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OPAL STANDARD
VND 7,100,000++/ table of 10 persons (*)

FULLY INCLUSIVE WEDDING PACKAGE (MIN: 150 GUESTS)

e Pre-event menu tasting for a table of up to 6 persons, inclusive of
non-alcoholic beverages

e Pre-dinner appetizers for each table

e Three hour free flow of Tiger draught beer & soft drinks

¢ Complimentary a light meal supper for the Bride & Groom

¢ Chair covers with your choice of ribbon color

e Stage with silk fabric flower decoration

¢ Photo corner with silk fabric flower decoration

e Floral centerpiece for each table & 2 VIP tables

e Guest reception table with floral decoration

« Five tier bridal cake (top tier edible)

¢ Projector and screen

e Dry ice bubbly fountain including two bottles of sparkling wine

¢ Guest confetti

¢ Lucky box and guest book

OClinigue Fuckage ~ Tailired LBenfts

OPAL STANDARD - FROM VND 7,100,000++/ table of 10 persons (*)

- . . . . 310 guests
Additional to all-inclusive wedding benefits 200 guests | 260 guests & agi) ove
. . ) X (x 4) X (x 6) X (x 8)
Floral pillar arrangements for the bridal aisle
Swan ice carving X X X
Overnight stay in a Bridal Deluxe room, X X X
inclusive of your choice of breakfast served
in your room or at Café Saigon Restaurant
Vietnamese-speaking professional Master X X
of Ceremonies (20 minutes)
Classical music entertaining your guests X X
upon arrival
Upgrade to an overnight stay in a Bridal Suite, X
inclusive of your choice of breakfast served
in your room or at Café Saigon Restaurant
Chocolate wedding favors for your guests X




Olinique Feckage — Tilared LBendfts | Olinique Fuckage — Tetlered LBenils

RUBY ADVANCE - FROM VND 8,600,000++/ table of 10 persons (*)

RUBY ADVANCED

VND 8,600,000++/ table of 10 persons (*) Additional to all-inclusive wedding benefits 200 guests | 260 guests 31‘&0agbuoits

FULLY INCLUSIVE WEDDING PACKAGE (MIN: 150 GUESTS) X (x 6) X (x 8) X (x 8)
Floral pillar arrangements for the bridal aisle
* Overnight stay in a Bridal Deluxe room, inclusive of your choice of
breakfast served in your room or at Café Saigon Restaurant

: . Vietnamese-speaking professional Master of X X X
e Swan ice carving ] )
* Pre-event menu tasting for a table of up to 6 persons, inclusive of Ceremonies (20 minutes)

non-alcoholic beverages

« Pre-dinner appetizers for each table Classical music entertaining your guests X X X
« Three hour free flow of Tiger draught beer & soft drinks upon arrival
e Complimentary a light meal supper for the Bride & Groom
« Chair covers with your choice of ribbon color Upgrade to an overnight stay in a Bridal Suite, X X
. Stage with silk fabric flower decoration inclusive of your choice of breakfast served in
 Photo corner with silk fabric flower decoration your room or at Café Saigon Restaurant
e Four floral pillar arrangements for the bridal aisle
e Floral centerpiece for each table & 2 VIP tables Chocolate wedding favors for your guests X X
» Guest reception table with floral décor
* Lucky box and guest book Staircase with floral decorations X
e Guest confetti
» Dry ice bubbly fountain including two bottle of sparkling wine Gallery table decorations X
e Five tier bridal cake (top tier edible)

* Projector and screen



@ &.eog)/ PN ‘ " DIAMOND PREMIUM - FROM VND 10,000,000++/ table of 10 persons (*)
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DIAMOND PREMIUM
VND 10,000,000++/ table of 10 persons (*) Additional to all-inclusive wedding benefits | 200 guests | 260 guests 31&0agbuoej:s

FULLY INCLUSIVE WEDDING PACKAGE (MIN: 150 GUESTS)
« Classical music entertaining your guests upon arrival Floral pillar arrangements for the bridal aisle X (x 6) X (x 8) X (x 8)
¢ Vietnamese-speaking professional Master of Ceremonies (20 minutes)
e Overnight stay in a Bridal Deluxe room, inclusive of your choice of

breakfast served in your room or at Café Saigon Restaurant Upgrade to an overnight stay in a Bridal Suite, X X X
« Swan ice carving inclusive of your cht?ice of breakfast served in
e Pre-event menu tasting for a table of up to 6 persons, inclusive of JRUI? (MO O £1E (i Satan NEnEni:

non-alcoholic beverages
* Pre-dinner appetizers for each table Chocolate wedding favors for your guests X X X
e Three hour free flow of Tiger draught beer & soft drinks
e Complimentary a light meal supper for the Bride & Groom Staircase with floral decorations X X
¢ Chair covers with your choice of ribbon color
o Stage with silk fabric flower decoration Gallery table decorations X X
¢ Photo corner with silk fabric flower decoration
« Floral centerpiece for each table & 2 VIP tables Classical music band entertaining your guests X
e Four floral pillar arrangements for the bridal aisle during the party

» Guest reception table with floral décor

e Lucky box and guest book

e Guest confetti

e Dry ice bubbly fountain including two bottle of sparkling wine
e Five tier bridal cake (top tier edible)

e Projector and screen
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TIEC CUGI TRON GOI - NGOC OPAL - 7.100.000 VND++/ ban 10 khach (*)

TIEC CUGI TRON GOI - NGOC OPAL S - -
. . o = o | R, A AR A A 200 260 Tw 310
7.100.000VND++/ ban 10 khach (*) ‘ = Qua tang thém cho doéi tan hén khach khach khach
QUA TANG DANH CHO DOl TAN HON VG so LUGNG TU 150 KHACH , X (x 4) X (x 6) X (x 8)
? | Céc tru hoa dat doc 16i di dan I&n san kh4u

» Tang mot (01) ban an th&r cho Sau (06) ngudi trude ngay cudi, bao »,

gbém nudc ngot cho mdi ngudi )qﬁ”:,.' g

« Phuc vu thiic an nhe cho mdi ban tiéc trudce bita tiéc chinh T e Tugng dd kho khac doi chim thién nga X X X

« Phuc vu Bia Tiger va nudc ngot trong sudt ba gidy ctia budi tiéc i

« Phuc vu bita &n nhe cho c¢6 dau chu ré truéc tiéc Dém tan hon tai phong Deluxe bao gdm diém X X X

+ Luya chon trang tri ghé véi tdng mau tam phuc vu tai phong hoac tai nha hang

 San khAu trang tri vSi hoa vai lua cao cép Café Saigon

+ Ca&nh chup hinh trang tri v6i hoa vai lua cao cap

. Hf)a t-rfmgAtrl trfn moi ban tl?c & trang tri dac biét cho 2 ban VIP Mot ngudi din chuong trinh nghi thirc 1§ cudi X ¥

» Ban tiép tén vdi hoa trang tri . » N ;

+ Bénh cudi nam tang (mét tAng that) bang Tieng Viét trong 20 phut

+ May chiéu va man hinh chiéu

« Thép ly v6i da kho bao gdm hai chai rugu sii rét thap Ban nhac c6 dién dén khach X X

+ Phdo hoa kim tuyén

« Hop dung tién miing va sb ky tén luu niém Mi&n phi nang hang phong Suite cho X
dém tan hon, bao gdm diém tam phuc vu
tai phong hodc tai nha hang Café Saigon
S06-c6-la tang khach tham du tiéc X
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TIEC CUGI TRON GOI - NGOC RUBY
8.600.000VND++/ ban 10 khach (*)

QUA TANG DANH CHO BOI TAN HON V&I SO LUGNG TU 150 KHACH

+ Dém tan hon tai phong Deluxe bao gdm diém tam phuc vu tai phong
hoac tai nha hang Café Saigon

+ Tuong dé khé khic déi chim thién nga trang tri

+ Tang mot (01) ban &n th cho Sdu (06) ngudi trudc ngay cudi, bao gdm
nudc ngot cho mdi ngudi

« Phuc vu thitc an nhe cho méi ban tiéc trudc bia tiéc chinh

« Phuc vu Bia Tiger va nudc ngot trong sudt ba gio ciia budi tiéc

+ Phuc vu bira an nhe cho c6 dau chu ré trudc tiéc

+ Lua chon trang tri ghé véi tdng mau

+ San kh4u trang tri vdi hoa vai lua cao cép

+ Canh chup hinh trang tri vSi hoa vai lua cao cap ’
* 4 try hoa trang tri 16i di 1én san khau

+ Hoa trang tri trén méi ban tiéc & trang tri dac biét cho 2 ban VIP t
« Ban tiép tan vdi hoa trang tri

« Hop dung tién mirng va sb ky tén luwu niém

+ Phéo hoa kim tuyén

+ Thép ly vé6i da khé bao gdm hai chai rugu sdi rét thap
+ Bdanh cudi ndm tang (mét tang that)

+ May chiéu va man hinh chiéu

gmm@mm guts tang 1 g

TIEC CUGI TRON GOI - NGOC RUBY - 8.600.000 VND++/ ban 10 khach (*)

s s " P ,\ 200 260 Twr 310

Qua tang thém cho do6i tan hén khach khach khach
C4c try hoa dat doc 161 di dan Ién san khau X (x6) X (x8) X (x8)
M6t ngudi dan chuong trinh nghi thic 1€ cudi X X X
bang Tiéng Viét trong 20 phut
Ban nhac c6 dién dén khach X X X
Mién phi nang hang phong Suite cho X X
dém tan hon, bao gdm diém tam phuc vu
tai phong hodc tai nha hang Café Saigon
S6-co-la tang khach tham dy tiéc X X
Trang tri cAu thang X
Ban trang tri gallery X
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TIEC CUGI TRON GOI - KIM CUONG - 10.000.000 VND++/ ban 10 khach (*)
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TIEC CUGI TRON GOI — KIM CUCNG

10.000.000VND++/ ban 10 khach (*) . R L R 200 260 T 310
) Qua tang thém cho doéi tan hén khach khach khach
QUA TANG DANH CHO DOI TAN HON VOI SO LUONG TU 150 KHACH
- Ban nhac ¢ dién don khach Céc tru hoa dit doc I6i di din Ién san khau X (B ) X (x8) X (x8)
+ M6t ngudi dan chuong trinh nghi thire 1€ cudi bang Tiéng Viét trong 20 phut
A ba N ez a . y
. .Den‘1 ta‘n hon tall ph.ong Deluxe bao gom diém tam phuc vu tai phong hoac I Al s e sl S 6o ehm X X X
tai nha hang Café Saigon o N )
+ Tugng dé khoé khac déi chim thién nga trang tri tan hon, bao gom diém tam phuc vy tai
+ Tang moét (01) ban &n th& cho Sau (06) ngudi trudc ngay cudi, bao gdm Pl [Wes (el i) DEE) 21 SElEE
nudc ngot cho méi ngudi
« Phuc vu thirc &n nhe cho méi ban tiéc trude bira tiéc chinh OO0 Ul T i @y i1 S S 2
« Phuc vu Bia Tiger va nudc ngot trong sudt ba gid ciia budi tiéc
« Phuc vu bta an nhe cho c6 dau chu ré trudc tiec Trang tri cau thang X X
+ Lua chon trang tri ghé véi tdng mau
+ San khAu trang tri vdi hoa vai lua cao cép Ban trang tri gallery X X
+ Canh chup hinh trang tri vdi hoa vai lua cao cap o )
« 4 tru hoa trang tri 18i di 1én san khau Ban nhac c6 dién biéu dién xuyén sudt tiéc X

+ Hoa trang tri trén méi ban tiéc & trang tri dac biét cho 2 ban VIP
+ Ban tiép tan vdi hoa trang tri

+ Hop dung tién mirng va sb ky tén luwu niém

+ Phdo hoa kim tuyén

+ Thap ly v6i da khé bao gdm hai chai rugu sui rét thap

» Bdanh cudi ndm tAng (moét tang that)

+ Mady chiéu va man hinh chiéu
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Service fee in case of guest brings outside beverages:
o Beer/soft drink/mineral water: VND 400,000++/ barrel
» House wine/Champagne: VND 500,000++/ bottle
 Spirits: VND 600,000++/ bottle
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e Phi phuc vu trong trudng hop khdach mang thiic uéng vao:

Bia/nudc ngot/nudc subi : 400.000 VND++/ thung
Rugu vang/Champagne : 500.000 VND++/ chai
Rugu manh : 600.000 VND++/ chai
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Nhitng dich vu khédc xin vui ldng lién hé thém vdi nhan vién tu van tiéc cudi

For further details and services, please contact to Wedding & Event Sales Manager 1) @ el s £ Ghv & el e v

(*) All prices are subject to applicate goverment tax & service charge




Dich vw ice i Yheo yew ciw

- Upgrade from Tiger Draught beer to Heineken Draught beer

- Upgrade from Tiger Draught beer to Heineken beer
(bottle or can)

- Extra Ice swan

- Special night stay in a Deluxe single room at EGHS for guest
attending your special event with breakfast

- Upgrade to Bridal Suite Room at EGHS
. Chocolate wedding favors for your guests

- Vietnamese speaking profession Master of Ceremonies
(20 minutes)

- Classical music entertaining your guests upon arrival
- Classical Music band
- Welcome Violon performance for Opening Ceremony

* Welcome baby dancing performance for Opening Ceremony

VND 300,000++/ table

VND 500,000++/ table

VND 2,000,000++

VND 2,000,000++/ night

VND 3,000,000++/ night
VND 15,000++/ box

VND 2,000,000++

VND 2,500,000++
VND 4,500,000++

VND 2,000,000++

VND 4,000,000++

For further details and services, please contact to Wedding & Event Sales Manager
(*) All prices are subject to applicate goverment tax & service charge

Nang cép tir gdi bia Tiger tuci I1&n géi bia Heineken tuoi
Nang cép tir géi bia Tiger tuai 1én géi bia Heineken (chai ho&c lon)
Tugng da déi chim thién nga

Gia phong dac biét uvu dai cho khach tham dy tiéc ¢ phong Deluxe Single
Khach san Eastin Grand Hotel Saigon c¢6 bao gébm diém tam

Nang cép phong tan hén Deluxe Ién hang phong Executive Suite
Hop sb co la cho khach tham du tiéc

MC dén chuaong trinh Tiéng Viét trong 20 phdt 1&

Nhac chao ddn khach dau gio

Ban nhac cd dién suét tiéc

Tiét muc Violon khai tiéc

Tiét muc mua thién than khai tiéc

VND 300,000++/ ban
VND 500,000++/ ban
VND 2,000,000++

VND 2,000,000++/ dém

VND 3,000,000++/ dém
VND 15,000++/ hop
VND 2,000,000++

VND 2,500,000++

VND 4,500,000++

VND 2,000,000++

VND 4,000,000++

Nhitng dich vu khdc xin vui long lién hé thém vdi nhan vién tu vén tiéc cudi

(*) Gig chua bao gém thué & phi phuc vu.



OPAL STANDARD
VND 7,100,000++/ table of 10 persons (*)
food only

Please make your selection of 1 item in each category

TIEC cCUGI TRON GOI

P NGOC OPAL - 7.100.000VND++/ ban 10 khach (*)
@% 7 /MQ/U |  4p dung cho thirc dn

Vui [dong chon 1 mén trong ti'ng nhém

Wm7caa/m@‘

1/ ENTREE
(] Eastin Grand combination platter:

(deep-fried wonton, garden salad & pork char siew)

[J Cattails vegetable with prawn & pork salad
1 Spicy Thai beef salad

1 Prawn, lotus rood, vegetables & herbs salad
L1 Palm heart & deep fried fish salad

[J Agar-agar with scallop & prawn salad

[ Seafood & noodle salad

2/ SOUPS

L1 Asparagus & chicken soup

1 Seafood & mushroom soup

1 Szechuan hot & sour soup

LI Minced pork & sweet corn soup

[J Crab meat & green asparagus soup

1 Prawn, crab sticks & white fungus soup

[0 Cream of pumpkin soup with deep-fried wonton

3/ MEATS (CHICKEN, DUCK, BEEF & PORK)

Stewing, braising meats & poultry items
will be served with bread roll or buns

[J Steamed chicken with lime leaves

[] Roasted chicken with Thai chili sauce

] Roasted chicken with lemon & thyme

[ Roasted duck with black mushroom sauce

[J Roasted duck marinated with green pepper
1 Braised duck with chinese herbs & spices

[ Stewed beef with green pepper corn sauce
[J Wok-fried beef with celery and cashew nut
[J Braised beef with lotus seed

1 Pork leg ragout

L1 Sweet & sour pork loin with pineapple & celery

(1 Deep-fried pork leg, pickle, home-made chilli sauce

4/ SEAFOOD

[JSteamed tiger prawn in coconut juice or beer

[1Deep-fried prawn with salty egg

[ Deep-fried prawn with garlic butter

[ Steamed red snapper with spring onion & soya sauce

[ Deep-fried sea bass fillet with Thai sweet chili sauce

[JBraised sea cucumber with oyster & dong co
mushroom sauce

LI Baked oyster

5/ VEGETABLES

[1Steamed pak choy with black mushroom & oyster sauce
U Stir-fried broccoli with crab meat sauce

[JBraised Chinese cabbage in oyster sauce

L Stir-fried vegetables with curry sauce

LI Mixed mushroom with soya sauce

[ Mixed roasted vegetable roots with honey garlic butter

6/ RICE AND NOODLE

[1Yangzhou fried rice

[ Vietnamese fried rice with seafood & lotus seeds
LI Minced beef & spinach fried rice

[ Stir-fried yellow noodle with pork char siew
[JPenne pasta bolognaise

7/ DESSERT
LI Mango pudding
[J Mixed bean sweet soup
UJVan Thuy agar
U Chilled white fungus & red dates sweet soup
[JEastin Cream caramel
] Sweet lychee and pandan jelly
[JSeasonal fresh fruit plate.
( Choose 3 kinds of following items: pineapple,
water melon, dragon, mandarin, guava, pomelo or Grape )

If guest chooses bolded special dishes, the price be added more VND 400,000++/dish per table

Wedding date:

Bride & Groom:

1/ KHAI VI

[J Khai vi tam s3c: hoanh thanh chién,
xa lach trén va thit heo xa xiu

[J G6i bdn bdn trén tém thit

[J Géi bo cay huong vi Thai Lan

[ Géi ngd sen, tém su truyén théng

[J Gdi dac s&n mién Nam

] Gai so diép, rau cau tom bién

[] Xa lach my Y hai san
2/ SUP

[J Sup mang tay thit ga

[J Sup ndm hai san

[J Sup T& Xuyén chua cay

[ Sup bap My nau thit heo

[ Sup mang tay thjt cua

[J Sup tém, thanh cua va nam tuyét nhi

] Sup kem bi ng6é dung keém hoanh thanh chién

3/ MON THIT (GA, VIT, BO & HEO)
Phuc vu kém bdnh my hodc bdanh bao

[ Ga hap la chanh truyén théng

[0 Ga quay s6t 6t kiéu Thai Lan

1 Ga quay cb huong thao vi chanh

[J Vit quay s6t ndm déng cé

I Vit quay tiéu

[J Vit tidm thuéc Bc

7 Bo6 ham tiéu xanh Phi Quéc thwong hang
[] Bd x40 can tay va hat didu

[] Bd hadm cd sen

[ Bui heo hdm Ragout kiéu Phap

[ Than heo xao s6t chua ngot véi thom va can tay
] Bui heo chién gion, dung kém do chua va sot 6t cay

4/ HAI SAN
[J Tém hép nudc dira xiém hodc bia
(1 Tém chién triing mudi Hoang Kim
[ Tém chién bo t8i kiéu Hoa Ky
[J C4 diéu hdng hap Héng Kéng
[1 C4a ché&m phi |& chién s6t Thai chua ngot
[J Hai sam hadm nam déng c6
] Hau dut 16 ph6 mai

5/ RAU CU
[1 Cai thia s6t nAm déng cé dau hao
[0 Béng cai xanh sbt thijt cua
[ Cai thdo ham nam sét dau hao
[J Rau xao sét cari
[J Céc loai ndm xao sbét tuong
1 Céc loai rau cli xao bo, t6i, mat ong

6/ COM VA Mi

[JCom chién Duong Chau
[JCom chién hai san hat sen
[J Com chién bd bam va cai b6 xoi
[JMi vang xa xiu
[J Mi éng sét bd bam

7/ TRANG MIENG

[J Pudding xoai

[JChé dau ba mau

[JRau cau Van Thay

[J Ché ndm tuyét, to tau

[JBanh flan Eastin

LJ Che trai vai rau cau Luc Bao

[] Tréi cay theo mua.
( Chon 3 loai: Thom, dua hdu, thanh long,
quyt dudng, 6i, budi hodc nho My )

Néu khdch chon nhitng mén déc biét t6 dam thi sé tinh thém 400.000vnd++/ mén cho 1 ban

Ngay cudi:

Cb6 dau - Cha ré:
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1/ ENTREE

[ Eastin Grand combination platter(deep-fried wonton,
garden salad, fresh spring roll & 5 spice roasted chicken)

[J Thien Ly flower with beef salad

[J Hanoian style chicken salad

[J Palm heart & prawn salad

[J Cattails vegetable with prawn salad

[J Penne pasta & ham salad

[J Mixed beans & minced beef salad

[J Classic Caesar salad with bacon, boiled
eggf Parmesan cheese

2/ SOUPS

[J Green asparagus & seafood soup

[J Seaweed & scallop soup

[J Prawn, crab sticks & white fungus soup

[J Sea cucumber & black mushroom soup

(] Szechuan hot & sour soup

[J Minced beef soup

[J Carrot cream soup with crumbled carrot batonettes
[J Pumpkin cream soup with deep-fried wonton

3/ POULTRY

The poultry items will be served with bread roll or buns
[J Indian style chicken Tandoori
] Thai chicken curry
[ Stewed whole chicken with ginseng, chinese
mushroom & herbs
[J Roasted duck with black mushroom & tamarind sauce
[ Braised whole duck with pineapple & mushroom
[ Balsamic glazed roasted duck
[J Roasted duck marinated with green pepper
4/ BEEF & PORK
The meats item will be served with bread rolls or buns
[ Braised beef [] Thai beef curry
with lotus seeds & mushroom [] Beef Bourguignon
[J Stewed pork with three beans [] BBQ spareribs
[J Roasted pork roulade with prune sauce
(] Deep-fried pork leg, pickle, home-made chilli sauce

RUBY ADVANCE
VND 8,600,000++/ table of 10 persons (*)
food only

Please make your selection of 1 item in each category

5/ SEAFOOD

[]Steamed tiger prawn in coconut juice or beer

[ Deep-fried tiger prawn with salty egg or garlic butter
[ Braised sea cucumber with oyster & mushroom sauce
[JHong Kong style steamed garoupa

[ Deep-fried sea bass fillet tartar sauce

[ Steamed sea Bass with spring onion & ginger

[0 Baked oyster mornay sauce (2pcs/person)

6/ VEGETABLES

[ Braised tofu with mushroom & oyster sauce

[ Steamed pak choy with black mushroom sauce

[ Stir-fried broccoli with crab meats sauce

[J Sautéed Tonkin Jasmine flower with garlic

[]Braised Chinese cabbage in oyster sauce

[ Stir-fried vegetables with curry sauce

[1Wild mixed mushroom with soya sauce

[J Mixed roasted vegetable roots with honey garlic butter

7/ RICE AND NOODLE

[J Mixed seafood fried rice

[J Green fried rice with salted fish

[JFried rice with Ham, chicken, pineapple & chinese sausage
[ Stir-fried yellow noodle with pork char siu

I Fried rice noodle with beef & vegetables

[ Yellow noodle with seafood & vegetables

] Penne pasta Bolognaise

] Farfalle with seafood & tomato basil sauce

8/ DESSERT

[1Green tea pudding

(] Yoghurt pudding

[J Mixed fruits in syrup

[ Seasonal fresh fruit plate.
Please choose 3 kinds of
following items: pineapple,
water melon, dragon,
mandarin, guava, pomelo or Grape

[ Lotus seed sweet soup

[ Vanilla cup cake

[J Almond fruit tart

[J Green tea coconut mousse

If guest chooses bolded special dishes, the price be added more VND 400,000++/dish per table

Wedding date:

Bride & Groom:

e don 8 mién

TIEC CUGI TRON GOI

NGOC RUBY - 8.600.000VND++/ ban 10 khach (*)
ap dung cho thirc an

Vui long chon 1 mdn trong t'ng nhém

1/ KHAI V|

[] Khai vi Eastin: hoanh thanh chién,
xa lach, gdi cubn tém va ga quay ngi vi
[J Géi bo bong thién ly
[J Gdi ga huong Béc
[ Géi dac s&n mién Nam
[ G6i bdn bdn tém thit
[ Xa lach my 6ng thit ngudi
[J Xa lach dau va thit bdo bam
[] Xa lach Caesar vdi thit xong khéi, triing ludc
va ph6 mai Parmesan
2/ SUP
[J Sup mang tay hai san
[ Sup rong bién so diép
[J Sup tém, thanh cua va ndm tuyét
[J Sdp hai sam nam déng c6
] Sup chua cay Tu Xuyén
[J Sup bd bam
[ Stp kem c r6t dung kém banh mi nuwdng phé mai gion
[ Sup kem bi ngd hoanh thanh chién
3/ MON GA, VIT
Phuc vu kém banh my hodc banh bao
[ Ga nuéng Tandoori
O Cari ga kidu Théi Lan
[ Ga tidm nhan sam gia vi Trung Hoa
[J Vit quay ndm déng c6 s6t me
[J Vit tiém thugng hang 2 vi
[ Vit quay tAm syrup gidm den
O Vit quay tadm tiéu xanh
4/ MON BO, HEO
Dugc phuc vu kém bdnh my hodc banh bao
[ Caribo Thai Lan
[J B ham hat sen va ndm
[J Bd ham ruou vang, ndm va rau kiéu Phap
[] Heo ham dau tam s3c
[J Sudin heo nudng sét BBQ
] Ba roi heo cu6n sét man
[ Bui heo chién gion, kém dd chua va sét &t cay

5/ HAI SAN

I Tém hép nudc dira xiém hodc hép bia

[J Tém chién triing mudi Hoang Kim ho&c bo téi

(] Hai sam hdm nam déng c6, dau hao

[J C& béng mu hép kiéu Hong Kong

[ Ca chém chién gion sot tartar

[0 Ca chém hép hanh gitng

(1 Hau sira nwéng ph6 mai (2 con/ngu’di)
6/ RAU CU

JPau hi hAm nadm sét dau hao

[ Cai thia s6t ndm déng co

1 Boéng céi xanh xao thit cua

[J Bong thién ly xao toi

[J Ci th&do ham sét dau hao

[J Rau xao sét cari

[J Céc loai ndm xao sét tuong

[J Céc loai rau cu xao bo, t8i & mat ong

7/ COM VA Mi

[J Com chién hai san

[0 Com chién xanh ca man

[J Com chién thit nguéi, ga, tham va lap xudng
LI Mi vang xa xiu

[ Bun gao x&o bod va rau

LJ Mi vang xao hai san

O Mi 6ng sét bd bam

[JMi Y dia quat s6t ca chua va hai san

8/ TRANG MIENG

[J Pudding tra xanh
[ Pudding sita chua
[J Ché ngli qua
1 Banh mousse dita va tra xanh
U Trai cay theo mua.
Chon 3 loai: thom, dua hdu, thanh long, quyt dudng,
di, budi hodc nho My.

[ Che hat sen thugng hang
(] Banh cupcake huaong vanilla
[ Banh Tart hanh nhéan

Néu khdch chon nhitng mén dac biét t6 dam thi sé tinh thém 400.000vnd++/ mén cho 1 ban

Ngay cuéi:

C6 dau - Chu ré:
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1/ ENTREE

[] Eastin Grand combination platter:
(Maki roll, green leaves & herbs, Phoenix cold cut
& BBQ chicken wings tulips)

[] Roasted beef & Kim chi salad

[J Prawn & pineapple with cocktail sauce

[J Jelly fish, seafood salad

] Cattails vegetable with prawn salad

[ Spicy roasted duck salad

[J Fennel & squid salad with orange dressing

[ Greek salad

2/ SOUPS

[ Green asparagus & seafood soup

[] Seaweed & scallops soup

[J Fish maw & crab meat soup

[] Sea cucumber & prawn soup

[] Abalone & chicken soup

[J Thai Tom Yum soup with prawn

[] Leek & potato cream soup with prawn dumpling
[J Wild mushroom soup topped with truffle oil

3/ MEATS (CHICKEN, DUCK, BEEF & PORK)

The meats & poultry items will be served with
bread rolls or buns

[ Steamed chicken with spring onion & soya sauce

[ 5 spices roasted Pigeon (1/2 pc/ person)

[ Roasted chicken with black mushroom & soya sauce

[J Roasted chicken with lemon rosemary herbs

(] Roasted duck a la orange

[ Stewed duck in Chinese herbs & spices

[ Roasted duck with Thai plum sauce

[J Honey glazed pork with raisin sauce

[ Braised pork with mixed bean

] Hong Kong style deep fried pork spareribs

(1 Wok-fried beef with green pepper corn sauce

[J Mongolian stir-fried beef ] Beef ragout

[ Haft roasted suckling pig [ Thai beef curry

DIAMOND PREMIUM
VND 10,000,000++/ table of 10 persons (*)
food only

Please make your selection of 1 item in each category

4/ EASTIN GRAND’ SPECIAL

[ Stewed beef shank with lotus root

[JLamb curry with cashew nut

L1 Deep-fried salmon with Thai tamarind sauce

[ Baked oyster mornay sauce (2pcs/ person)

[ Deep-fried pork leg, pickle, home-made chilli sauce
[J Roasted duck marinated with green pepper

5/ SEAFOOD
[[] Steamed tiger prawn in coconut juice or beer
] Hong Kong deep-fried prawn with salt & chili
[]Braised sea cucumber with black mushroom & oyster sauce
[] Steamed grouper with spring onion & soya sauce
[[] Steamed sea Bass with spring onion & ginger

6/ VEGETABLES
[] Steamed pak choy with dong co mushroom sauce
[ Stir-fried broccoli with crab meats sauce
[J Sautéed thien ly flower with garlic
[ Braised chinese cabbage in oyster sauce
[ Stir-fried vegetables with curry sauce
[JWild mixed mushroom with soya sauce
[] Mixed roasted vegetable roots with honey garlic butter

7/ RICE AND NOODLE

[ Fried rice with minced beef, pineapple & vegetables
[ Green fried rice with salted fish

[ Mixed seafood fried rice

[J Thai style wok-fried noodle with chicken

(1 Stir-fried noodle with seafood & vegetables
[JPenne pasta bolognaise

[ Farfalle with seafood & tomato basil sauce

[ Stir-fried yellow noodle with pork char siew

8/ DESSERT

] Viethamese sweet combination
[J Pandan white chocolate mousse U Opera cake
[ Seasonal fresh fruit plate. U Thai sweet soup
Pls choose 3 kinds of following items:
pineapple, water melon, dragon,
mandarin, guava, pomelo or grape

[J Tiramisu cake

If guest chooses bolded special dishes, the price be added more VND 400,000++/dish per table

Wedding date:

Bride & Groom:

e den 8 mién

1/ KHAI V|

[J Khai vi Eastin: Sushi cuén, xa lach,
ch& phugng hoang va canh ga sét BBQ
(1 G6i bo trén Kim Chi
[J Tém sét cocktail va thom nhiét déi
[ Goi stra hai sén
[J Goi bdn bdn tron tém
[J Géi vit quay vi cay
[J Xa lach cd thi la vi cay véi muc sét dau gidm cam
[ Xa lach ph6 mai Hy Lap
2/ SUP
[J Sup mang tay hai san
[ Sup rong bién so diép
[ Sup béng ca thit cua
[J Sup hai sam néu tém
[J Sup bao ngu thit ga
[J Tom Yum Théi Lan n4u vdéi tém su
[J Sup kem t8i Tay, hoanh thanh tém chién khoai tay
[J Stp kem nam ritng véi huong ndm den Y

3/ THIT (GA, VIT, BO & HEO)
Phuc vu kem banh my hoac banh bao

[J Ga hép hanh girng s6t nudc xi dau
[ Bd cau udp ngdi vi quay gion
[0 Ga quay sbt ndm déng cod
[J Ga quay huong tho va chanh
[ Vit quay s6t cam thdo quéa
[J Vit tiém thu6c bac Trung Hoa
[ Vit quay sét man Thai
O Heo tdm mat ong quay sét nho kho
() Heo hadm dau tam s&c [ Heo sita quay hao hang
[J Ca ri bo kieu Thai [ Bo xao sét tiéu xanh
[ Bo xao Méng Co [J Bd ham ragout
[J Sudn heo chién mudi 6t
Hoéng Koéng

TIEC CUGI TRON GOI

KIM CUONG - 10.000.000VND++/ ban 10 khach (*)
ap dung cho thirc an

Vui ldong chon 1 mdn trong t'ng nhém

4/ MON DAC BIET CUA EASTIN
O B3p bd ham cl sen
LI Ca ri thit clru vdi hat didu
L1 C4 hdi chién gion sét me cay Thai Lan
[J Hau sita nuéng phé mai
[ Dui heo chién gion, kem dd chua va sbét 6t
[J Vit quay tiéu xanh
5/ HAI SAN
L Tém hap nudc diva xiém ho&c hap bia
L1 Tém chién muéi 6t Hong Kéng
U Hai sam ham nidm déng cb
U Ca bdng mui hap Hdng Koéng
[J C4 chém hép hanh giing
6/ RAU CU
L Cai thia s6t ndm doéng co
[ Béng cai xanh sét thit cua
L Bong thién Iy x30 tdi
U Cai thao ham sét dau hao
U Rau xao sét cari
L N&m xao sét tuong
U Rau cl x&o bo, t8i & mat ong

7/ COM VA Mmi

] Com chién bd, thom va rau cl
L) Com chién xanh ca man
Ll Com chién hai san
U Mi xa0 ga kiéu Thai
LI Mi xao hai s&n va rau cl
8/ TRANG MIENG
LJChe Thédi Lan
[ sam bd Iugng
[ Banh kem tiramisu Y
[ Mousse 4 dita s6 c6 la trdng
[JBanh kem opera
[ Trai cay theo mua.
Chon 3 loai : Thom, dua hdu, thanh long, quyt dudng,
6i, budi hodic nho My

[ Mi éng s6t bd bam
[] Mi Y dia quat vdi sét
ca chua va hai san

[J Mi vang xa xiu

Néu khdch chon nhitng mén dac biét té dam thi sé tinh thém 400.000vnd++/ mdn cho 1 ban

Ngay cudi:

C6 dau - Chu ré:




i den min Foa

THU'C DON 1: 6.800.000 VND ++ / 10 khach

Ba moén quay khai vi

Sup dau hi hai san

Muc xao hat macadamia

T6m su chay toi

Nam déng c6, bé xoi sét dau hao
C4 mu nghé hép kiéu Hdng Kong
Com chién Duong Chau

Che dau dd hat sen

THUC BON 2: 7.680.000 VND ++ / 10 khach

Vit quay Quang Béng

N&m déng c6 céi thao ga tiém

S0 diép xao rau cai

Sudn kinh do

Tém chién bo sét chanh

C4 mu nghé hap kiéu Hdng Kong
Com chién so diép kho long trang triing
Cheé dau db tréi nude

THU'C DON 3: 8.080.000 VND ++ / 10 khach

Vit quay Quang Béng

Sup so diép gach cua

Ga x40 nam thap cam vdi rau cii
Gan heo, ném doéng cé sbt bao ngu
Tém su chién xi dau

C4 mu nghé hép kiéu Hong Kong
Com chién hai san

Dau hd hanh nhéan

Wedding date:

THU'C DON 4: 10.080.000 VND ++ / 10 khach

Ba mdn quay khai vi

Sup bao ngu hai sam vi ca

T6m su rang mudi tiéu

Oc bién véi rau sét dau hao

Ga chién da gion

C4 mu nghé hép kiéu Hong Kong
Caom chién hai san Tung Garden
Pudding xoai

THUC BON 5: 11.880.000 VND ++ / 10 khach

Heo sita quay nguyén con

Ky t& so diép khé ga tiém

S0 diép xao bong cai xanh tuong XO
Bao ngu hai sam sét dau hao

Tém su hoang kim

Cé béng tugng hdp Héng Kéng

Com hai san 1a sen

Duong chi cam 16

THUC BON 6: 15.380.000 VND ++ / 10 khach

Heo sira quay thap cdm

Sup vi ca ga xé va bdng ca

Chan ngdng ndm déng c6 sbt bao ngu
Cang cua bach hoa

Tém xao hat didu

C4 bong tugng hap Hdng Kéng

Com chién hai san

Tuyét gidp tiém tdo dé

Bride & Groom:

Wm Shinese

SET MENU 1: VND 6,800,000++/ 10 pax
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Wedding date:

SET MENU 4: VND 10,080,000++/ 10 pax
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SET MENU 5: VND 11,880,000++/ 10 pax
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SET MENU 6: VND 15,380,000++/ 10 pax
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Bride & Groom:
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