding background music Y % L Y
LED, Seraan ar ksl 1ED Sveom wih 2 wiolos mtvaplioney ° . . .
Méy tao khéi/ Stage fog machine Y % % Y
Sé ky tén luu niem dém cusi/ Guest book Y Y Y %
Hop tién mung/Money box % Y Y
San khdu va phéng cudi/ Stage with backdrop % L v
Thién nga bang/Swan ice sculpture Y Y




WEDDING PACKAGE

Bac Vang Kim cuong
L . » Silver Gold Diamond
Chi tiét goi cusi/Package offers 790 990 1,990
Luu tra/Accommodation
Uu dai dac biét cho Gia dinh va Ban be
(Giam 30% so véi gid cong bé, 18i da 5 phong vaio Ngay Cusi) % o o P

Special discount for Family and Friends
(30% off from public rates maximum 5 rooms on Wedding Day)

1 dém nghi tai phong hang Superior ¢6 ban cong vaio Ngay Cudi,

da bao gém an sang cho 2 khach

1 night-stay at Superior with balcony on Wedding Day, inclusive of buffet breakfast
for 2 guests

N
A\

1 dém nghi tai phong hang Deluxe Corner cé ban céng vaio Ngay Cudi,

da bao gém an sang cho 2 khach

I night-stay at Deluxe Corner with balcony on Wedding Day, inclusive of buffet breakfast
for 2 guests

1 dém nghi tai phong hang Deluxe Suite c6 ban céng vaio Ngay Cudi,

da bao gém an sang cho 2 khach

I night-stay at Deluxe Suite with balcony on Wedding Day, inclusive of buffet breakfast
for 2 guests

1 dém nghi tai phong hang Presidential Suite cé ban céng vaio Ngay Cudi,

da bao gom &n sang cho 2 khach. Ap dung cho Tiec Cuéi tu 500 khéch tré len

1 night-stay at Presidential Suite with balcony on Wedding Day, inclusive of buffet breakfast
for 2 guests. Applied for Wedding party from 500 guests

Cac uu dai Khac/Other Offers

Tiec tra dén khach/ Welcome tea Y Y

Bua &n cho c6 dau chd ré trude gis dén khach/ Private meal for bride & groom before reception

Biéu dién nhac 10 tdu trong luc dén khéch/Live music performance during guest welcome

Xe dua dén co dau trong néi thanh Hai Phong (Ha Noi) trong 3 tiéng
Complementary use of bridal car for 3 hours in the center of Hai Phong or Hanoi

\
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1 dém nghi tai phong hang Superior ¢6 ban céng, da bao gom an séng cho 2 khéch
I night-stay at Superior with balcony, inclusive of buffet breakfast for 2 guests

N
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1 dém nghi tai phong hang Deluxe Corner cé ban céng, da bao gém an séng cho 2 khach
I night-stay at Deluxe Corner with balcony, inclusive of buffet breakfast for 2 guests

1 dém nghi tai phong hang Deluxe Suite ¢ ban céng, dé& bao gém an séng cho 2 khéch
I nightstay at Deluxe Suite with balcony, inclusive of buffet breakfast for 2 guests

Bua t6i ky niém 1 nam Ngay cuéi cho 2 khéch tai Nha hang Mad Cow Wine & Grill
I-year Anniversary Dinner for 2 guests at Mad Cow Wine & Girill

S
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* Gid ép dung cho tiéc cudi ti thiu 200 khach.

* Gid dugc tinh bang don vi Nghin VND (1,000 VND) va chua bao gém 5% phi dich vu & VAT.
* Gid trén ap dung cho 1 khéch.

* Cdc goi trén duoc ap dung kem theo cdc digu khodn va digu kien khac.

* Rates are applied for Wedding with a minimum of 200 guests.

* Rates are quoted in thousand VND (1,000 VND) and subjected to 5% service charge & VAT.

* Quoted prices are applied for 1 guest.

* Other terms and conditions apply.
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SILVER .,

SET A

MON KHAI VI - APPETIZER
Goi ngé sen tom thit

Lotus Stem Salad with Shrimp and Pork

SUP - SOUP
Sup ga ngd non

Chicken and Sweet Corn Soup

MON CHINH - MAIN COURSES
Ca Lang nudng rieng mé
Grilled Lang Fish with Turmeric & Galangal
Tém chién ngo vi
Fried Prawn with Five Spice
Than bo Uc xao ném
Stir Fried AUS Beef Tenderloin with Mushroom
Rau thép cém xao t6i va dau hao
Sautéed Mixed Vegetables with Garlic and Oyster Sauce

Com chién truyén théng Ha Nei

Hanoi Fried Rice

MON TRANG MIENG - DESSERT
Che khuc bach, hanh nhan trdi vai

Almond Panna Cotta Lychee Sweet Soup

ing° packaye)
SET B

MON KHAI VI - APPETIZER
Nem cuén tém

Fresh Vietnamese Spring Rolls with Shrimp and Herbs

SUP - SOUP
Sup héi sén ném cay

Spicy Seafood Mushroom Soup

MON CHINH - MAIN COURSES
Cd Vuge nguyén con hdp xi dau thugng hang
Steamed Whole Seabass with Premium Soya Sauce
Tém béc nén xao hanh nédm

Stir Fried Peeled Prawn with Mushroom and Onion

Bo Uc s6t tieu den
AUS Beef with Black Pepper Sauce
Lo xanh sét ndm
Sautéed Broccoli with Mushroom Sauce
Com chién thap cém

Mixed Fried Rice

MON TRANG MIENG - DESSERT

Che sen

Lotus Seed Sweet Soup



GOLD,,,

SET A

MON KHAI VI - APPETIZERS
Cha gio hai sén
Deep Fried Seafood Spring Roll
Goi sta xodi xanh

Jellyfish Mango Salad

SUP - SOUP
Sup bong béng ca véi thit cua
Fish Maw and Crab Meat Soup

MON CHINH - MAIN COURSES
Ga nguyeén con hdp sa lé chanh
Steamed Whole Chicken with Lemongrass and Lime Leaf
Tém rang muéi kiéu Hong Kéng
Deep Fried Tiger Prawn Hong Kong Style
Bép bo ham tieu xanh véi nuéc dua an kem banh mi
Stewed Beef Shank with Green Peppercorn and Young
Coconut Served with Mini Baguette
Rau Thép cém xdo i va dau hao
Sautéed Mixed with Garlic and Oyster Sauce
Mi tréng xdo xd& xiu

Stir Fried Egg Noodle with Char Siu Pork

MON TRANG MIENG - DESSERT
Tréi cay tuci theo mua

Seasonal Fresh Fruit Platter

ing° package
SET B

MON KHAI V| - APPETIZERS
Hau nudng phé mai
Baked Oysters with Cheese
Géi hai san thanh long Phan Thiét
"Phan Thiet" Seafood and Dragon Fruit Salad

SUP - SOUP
SUp hai san mang tay véi dau ho non

Seafood and Asparagus with Silken Tofu Soup

MON CHINH - MAIN COURSES
Cd Song hép xi dau
Steamed Grouper with Light Soya Sauce
Tom su s6t Hoang kim
Deep Fried Tiger Prawn with Royal Sauce
Susn heo ham pate véi rau co an kem banh mi
Braised Pork Ribs with Pork Pate and Vegetables Served
with Mini Baguette
Cai thia xdo ném doéng co
Wok Fried Bok Choy and Shitake Mushroom
Com chién héi sén

Seafood Fried Rice

MON TRANG MIENG - DESSERT

Trai cay tuci theo mua

Seasonal Fresh Fruit Platter
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PIATINUM

SET A

Gai bo tron rau mém

Beef Salad with Bean Sprouts

Sup hai san chua cay T Xuyén

Sichuan Hot and Sour Seafood Soup

Vit quay ngo vi
Roasted Duck with Five Spice Sauce
Tém s6t me
Stir Fried Prawn with Tamarind Sauce
Cd Vuge hép mém gung
Steamed Seabass with Ginger Soy Sauce
Than bo Uc xao ném
Stir Fried AUS Beef Tenderloin with Mushroom
Lo xanh &n keém sét thit cua va so diep kho
Steamed Broccoli in Crab Meat Sauce Topped with Dried Scallop
Com chién ¢4 man

Salted Fish Fried Rice

Che khuc bach, hanh nhan trdi vai
Almond Panna Cotta Lychee Sweet Soup
Tréi cay tuci theo mua

Seasonal Fresh Fruit Platter

SET B

Goi cé trich
Herring Fish Salad
Hau nuéng phé mai

Baked Oysters with Cheese

Ga quay sét ngo vi
Roasted Farm Chicken with Five Spice Sauce
Tom s s6t Hoang kim
Deep Fried Tiger Prawn with Royal Sauce
Muyc tring hép bia gung
Steamed Baby Squid with Beer and Ginger
Bo ham dau
Braised Beef with Baked Bean
Lo xanh baby hdp sét tém
Steamed Baby Broccoli and Shrimp Sauce
Com chien kim chi

Kimchi Fried Rice

Banh mousse s6-cé-la va qué mong
Chocolate Mousse with Mixed Berries
Trdi cay tuci theo mua

Seasonal Fresh Fruit Platter



SET A

MON KHAI VI - APPETIZERS
Géi cu ho dua hai san
Palm Heart Salad with Poached Seafood & Herbs
Nem cuén tom thit

Fresh Spring Roll with Shrimp & Pork with Vietnamese Herbs

SUP - SOUP
Sup cua ngd ngot

Crab Meat and Sweet Corn Soup

MON CHINH - MAIN COURSES
Cad Song hép xi dau
Steamed Grouper Fish with Light Soya Sauce
Tém su (20 con/kg) nudng sé &t
Grilled Tiger Prawn (20pcs/kg) with Lemongrass and Chili
So digp xdo can tay va 6t kho
Stir Fried Scallop with Celery & Dried Chili
Bp bo Uc ham ngo vi
Braised AUS Beef Shank with Five Spice
Ga dc ham thuéc béc
Braised Black Chicken with Chinese Medicine
Cai thia sét nédm
Steamed Bok Choy with Assorted Mushroom Sauce
Com chién téom

Fried Rice with Prawn

MON TRANG MIENG - DESSERTS
Banh pudding xodi
Mango Pudding
Tréi cay tuci theo mua

Seasonal Fresh Fruit Platter

DIAMOND,,,

ing° package)
SET B

MON KHAI V| - APPETIZERS
Goi tém xoai xanh va hat digu
Green Mango and Poached Shrimp Salad
Cha gio hai san

Deep Fried Seafood Spring Roll

SUP - SOUP
Sup hai sam ném

Sea Cucumber and Mushroom Soup

MON CHINH - MAIN COURSES
Cd tam nudng la chuéi
Grilled Sturgeon Fillet in Banana Leaf
Ga quay mat ong
Roasted Chicken with Honey and Shallot
So diép hdp gung/sét xi dau
Steamed Scallops with Ginger/Light Soya Sauce
Tom su (20 con/kg) chién trong mugi
Deep Fried Tiger Prawn (20pcs/kg) with Salted Egg
Bo Uc sét tieu den
Pan Fried AUS Beef Medallions with Black Pepper Sauce
Lo xanh an kem sét thit cua va so diep kho
Steamed Broccoli in Crab Meat Sauce Topped

with Dried Scallop

Com chién thap cém
Mixed Fried Rice

MON TRANG MIENG - DESSERTS
Ché Tran chau xoai bugi
Chilled Sago Flavored with Mango and Pomelo

Tréi cay tusi theo mua

Seasonal Fresh Fruit Platter



