
BBQ PACKAGE



BREAKFAST MENU

_________________________________________________

The rate is inclusive of 5% of service charge and VAT
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Continental breakfast
VND 250.000 NET/ PAX

FRUIT OR VEGETABLE JUICE

CHOICE OF CEREAL: ALL BRAN, CORNFLAKES, COCO POPS WITH
FULL CREAM MILK OR SOY MILK

CHOICE OF YOGHURT: NATURAL, STRAWBERRY

SELECTION OF BREADS WITH HONEY, MARMALADE, BUTTER
AND DANISH, CROISSANT

SLICED SEASONAL FRESH FRUITS

COFFEE OR TEA

American breakfast
VND 280.000 NET/ PAX

FRUIT OR VEGETABLE JUICE

TWO EGGS, ANY STYLE: FRIED, SCRAMBLED, POACHED, BOILED OR 
OMELETS WITH HASH BROWNS, BAKED BEANS & GRILLED TOMATO

CHOICE OF SMOKED BACON, GRILLED HAM, CHICKEN OR
PORK SAUSAGES 

SELECTION OF BREADS WITH HONEY, MARMALADE, BUTTER
AND DANISH, CROISSANT

SLICED SEASONAL FRESH FRUITS

COFFEE OR TEA

Vietnamese breakfast
VND 180.000 NET/ PAX

NOODLE SOUP OF THE DAY

SLICED SEASONAL FRESH FRUITS

COFFEE OR TEA



ALL DAY
_________________________________________________

The rate is inclusive of 5% of service charge and VAT
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Starter & Salad
Vietnamese Selection

Crispy Seafood Rolls: A savory blend of seafood in
a crunchy wrap, served with sweet chili sauce for dipping
 

Green Mango & Flying Fish Salad: Tangy sweet and

Norway Salmon & Mustard Leaf Salad:
Pan-seared Norway salmon atop tender baby mustard leaves,

Vegan Mushroom Salad: A mix of fresh mushrooms, cucumber,
carrot, tofu, chili, roasted peanut, laksa leaf, and herbs, dressed

International Selection

A mix of fresh lettuce, cucumber, cherry tomato, corn, carrot, olive
and balsamic dressing 

Pan – seared tuna, green beans, soft-boiled egg, potatoes, lettuce, 
cherry tomatoes, black olives, and fresh herbs vinaigrette  

Pork

Fish

Chicken

Peanuts

Beef

Gluten

Vegetarian

Seafood

Lactose

5. GARDEN SALAD

6. NIÇOISE SALAD
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7. PUMPKIN CREAM SOUP
Pumpkin Cream Soup: A rich and velvety blend of sweet pumpkin
and cream, seasoned to perfection for a warm and
comforting bowl that delights the senses.

succulent seafood and tender white mushrooms,

Shredded Chicken and Baby Corn Soup: A comforting soup with
tender shredded chicken, sweet baby corn, in a clear,
savory broth, garnished with fresh herbs.

Soup

Pork

Fish

Chicken

Peanuts

Beef

Gluten

Vegetarian

Seafood

Lactose



Main course

Vietnamese Selection
 

Fried rice served in a clay bowl, topped with fried eggs.
Please select your favorite type of fried rice.

VEGETARIAN / 
 

CHICKEN / 
 

SEAFOOD / 
 

Stir-Fried Noodles with Mushroom & Vegetables:
Delicate noodles wok-tossed with an assortment of vibrant,
fresh vegetables, mushrooms (King Trumpet, Enoki and

Beef Noodle Soup: Spiced broth with tender beef, rice noodles,
topped with fresh herbs, served with lime and chili.

Chicken Noodle Soup: Fragrant broth with tender chicken slices,
rice noodles, garnished with herbs, served with lime and chili.

 
Stir-Fried Crab & Vermicelli: Tender crab meat sautéed with
light vermicelli noodles for a delightful texture contrast.

A signature Hoi An Street food speciality! Fresh home-made bread,
Char siu pork, pate, pickles, pork terrine, vegetables, Hoi An chili sauce.

 

Hoi An Chicken Rice: Tender shredded chicken over fragrant rice,
seasoned with turmeric and herbs, accompanied by a light sauce
and fresh herbs on the side.

International Selection

Black Angus beef, cheddar cheese, smoked bacon, red onion, tomato served 
with French fries.

 

BBQ chicken thigh, homemade smoked pork ham, crispy bacon,
fried egg, tomato, pickled cucumber, lettuce.

 

Carbonara Spaghetti: Bacon, mushroom, onion, whipping cream & egg yolk. 

Classic bolognaise spaghetti: onion, garlic, celery & carrot

Lasagna, bolognaise sauce, béchamel & mozzarella cheese 

Tomatoes, basil, mozzarella cheese 

Prawns, scallop, mussel, tomato sauce & mozzarella 

Cooked ham, tomato sauce, mushroom, mozzarella cheese 

Pork

Fish

Chicken

Peanuts

Beef

Gluten

Vegetarian

Seafood

Lactose
06

19. CARBONARA SPAGHETTI

20. CLASSIC BOLOGNAISE SPAGHETTI
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Side dish

Steamed White Rice (ST 25 Rice): Fragrant ST 25 rice steamed with

Garlic Stir-Fried Morning Glory: Crunchy morning glory sautéed

Bok Choy and Shiitake Mushroom Stir-Fry: Tender bok choy and
earthy shiitake mushrooms sautéed in a savory oyster sauce,

Braised Pork Belly with Hard-Boiled Eggs:

by savory hard-boiled eggs.

Braised Minced Pork with Eggplant: Tender long eggplant cooked

Spring Onion Omelets Fried Egg: Crispy fried egg infused with

Malabar Spinach and Sponge Gourd Soup with Rice Field Crab Meat:
A hearty soup featuring nutritious Malabar spinach and tender sponge

and satisfying dish.

with spicy mustard leaves and succulent shrimp, creating
a comforting and aromatic soup.

Mixed Greens and Tofu Stir-Fried: A colorful assortment of fresh greens

option.

Pork

Fish

Chicken

Peanuts

Beef

Gluten

Vegetarian

Seafood

Lactose



08

Desserts

Trio cream brûlée (green tea, coffee & ginger)  

Ginger Panna cotta
 

Almond panna cotta, lychee fruits 

Cake of the day
  

Fresh fruits platter (Selection of seasonal fruits)

Pork

Fish

Chicken

Peanuts

Beef

Gluten

Vegetarian

Seafood

Lactose



OVERNIGHT
1 0  P M  -  6  A M



Salad

Mixed green vegetables : A mix of fresh lettuce, cucumber,
cherry tomato, corn, carrot, olive and balsamic dressing 

Main course
VIETNAMESE'S SELECTION | 

 

INTERNATIONAL SELECTION |  

Dessert
52. CAKE OF THE DAY

Pork

Fish

Chicken

Peanuts

Beef

Gluten

Vegetarian

Seafood

Lactose

Lasagna, bolognaise sauce, béchamel & mozzarella cheese 
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BBQ PACKAGE

BBQ

Serve within 2 hours, time frame from 11:00 – 22:00  daily. Please book 6 hours in advance for best preparation.

The rate is inclusive of 5% of service charge and VAT
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BBQ SELF SERVICE

SELECT YOUR OPTIONS

SALAD SELECTION
MIXED GREEN LETTUCE | 
FLYING FISH AND MANGO SALAD | 
SEAFOOD SALAD WITH WHITE MUSHROOM | 

 

NOODLE & RICE 
SEAFOOD FRIED RICE | 
BOLOGNESE SPAGHETTI | 
SEAFOOD CONGEE | 
SEAFOOD PIZZA  | 

BBQ ITEMS SELECTION 
CHICKEN SKEWER | 
BEEF SKEWER | 
CHICKEN WINGS | 
IBERICO PORK BELLY WITH ENOKI MUSHROOM |

SALMON FILLET | 
US BEEF RIBS | 
ANGUS CUBE ROLL  | 

| 
RACK OF LAMB | 
WAGYU BEEF RIBEYE | 

| 

CONDIMENTS SELECTION 
GREEN LETTUCE | 
PICKLED CUCUMBER | 
FRENCH FRIES | 
KIM CHEE | 
MASHED POTATO | 
ROASTED BABY POTATO WITH GARLIC BUTTER |

 
ASSORTED GRILLED VEGETABLES | 

ASSORTED SAUCE SELECTION 
BARBECUE SAUCE |  
KOREAN CHILI SAUCE |  
GREEN PEPPERCORN SAUCE  |  
RED WINE SAUCE |  
WHITE WINE SAUCE |  
WASABI & SOYA SAUCE  
GREEN CHILI |  
CHILI & LIME |  
SALT & PEPPER |  
DIJON MUSTARD | 

 

DAILY CATCH WITH MARKET PRICE 
 

LOBSTER |  
KING PRAWN |  
LOCAL FISH |  

| 

PLEASE BOOK 6 HOURS IN ADVANCE FOR BEST PREPARATION | 
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Premier's BBQ Menu
VND 1.199.000 NET/ PAX

VND 599.500 NET/ PAX (Kids aged between 6 to 12/ )

Starter
MIXED GREEN GARDEN SALAD WITH BALSAMIC DRESSING

PASTA & HAM SALAD

ROASTED POTATOES WITH CRISPY BACON

HOMEMADE BREAD AND BUTTER

Grilled items
• 

FLYING FISH ROLLS WITH COMPRESSED TUBERS

GRILLED SQUID WITH CHILI SATAY

GRILLED CLAM WITH SPRING ONION SAUCE 

GRILLED SWIMMING CRAB 

• 

GRILLED PORK CHOPS WITH LEMONGRASS

GRILLED BEEF STEAK

CHICKEN WINGS WITH LIME & LY SON GARLIC

Side dishes
ASSORTED BBQ SAUCES AND PICKLES

ASSORTED VEGETABLES, MUSHROOM & CORN

SEAFOOD FRIED RICE

Dessert
ASSORTED SEASONAL FRESH FRUITS

HOMEMADE SWEET CAKE

Beverage
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Chef's choice BBQ Menu
VND 1.499.000 NET/ PAX

VND 850.000 NET/ PAX (Kids aged between 6 to 12/ )

Starter
MIXED GREEN GARDEN SALAD WITH BALSAMIC DRESSING

PASTA & HAM SALAD

ROASTED POTATOES WITH CRISPY BACON

HOMEMADE BREAD AND BUTTER

Grilled items
• 

GRILLED SALMON WITH PHU QUOC PEPPER 

GRILLED STING RAY FISH WITH CHILI SATAY

GRILLED SQUID WITH CHILI SATAY

GRILLED CLAM WITH SPRING ONION SAUCE 

GRILLED SWIMMING CRAB 

• 

PORK CHOP

CHICKEN WINGS WITH LIME & LY SON GARLIC 

GRILLED BEEF STEAK WITH BLACK PEPPER SAUCE 

LAMB LEGS 

Side dishes
ASSORTED BBQ SAUCES AND PICKLES

ASSORTED VEGETABLES, MUSHROOM & CORN

SEAFOOD FRIED RICE

Dessert
ASSORTED SEASONAL FRESH FRUITS

HOMEMADE SWEET CAKE

Beverage
2 HOURS FREE FLOW OF BEERS, SOFT DRINKS AND MINERAL WATER

ORANGE, PASSION FRUIT, WATERMELON

COMPLIMENTARY BOTTLE OF HOUSE WINE
OR 1  BOTTLE OF SPARKLING WINE FOR ANY BOOKINGS FROM 5 GUESTS 
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BBQ Delight Menu
VND 1.899.000 NET/ PAX

VND 900.000 NET/ PAX (Kids aged between 6 to 12/ )

Starter
MIXED GREEN GARDEN SALAD WITH BALSAMIC DRESSING

NHA TRANG OYSTER SASHIMI 

NAM O FISH SALAD 

Grilled items
• 

GRILLED KOREAN ABALONE WITH SCALLION OIL 

GRILLED SWIMMING CRAB 

• 

GRILLED PIPE FISH WITH GREEN CHILI SAUCE 

GRILLED SQUID WITH CHILI SATAY

GRILLED CLAM WITH SPRING ONION SAUCE 

• 

ROSEMARY LAMB CHOPS 

BEEF SHOULDER WITH GREEN PEPPER CORN 

• 

PORK BELLY WITH SPICY SAUCE 

CHICKEN WINGS WITH LIME & LY SON GARLIC 

Side dishes
ASSORTED BBQ SAUCES AND PICKLES

ASSORTED VEGETABLES, MUSHROOM & CORN

SEAFOOD FRIED RICE

Dessert
ASSORTED SEASONAL FRESH FRUITS

HOMEMADE SWEET CAKE

Beverage
2 HOURS FREE FLOW OF PREMIUM HOUSE WINES, SPARKLING WINE, 
BEERS, SOFT DRINKS AND MINERAL WATER

PASSION FRUIT, WATERMELON

_________________________________________________

The rate is inclusive of 5% of service charge and VAT
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The wine lover BBQ Menu
VND 2.799.000 NET/ PAX

VND 1.250.000 NET/ PAX (Kids aged between 6 to 12/ ) * Booking from 4 guests or above/ 

Starter
MIXED GREEN GARDEN SALAD WITH BALSAMIC DRESSING

NHA TRANG OYSTER SASHIMI 

NAM O FISH SALAD 

HOMEMADE BREAD AND BUTTER 

Grilled items
• 

GRILLED KOREAN ABALONE WITH SCALLION OIL 

GRILLED SNOW CRAB LEGS  

• 

GRILLED PIPE FISH WITH GREEN CHILI SAUCE 

GRILLED SQUID 

GRILLED FAN CLAMS WITH SCALLION OIL 

• 

ROSEMARY LAMB CHOPS 

WAGYU BEEF STEAK WITH GREEN PEPPERCORN 

BEEF RIBS WITH THYME 

IBERICO PORK BELLY WITH MUSHROOM 

Side dishes
ASSORTED BBQ SAUCES AND PICKLES

ASSORTED VEGETABLES, MUSHROOM & CORN

SEAFOOD FRIED RICE

Dessert
ASSORTED SEASONAL FRESH FRUITS

HOMEMADE SWEET CAKE

Beverage

PREMIUM HOUSE WINES, SPARKLING WINES, BEERS, SOFT DRINKS & 
MINERAL WATER

PASSION FRUIT, WATERMELON

COMPLIMENTARY 1 BOTTLE OF CHAMPAGNE OR 1 BOTTLE OF WHISKEY OR 



17BEVERAGE MENU  | THỰC ĐƠN NƯỚC UỐNG

Beverage Menu in Villa

Still water/ Nước suối

Glassia 450ml  60.000

Evian 330ml  140.000

Evian 750ml  195.000

/ NƯỚC SUỐIMineral water

Sparkling water / Nước Khoáng Có Ga 

/ NƯỚC TRÁI CÂYFresh juices

Coke  50.000

Diet coke 50.000

Soda Water 50.000

Sprite  50.000

Tonic water 50.000

Ginger Ale 50.000

/ NƯỚC UỐNG CÓ GASoft drinks

Larue   85.000

Tiger   95.000

Heineken  105.000

Corona  145.000

/ BIA TRUYỀN THỐNGClassic beer 

Jim Beam                 1.000.000
  
Jack Daniel’s           2.000.000

Charles Roux Blanc De Blancs, Chardonnay, Aligote - France                                                          850.000
Cavalieri Reali Prosecco, Glera - Italy                                                                         1.150.000

Bourbon whiskey

Singleton 12             4.200.000

Macallan 12             6.000.000

Single malt scotch whisky
Johnnie Walker Black Label            2.350.000

Johnnie Walker Blue Label           12.950.000

Blended scotch whisky

Sparkling wine

Beaumont Des Crayeres Grande Reserve Brut, Champagne Blend - France                             2.750.000
Billecart - Salmon Brut Rose, Berries and Cream - France                                               6.750.000    

Champagne

Mouton Cadet Rosé Classic by Baron P.de Rothschild,                                                 1.550.000
Merlot- Cabt Sauvignon - Cabt Franc  - France                           

Rose Wine

Villa Maria Private Bin Dry Riesling, Riesling - New Zealand                              1.950.000
Chantecaille Bordeaux Blanc, Sauvignon Blanc - France                                 800.000
Kim Crawford Sauvignon Blanc, Sauvignon Blanc - New Zealand                          1.850.000
Domaine Weinbach Riesling, Riesling - France              2.250.000
Woodbridge By Robert Mondavi Chardonay, Chardonay - USA             1.650.000

White Wine

Gernard Bertrand Naturalys Pinot Noir, Pinot Noir - France             1.050.000
Maison – Famille Castel Merlot, Merlot - France                                                  1.250.000
Chateau Bellevue Bordeaux Supérieur, Merlot,                                        1.850.000  
Cabt Sauvignon - Cabt Franc - France                 
Yalumba “ Y Series “ Carbernet Sauvignon,                                                      1.050.000 
Carbernet Sauvignon - Australia        
Moulin de Gassac Carbernet Sauvignon, Carbernet Sauvignon - France              1.450.000
Baron P.de Rothschild Escudo Rojo Grand               1.850.000
Carbernet Sauvignon - Chile              

Red Wine

Wine list

Evian 330ml 140.000

Evian 750ml 195.000

Watermelon    80.000
Dưa hấu

Pineapple  80.000
Dứa

Lime   80.000
Chanh

Orange   80.000
Cam




