QUA TANG TIEC CcUOl

o 15-25ban | 26—-44ban | 45-59 ban | Trén 60 ban
Qua tang hap dan 12khach/ | 12khach/ | 12khach/ | 12 khéch/
] ] ban ban ban ban
Tranh & viét ky tén Iwu niém (khéng bao gom v v
khung)
Hop dwng tién mirng véi hoa tuwoi trang tri v v v v
Céng hoa twoi v v v v
'[hém dd va cac cot hoa La Ma trang tri doc theo v v v v
I6i di cia c6 dau va cha ré
Da kho tao khoi doc theo tham dé cho nghi thirc v v v v
Ié dau budi tiéc
Hoa twoi va nén trén méi ban tiéc v v v v
bén da nang Roboscan cho toan bé ban tiéc 4 v 4 v
Thap ly sdm banh tinh yéu v v v v
Hai chai sdm banh cho thap ly reou 4 v 4 v
Banh cu6i trang tri 5 tang véi 1 tang banh that v v v v
trén CL‘mg )
Phong neén lap lanh véi tén ¢ dau & chu re trén v v v v
san khau
Hé thdng 2 may chiéu LCD va 2 man hinh lén 4 4
Nguwdi huwéng dan chwong trinh 4 4 4
Nhac séng trong budi tiéc (khong bao gom ca si) v v v
(dan organ, trong dién tr, 2 guitar)
Song tau violin va guitar ¢ dién don khach tai Y Y
céng hoa trudc gio khai tiéc
Ban an thir trieée tiéc cwdi tai nha hang Hoa 6 naudi 8 naudi 10 nausi 12 naudi
Libai (khéng bao gom nwéc uodng) 9 9 9 9
Thirc 4n nhe cho ¢d dau va chd ré trwede tiéc v v v v
cu i
Phong thay dd cho cd dau va chu ré gan phong v v v v
tiéc
Mot dém & phong khach san sang trong trong Club Studio Grand Tower | Grand Tower | Grand Tower
ngay cwéi voi diem tdm buffet cho d6i tan hon Studio Junior Suite Suite
v
Hoa twoi va trai cay trang tri trong phong tan hén 4 v 4 (Loai VIP)
1 chai séam banh cho phong tan hon v v
1 phiéu an t6i buffet tai nha hang Saigon Café —
Khach san Sheraton Saigon hoac phiéu Spa tai 2 naudi 4 naudi 6 naudi 8 naudi
Aqua Day Spa — Khach san Sheraton Saigon c6 9 9 9 9
gia tri trong vong 1 nam
X,e Mercedes phuc vu trong 4 gi& lién tuc hoac Mercedes Mercedes Mercedes
toi da 50km E250 E250 E250
. Gia Menu kém theo da bao gébm nwéc ngot va bia Tiger phuc vu tron géi trong suébt 3 gid déng hd.

. Gia ++ chwa bao gébm 5% phi phuc vu va 10% thué VAT
o Tiéc cwdi vao bubi trva thir 7 va Chi Nhat sé dwoc gidm gia 10% trén gia thuc don.




Wedding Menu at VND 1,450,000++/person

Thwce don tiéc cwéi véi chi phi VND 1,450,000++/nguwéi

VND 17,400,000++ per table of 12 including food & 3-hour free flow of soft drinks and beer
Thuwe don gia VND 17,400,000++ cho 1 ban 12 khach bao gém thirc an va tron géi 3 tiéng nwédc ngot va bia

Please select your most favorite item among the options for each course
Vui Idng chon 1 Iwa chon yéu thich cho méi mén

1st course: Three combination platter

Mén 1: Tam hop trung phung

O

Fried golden calamari ring with prawn spicy salt & Beef shank salad with herb in Thai style and sesame rice

cracker & Rolled pork mousse with seaweed and egg

Muwc khoanh chién vang & Gaéi bap bo rau mui véi banh trang mé kiéu Thai & Phwong Hoang tao bién

Jelly salad & BBQ Korean pork rib & Fried golden chicken finger with Tartar sauce
Gai stra & Swon nwéng kiéu Han Qudc & Ga chién gion véi sét kem Tartar

Pan fried salmon roulade & Stuffed Chinese mushroom & Thai beef and egg plant salad
Ca hdi cudn ngd ran & Nam Dong Cd Nhoi Téom Bach hoa & Gai bo ca tim kiéu Thai

2nd course/ Moén 2

U

Assor'ted mushroom with chicken and crab meat soup
Sup nam hai vi voi ga va thit cua

Shedder chicken and sweet corn crabmeat soup
Sup bap cua ga

Fish maw and seafood soup
Sup hai san bong béng ca

Asparagus water chestnut soup with seafood
Sup bap hai san mang tay & cl nang

3rd course/ Mén 3

0

Garoupa fish of your favourite style

With sweet and sour sauce / Steamed with Hongkong style/ Crispy fried with Szechuan style
Moén ca bdng mu tuy chon

Sét chua ngot ngii sac/ Hap kiéu Hongkong/ Chién gion kiéu T& Xuyén

Half suckling pig with steamed bun
Heo sira quay banh bao nira con



4th course/ Mon 4

O

Fresh tiger prawn of your choice

Stir fried with salted chili Hongkong style/ Braised with Thai red curry coconut/ Stir fried with Supreme
orange sauce

Mon tém twoi tuy chon

Tam mubi &t kiéu Hong Kong/NAau ca ri kiéu Thai/ Xao véi s6t cam Thwong hang

Beef of your choice

Oriental curry served with bread/ Wok fried kung pao/ Australian beef stir fried with green pepper corn &
broccoli

Mon bo tuy chon

Bo ndu ca ri kiéu A Bong véi banh mi/ Bo xao Idc 1ac kiéu Cung Bao/ Bo Uc xao tiéu xanh va bong cai

Seafood of your choice

Wok fried with cashewnut/ Wok fried with Superior X.0 sauce/ Wok fried with chili sambal
Mén hai san tuy chon

Xao tran chau hat diéu/ Xao vaéi sét X.O Thuwong hang/ Xao véi sét sambal

5th course/ Mén 5

0

Stir fried broccoli and cayliflower with egg sauce
Bong cai uyén wong voi sot trirng

Broccoli with seafood egg sauce

Phu quy hai san bong cai

Stir fried Asian vegetable with conpoy sauce
Rau cai s6t so diép

Young Tofu with seamoss in oyster sauce
Dau hii non ham téc tién va sét dau hao

6th course/ Mon 6

0

Wok fried rice seafood with tumeric
Kim Ngoc Tay Dwong

Seafood fried rice with sambal sauce
Com chién hai san v&i s6t sambal

Wok fried noodle with shredded roasted duck
Mi xao vit quay

Wok fried vermicelli with charsiew and prawn
Bun gao xao xa xiu va tém

7th course/ Mén 7

O

Malaysian sago gula Melaka garnish with seasonal fruit
Ché bot bang trai cay kiéu Melaka

Chilled almond tofu with longan and mango
Ché hanh nhan tau hi véi trai vai va xoai

Chilled sweet longan with lotus seed soup
Ché long nhan hat sen



Wedding Menu at VND 1,550,000++/person

Thwc don tiéc cwéi véi chi phi VND 1,550,000++/nguwéi

VND 18,600,000++ per table of 12 including food & 3-hour free flow of soft drinks and beer

Thwe don gia VND 18,600,000++ cho 1 ban 12 khach bao gdm thirc &n va tron géi 3 tiéng nwéc ngot va bia

Please select your most favorite item among the options for each course
Vui ldng chon 1 lwa chon yéu thich cho méi mén

1st course: Three combination platter

Mén 1: Tam hop trung phung

U

Green mango and prawn salad & Wok-fried chicken with dried chili & Fried golden fish finger with
Remoulade sauce
Gai xo0ai tron tom & Ga xao &t khod & Ca chién gion véi sbt kem Remoulade

Emperor palace beef salad & rolled pork mousse with seaweed and egg & Korean BBQ pork rib
Goi bo Cung dinh & Phugng hoang téo bién & Swon heo nwéng kiéu Han Quoc

BBQ meat platter: BBQ duck breast with honey & BBQ chicken Thai style & Chinese BBQ pork rib
Thit nwéng khai vi: Uc vit nwéng méat ong & Ga nwdng kiéu Thai & Swon heo xa xiu

2nd course/ Mon 2

U

Seafood and corn chowder
Sup kem bap hai san kiéu Phap

“Tam To” seafood soup
Sup hai san kiéu tam to

Conpoy seafood and pumpkin soup
Sup hai sén so diép bi do

3rd course/ Moén 3

0

Soft shell crab with pineapple mayonnaise and pomelo salad
Cua 16t chién gion v&i s6t kem thom va xa lach bu&i

Garoupa Fish of your choice

Steamed with Cordyceps flower and kim cham mushroom/ Fried with ginger and mushroom sauce Guang
Zhou style/ Crispy fried with Szechuan style/ Deep fried with supreme orange or passion sauce

Moén ca bédng mu tuy chon

Hap v&i Bong Trung Thao va ndm Kim Cham/ Chién vai sbt girng va ndm kiéu Quang Chau/ hodc Chién kiéu T
Xuyén /Chién gion véi s6t cam hodc sét chanh day thuwong hang



4th course/ Moén 4

O

Fresh tiger prawn of your choice

Steamed with coconut juice/ Braised in lemongrass coconut milk/ Stir fried with milk, butter sauce
Mon tém twoi tuy chon

Hap Nwéc Dira/ Xao véi sbt bach thao/ Rang sét bo sira

Beef of your choice

Australian beef Stir fried with snow pea and Malaysian sate / Grilled with bell pepper in Chinese special
sauce

Mon bo tuy chon (Bo Uc xao dau Hoa Lan va Sa té Kiéu M4 Lai/ Bd nwéng véi sét Trung Hoa thwong hang)

Duck of your favourite style

With pate pepper corn sauce/ Roasted with creamy tarragon sauce
Mon vit tuy chon

Sét pate’ tieu xanh/ But 16 voi sét kem Tarragon kiéu Phap

5th course/ Mén 5

0

Braised abalone with Chinese mushroom and Bok choy
Bao Ngw ham nam déng c6 va cai thia

Braised sea cucumber and seafood dumpling in Chinese mushroom sauce
Hai sdm ham nam déng cb va hai san

6th course/ Mén 6

U

Seafood fried rice with sambal sauce
Com chién hai san v&i s6t sambal

Salted fish and chicken fried rice Hongkong style
Com chién ga ca man kiéu Hongkong

Libai seafood fried noodle
Mi xao hai san kiéu Libai

Crispy vermicelli with spinach and seafood egg sauce
Bun gao chién gion vi cai bé xdi va hai san soét trirng

7th course/ Mén 7

0

Double boiled sweet pear with tremella
Ché trai 1é tuyét nhi hanh nhan

Chilled almond tofu with longan and mango
Ché hanh nhan tau hi véi long nhan va xoai

Cream caramel with fruits
Banh Flan véi trai cay twoi



Wedding Menu at VND 1,700,000++/person

Thwce don tiéc cwéi véi chi phi VND 1,700,000++/nguwéi

VND 20,400,000++ per table of 12 including food & 3-hour free flow of soft drinks and beer
Thuwe don gia VND 20,400,000++ cho 1 ban 12 khach bao gdm thirc &n va tron géi 3 tiéng nwéc ngot va bia

Please select your most favorite item among the options for each course/ Vui 1dbng chon 1 Iwa chon yéu thich cho méi
mon

1st course/ Mon 1

O Three combination platter
Green mango and prawn salad & BBQ pork rib with plum sauce & Golden fried soft shell crab with plum
sauce
Tam hop trung phung
Goi xoai trén tém & Swon heo nwéng sbt man & Cua 16t chién gion véi sbt xi mudi

0 Four combination platter
Seaweed rolled with crab stick served in egg sauce & Asian chicken salad & Fried prawn Pakoras & Stir fried
pork with cashew nut and hot basil
Sheraton t& tuyét
Rong bién cudn thanh cua dung véi sét trirng & Goi ga kiéu A déng & Tém rang kiéu Pakoras & Than heo xao hat
diéu va la hung qué

0 Four combination platter (Suckling pig & Chicken kung pao & Jelly fish salad and Stuffed Chinese
mushroom ) .
Sheraton t&r tuyét (Heo sira quay & Ga cung bédo & Géi stra & Nam déng c6 nhoi tdm bach hoa)

2nd course/ Mon 2

O Braised Abalone soup with ham and Chinese mushroom
Sup bao ngw, dam bdng, nam déng c6

O American clam c[\owder
Sup kem nghéu kiéu My

N Hot and sour seafood soup
Sup hai san chua cay

O Asparagus fish maw and seafood soup
Sup Hai San Bong Ca mang tay

3rd course/ Moén 3
0 Steamed scampi with Shao shing wine
Tém cang hédp rwou Shao Shing

0 Oven baked scampi with garlic butter
Tém cang nwéng toéi

[ Stir fried soft shell crab with salted egg and butter
Cua 6t sét hoang kim



4th course/ Mon 4

O

Stearped garoupa wit,h ham a}nd mushroom & vegetable in soya oyster sauce
Ca Bong Mu Ky Lan hap vé&i nam, dam bdng cung rau mua va sot twong, dau hao

Steamed garoupa with flavored mix herbs in coconut milk
Ca bdong mu hap véi hwong vi thdo méc

5th course/ Mén 5

U

Frie,d golden Queensland beef roll with ham anq cheese served with Remoulade sauce
Bo Uc cudn dam boéng phd mai chién & dung véi s6t Remoulade

St,ewed l?eef shank with lotus seed
Bap bo tiem hat sen

Southern BBQ pork spare rib with French fries
Swon heo nuwéng kiéu Nam My véi khoai tay chién

6th course/ Mén 6

U

Wok fried Udon noodle with seafood
Mi Udon Nhat Ban xao hai san

Steamed noodles with ham and prawn
Mi hép tam to

Wok fried seafood rice Khao Phat style
Com chién hai san kiéu Thai

Wok fried rice rice with vegetable & seafood and conpoy
Com chién rau xanh v@&i hai san so diép kho

7th course/ Mén 7

U

Sheraton Signature dessert: Baked Alaska ice cream sponge cake with fruit
Mon trang miéng dac séc clia Sheraton: Banh kem nwéng véi tréi cay kiéu My

Cream caramel with fruits
Banh Flan véi trai cay twoi

Water chestnut and pistachio sweet soup
Ché cu nang tuyét nhi nau bach qua

Supreme sweeten sago cream soup with fresh fruits
Che sira trai cay thuwong hang

Milk hazelnut praline and berry compote
Banh nhan qua phi s6t dau tay

Tiramsu chocolate cake
Banh tiramisu socola



