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Dac quyén Phong cach song
Dac quyén am thuc va giai tri dang cap cho gia dinh

- BUatiéc két hop Am thuc, Rugu vang, Giai tri danh cho gia dinh 04 ngudi, vdi trai nghiém tron ven tai cac khach san 5 sao trong danh sach.

- M6t chai rugu vang cao cap (dé/trang) duac lua chon boi Sommelier dé thudng thic huong vi cung do an.

- Thudng thuc tai nghé pha ché cocktails tai cac bar/club thudc khach san danh cho 04 ngudi vai 08 dé udng cocktails/mocktails va tan hudng
khong gian cung é@m nhac.

- Dudc sap xép ban tét nhat cd s&n hoac phong VIP mién phi.

. - budc lua chon bia trua/toi vao tat ca cac ngay trong tuan, cudi tuan va ngay nghi L& (ngoai tri cac ngay dac biét theo chuong trinh clia nha

hang (*))
(*) Ngay dac bigt duoc hiéu la ngay nha hang té chuc Private Event (khdng nhan khach 18); hoac event theo chu dé riéng (khéng nhéan set menu
ngoai chuong trinh cua nha hang,), hoac cac truong hgp t0 chuc su kién khac ngoai hoat dong thong thuong.

. Diéu kién, pan chi tiét
- Khéach hang cé thé dat dac quyén qua tdng dai 24/7, email hodc C8ng giao ti€p dién td danh riéng cho Khach hang Vietcombank Visa Infinite
cua Chuong trinh

- Khach hang vui long huy dich vu qua téng dai 24/7.

- Khéach hang lién hé dé dat lich trudc it nhat 24 gid trudce khi st dung dich vu.

- Khéach hang co nhu cau thay déi/ndy dich vu can lién hé trudc it nhat 12 gid trudce khi sirdung dich vu. Bat ky thay dGi hay viéc hdy trong vong
12 gi¢ trudc gid st dung dich vu hodc Khach hang kndng dén sé dugc tinh 1a Knach hang da st dung dac quyén.

- Thuc don thiét ké co thé thay ddi tuy thai diém.

- Apdung vao I8 tét, ngay trong tuan, cudi tuan(tly theo tinh trang ban tréng cla nha cung Ung) va viéc st dung khéng mudn hon ngay 31
thang 12 hang nam.

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565




-
Jletcombank\/

PRIORITY
(l. Danh sach dc¢ | tiét dac quyén
, Nha e
Khach san » Chitiet
cung cap

1. Khuvuc Ha NGi

APPETIZER | KHAI V]

(mdi knach hang lua chon mét trong cac mon dudi day)
BANGKOK YUM SALMON | Goéi ca héi Bangkok
Vermicelli noodle salad, red & green chili pepper, fish sauce, garlic
Salad mién, Jt do & xanh, nuoc mam, toi
PAN SEARED SCALLOP & PRAWN | So diép & tdm ap chao
Humita, chimichurri sauce, parsley tuille
Banh ngo kidu Nem My, s6t chimichurri; banh lé mui tay

MAIN COURSE | MON CHINH

STELLAR X \ . . . v en
STEAKHOUSE (moi khach hang lya chon mét trong cac mon dudi day)
INTERCONTINENTAL (Biia t6i danh cho MISO GLAZED BLACK COD (250GR) | C4 tuyét den sét miso (250gr)
LANDMARK 72 Grilled broccolini, creamy garlic potato

4 ngudi kem 1 chai

Bong céi xanh nuong, khoai tay nghién kem toi
rugu vang) g 9 y1g

CHILI & GARLIC TIGER PRAWNS | Tém su sot toi 6t

Butter, fresh herbs

Ba thgéo moc tuoi

FRENCH ROASTED CHICKEN “Poulet réti” | Ga nudng ki€u Phap “Poulet réti”
Half French yellow chicken, lemon, garlic, Provence herbs, baby carrot, asparagus, Pont Neuf potato, chicken
jus
Nua con ga Phap vang, chanh, toj, thao moc Provence, ca rot baby, méng téy. khoai ty Pont Neuf sot ga
GRILLED AUSTRALIAN LAMB RACK | Sudn cliu Uc nudéng
Herb crust, fondant potato, romesco, red wine sauce
L3 vO thdo mdc, khoai tay fonaant, sot romesco, Sot vang do

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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Chitiét

JAPANESE GRILLED HIBACHI WAGYU STEAK (200GR) | Bit tét B6 Wagyu nuéng ki€u Hibachi Nhat Ban
(200gqr)
Grilled onion, mushrooms, zucchini, special soy sauce, Japanese steamed rice, miso soup, yuzu coleslaw,
umeboshi
Hanh t8y, ném va bl ngoi nUong, nudc tuong dac biét, com Nhdt, sup miso, salad bap car yuzu, mo mudi

DESSERT | TRANG MIENG
(mdi knach hang lua chon moét trong cac mon dudi day)
GENMAICHA & POPCORN SABLE | Banh sable vi Genmaicha & bép rang
Vanillaicecream
Kem vani
CHOCOLATE TRUFFLE TARTE | Banh tart chocolate truffle
Phu Quoc peppercorn biscuit
Banh quy tiéu Phu Qudc
MIXED BERRY COMPOTE | Banh mut trai mong téng hop
Soft meringue, rose tea cream
Kem trung mém, kem tra hoa hong
RUM BABA | BAnh Rum Baba
Baba dough, agrume, mascarpone Chantilly, brown rum
Banh men mém tham ruou, trai cdy ho cam chanh, kem Chantilly, ruou rum nau
RUGQU VANG (lua chon 01 chai dudi day)
White Wine | Rugu vang trang
Claude Val Blanc | Languedoc
Sauvignon Blanc, Grenache, Vermentino
Red Wine | Rugu vang dé
Chantecaille | Bordeaux
Merlot, Cabernet Sauvigno

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién cham séc khach hang chuyén trach phuc vu Quy khach

hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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HIVE LOUNGE

4 ly cocktail/ mocktail/ red wine/ white wine
va 1dia dé nham tuy chon
(gia tri tuong duong 8 ly cocktails/moctails)

8 ly dé uéng danh cho 4 ngudi, bao gém
Cocktails, mocktails, rugu vang dé/tréng

(*) DRINK MENU: menu thay d6i 3 thang/ lan
COCKTAIL
1. Blossom Eden | Gin, premium tonic, chrysanthemum and elderfiower perfume
2. Passion Elixir | Housewine, seasonal fresh chopped fruit, thyme and spiced, passion juice
3. Tropical Dream | Vodka, basil leaves, pineapple and apple juice, apple vinegar, matcha, honey
4. Hive Emerald | Rum, blue curacao, pineapple juice, lime juice, sugar syrup
5. Bee’s Knees Cocktail | Gin, lemon juice, passion juice, honey syrup, jasmine tea, St-Germain
6. Dry Martini | Gin, vermouth, olives
7. Margarita | Tequila, orange liqueur, lime juice, salt
8. Moscow Mule | Vodka, ginger beer, lime, bitter
9. Newyork sour | Bourbon whiskey, lime juice, sugar, red wine
10. Negroni | Gin, campari, sweet vermouth
11. French 75 1 Gin, lemon juice, sugar syrup, sparkling wine
12. Singapore Sling | Gin, cherry liqueur, orange liqueur, pineapple juice, lime juice, grenadine syrup
13. Old Fashioned | Whiskey, sugar, bitter
14. Mojito | White rum, lemon juice, mint, sugar syrup, soda water
MOCKTAIL
1. Hive Cooler | Watermelon, cucumber, mix citrus and elderflower tonic
2. Cranberry Lychee | Cranberry juice, apple juice, orange juice, lychee juice, grenadine
RED WINE BY GLASS
1. Baron de Bois Fleury, Bordeaux | Cabernet Sauvignon (France)
2. Gerard Bertrand Heresie Corbieres | Grenache, Syrah, Mourvedre (France)
3. Marques De Riscal, Riscal 1860 | Tempranillo, Syrah (Spain)
4. Banfi Col di Sasso | Sangiovese, Cabernet Sauvignon (Italy)
WHITE WINE BY GLASS

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién cham séc khach hang chuyén trach phuc vu Quy khach

hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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1. Chéateau Clou Du Pin Bordeaux Blanc | Sauvignon Blanc, Sémillion (France)
2. Allegrini Corte Giara | Pinot Grigio (Italy)
3. Miguel Torres Reserva, Limari Valley | Chardonnay (Chile)
(**) FOOD MENU (Khach hang Iya chon mgt trong hai lua chon dudi day)
Cheese Board - Bia Phé Mai Tong Hgp
Selection of the 5 finest european cheese, assorted bread and condiments 5 loai phd mai ngon nhat theo mua,
banh my va cac mon an kém
Antipasti Board - Bia Khai Vi Ki€u Y
Canapes
Mon khai vi
Crabe
Hokkaido crab, avocado, pomelo, black garlic, caviar
Cua Hokkaido voi mousse qua ba, kEt hap cung budi, toi den
LE BEAULIEU va trung ca tam thuong hang
SOFITEL LEGEND (BUa tai danh . Boeu S
METROPOLE cho 4 nguoi kem Wagyu beef tenderloin, pommes ducheese, carrot/puree,‘red Wlne jus
1chai rugu vang) Than bo Wagyu, khoai lang nghién voi trung bo 1o, ca rot nghién, sot ruou vang
Classique Opera
Banh Opera truyén thong
or / hoac
Mignardises
Xe ddy do trang miéng
ANGELINA KH dugc Iya chon 1trong 2 thuc don (vai gia tri tuong duong 8 ly cocktails/mocktails):

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién cham séc khach hang chuyén trach phuc vu Quy khach

hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565




-
Jletcombank\/

PRIORITY
Khach san Nha » Chi tiét
cung cap
COCKTAILBAR Selection of 8 cocktails/mocktails Selection of 4 cocktails/mocktails
& WHISKEY from Angelina basic from Angelina basic cocktails/mocktails
LOUNGE cocktails/mocktails Lua chon 4 ly mocktails/mocktails
(Tiéc cocktail Lua chon 8 ly mocktails/mocktails twdanh séch dé uéng co ban
téidanhcho 4 twdanh sach do udng co ban Grazing
khach) Khay thit nguoi va pho mai
Artisan cheeses, cured meats,
house preserves marinated olives, bush pepper lavosh
Pho mai thu cong, thit ngugi cac loai, oliu ngam thu cong,
banh mi aet gion thom tiéu
STARTER | KHAI V|
Sharing - Dung chung)
Antipasto Dello Chef | Mén khai vi cGia Bép Trudng
A selection of Italian cold cuts and cheese, marinated spicy prawns,
grilled vegetables, assorted marinated olives and bruschetta
Bla khai vi tong hap vdi thit nqudi va phd mai Y, sa lat tom cay, rau nuong,
MILAN O liu va banh my nuong gion an kem ca chua tuoi
RESTAURANT Insalata Di Crostacei | Salad hai san Y
INTERCONTINENTAL (BU‘a t6i3mon Hokkaido scallops, prawns and mussels with fennel shavings,
HANOI WESTLAKE danh cho 4 sun-dried tomatoes, Taggiasca olives and a drizzle of citrus dressing
khach kem1 Sa lat so digo Nhat Ban, tom va vem phuc vu cung cd thila bao,
chai ruou vang) c& chua S8y khd, 6l va st déu aém
MAIN COURSE | MON CHiNH
(Mi khach chon 1mdn)
Branzino Con Melanzane E Caponata | Ca vudc vdi ca tim va Caponata
Seared sea bass served with eggplant caponata and pesto sauce
Ca vuoc 8p chao phuc vu cung SOt ca tim via rau cu voi SOt la hung tay

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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Canpesante Alla Veneziana | So diép kiéu Venice
Pan-seared Hokkaido scallops with aioli, served with a creamy risotto
S0 digo Nhat Ban dp chao voi Ié thom phuc vu cung com Y néu kem
Tagliata Di Manzo | Bit Tét Y thai lat
Seared Australian Wagyu MBS flank steak served with arugula and Parmesan shavings
Thit bo Wagyu Uc MB5 phuc vu cung rau cai dang va phd mai Parmesan bao
Filletto Manzo E Salmoriglio | Than bo st Salmoriglio
Grilled Australian beef tenderloin
served with lemon Salmoriglio salsa and grilled vegetables
Thén bo Uc bo 10 phuc viu cung SOt déu chanh dac bigt kidu ¥ va rau nuong téng hop

*k %

DESSERT | TRANG MIENG
(Mi khach chon 1mdn)
Homemade Tiramisu | Banh Tiramisu nha lam
Layers of espresso-soaked lady finger biscuits, creamy mascarpone and cocoa
Bénh kem Y xéb Idp vdi banh quy, pho mai Mascarpone va bot ca cao
Crostata Di Pere E Cioccolato | Banh Tart Lé S6-c6-la
Chocolate and pear pie served with vanilla ice cream
Banh tart sO ¢ la nuong voi qua 1é phuc vu cung kem vani
Semifreddo Alle Mandorle | Kem hanh nhan
Frosted almond semifreddo with marinated citrus and crumble
Kem hanh nhén phuc vu cung sot qua anh dao va banh quy vun
Torta Di Formaggio Con Ricotta E Amaretti
Ricotta cheesecake served with Amaretto-flavored Amaretti biscuits
Banh pho mai Ricotta bo 1o phuc vu cung banh quy gion
RUGU VANG
(Tuy chon 1 chai' vang do / trang)

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién cham séc khach hang chuyén trach phuc vu Quy khach

hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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White Wine
Sauvignon Blanc
Casillero Del Diablo Reserva, CentralValley, Chile
Pinot Grigio - Pinot Gris
Banfi, Placido Pinot Grigio, IGT Tuscany, Italy
Red Wine
Cabernet Sauvignon - Blend
Casillero del Diablo Reserva, Central Valley, Chile
STARTER | KHAI V|
Sharing - Dung chung)
Chicken Caesar salad | Sa lat hoang dé
Romaine lettuce tossed with Caesar dressing, pan-fried prawns with garlic butter,
Garlic and herb croutons, crispy bacon, cheese shavings
Sa lat hoang dé phuc vu cung tom 8o chao bo toi, banh my nuong bo to
ba chixong khoi say kho, phd mai bao
CAFEDULAC o , ,
(Bita t6i & mon MAIN COURSE | MON CHINH
danh cho 4 (Moi khach chon 1mcn)
khach kem 1chai Calamansi Glazed Norwegian Salmon | Ca héi Na Uy nuéng

rugu vang) Stearﬁed/green Da Lat asparagus, fennel shaving
Udp sot tac, an kem mang tay Ba Lat va cu thia la bao
Black Angus Beef Tenderloin 200 gram | Than bo Angus Beef 200 gram
*Chon 2 side dish

Garden salad/ Grilled vegetables/ Seasonal vegetables/ Potato wedges/ Mashed potato/ French fries/ Sauteed

button mushroom persillade/ Steamed rice

Sa I8t rau xanh/ Rau nuong/ Rau theo mua/ Khoai tay b cau/ Khoai tdy nghién/
Khoai tay chién/ Nam md xao toi/ Com trang

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565




-
Jletcombank\/

PRIORITY

Nha

A. Chitiét
cung cap

Khach san

*Chon 1 Sauce
Bearnaise sauce/ Peppercorn sauce/ Mushroom sauce/ Blue Cheese sauce
SOt bo tring/ Sot tiéu/ Sot ném/ Sot phd mai xanh

Pan-Seared Seabass | Ca vugc ap chao
Artichoke, heirloom tomato, crushed potatoes and nicoise tapenade
Ankem vdia tisé, cachua, khoai tay bi va sot 6 liu

Chicken cordon bleu | Uc ga nhéi dam béng
Chicken breast stuffed with Paris ham and emmental, in a baguette crumb crust,
garlic and rosemary roasted potato wedges, seasonal vegetable and jus
Uc ga nhoi dém bong, pho mai tém bot my,
phuc vu cung khoai tay bo lo, rau theo mua va sot

*k%k

DESSERT | TRANG MIENG
(Mi khach chon 1mdn)
Créme Br(ilée | BAnh kem d6t
Vietnamese milk coffee flavor
Banh kem dot vi ca phé sda
Fine Apple Pie | Banh tao nudng
Served with bourbon vanilla ice cream
Phuc vu cung kem va-ni
Italian Tiramisu | BAnh kem Y
Banhkem Y
RUOU VANG
(Tuy chon 1 chai' vang do / trang)
White Wine

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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Sauvignon Blanc
Casillero Del Diablo Reserva, CentralValley, Chile
Pinot Grigio - Pinot Gris
Banfi, Placido Pinot Grigio, IGT Tuscany, Italy
Red Wine
Cabernet Sauvignon - Blend
Casillero del Diablo Reserva, Central Valley, Chile

SAIGON
RESTAURANT
(Blta t6i 4 mon
danh cho 4
khach kem1
chai rugu vang)

STARTER | KHAI V]
Sharing - Dung chung)
Vietnamese combination platter
Bla khai vi tong hgp
Fried sugar cane wrapped with minced shrimp and pork
70m bao mia
Fresh spring rolls with prawns and mango
Nem tuoi cudn tém xoai
Steamed rice rolls with minced pork and shrimp floss
Banh cuon thit lon va rude tom
Fire pork terrine
Cha qué
Banana blossom salad with slow-roasted duck
NOm hoa chudi vit quay
Khanh Hoa bird nest and white fungus soup
Sup yén Khanh Hoa ndm tuyét
MAIN COURSE | MON CHiNH
(Chon 4 mdn dung chung)
Deep-fried prawns coated with coconut
70m chién dua

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién cham séc khach hang chuyén trach phuc vu Quy khach

hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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Grilled squid and homemade green chili sauce
Muc nuong sét ot xanh
Grilled crab meat stuffed in the shell
Mai cua nhdi thit nuong
Grilled free-range mountain chicken with honey
Ga nuong mat ong
Crispy roasted pork belly with “doi” seed
Ba chi quay hat doi
Black Angus beef strip-loin 250GR Grilled with lemon grass and chili
Bo nuong sa ot

Sautéed asparagus with garlic
Méng tay xao tori
Stewed tofu with fresh mushroom and spinach
BAu phu hong xiu
Saigon’s special fried rice, Assorted fried rice topped with eggs and grilled prawn
Com rang dac biét nha hang Sai Gon
Wok-fried fresh rice noodle with beef and vegetables
Pho xao bo
DESSERT | TRANG MIENG
(Mi khach chon 1mdn)
Chilled lotus soup with white fungus in longan syrup
Che hat sen tuyét nhilong nhan
“Ba Ba” sweet soup
Che thap cam
Black sticky rice and yogurt
Sta chua nép cam
Vietnamese coffee créme brulee

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
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Kem chay huong ca phé Viet Narm
RUGU VANG
(Tuy chon 1 chai' vang do / trang)
White Wine
Sauvignon Blanc
Casillero Del Diablo Reserva, CentralValley, Chile
White Wine
Pinot Grigio - Pinot Gris
Banfi, Placido Pinot Grigio, IGT Tuscany, Italy
Red Wine
Cabernet Sauvignon - Blend
Casillero del Diablo Reserva, Central Valley, Chile
KH dugc lya chon 1trong 2 thuc don (vai gié tri tuong duong 8 ly cocktails/mocktails):
Lua chon 8 ly mocktails/mocktails Lua chon 4 ly cocktails/mocktails va do &n kém
tlrdanh sach dé uéng Khach hang lua chon 1 trong cac mon audi day
Deep-Fried Calamari with Chili, Salt and Pepper
SUNSET BAR Deep-fried marinfated calamari in chili sauce
('I"iéc cocktal Mue udp sot Z‘jr:;/;v ; ?;hj '22? g/??é?: gfzo'rn va mudi tiéu
t6i danh cho 4 ‘ ' L
khach) ~ Hoge
Spring Rolls Platter
Fresh prawns spring rolls and deep-fried Hanoian style pork spring
rolls served with dipping sauce
Nem tuai cudn tém, nem thit heo chién gion kidu Ha Noi phuc vu cung
nuoc cham

2. Khuvuc TP. HA6 Chi Minh

NGAN HANG TMCP NGOAI THUONG VIET NAM
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SETMENU
Thuc don chon san cho 4 khach & bao gom 1 chai ruou vang hodc 4 ly cocktails
Individual set menu dinner for 4 pax includes 1 bottle of wine / 4 cocktails
-
AMOUSE BOUCHE |
Crab “Pancake” | Banh cua
come with Sour Dough and Seaweed butter | an kem kém Banh mi men ty nhién sourdough ba rong bién
STARTER | KHAI VI
THE ALBION BY . S .
KIRK Lobster Cocktail | Cocktail T6Gm Hum
WESTAWAY Spiny lobster, Pickled Kohlrabi, Chipo‘FIe Emilsion, Watermelgn Radish
(Téng 23) 70m hum gai, su hao ngam, sot c’h/'po z‘/?, cu caj dua hau
MAIN COURSE | MON CHINH
Shimu Striploin Wagyu | Than bo Wagyu Shimu
M GALLERY HOTEL L . .
DE ARTS SAIGON Wagyu Striploin, Onion Marmalade,/Gulnness Sauce
Than bo Wagyu, mut hanh tay, sot bia Guinness
DESSERT I TRANG MIENG
Coffee and Chocolate
Vietnamese Coffee mousse and ice-cream, Local Dark Chocolate
Banh Mousse hinh hat ca phé Viet Nam, kem va so cd la den dia phuong
8 ly dé uéng danh cho 4 ngudi, 4 signature cocktails/mocktails va 2 mén 3n
bao gom 4 cocktails va 4 mocktails bat ky tai menu Social Club French Fries | Khoai tay chién Social club
ROOFTOP BAR ' 3
2 hoac
(Tang 24) _
- Truffle parmesan dip/ truffie paste, parmesan cheese
(S6t kem nam trufie, phd mai Parmesan)
Social Club Calamari | Muc chién Social club
SHERATON LI BAI SET MENU

NGAN HANG TMCP NGOAI THUONG VIET NAM
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SAIGON HOTEL & RESTAURANT Thuc don chon sé&n cho 4 khach & bao gé‘m 1 chai rugu vang dung tai chd
TOWERS Individual set menu dinner for 4 pax includes 1 bottle of wine

*kkkkk

Vit “Mekong Delta” G 10 ngay quay kiéu “Béc Kinh”

10 Day Dry Aged Mekong Delta Duck “Peking Style” with pancakes
Canh bao ngu bong bong cé va hai sdm tiém nhan sadm
Double Boiled Abalone Soup with Fish Maw, Sea Cucumber and Ginseng
Thit bd Wagyu x&0 ndm va xét tiéu den
Wok Fried Wagyu Beef with Morel Mushroom and “Hei Jiao” Black Pepper
Tém xao xét “Tam Bi”

Wok Fried Tiger Prawns in “San Bei” Sauce
C4 tuyét hap nudc tuong thugng hang “Héng Kéng”
Steamed Atlantic cod “Hong Kong Style’, Supreme Soy Sauce
Thit vit xao cai thia
Wok-fried Choy Sum with Duck Meat
Com chién hai san sét X.0
Signature XO Sauce Fried Rice
Ché bét bang xoai va budi
Chilled Mango Cream, Pomelo & Sago

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién cham séc khach hang chuyén trach phuc vu Quy khach

hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565
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SET MENU
cho nhom 4 khach gém dé nham cold cut & 8 cocktails/mocktails (nodc mén nudc tuy chon khac theo yéu céu
cla khach hang)
FOOD
Artisan Cheese & Charcuterie Platter
Iberico Ham | Trule Salami | Country Pate | French Cheese | Quince Paste
DRINKS (Choose 8 drinks)
ALCOHOL
Classic Cocktails
THE WINE BAR (Margarita | Daiquiri | Mojito | Martini | Manhattan | Negroni | Whiskey Sour | Cosmopolitan | Bloody Mary)

White Wine by glass (Chateau Lagrugere - Sauvignon Blanc)
Red Wine by glass (Chateau Lagrugere - Cabernet Sauvignon)
Gins (Single Beefeater 30ml)

Vodka (Single Absolute 30ml)

Tequila (Single OImeca Reposado 30ml)

Rum (Single Bacardi White 30ml)

Beer (Tiger, Heineken, Saigon Special, 333)
NON-ALCOHOL
Soft drinks (Pepsi, 7up, Soda, Ginger ale, Tonic)
Mocktails (Virgin Mojito, Cranberry Cooler, Mango Fizz)
Fresh juice (Orange, Passion, Lemon, Coconut)

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
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THE LOBBY
LOUNGE

SETMENU TRA CHIEU
(gia tri tuong duong 8 ly cocktalls/mockiails)
Thi 2 - Cha nhat (14:00 - 17:30)
Khoéng gidi han tra va ca phé / Unlimited tea & coffee afternoon tea
(Thuc don thay déi theo mua)

BANH Mi KEP | SANDWICHES
Banh mi phd mai nit hoang, xét hung téy, dua leo ngdm chua, gidm den
Burrata Mousse, Basil pesto, Pickle Cucumber, Balsamic
Banh mi ngli c6c véi ca hdi ndu cham, tring cé hdi x6ng khéi, x8t xanh
Slow Poached Norwegian Salmon Rillette, Smoked lkura
Sandwich vit xdng khoi phét cu dén ngam chua va gan ngdng
Smoked Duck, Foie gras, Pickled Beetroot
Banh mi nudng, thit bd dut 16 véi ndm nghién dau truffie
Roast Beef, Crispy Bread, Truffie Duxelle
BANH | WARM
Banh nudng thit ga tay nam truffle | Turkey & Truffie Pie
BANH NUGNG | CRANBERRY SCONES
Banh ngo viét quat kem tuci mut dau | Clotted Cream, Strawberry Jam
TRANG MIENG | DESSERT
Banh Socdla Noel | Dark Chocolate Yule Log
Banh tring nudng gion vai kem hat de | Pavlova with Chestnuts Cream
Banh x6p nhan dau | Berry Macaron
Banh truyén thdng giang sinh | Mince Pie
PASS AROUND
Banh trai cdy giang sinh | Christmas Fruit Cake

NGAN HANG TMCP NGOAI THUONG VIET NAM
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Set menu danh cho 4 khach bao gém 1 chai rugu Set menu danh cho 4 khach bao gém 1 chai rugu
vang trang hodc dé vang trang hodc dé
MENU 01 MENU 02
BLACK Bao Ngu Uc, Gidm Ben Goi Oc Giac Knoai M6n N&m T6 Ong Thuong Hang
VINEGAR Sup Chua Cay Th’it Cua Sup Chua Ca}/ ThitCua
(Tang 1) ,Bé YVagyu‘Xélo Toi E?en ’ ’ Vit Quay OL‘Jang’Déng
NEW WORLD CaMu but Lo vai Mubi Bién C4 Bong Tugng Hap Kiéu Hong Kong
SAIGON HOTEL Thit Heo Ben Tay Ban Nha S6t Chua Ngot Sudn Bo Rut Xuong, Chién Gion véi Mubi Ot
C0i SO biép Xao Mang Tay S6t XO C0i SO biép Xao Mang Tay S6t XO
Caom Chién Hai San Nam T6 Ong Thugng Hang Mi Xao Thit Vit
Ché Tuyét Giap Tiém Tao Bo Hat Sen Ché Tuyét Giap Tiém Tao Bo Hat Sen
THE WHISPER
BAR AND o , A o s . . .
8 ly Cocktail va Mocktail dugc dac biét pha ché danh riéng cho khach hang VCB
LOUNGE
(Tang trét)
STARTERS
Grilled Sucrine | Salat Bup Sucrine nuéng
Cervelle de Canut, crispy bacon, comte cheese, croutons
S6t phd mai tuoi Cervelle ae Canut, thit xong khoi gion,
SQUARE ONE Pho mai comte, banh mi
PARKHYATT SAIGON (BUra tdi danh Or/Hogc
cho 4 khach kem Alaskan Crab Banh Khot | Banh khot cua Alaska
1chai rugu vang) Mini pancake, Iberico pork, Coconut milk, sweet & sour fish sauce
Banh khot, thit heo lberico, nudc cot aua, nuoc mam chua ngot
MAIN COURSES
Duck Breast | Uc Vit

NGAN HANG TMCP NGOAI THUONG VIET NAM
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Butternut squash in texture, black garlic, duck jus
BIngo butternut, toi den, nudc thit vit
Or/Hoac
Jumbo Tiger Prawns | Tém su Jumbo
Curry butter sauce, chilli, egg floss
Sotbocari, Ot trung chién

DESSERT
Coconut Ice Cream Lollypops | Keo que kem dUa
Palm sugar sauce
Nudc sot duong thdt not

OPERA
(Bira t6i danh cho
Lkhachkem 1
chai rugu vang)

STARTERS (Sharing)

Burrata E Pomodorini | Phd mai & ca chua
Heirloom cherry tomatoes, burrata cheese,
crispy organic vegetables, basil pesto
Ca chua bi, pho mai burrata,
rau hau co gion, sot pesto hung qué
Calamari Fritti | Muc vong chién gion
Fried baby calamari, pink pepper, lime, yogurt-chive sauce
Muc chién gion, Ot hong, chanh, sot sda chua - he
Rucola Salad | Xa lach Rocket
Arugula, sundried tomatoes, Grana Padano,
palsamic dressing, organic seeds
Xa lach rocket, ca chua phoi nang, phd mai Grana Padano,
nuoc sot balsamic, hat hiu co

MAIN COURSES (Sharing)
Doppio Ravioli | My y nhdi Ravioli

NGAN HANG TMCP NGOAI THUONG VIET NAM
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cung cap
Roasted veal and burrata stuffed ravioli, gravy, Grana Padano
Banh ravioli nhoi thit bé nuong va phd mai burrata,
nudc sot, phd mai Grana Pacano
Barramundi | Ca chém
Pan seared sustainable Barramundi, warm quinoa,
grilled vegetables, fresh herbs, lemon
Ca chém Barramundi 8p chao, hat aiém mach am,
rau cunuong, rau tham tuoi, chanh
DESSERT
Traditional Venetian mascarpone and coffee dessert
Mon tréng miéng ca phé via mascarnpone truyén thong cua venice
KH dudc Iya chon 1trong 2 thuc don (vai gia tri tuong duong 8 ly cocktails/mocktails):
Selection of 8 cocktails Selection of 4 cocktails
Lua chon 8 ly cocktails tuy chon trong thuc 4 ly cocktails tuy chon trong thuc don:
don: Village Of Sapa, Field Of Ninh Binh.
Village Of Sapa Lantern Of Hoi An, Seashore Of Nha Trang
Rock Of Ha Long Bay &
Field Of Ninh Binh D6 an kem cho 4 khach:
Bean Of Highlands Luca’s Cold Cuts & Cheese
2LAMSONBAR Hands Of Da Nang Warm rosemary focaccia, olives
Lantern Of Hoi An Thit ngudi va phd mai cua Luca
Seashore Of Nha Trang Banh focaccia huong thao am, 0 liu
River Of Mekong Delta Popcorn Seasonal Fruit Platter
Bia trai cay theo mua

NGAN HANG TMCP NGOAI THUONG VIET NAM
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3. DPaNang
STARTER | KHAI V|
(Mbi khach chon 1mon)
Pateé En Croute | Banh Paté nudng
Terrine of Duck, Pork Belly & Foie Gras, Port Wine Jelly, Mesclun,
Mixed Salad, Pommery Mustard, Picked Vegetables
Terrine vit, ba chi heo & gan ngdng, thach rugu vang ngot Port,
xa lach hén hop, mu tat Pommery, rau ¢t ngdm chua
USDA Prime Steak Tartare | Bo tartare thugng hang USDA Prime
Cured Egg Yolk, Capers, Mustard Pommery, Crispy Parmesan
Long do tring mudi, nu bach hoa, mu tat Pommery, phd mai Parmesan gion
Melted Cheese (Vegetarian) | Phé mai tan chay (chay)
GRILL Grilled Provolone Cheese, Tomatillo Dip | Phd mai Provolone nudng, sot Tomatillo
(Blta t6i 4 mon Roasted Prawns | Tém nudng
Hoiana Resort & Golf | danh cho 4 khach Garlic Sauce, Jalapefo, Lemon | S6t toi, 6t Jalapefio, chanh
kem 1chai rugu ekl
vang) MAIN COURSE | MON CHiNH

(Mbi khach chon 1mon)
Azul Argentine Natural Beef | Than vai bo Angus Argentina Azul
Beef Rib Eye 300g | Than vai bo 300g
Braised US Short Rib | Suén bé My hdm mém
Mashed Potatoes, Sautéeed Baby Vegetables, Truffle Beef Jus Sauce
Khoai tay nghién, rau c non xao, sot jus bo nam truffie
Seared Seabass | Ca vugc ap chao
Crushed Potatoes, Broccolini, Watercress Pesto
Khoai tay nghién, cai broccolini, sot pesto xa lach xoong
Smoked Texan Pork Ribs BBQ | Sudn heo xdng khoi ki€u Texas BBQ
Roasted Baby Potatoes, Pickled Vegetables, Corns, Jalapefio

NGAN HANG TMCP NGOAI THUONG VIET NAM
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Khoai tay bi nudng, rau ci ngdm chua, bap, 6t Jalapefio
SIDE DISH (01 Each) | MON AN KEM (Chon 1)
Creamed Spinach | Cai b6 x6i sdt kem
Parmesan Casserole | Phd mai Parmesan dut 10
Sautéed Broccolini | Bong cai xanh xao
Béarnaise Sauce | S6t béarnaise
DESSERT | TRANG MIENG
Mille-Feuille | Banh nghin I6p
Praline, Cream Chantilly, Coffee Ice Cream
Nhan hat praline, kem Chantilly, kem ca phé
WINE SELECTION | RUCU VANG
(Tuy chon 1chai vang)

Cavalieri Reali Prosecco
Glera - Veneto, Italy
Miguel Torres Hemisferio
Sauvignon Blanc - Central Valle, Chile
Lucarelli Rosso
Negroamaro - Puglia, Italy

OSTERIA
(Blra téi 4 mon
danh cho 4 khach
kem 1chai rugu
vang)

STARTER | KHAI VI
(Mbi khach chon 1mon)
Affettati | Thit ngudi téng hop
San Daniele, Mortadella, Speak, Bresaola, Lonza, Salami Milano
Served with Olives, Pickles, Grissini
GOm dui heo mudi San Daniele, xuic xich Mortadella, thit xong knéi Speck, thit bd knd Bresaola, thit lung heo
Lonza, xuc xich Salami Milano
An kém 6 liu, dua chua, banh mi que Grissini

NGAN HANG TMCP NGOAI THUONG VIET NAM
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Burrata (Vegetarian) | Phé mai Burrata (chay)
Cherry Tomato, Taggiasche Olives, Basil Pesto
Ca chua bi, 6 liu Taggiasche, s6t pesto hung qué
Polpo | Bach tudc
Octopus, Potatoes, Onion, Vinaigrette Dressing
Bach tudc, khoai tay, hanh tay, xot gidm dau
Oratal Ca trap uép
Marinated Seabream, “Cerignola” Olive, Alimond, Orange, Pink Pepper
Ca trap udp, 6 liu Cerignola, hanh nhan, cam, tiéu hong
MAIN COURSE | MON CHiNH
(Mbi khach chon 1mon)
Lasagna | Mi Lasagna
Beef, Smoked Scamorza, Tomato Sauce, Basil Pesto
Thit bo, pho mai Scamorza hun khoi, sét ca chua, sét pesto huing qué
San Daniele | Pizza jambon Y San Daniele
Tomato, Mozzarella, San Daniele Ham, Arugula
Ca chua, phd mai Mozzarella, thit ngudi San Daniele, rau arugula
Tonno | Ca nglr dp chao
Tuna Steak, “Castelluccio” Lentils, Clams, Endive, Pistachio
Ca ngu steak, dau lang Castelluccio, nghéu, rau endive, hat dé cudi
Tagliata | Bo Black Angus ki€u Tagliata
Black Angus Rib Eye, Roasted Vegetables, Shaved Parmesan, Beef Jus
Théan vai bo Black Angus, rau cl nusng, phd mai Parmesan bao mong, sét jus bo
DESSERT | TRANG MIENG
Tiramisu | Banh Tiramisu
Ladyfingers, Mascarpone Mousse, Cocoa Powder
Banh ladyfinger, mousse mascarpone, bt cacao

*k %
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WINE SELECTION (1 bottle) | RUCU VANG (1 chai)
Cavalieri Reali Prosecco
Glera - Veneto, Italy
Miguel Torres Hemisferio
Sauvignon Blanc - Central Valle, Chile
Lucarelli Rosso
Negroamaro - Puglia, Italy

SEAFOOD
SHACK
(Blra téi 4 mon
danh cho 4 khach
kem 1chai rugu
vang)

STARTER | KHAI VI
(Mbi khach chon 1mon)

Lobster & Pomelo Salad | Goi tém hum & budi
Mango, Vietnamese Herbs | Xoai, rau thom Viét Nam
Crispy Crab Claws | Cang cua chién gion
Vietnamese ‘Cang Cua’ Leaf, Green Chili Sauce
Rau cang cua, sbt 6t xanh
Banh Xeo | Banh Xéo
Vietnamese Seafood Pancake
Prawn Sugarcane | Chao tom boc mia
Kumquat Fish Sauce, Pickles, “Tra Que’ Herbs
Nusc mém tac, rau ci mudi chua, rau thom Tra Qué
MAIN COURSE | MON CHiNH
(Mbi khach chon 1mon)

Steamed ‘Cham’ Island Lobster | Tém hum Cham hap
Spring Onion, Lemongrass, Green Chili Sauce
Hanh 13, sa, sot 6t xanh
Tiger Prawns | Tom su
Sate Sauce, Pickles, Vietnamese Herbs
S6t sa té, dua chua, rau thom Viét Nam
Seafood Fried Rice | Com chién hai san

NGAN HANG TMCP NGOAI THUONG VIET NAM
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Spring Onion, Crispy Rice
Hanh1a, com chay gion
Charred Cod Fish | C4 tuyét nuéng |4 chudi
Banana Leaf, Turmeric Sauce | s6t nghé
SIDE DISH (01 Each) | MON AN KEM
(Mbi khach chon 1mon)
Grilled Eggplant | Ca tim nudng
Scallion Oil, Sesame & Peanuts, Bird-Eye Chili
M& hanh, me & dau phong, 6t hiém

Morning Glory | Rau muéng xao

Chili, Garlic Chips | Gt, t&i phi lat
DESSERT | TRANG MIENG

Torched Banana | Chudi nuéng caramel
Caramel Sauce, Coconut Ice-Cream | S6t caramel, kem dua
WINE SELECTION | RUCU VANG
(Tuy chon 1chai)
Cavalieri Reali Prosecco
Glera - Veneto, Italy
Miguel Torres Hemisferio
Sauvignon Blanc - Central Valle, Chile
Lucarelli Rosso
Negroamaro - Puglia, Italy
8 cocktails / mocktails drink from NOX Signature Selection
served with Homemade Cashew Nuts.
8 ly cocktails / mocktails trong thuc don NOX Signature

NOXBEACH
CcLuB

NGAN HANG TMCP NGOAI THUONG VIET NAM

Quy khach vuilong lién hé Chuyén vién chdm soc khach hang chuyén trach phuc vu Quy khach
hoac Trung tam ho trg khach hang 24/7 cla Vietcombank: (+84) 1800 1565




-
Jletcombankv

PRIORITY

Nha

A. Chitiét
cung cap

Khach san

Phuc vu kém hat diéu nha lam
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