7-NIGHT SET DINNER MENU

Price: VND 400,000 net/person (Minimum 2 guests)
Complimentary Hot Tea Included
Gia: 400.000 VND net/khéach (T6i thiéu 2 khach)

Mién phi tra néng phuc vu trong bira an

NIGHT 1 - WELCOME TO VIETNAM

DEM 1-CHAO MUNG PEN VIET NAM

Fresh Mango Salad with Shrimp

Goi xoai tom tuoi

e HoiAn Crispy Spring Rolls
Cha gio Ho6i An

e Grilled Sea Bass with Passion Fruit Sauce
C& chém nuéng sét chanh déy

o Stir-fried Seasonal Vegetables with Garlic
Rau cu theo mua xao toi

o Steamed Rice
Com trang

e Seasonal Fresh Fruits
Trai c4y theo mua

¢ Complimentary Hot Tea

Tra néng mién phi



NIGHT 2 - VIETNAMESE FAVORITES
PEM 2 - HUONG VI VIET NAM
e Tropical Garden Salad
Salad rau cu nhiét déi
¢ Chicken & Mushroom Soup
Sup ga ndm
o Vietnamese Shaking Beef with Potatoes
Bo luc lac khoai tdy
e Green Beans with Garlic
DA4u que xao toi
e Steamed Rice
Com trang
e CaramelFlan
Banh flan caramel
e Complimentary Hot Tea

Tra néng mién phi



NIGHT 3 -SEAFOOD DELIGHT
DEM 3 -DEM HAI SAN
e Shrimp Tropical Salad
Salad tbm nhiét doi
e Creamy Pumpkin Soup
Sup kem bi dd
e Garlic Butter Grilled Squid
Muc nuéng bo' tdi
e Pan-seared Fish with Lemon Butter Sauce
Cé phi lé dp chao s6t bo’ chanh
e Steamed Seasonal Vegetables
Rau cu hép
o Steamed Rice
Com trang
e Seasonal Fresh Fruits
Trai c4y theo mua
¢ Complimentary Hot Tea

Tra néng mién phi



NIGHT 4 - HOI AN SPECIALTIES
DEM 4-PAC SAN HOI AN
e HoiAn Fried Wonton
Hoanh thanh chién Hbi An
e Mini Cao Lau Noodles
Cao lGu Ho6i An (phdn nhd)
e Honey Glazed Grilled Chicken
Ga nudng mat ong
e Stir-fried Bok Choy with Mushrooms
Cai thia xao nédm
e Seasonal Fresh Fruits
Trai c4y theo mua
e Complimentary Hot Tea

Tra néng mién phi



NIGHT 5-BBQ NIGHT
PEM 5-TIEC NUONG BBQ
o DalatGreen Salad
Salad ba Lat
¢ Sweet Corn Chicken Soup
Sup ga ngd ngot
e BBQ Pork Ribs
Suon nuéng BBQ
o Herb Roasted Potatoes
Khoai tdy nu'éng thao méc
e Grilled Seasonal Vegetables
Rau cu nuéng
e Vanillalce Cream
Kem vani
e Complimentary Hot Tea

Tra néng mién phi



NIGHT 6 - ASIAN FUSION
PEM 6-HUONG VI CHAU A
+ Vietnamese Chicken Salad
Goi ga xé phay
e Crispy Fried Squid/fish Cake
Cha muc/ca chién
e Steamed Fish with Ginger & Spring Onion
Cé hép girng hanh
e Stir-fried Morning Glory with Garlic
Rau mudng xao toi
e Steamed Rice
Com trang
e Tropical Fresh Fruits
Trai cy nhiét ddi
e Complimentary Hot Tea

Tra néng mién phi



NIGHT 7 - FAREWELL DINNER
PEM 7 - TIEC CHIA TAY
e TunaSalad
Salad ca ngtr
e Creamy Mushroom Soup
Sup kem ndm
e European Style Beef Stew
Bo ham rau cu kiéu Au
e Garlic Butter Grilled Prawns
Tém nu'éng bo' todi
¢ Mashed Potatoes
Khoai tdy nghién
e Chocolate Mousse
Banh mousse chocolate
e Complimentary Hot Tea

Tra néng mién phi

All menus are subject to seasonal ingredient availability.
Thuc don cé thé dugc diéu chinh tay theo ngudn nguyén liéu theo mua.



7-NIGHT DINNER SET MENU
Price: 200,000 VND per guest

Minimum 2 Guests | Complimentary Hot Tea Included

NIGHT 1
Viethamese Welcome Dinner
Starter | Khai vi

Dalat Garden Salad
Salad rauDa Lat

Soup | Sup

Creamy Pumpkin Soup
Sup bi doé kem tuoi

Main Course | M6n chinh

Pan-Fried Mackerel in Tomato Sauce
C4 thu sbt ca chua

Seasonal Stir-Fried Vegetables
Rau cu xao theo mua

Steamed Rice
Com trang

Dessert | Trang miéng

Fresh Seasonal Fruits
Trai cay tuoi theo mua



NIGHT 2
European Style Dinner
Starter

Chicken & Cabbage Salad
Goi ga bap cai
Soup

Chicken Mushroom Soup
Sup ganam
Main Course

Lemon Butter Fish Fillet
Cé phi lé s6t bd chanh

Mashed Potatoes
Khoai tay nghién

Fresh Bread Roll
Banh mi

Dessert

Honey Grilled Banana
Chu6i nudng méat ong



NIGHT 3

Hoi An Local Flavors
Starter

Green Papaya Salad with Dried Shrimp
NO6m du du tom kho

Soup

Meatball Vegetable Soup
Canh rau cu thit vién

Main Course

Lemongrass Grilled Pork
Thit heo nuéng sa

Garlic Stir-Fried Greens
Rau céi xao toi

Steamed Rice
Com trang

Dessert

Seasonal Fruits
Trai cay theo mua



NIGHT 4

Healthy Choice
Starter

Tuna Salad
Salad ca ngu

Soup

Sweet Corn Cream Soup
Sup kem ngb

Main Course

Black Pepper Chicken Steak
Ga éap chao soét tiéu den
Roasted Vegetables

Rau cu nuéng

Steamed Rice
Com trang

Dessert

Yogurt with Tropical Fruits
S(ra chua trai cay



NIGHT 5

Traditional Viethamese Dinner
Starter

Fresh Viethamese Spring Rolls
Goi cudn tdm thit

Soup

Viethamese Sweet & Sour Primp Soup
Canh chuatébm

Main Course

Vietnamese Shaking Beef
Bo luc lac

Garlic Stir-Fried Morning Glory
Rau mudng xao toi

Steamed Rice
Com trang

Dessert

Fresh Watermelon
Dua hau tuoi



NIGHT 6

Asian Fusion Dinner
Starter

Cucumber & Tomato Salad
Salad dua leo ca chua

Soup

Seafood Soup
Sup haisan

Main Course

Herb-Grilled Fish Fillet
Ca phi lé nuéng thao moc

Steamed Vegetables
Rau cl hap

Steamed Rice
Com trang

Dessert

Viethamese Banana Cake with Coconut Cream
Banh chudi hap nudc cot dira



NIGHT 7

Farewell Dinner
Starter

Russian Style Potato Salad
Salad Nga

Soup

Beef & Vegetable Soup
Sup bo rau cu

Main Course

Grilled Beef with Mushroom Sauce
BO nudng sét ndm

Baked Potatoes
Khoai tay dut Lo

Steamed Vegetables
Rau cu lude

Dessert

Tropical Fruit Platter
Dia trai cay nhiét ddi



