J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 880,000++ per person

Menu 1
Appetizer

Crab cakes, lemon shallot sauce, Dalat asparagus
Banh cua, sot chanh, ming tiy Da Lat

Aoskoskskosk

Soup
Roasted pumpkin soup with spices topped & sour cream
Stp bi d6 huong liéu va kem chua

doskoskskosk

Main Course
Slow cooked boeuf bourguignon, steamed potatoes & Dalat vegetables
Bo ham kiéu phap, khoai tiy hap va rau Da Lat

Aoskoskskosk

Dessert

Vanilla cream brulée with almond tuile cookies, chocolate chip mint ice cream

Banh kem trirmmg huong vani, kem tra xanh s6-c6-la



J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 880,000++ per person

Menu 2
Appetizer

Beef carpaccio, caponata, shaved Parmesan & extra virgin olive oil
Thit bo thai mong kiéu Y, pho mai Parmesan va dau olive

Aoskoskskosk

Soup
Organic green vegetables soup with chicken topped & horseradish cream
Sup rau cu vaéi thit ga va kem cai ngua
s 3k ek ok
Main Course
Smoked & roasted pork chop, grilled apples, polenta, natural apple cider jus
Suon cot 1t heo xong khoi nudng sot tao
s 3k e ke ok

Dessert

Passion fruit Chocolate dome with passion fruit macaron

Banh so6-co-la chanh day



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 880,000++ per person

Menu 3
Appetizer

Prawns & avocados salad, whole grain cumin dressing
Xa lach tom nudng va bo, sot mu tat

Aoskoskskosk

Soup
Chicken consommeé, chicken & mushroom raviolis
Sup ga, hoanh thanh g va nam
s 3 ok sk 3k
Main Course
Pan roasted sea bass, grilled vegetables, tomato virgin, potato confit

C4 chém nudng sot ca chua va rau ci nudng

Aoskoskskosk

Dessert

New York cheese cake strawberry sauce

Banh pho mai nuéng sét dau



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 1,080,000++ per person

Menu 1
Appetizer

Prawns cocktail sauce, mixed salads

Tom sdt cocktail

Aoskoskskosk

Soup
Imported mixed mushroom soup
Sup kem ndm
SEEET
Main Course
Slow braised Australian wagyu beef, rigatoni, Dalat carrots
Bo Wagyu Uc ham, mi tuoi, ca rot Pa Lat
SEEET

Dessert

Green tea flan caramel & ice cream

Banh flan kem tra xanh



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 1,080,000++ per person

Menu 2
Appetizer

Caesar salad, garlic crouton, parmesan & creamy parmesan dressing

Xa lach Caesar va phd mai Parmesan

Aoskoskskosk

Soup
French crab bisque soup, garlic sauce & croutons
Stp kem thit cua va banh mi nudng toi

doskoskskosk

Main Course

Imported French duck breast, ginger orange sauce, braised red cabbage
& crispy potatoes

U'c vit nwdng sot cam girng cai tim xao, khoai tay chién

dskoskoskosk

Dessert

Dark chocolate opera & vanilla ice cream

Banh ca phé s6-co-la, kem vani



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 1,080,000++ per person

Menu 3
Appetizer

Homemade smoked salmon salad, bagel chips, red organic lettuce, crispy shallots
Xa lach ca hoi xong khéi, banh mi nuéng, hanh tim
s 3 ok sk 3k
Soup
Boston seafood chowder
Stp kem hai san kiéu Boston

doskoskskosk

Main Course
Roasted Norwegian salmon, carrot puree, Bok choy, Dill sauce
C4 hoi nudng, ca rot nghién, cai thia, sbt thi 1a

Aoskoskskosk

Dessert

Thin crispy apple tart, vanilla ice cream, caramel sauce

Banh tdo nudng kem vanila



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 1,380,000++ per person

Menu 1
Appetizer

Poached lobster salad, avocado, greens salad, lemon olive oil
Xa lach tdm hum, bo, dau olive

doskoskskosk

Soup
Dalat organic asparagus soup topped with sour cream
Stp mang Pa Lat v6i kem stra chua

Aoskoskskosk

Main Course
Beef tenderloin with peppercorn sauce, potatoes gratin, Dalat vegetables
Bo nudng véi sot tiéu, khoai tay dut 1o, rau cu

dskoskkosk

Dessert

Trio chocolate dessert: White chocolate mousse, flourless chocolate tart,
chocolate ice cream

Banh trang mi¢ng 3 loai s6-co-la.



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 1,380,000++ per person

Menu 2
Appetizer

Foie gras terrine Fig chutney, Brioche bun, Raspberry sauce
Pate gan ngdng murt trai sung va banh mi ngot, s6t phic bon tir

Aoskoskskosk

Soup
Beef consommé with oxtail dumpling
Stp bo vd1 hoanh thanh dudi bo
s 3 ok sk 3k
Main Course
Grilled half of lobster lemon mousseline, Cheddar cheese, choy sum
T6m him nira con nuéng phd mai va cai ngong

Aoskoskskosk

Dessert

White chocolate tiramisu, Strawberry tart, cheese cake ice cream

Banh Tiramisu s6-c6-la trang, banh Tart ddu, kem phd mai



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING WESTERN MENU
VND 1,380,000++ per person

Menu 3
Appetizer

Trio of appetizer: crab tartar, duck and foie gras dumpling, light smoked tuna
Khai vi ba mén: Xa lach thit cua, banh nhan vit va gan ngdng, c4 nglr xong khoi

dskoskskosk

Soup
French lobster bisque, garlic croutons
Stp kem tom hum, banh mi nuéng

doskoskkosk

Main Course
Slowed cooked short rib, Green peas, Mushroom, Red wine sauce
Suon bo ndu cham, dau Ha Lan, nAm véi x6t ruou do

doskoskskosk

Dessert

Trio of dessert: Strawberry cheese cake, Cotton candy ice cream, Strawberry Macaroon

Trang miéng: Banh phd mai dau, kem keo bong, banh Macaroon dau



J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 880,000++ per person

Menu 1

BBQ Combinations (Char-Siew, roasted duck, jelly fish)
Khai vi (x4 xiu, vit quay, goi stra)
Braised seafood & bean curd soup with mushroom
Sup hai san dau hit v6i ndm
Poached tiger prawn with Chinese wine
T6m st hap ruou hoa tiéu
Pan-fried beef with slice garlic & vegetable
B0 4p chdo voi toi1 & rau
Deep-fried tilapia fish with Thai sweet chili sauce
C4 diéu hong chién sbt Thai
Sauteed mixed mushrooms with seasonal vegetable
Rau mua sot cac loai nAm
Fried rice with shrimp & char siew
Com chién tom va xa xiu
Mix fruits with almond bean curd

Che trai cay dau hu hanh nhan



J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 880,000++ per person

Menu 2

The Grand combination platters
(Chilled prawn salad with mayonnaise, deep-fried duck spring roll, bbq char-siew)

Khai vi “The Grand”( xa lach tdm mayo, cha gio vit, xa xiu)
Braised dried scallop soup with assorted seafood
Stp so di¢p kho va hai san
Steamed sea bass fish in superior soya sauce
C4 ch&m hip nudc twong

Wok-fried beef with seasonal vegetables
B0 xao sot Tor Xuyén va rau mua
Braised chicken in superior soya sauce & chinese rose wine
Ga ham nudc twong va ruou hoa ticu
Sauteed chinese mushroom with seasonal vegetables
Nam dong co6 xao rau
Braised E-fu noodle with straw mushroom & chive

My E-fu xao nam rom va he

Sweetened red bean sweet soup with mandarin skin

Che dau do cam thao



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 880,000++ per person

Menu 3

Appetizer combinations
(Deep-fried prawn coated with mayonnaise, siew mai, roasted duck)

Tam vi (tom chién véi mayo, xiu mai, vit quay)
Double-boil chicken soup with chinese cabbage & mushroom
Canh ga tiém cai thao va nam
Deep-fried prawn with golden garlic in salt & pepper
Tém chién toi va mudi tiéu
Steamed sea bass in black bean sauce
C4 chém hép sot tau xi
Deep-fried boneless chicken with lemon sauce
Ga phi 1& chién sot chanh
Sauteed mixed mushroom with seasonal vegetables
Rau mua sot ndm thap cam
Fried rice with corn, asparagus & char-siew

Com chién bap, mang tay va xa xiu

Chilled honey dew sago cream

Ché dua mat va bot ban



J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 1,080,000++ per person

Menu 1

Appetizer combinations
(Deep-fried prawn coated with mayonnaise, charsiew, roasted duck)

Tam vi (tdm chién s6t mayo, x4 xiu, vit quay)
Braised bamboo piths & dried scallop soup with assortment of seafood
Stp so di¢p kho triic xinh va hai san
Steamed garoupa in “Hong Kong”style
Ca ma hap kiéu “Hong Kong”
Poached tiger prawn with Chinese wine
T6m hap ruou hoa tiéu
Deep-fried crispy chicken with prawn crackers
Ga chién gion va banh phong tom
Braised chinese mushroom & sea cucumber with seasonal vegetable in oyster sauce
Nam d6ng c¢6 ham hai sdm va rau mua
Fried rice with salted fish, diced chicken & asparagus
Com chién ca man thit ga va mang

Chilled mango pudding

Banh xoai



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 1,080,000++ per person

Menu 2

Appetizer combinations
(Japanese maki, deep-chilled prawn salad with mayonnaise, bbq char-siew)

Tam vi (com cudn, xa lach tdom mayo, xa xiu)

Double-boiled chicken soup with bamboo piths & dried conch
Canh ga tiém tric xinh va dc bién
Steamed garoupa in “Teo Chew’’style
Ca mu hap kiéu “Tiéu Chau”
Wok-fried prawn with oats & pandan leaves
T6m rang ngil coc va 14 dira
Deep-fried crispy chicken with golden garlic & prawn crackers
Ga chién gion véi téi va banh phong tom
Braised chinese mushroom & fish maw with seasonal vegetables
Nam d6ng c¢6 ham bong bong ca va rau
Fried rice with chinese sausage wrapped in lotus leaves

Com chién lap xudng 14 sen

Double-boiled water chestnut sweet soup with dried longan & red dates

Cheé cu nang nhan nhyc va tao tau



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 1,080,000++ per person

Menu 3

Appetizer combinations (siew mai, chilled jelly fish, roasted duck)

Tam vi( xiu mai, goi stra, vit quay)
Seafood hot & sour soup
Sup hai san chua cay
Deep-fried garoupa in “Pattaya” style with condiments
C4 mu chién sét “Pattaya”
Wok-fried prawn in fried garlic “Hong Kong” style
T6m rang toi kiéu “Hong Kong”
Steamed chicken with Chinese herbs wrapped in lotus leaves
Ga hap 14 sen kiéu Trung Hoa
Braised dried scallop & Chinese mushroom with seasonal vegetables
SO diép kho ham nam dong cb va rau mua
Braised E-fu noodle with pork & shredded mushroom & carrot

Mi E-fu xao nam, thit heo va ca rot

Hot red bean soup with lotus seed & lily bulbs
Che dau do hat sen



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 1,380,000++ per person

Menu 1

Lobster salad with fresh fruits & mayonnaise
Xa lach tom hum véi trai cay va sét mayo
Double boiled chicken soup with fish maw & chinese cabbage
Ga tiém cai bach thao véi bong bong ca
Steamed dragon garoupa in “Hong Kong” style
C4 ma hap kiéu “Hong Kong”
Wok-fried prawn with oats & pandan leaves
T6m rang ngil coc va la dira
Deep-fried crispy chicken with golden garlic & prawn crackers
Ga chién gion véi toi va banh phong tom
Braised Chinese mushroom & abalone sliced with seasonal vegetable
Bio ngu ham ndm va rau mua
Fried rice with Chinese sausage wrapped in lotus leaves

Com chién lap xudng 14 sen

Chilled mango sago cream

Che xo0ai va bot ban



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 1,380,000++ per person

Menu 2

Roasted suckling pig

Heo stra quay
Seafood dried scallop soup with spinach
Sup hai san so di¢p kho bo xo61
Wok fried pork rib "Kinh B4 " sauce

Suon xao sot Kinh Bo

Steamed king prawn, garlic soya sauce
T6m cang xanh hap toi
Deep fried garoupa with sweet & sour sauce
C4 mu chién gion st chua ngot
Steamed broccoli, egg white sauce
Bong cai xanh sét tring
Fried rice with chinese sausage wrap in lotus leave

Com chién lap xudng 14 sen

Chilled mango pudding with mixed fruit salad

Pudding xoai va trai cay



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING CHINESE MENU
VND 1,380,000++ per person

Menu 3

Four-fortune combinations
(Japanese maki, deep-fried spring roll, chilled prawn salad with mayonnaise, jelly fish)

Khai vi tir sac
(Com cudn, cha gio chién, xa lach tom tron mayo va goi stra)
Braised shank’s fin soup with crab meat

Stp vi ca va thit cua
The Grand roasted duck
Vit quay “The Grand”
Wok seared scallops in black bean sauce
SO diép, ap chao sot tau xi
Pan seared beef tenderloin black pepper sauce
Than 4p chao bo sbt tiéu den
Braised asparagus with crab meat & crab roe
Ming tay st thit cua va gach cua
Stir-fried udon noodle with capsicum & assorted seafood
My udon xao &t va hai san
Chilled mango pudding with mixed fruits salad

Banh xoai lanh va salad trai cay



J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 880,000++ per person

Menu 1

Banana blossom salad with shredded roasted duck, calamansi dressing
Goi hoa chudi vit quay
Seafood & asparagus soup
Sup hai san mang tay
Wok-fried tiger prawn with chili garlic
Tom rang to1 ot
Grilled sea bass fish fillet with banana leaves
C4 chém nudng 14 chubi
Vietnamese braised beef with spices served with bread
Bo kho va banh mi
Braised spinach with mushroom in oyster sauce

Cai b6 x6i xao cac loai nAm va dau hao

Fried rice with chicken

Com chién thit ga

Coconut agar-agar pudding

Rau cau dua



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 880,000++ per person

Menu 2
Cabbages salad with shredded chicken & laksa leaves
Goi ga xé bap cai va rau rim
Minced beef and mushroom soup with quail egg
Stp bo bam va nam vdi trimg cit
Steamed sea bass fish with soya sauce & ginger
C4 chém hap tuong gimg

Stir-fried beef with black peppercorn
Bo x30 st tiéu den
Braised chicken with lotus seed

Ga nau hat sen

Stir-fried mixed mushrooms & vegetables

Nam cac loai xao rau

Wok-fried egg noodle with assorted meat
My trimg xao thit thap cam

Chilled sweet soup with lotus seed & dried longan

Che nhan nhuc hat sen



J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 880,000++ per person

Menu 3

Green mango salad with dried shrimp, chili fish sauce
Go1 xoai tom kho
Sweet corn soup with minced chicken
Sup bép thit ga
Sautéed chicken with chili sate sauce
Ga xa0 sot sa té
Steamed tiger prawn with coconut juice
Toém hap nude dira
Braised pork trotter with five spices
Gid heo ham ngil vi
Braised chinese mushroom with pok choy in oyster sauce
Cai thia xd0 nAm dong cd s6t dau hao
Fried rice with dried shrimp & dried sausage

Com chién tom kho va lap xudng

Water chestnut sweet soup with dried longan

Che cu nang va nhan nhyc



J

INTERCONTINENTAL.

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 1,080,000++ per person

Menu 1

Coconut heart salad with pork belly & tiger prawn, peanut crush
Goi cu hu dura tom thit
Double-boiled chicken with dried scallop & bamboo piths
Canh g tiém so diép tric xinh

Roasted chicken & fried sticky rice
Ga quay va soi chién

Crispy garoupa with tamarind sauce
C4 mu chién st me

Braised beef with pork liver pate served with bread
Bo ham pate kém banh mi
Stir-fried choy sum with white fungus in oyster sauce
Cai ngot x40 nam tuyét sét dau hao
Fried rice with prawn & sausage

Com chién tom va lap xudng

Coconut cream caramel

Banh flan dura



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 1,080,000++ per person

Menu 2

Lotus stem salad with jumbo prawn, mint leaves
Go1 ngd sen tOm
Double-boiled black chicken soup with herbal
Canh tiém gaéc
Roasted duck with steamed bun
Vit quay va banh bao hap
Crispy soft shell crab with thai sweet chili sauce
Cua 16t chién sdt chua ngot
Vietnamese braised beef shank with carrot & herbs, served with bread
Bo ham gia vi va ca rot, banh mi
Stir-fried lotus root & vegetables
Cu sen xao rau cac loai
Fried rice with ham & dried scallop
Com chién thit ngudi va so di¢p kho

Seasonal fruit plater

Trai cay thap cadm theo mua



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 1,080,000++ per person

Menu 3

Semi sun-dried squid salad with house-made pickles, fresh herbs

Go1 muc mot néng v&1 rau mui
Hot & sour seafood soup
Sup hai san chua cay
Steamed garoupa with soya sauce & ginger
C4 mé hap tuong gimg
Stir-fried beef with piper lolot leaves
Bo xao 14 16t
Roasted pork belly served with fresh vermicelli
Heo quay va banh hoi
Braised mixed mushrooms with broccoli in oyster sauce
N4m ham bong cai sot dau hao
Garlic fried rice with assorted meats
Com chién té1 va thit
Purple sticky rice & yogurt pudding

Che nép cam va kem stra chua



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 1,380,000++ per person

Menu 1

Roasted suckling pig with steamed bun, hoisin sauce

Heo sita quay banh bao hap

Double-boiled beef tendon & mushroom
Canh tiém gan bo va ndm
Roasted duck & fried bun
Vit quay va banh bao chién
Stir-fried scallop with chili lemongrass
So di¢p xao xaot
Grilled Australian beef sirloin with black pepper sauce
Bo Uc nuéng sdt tiéu
Stir-fried asparagus & broccoli with abalone sauce
Ming tiy xao bong cai xanh s6t bao ngu
Salted fish fried rice with seafood
Com chién ca man va hai san
Pandan coconut custard cake

Banh 14 dura kem sira trimg



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 1,380,000++ per person

Menu 2

Pomelo salad with tiger prawns, sesame seed, rolled beef in rice cake

Goi budi tom su, hat me, phd cudn thit bo
Seaweed & crab meat soup
Sup thit cua rong bién
Roasted chicken & fried sticky rice
Ga quay x01 chién
Grilled salmon fillet in banana leaf
Ca hoi nuéng 14 chudi
Braised beef with green peppercorn & bread
BoO ham tiéu xanh, banh mi
Wok-fried "thien ly" flower & vegetables with garlic
Thién ly xao rau va toi
Lotus seed fried rice with assorted meat

Com chién thap cam 4 sen

Pandan coconut cream caramel

Banh plan dura



J

INTERCONTINENTAL

HOTELS & RESORTS

WEDDING VIETNAMESE MENU
VND 1,380,000++ per person

Menu 3

Jelly fish salad with cucumber, sesame oil

(Goi sua tron dua leo va huong dau me

Seafood & bean curd soup with sea moss
Stp hai san dau hu va toc tién
Roasted pigeon with fried sticky rice
B6 cau quay va xo6i chién
Grilled river prawn with chili rock salt
Toém cang nuéng mudiot
Stir-fried ostrich with chili & cashew nut
Pa diéu xao hat diéu
Wok-fried kailan & bean with garlic
Cai 16 xao dau va toi
Beef hot pot
Lau bo

Four-flavour soya bean curd in pandan syrup

Che¢ khuc bach 4 mui



