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H & E %]
LVER SET" MENU

i, VND950,000++ Per Person
(&x’V4Af7 / Minimum for 4 Persons)

Be ok — H#f
Barbecue Combination (3 selections)
Ba Mo6n Quay Nuong Khai Vi

JUE JC D I
Double-Boiled Seafood Soup in Whole Melon
Canh Bat Biru Ham Trai Bi

L B BH g
Fried Prawn with Garliq and Chili
Tom Rang Téi Ot

fik 2 75 BE &= R
Steamed Giant Grouper Fillet with Golden Ginger
and Superior Soya Sauce
Phi Lé C4 Mt Nghé Hap Gung va Nu6c Tuong Thuong Hang

R E R
Poached Amaranthus Vegetable with Three Kinds of Egg
in Superior Stock
Rau Dén Tram Kim Ngéan

P - R R S AN
Braised E-Fu Noodle with Eggplant and Minced Pork
Mi E-fu Xao Ca Tim va Thit Heo Bam

o WA A
Chilled Mango Pudding
Pudding Xoai

Al prices are in VND and subject to 5% Service Charge &5 VAT







Since 2007

LJQ_;D E{“T

i/ VND 1,400,000-++ Per Person
(/Y4117 / Minimum for 4 Persons)

wh B o R B LB R
Appetizer Combination of Scallop Taro Puff and Marinated Vegetables
Khai Vi Banh Khoai M6n So Diép va Rau Cai Udp Kiéu Tk Xuyén

RLoBE E H WA
Braised Sharks Fin with Crab Meat an‘d Crab Roe
Stp Vi Ca Thit Cua va Gach Cua Hong Xiu

{5 S R | e
Pan-fried Beef Tenderloin Rolls with Enoki Mushroom
in Black Pepper Sauce
Than Bo Cuon Nam Kim Cham Xao Sét Tiéu Den

# it %
Grilled Cod Fish Fillet with Glazed Honey Sauce
Phi Lé C4 Tuyét Nudng Mat Ong

/J/J\ H }:9 ) | FﬁEj
Stir-Fried Kag—Lan with Garlic
Cai Ro Xao Téi1

VNI S )
Wok-fried Vergmcellt with King Pr,awn in X0 Chili Sauce
Mién Xao Tom Cang S6t Twong XO

Y A H 88 EH O
Chilled Cream of Mango with Sago, Pomelo and Vanilla Ice-Cream

Kem Xoai Trai Cay

Al prices are in VND and subject to 5% Service Charge &5 VAT







Since 2007

PLATINUM SET P MENU
i/ VND 1,650,000++ Per Person
(&e’D4{i7 / Minimum for 4 Persons)

U0 RS (G 2 D)
Roasted Pekt:ng Quck (two courses)
Vit Quay Kiéu Bac Kinh (Hai Mén)

KL OBE b ofig A
Braised Shark’s Fin‘ with Brown Sauce
Vi Ca Hong Xiu

fig i 4 e B+ H
Braised Fish Maw with Conpoy
Bong Cé Sot So Di¢p Kho

Jal TR 4 K A
Steamed Cod Fish Fillet with Mushrooms and Ham in Light Soya Sauce
Phi Lé C4 Tuyét Hap Nam, Giam Bong va Nudc Tuong Thuong Hang

BT R DU RE R
Braised Seasonal Vegetables with Crab Meat and Bamboo Pith
Rau Mua, Truc Sinh So6t Thit Cua

T K D Bl
Fried Rice with Chicken and Taro
Com Chién Thit Ga va Khoai Moén

il A K5 o 1 9
Sweetened Cream of Lotus Seeds, Water Chestnuts and Red Dates
Che Hat Sen Cu Nang va Téo Do

Al prices are in VND and subject to 5% Service Charge &5 VAT







Since 2007

SHANG PALACE TREASURLELS
VND 1,100,000++ / person
(Minimum for 4 persons)

BhoL = HE (B 2R ORE MR R B OB OOE R B A/ AT EE R R
Assorted Dim Sum Combination
(Steamed Prawn Dumpling; Steamed Seafood & Spinach Dumpling;
& Pan-fried Chives and Prawn Dumpling)
Ba Mo6n Dim Sum Khai Vi
(Ha Céo Thuy Tinh; Cao Hai San B6 X61 & Banh He Tom Chién)

oM FL AR
Roasted Pigeon
B6 Cau Quay

fd o R B OBL AR
Double-Boiled Sea Whelk and Chicken in Supreme Broth
Canh Oc Bién Tiém Ga

oa e W ol B e
Fried Soft-Shell Crab with Plum Sauce, Butter & Salted Egg Yolk
Cua Lot Chién So6t Xi Muoi, Bo & Trung Mudi

RO R
Poached Amaranthus Vegetable with Three Kinds of Egg in Superior Stock
Rau Dén Tram Kim Ngan

OB G =
Baked Cod Fish with Sake and Maggie Sauce
Ca Tuyet bt Lo

T8 AN R
Stir-fried Flat Rice-noodles with Beef and Beansprouts
Hu Tiu Xao Bo

wLoa B B E 1 ER
Sweetened Cream of Lotus Seeds, Water Chestnuts and Red Dates
Che Hat Sen Cu Nang va Téao bé

Al prices are in VND and subject to 5% Service Charge & VAT







Since 2007

PEONY

BANQUET SET MENU
VIND 9,500,000+ for 10 persons

o Rz @& L ke IS
Roasted Duck Hong Kong Style
Vit Quay Kiéu Hong Kong

VAN B CSU U/ <
Sharks Fin and Dried Seafood Soup
Sup Vi Ca Hai Vi Bat Buu

S S
Pan Fried Beef Ribs with Black Pepper Sauce
Suon Bé Chién Sot Tiéu Pen

i 7% BE &= R
Steamed Giant Grouper Fillet with Superior Soya Sauce and Spring Onion
Phi Lé Ca Mu Nghé Hap Nudc Tuong Thuong Hang

XO ¥ & W 5T
Sautéed Asparagus with Scallop in XO Chili Sauce
Mang Tay, So Pi¢p Xao Tuong XO

RO T
Wok-fried Noodle with Roasted Pork & Prawn in “Hokkien” Style
Mi Xao Kiéu Phuac Kién

ERECIVE I NI
Sweetened Cream of Taro and Sago
Che Khoai M6n

Al prices are in VND and subject to 5% Service Charge & VAT







Since 2007

VIOLET

BANQUET SET MENU
VND 12,000,000+ for 10 persons

fE ok = #f
Barbecue Combination (3 selections)
Ba Mon Quay Nudng Khai Vi

SR < ST B ¢/ 7
Double Boiled Sharks Fin with Sea Whelk and Cordyceps Flower Soup
Canh Vi C4 Tiém Oc Bién va Bong Dong Trung Théo

g A Gl
Sautéed Prawn with Salted Egg Yolk
Tom Hoang Kim

R oer KA B
Steamed Live Spotted Grouper with Golden and Fresh Garlic
Ca Mu Sao Hap Toi

BN B o b [ e
Sautéed Broccoli Topped with Crab Meat and Crab Roe
Bong Cai Xanh Sot Thit Cua & Gach Cua

x At i fE R
Fried Rice with Seafood and Spinach Puree
Com Chién Hai San Phi Thuy

E M

Double Boiled Pear, Snow Fungus and Honey Dates in Rock Sugar Syrup
Tuyét Nhi Tiém L& va Téo Mat

Al prices are in VND and subject to 5% Service Charge &5 VAT







Since 2007

SUNFLOWER

BANQUET SET MENU
VND 14,500,000++ for 10 persons

U0 RS G 2 D)
Roasted Peking Duck (two courses)
Vit Quay Kiéu Bic Kinh (Hai Mé6n)

VAN O VDI A - G L DR 7
Double-Boiled Shark’s Fin with Seafood in Whole Melon
Vi C4 Ham Bat Biru Trai Bi

I ok B R R’ O
Fried Soft Shell Crab with Dried Shrimp Sauce
Cua Lot Chién S6t Twong Tom Kho

ik % X % i A
Steamed Marble Goby Fish with Golden Ginger and Soya Sauce
Ca Bong Tugng Hap Gung va Nudc Tuong

7w H W R
Sautéed Vegetables with Garlic
Cai Non Hong Kong Xao Toéi

O & ¥ & iy
Sauteed Prawn and Vermicelli with XO Chili Sauce
Mién Tém Tuong XO

B H B H R
Chilled Cream of Mango with Sago, Pomelo and Vanilla Ice-Cream
Kem Xoai Trai Cay

Al prices are in VND and subject to 5% Service Charge &5 VAT







Since 2007

HYACINTH

BANQUET SET MENU
VND 17,000,000+ for 10 persons

e ok —
Barbecue Combination (3 selections)
Ba Mo6n Quay Nuong Khai Vi

+ H BN
Sharks Fin Soup with Crab Meat and Conpoy
Stp Vi Ca Thit Cua va So bi¢p Kho

It &6 15 % 41 &
Braised Sea Cucumber with Duck qu and Black Mushroom
Hai Sdm, Chan Vit Om Nam Bong Co

R I S
Baked Prawn with Supreme Soya Sauce
Tom Dbut Lo vé1 Nude Tuong Kiéu Hong Kong

X0 # 1 3 1
Stir-fried Kai-lan with XO Chili Sauce
Cai R6 Xao Tuong XO

IR VIR I S 7
Steamed Live Spotted Grouper with Soya Sauce and Spring Onion
Ca Mu Sao Hap Nudc Tuong Thugng Hang

BN OEE gfh ki OF 4
Braised E-fu Noodle with Crab Meat and Mushrooms
Mi E-fu Xao Thit Cua va Nam

ook PH oK 2R
Sweetened Cream of Walnuts and Sago
Chée Hat Ho bao

Al prices are in VND and subject to 5% Service Charge &5 VAT







Since 2007

LOTUS

BANQUET SET MENU
VND 20,000,000++ for 10 persons

R I S e S U N VR
Appetizer Combination of Golden Seafood Rolls and Sautéed Spicy Chicken
Khai Vi Cha Gio Hai San Hoang Kim va Ga Xao Tu Xuyén

AL RE iy W
Braised Shark’s F in‘ with Brown Sauce
Vi Ca Hong Xiu

OE A P75
Roasted Suckling Pig
Heo Stta Quay

ml fE PR OYN 8 Sk fil K B AR
Braised Australian 8-Heads Abalone with Conpoy and Melon Rings
Bao Ngu Uc Om So bié¢p Kho va Bi bBao

R EOTE R
Poached Amaranthus Vegetable with Three Kinds of Egg in Superior Stock
Rau Dén Tram Kim Ngan

OB B B S
Baked Cod Fish with Sake and Maggie Sauce
Ca Tuyét Ngan but Lo

fig T 1R o BE AR
Seafood Fried Rice wrapped in Lotus Leaf
Com Chién Hai San Go61 La Sen

oK Bl A
Doubled-Boiled Superior Bird's Nest with Rock Sugar
Yén Tiem Duong Phén

Al prices are in VND and subject to 5% Service Charge &9 VAT
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