UAN¢le
res

Enriching Vietnamese Food Culture

EVENT MENU

-E

‘SET 1

Khai vi Quan Bui 7 Quan Bui starter platter of mixed rolls

Goi budi trén tdm va murc / Pomelo salad with prawns, squid & fish sauce
| B3p bé om mam nhi / Beef casseroled in thick fish sauce

Muc 8ng nhoéi gid séng / squid stuffed with fresh sausage

Ga tre quay kém x&i chién / chicken served with crispy fried sticky rice
Tém cang xanh ca ri, banh mi / Tiger prawn curry served with baguette
Ché long nhan hat sen 7 sweet logan and lotus seeds soup

790.000/PAX

Mam cuén Qua’n Bui 7 assorted tray of grilled prawns, pork pasted and grilled pork
Cha gidé hoang kim / Fried spring roll with seafood and salted egg
G6i b3p bd déng qué / beef salad with herbs and kumquat

Ga ta nuéng mudi &t / Grilled chicken with salt and hot chili
Bo ndu dau / stewed beef with beans

Tém su hép nudc dira/ steamed tiger prawn in coconut water
Ché khoai mén / Taro sweet soup

790.000/PAX

Soup mang cua tay/ Taro, beetroot salad with grilled seafood

Goi ga, hdi san va hat diéu/ chicken and seafood salad with cashew nuts
Cha gié hai san 7 Deep fried seafood spring roll with fresh fruit and mayo
Tém su sbt XO / stir fried tiger prawns with XO sauce

Than heo cuén chién gibnl Fried crispy pork meat

Muc nhdéi gid thl 7 squid stuffed with meat pasted

Bo ham tiéu xanh, banh mi 7 eef stewed with green pepper served with baguette
Ché chuéi thu'ng 1 Banana and Sago pearls in coconut cream

790.000/PAX

Prices subject to 10% VAT & 5% service charge
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SET 1

Cha gid Sai gon / saigon style fried spring roll (pork, shrimp & taro)

Goi budi trén ga & tdm st / Pomelo salad with chicken, prawns & fish sauce
Thit heo kho com dtra / Braised pork meat with coconut and black pepper
Ga kho kim chi 7 Braised chicken and pickles

Tém xao bﬁng thién ly I Steamed jasmine flowers with prawns and garlic

Ca fillet kho tiéu 7 Braised white fish filet with black pepper in clay pot

Canh riéu tém / Tangy prawns soup with chopped tomato and fresh dill

Co'm trdng / Steamed rice

Ché long nhan hat sen / sweet logan and lotus seeds soup

449.000/PAX

SET 2

Géi Quan Bui hai sdn / Quan Bui salad with seafood, pomelo and fish sauce
Cha gid Saigon / saigon style fried spring rolls

Ga gibn cha cd thac lac 7 oasted chicken skin, fish paste, sesame, onions
C4 l6c fillet kho nghé /7 Braised snakehead fish with fresh turmeric

Canh khoai mén suwén non / Taro soup with pork ribs

Pot susu xao téi / stir fried baby chayote leaves with garlic

Co'm trng / Steamed rice

Ché khoai mén 7 Taro sweet soup

399.000/PAX

SET 3

Géi tién vua tém thit 7 "Tien Vua” salad with prawn and pork meat
Cha gid hai san / Fried seafood spring roll

Ga s6t mat ong / chicken with local honey sauce

BPAau hii sét trirng muéi / Fried home-made tofu with salted egg

Ca b8p kho t6 7 Braised filet of cobia fish with black pepper in clay pot
Boéng bi x30 tbi / stir fried pumpkin flowers and garlic

Canh chua tédm tuoi / Tangy prawns soup with tomato

Co'm trng / Steamed white rice

Banh kem sira chanh day / Cream passion fruit custard

440.000/PAX

SET 4

Géi Quan Bui hai sdn / Quan Bui salad with seafood, pomelo and fish sauce
Trirng ct bach hoa 7 Quan Bui rolls with fish pasted and quail egg

Cha gid Saigon / saigon style fried spring rolls

Ga s6t méat ong / sautéed chicken with local honey sauce

Thit kho com dira / Braised pork meat (lean and fat) with coconut meat

Ca fillet x6t chanh day / Deep fried white fish with passion fruit sauce
Hoa thién ly xao t&i / stir fried jasmine flowers with garlic

Co'm trdng / Steamed rice

Ché long nhan hat sen 7 Sweet logan and lotus seeds soup

449.000/PAX

Prices subject to 10% VAT & 5% service charge
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SET 5

Ch3 gid Sai gon / saigon style fried spring roll (pork, shrimp & taro)

Ga x8t mat ong / sautéed chicken with local honey sauce
Tém xao béng thién W 1 Sautéed jasmine flowers with prawns and garlic
Ga nu'émg xién / BBQ chicken skewers with legumes
Murc xao tiéu xanh 7/ sauteed squids with green peppers
| Canh riéu tém / Tangy prawns soup with chopped tomato and fresh dill
Com chién gao lirt & hai san / Fried garlic brown rice with seafood
Ché chuéi thung 7 Banana and Sago pearls in coconut cream

550.000/PAX

SET 7

| G6i Quan Bui hai san / Quan Bui salad with seafood, pomelo and fish sauce
Trirng cit bach hoa /7 Quan Bui roll with pork paste, quail egg
Ga gion cha ca thac LAc / Roasted chicken skin, fish paste, sesame, onions
Heo quay Ql-lél'l BI,I'i 1 Roasted pork meat QB's style served with pickle
| Bo xao hat diél.l 1 Sauteed beef with cashew nuts, bell pepper and onion
| Ca loc fillet kho nghé / Braised snakehead fish with fresh turmeric
: Canh khoai mén suwén non / Taro soup with pork ribs
Dqt choai Xao0 téi / stir fried baby polybody plant's leaves with garlic
Co'm gao lirt / steamed brown rice
Ché khoai mén / Taro sweet soup

690.000/PAX

SET 9

Muc nhdi trirng mudi / squid stuffed with salted egg
_Ché gib tém gé 1 Deep fried spring rolls with chicken and prawn
Oc buou nhéi thit |15P I steamed snail stuffed with minced pork
Ga xét mat ong / Sautéed chicken with local honey sauce
Thit kho com dira / Braised pork meat (lean and fat) with coconut meat
Ca lan kho nghé / Braised cobia fish
Bang cai xanh xao t8i / sautéed broccoli with garlic
Co'm trang / Steamed rice
Banh kem sira chanh day / cream passion fruit custard

GAi budi tron ga & tdm sl 7 Pomelo salad with chicken, prawns & fish sauce
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SET 6

Géi tién vua tom thit 7 “Tien Vua’ salad with prawn and pork meat

Cha gid hai san / Fried seafood spring roll

B6 kho tiéu / stewed beef with black pepper

Ca bdp kho td / Braised filet of cobia fish with black pepper in clay pot

Béng bi xao téi / stir fried pumpkin flowers and garlic

Tém su nu'c'mg mudi &t / Grilled prawns with salted and hot chilli sauce

Canh nghéu thi la / Tangy clams soup with tomato, star fruit and dill
Co'm trdng / steamed white rice

Ché long nhan hat sen 7/ sweet logan and lotus seeds soup

540.000/PAX

SET 8

Gai tién vua tém thit /7 “Tien vua" salad with prawn and pork meat
Cha gié h&i san / Fried seafood spring roll
Bép b6 kho tiéu / stewed beef with black pepper
Ga xao hat diéu / sauteed chicken with cashew nuts, bell pepper and onions
Pau hi sét trirng mudi / Fried home-made tofu with salted egg
Ca b8p kho td / Braised filet of cobia fish with black pepper in clay pot
Boéng bi xao téi / stir fried pumpkin flowers and garlic
Canh chua tém tuoi / Tangy prawns soup with tomato
Co'm trdng / Steamed white rice
Banh kem sira chanh day 7/ cream passion fruit custard

699.000/PAX

SET 10 Vegetarian / Mon chay

Goi chay vé&i dau hii 7 vegetarian salad with tofu
Cha gib chay 1 Fried seafood spring roll
Com chién gao Wrc / -stir fried brown rice
Pau hii sét chanh day 7 Fried tofu with passion fruit sauce
Nam cac loai kho tiéu 7 Braised mixed mushrrom with black pepper
Rau xao thap cam / Mixed stir fried vegetables with garlic
Ché khoai mén / Taro sweet soup

740.000/PAX

~ Prices subject to 10% VAT & 5% service charge

390.000/PAX
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OPTION 1
SALADS

G6i ti€én vua tdm sU 7 "Tien Vua’ salad with tiger prawns
G6i x0ai tdm s / green mango salad with prawn

SPRING ROLLS

Phé& cudn / sauteed beef wrapped in thick rice paper cake
G&i cudn / Fresh summer spring roll
Cudn ram mién trung / Central style fried spring roll
Cha gib Sai gbn 1 Southern style fried spring roll

BBQ (SKEWERS)

Ga nudng xién / Skewers chicken
Bo nudng xién / skewers beef
Tém xién nu‘é‘ng muéi &t / Tiger prawns in salted pepper

MAIN DISH

Bo ndu vang / Stewed beef in red wine
Ga x6t mat ong / Grilled chicken legs and honey sauce
Com Wit chién h&i sdn / Fried brown rice with seafood

DESSERT

Banh kem sira chanh DAy / Cream passion fruit custard
Ché khoai mén 7 Taro sweet soup

DRINK LIST

COCKTAILS

Gin Tonic | Gin Ricky
Jake coke | Classic Mojito
Dry Martini

WINE

Terre Forti | Chardonnay 1 g
( White )

Terre Forti | sangiovee 1 B
(Red)

SOFT DRINKS

Coke | 7 up
Mineral water

BEERS

Saigon Special | Carsberg | Huda
Strong bow | Ken (0.0)
Tiger bottle

1.490.000/PAX

- Prices subject to 10% VAT & 5% service charge

OPTION 2
SALADS

Bo trdén cdi mam / BBQ beef with young spinach
Gbi ga hat diéu / chicken salad with cashew nuts

SPRING ROLLS

Cha g16 hai san 7 Fried spring roll with seafood and fresh fruit
Ch3 gid hoang kim / Fried spring roll with seafood and salted egg
Cha gid Sai gon / southern style fried spring roll
Phé& cudn / sauteed beef wrapped in thick rice paper cake

BBQ (SKEWERS)

Ga nudng xién / skewers chicken
BO nudng xién / Skewers beef
Tém xién nch'rng mudi ét / Tiger prawns in salted pepper

MAIN DISH

Muc 6ng nhéi gid séng / squid stuffed with fresh sausage
Ga ta nuwéng mudi &t / Grilled chicken with salt and hot chili
Thén heo cudn chién gidn / Fried crispy pork meat
Bo sét tiéu xanh / stewed beef with green peppers

DESSERT

Banh kem sira chanh Déy I Cream passion fruit custard
Ché long nhan hat sen 7 sweet logan and lotus seeds soup

DRINK LIST

COCKTAILS
Gin Tonic | Gin Ricky
Jake coke | Classic Mojito
Dry Martini

WINE
Terre Forti | Chardonnay 1 B
( White )

Terre Forti | sangiovee 1B
(Red)

SOFT DRINKS

Coke | 7 up
Mineral water

BEERS

Saigon Special | Carsberg | Huda
Strong bow | Ken (00)
Tiger bottle

1.490.000/PAX




Vd

OUAN,
| A\ 4

Enriching Vietnamese Food Culture

ACalin

OPTION 3
COFFEE

Espress3 B Latte 4 B

SALADS
GO‘I MI{C c?y Ifqmd salad with spicy sauce Americano 3 B! Ca Phe Sua Da n
BO tron cai mam / BBQ beef with sprout TEA
Gbi ga hat diéu / chicken salad with cashew nuts i :

GAi Xoai tdm khé 7 Mango salad with dried shrimp Jasmine lcEarl griy I Ginger

amomile
SPRING ROLLS
SOFT DRINKS

Ch3 gid hai san / Fried spring roll with seafood and fresh fruit Lewie | @fe
CAKE

Cha gid hoang kim / Fried spring roll with seafood and salted egg
Cha ca Théac Lac bao c6m / Fried fish cake with green rice flakes
Cup cake | Cheese tart | Brownie

Phé& cuén / sauteed beef wrapped in thick rice paper cake
BBQ (SKEWERS)
250.000/PAX

Ga nudng xién [ Skewers chicken
Bo nudng xién / Skewers beef
Tém xién nuéng mudi &t / Tiger prawns in salted pepper
PAINDISH DRINK PACKAGE
Muc 8ng nhéi gid séng / squid stuffed with fresh sausage
Sl:lp méng cua / Asparagus soup with crab meat COCKTA"'S
Ga ta nuéng mudi &'t / Grilled chicken with salt and hot chili Gin Tonic | Gin Ricky
Jake coke | Classic Mojito
Dry Martini

Than heo cuén chién gién / Fried crispy pork meat
B sét tiéu xanh /7 stewed beef with green peppers
WINE
Terre Forti | Chardonnay 3 B

Mi xao thap cdm 7 stir fried noodle
DESSERT ( White )
Banh kem sira chanh D&y / cream passion fruit custard Terre Forti | Sangiovee § B
Trai cdy theo muia / seasonal of fresh fruit (Red )
SOFT DRINKS
7 up | Coke | Mineral water

Ché 7 sweet soup

DRINK LIST
BEERS

Saigon Special | Strong bow | Carsberg

COCKTAILS
Gin Tonic | Gin Ricky Ken (00 ) | Tiger bottle | Huda
Jake coke | Classic Mojito
(2197 DEERE 490.000/PAX 2hour

WINE
OTHER SERVICES

Terre Forti | Chardonnay 3 g

( White )
Terre Forti | Sangiovee 1B
(Red)
E EQUIPMENTS MUSIC BANDS
SOFT DRINKS 4
Coke 17 up 2 Microphone. Traditional band.
i Speakers. Acoustic band.
BEERS Yo At DJ
Saigon Special | Carsberg | Huda I'O]eC or. '
Backdrop.

Strong bow | Ken (00)
Tiger bottle
SET UP: EVENTS, BRTHDAYS, WEDDING

1590.000/PAX
= e AND PARTY AT HOME

A ii— ~ Prices subject to 10% VAT & 5% service charge
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MAKE YOUR OWN MENU, SELECT ON THE LIST

Salad

G6i nha dam hai san / Aloe vera salad with seafood

Goi Quan Bui tém & ga / Quan Bui salad with prawns and chicken
Gbi Quan Bui hdi sdn / Quan Bui salad with seafood and pomelo
GAi tién vua tdm su / “Tien Vua’ salad with tiger prawns

Salad khoai tay trén mayo / Potato salad with mayo

G6i khoai mén hai sdn / Taro salad with seafood and sesame
Géi tién vua tém thit / "Tién vua salad with prawn and pork meat
Gbi mwc Quan Bui / BBQ squid salad with morning glory

NOém luon hoa chuéi / Grilled eel salad with banana blossom
Goéi cd mai / Anchovy salad with sesame

Bo tréon cdi mam / BBQ beef with young spinach

Géi ga hat diéu / chicken salad with cashew nuts

Cuén ré / Deep fried glass spring rolls with shrimp

mixed rolls

Bi cudn / sheared pork skin wrapped in rice paper

Phé& cudn / sauteed beef wrapped in thick rice paper cake

G&i cudn / Fresh summer spring roll

Trirng cGt bach hoa 7 Quan Bui Bistro fried spring roll

Cha muc c6m xanh / Deep fried squid paste rolls

Cuén ram mién trung / Central style fried spring roll

Cha gib hoéng kim 7 Fried spring roll with seafood and salted egg
Cha gi‘o hai san 7 Fried spring roll with seafood and fresh fruit
Cha gid Sai gon / southern fried spring roll with taro, minced prawn and pork
Cha gib tém gé 1 Fried spring roll with chicken and prawn

Bo trén cai mam / BBQ beef with young spinach

Gdi ga hat diéu / Chicken salad with cashew nuts

Main dishes

Ga gidon chad cd thac lac 7 Roasted chicken skin and fish paste, sesame
Cua L6t trirng mudi / Soft shell crab with salted egg

Muc 8ng dén xdi / squid stuffing with sticky rice

Muc 6'ng nhoi glé séng 1 squid stuffed with fresh sausage
Than heo cudn chién gidn / Fried crispy pork meat

Cha diim hai s3n / Grilled chopped beef with seafood

Hoa thién ly xao t&i / sauteed tonkin jasmine flowers and garlic
Cac loai rau xao thap cam / Mixed stir fried vegetables

Tom xao hat diéu 7 sauteed prawns and cashew nuts

Ga xét mat ong / Grilled chicken legs and honey sauce

Ga kho kim chi 7 Braised chicken with pickles

Com chién tdi / Fried garlic rice

Com gao lirt chién ga / tir fried brown rice with chicken

Com chién hai san 7 stir fried rice with seafood

Com trdng hai loai / steamed rice

Prices subject to 10% VAT & 5% service charge

BBQ

Ga nudng xién / Skewers chicken

B nudng xién / Skewers beef

Heo xién nudng / Skewers pork

Tém xién nwdng / Skewers Prawn

Muc xién nué'ng / Skewers Squid

Ca chém cudn & chudi / Grilled seabass in banana leaf
Ca bé'p nudng mubi &t / Grilled cobia fish

Tém su nuwéng muéi &t / Griled tiger prawns with salt and hot pepper
Hau nudng phé mai / Grilled oyster and cheese

Muc nuwdng sa t€ / Grilled spuid and satay sauce

Pre maincourse 1

Ca bdéng tuong chung tuong / Steamed grouper in seasoning sauce
Ca béng mG hap Héng Kong 7 steamed grouper with soya

Ca ch&@m h&p chua ngot / steamed sea bass with sour sauce

Cari tdm cang / Giant river prawn curry served with bread

Tém cang nuédng bo tdi / Grilled giant river prawn with butter and garlic
Tém cang nuédng moi / Grilled giant river prawn

Tém st nuwdng mudi &t / Grilled tiger prawn with salt and hot chili
Tém su s6t XO / sautéed tiger prawn in XO sauce

Tém st sét trirng muéi / sautéed prawn with salted egg

Tém sU nudng moi / Grilled tiger prawn

Tém su hé’p nuéc dira / steamed tiger prawn in coconut water

Pre maincourse 2

Ga ta nuéng muéi Gt / Grilled chicken with salt and hot chili

Ga ta nuwdng la chanh / Grilled chicken with lemon leaves

Ga ta hap hanh & 14 chanh 7 steamed chicken with lemon leaves
Ga quay chdo / Pan fried chicken

Main course

L5u chua cay hai sén, b 7 Hot and sour hot pot with seafood and beef
L&u h&i san 7/ seafood hot pot

L&u ga H'méng / Chicken H'Mong's style hot pot

Lau gé nau nam / chicken and mushroom hot pot

L&u riéu cua hai san / Minced crab and seafood hot pot
L&u tdm cang / Giant river prawn hot pot

Bo ndu dau / Stewed beed with beans

B& ndu vang / Stewed beef in red wine

Bo s6t tiéu xanh / stewed beef with green peppers

Ga nau dau / stewed chicken with beans

Ga cari / chicken cari

Ga lagout / Chicken lagout

Swén ndu dau / Stewed ribs with beans

Dessert

Banh kem sira chanh day 7 Grilled chicken with salt and hot chili
Banh brownie / Grilled chicken with lemon leaves

Banh cheesecake / steamed chicken with lemon leaves

Banh espresso tart / Pan fried chicken

Banh apple crumble /7 Pan fried chicken

e



