THE PEARL VIETNAM GROUP

Time:12h45-14h15

SET MENU

“Snowflake” fried squid with bird’s nest, served with pink sauce
Muc chién tuyét hoa té yén &n cung s6t hdng

Rustic lotus stem salad with sweet and sour sauce
NOm ngé sen lang qué cting s6t chua ngot

Steamed shrimp with fresh coconut water from Ben Tre
Té6m hé&p nu'dc trai dira tuoi Bén Tre

Clams with salted egg yolk sauce
Ngao bién sot tri’ng mudi

Salt and chilli grilled fish with Viethamese herbs
Céa Nudng mudi 6t cung rau thom viét

Pork clamped between fresh lemongrass stalks and grilled over charcoal
Thit heo nuéng cay sa tuoi nudng bang than hoa

Kale with mushroom sauce
Rau Cai Chip S6t N&m

Hai Hau jasminerice
Com Gao Tam Hai Hau
(*Luu y khdch Viét - B6 Sung thém canh ngao ndu chua kiéu thuyén chai*)

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com



THE PEARL VIETNAM GROUP

Mousse served with fresh fruit
Banh mousse an kem hoa qua tuoi

SEAFOOD BUFFET

More than 20 guests/Trén 20 kh&ach)
Time: 12h45-14h15

Country side lotus roast salad
N6ém Ngo sen lang qué

Tower of vegetaria Viethamese Soul
NOém mang truc Yén Tw

Viethamese banana blossom salad
Salad bap hoa chudi Viét Nam

Seaweedrice rolls
com cudn rong bién

Fresh spring roll
Phé tuoi cuén

Mum’s garden
Vuon rau clila me

Cucumber, Cherry Tomatoes, Mixed Lettuce, Green & Black Olives
Dua chubt ca chua bi, cac loai rau xa lach, oliu xanh, den (van dao quy tu)

Special sauces from the chef
Céc loai s6t dac biét tir bép trurdng

Spice lslands
Quén d3o gia vi
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Baguette & mini baguette
Banh mi baguette

Fruit butter & Fruit spread
Bo'va Mut
Ha Long seafood soup

Sup hai san ha long

Crispy fried fish with chili sauce
C4 chién gion cung sét trai &'t

Steamed shrimp with coconut water
T6m hép nudc dira

Battered fried squid
Muc chién xu

Northwest-style grilled chicken with wild greens
Ga nu'éng rau rirng kiéu Tay Bac

Five-spice grilled pork shoulder
Thit nac vai nuédng ngu vi

Clams in salted egg yolkn sauce
Ngao sét tri’ng mudi

Stir-fried glass noodles
Mién xao

Fried rice
Com chién
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Seasonal vegetable
Rau cu qua theo mua

Lotus Seed Sweet Soup with Longan
Ché hat sen long nhan

Passion fruit mousse cake
Banh Mousse chanh leo

Strawberry mousse cake
Banh mousse vi dau

Mixed fruits (4 seasonal varieties)
Hoa qua thdp cdm (4 loai theo mua)

Coconut
B&anh cookie dira

Yellow sweet potato with sugarcane molasses flavor
Khoai lang vang vi mat mia (Khoai tay chién)

Garlic butter toast with tomato and basil
Banh mi nuéng bo'tdi ca chua rau hdng

Crispy fried prawn crackers
Phéng tém chién gion

Seasonal fruits
Hoa qua theo mua

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com
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COOKING CLASS
Time: 17h45

NEM RAN TRUYEN THONG
Nguyén liéu bao gém
Banh da nem, thijt heo, ca rét, mién gao, rau xa lach, rau mui ta, hanh hoa, tritng ga, hanh tim,
ném huong, méc nhi

Nuwéc chdm chua ngot gém
Nudec mam, nude loc, dudng, chanh, téi, &t

DAY 1- DINNER 1

ROYAL DINNER SET MENU ON SUNDECK
Time: 19n00-20h30

APPETIZER
Baked bread served with butter
Banh mi bd lo an cung bo’

SOuUP
Abalone and West Lake lotus seed soup with snow fungus
Sup bao ngu hat sen tdy ho cung nédm tuyét nhi

SALAD
Green salad with fresh Hoanh Bo oranges and smoked duck breast, dressed with passion
fruit sauce
Salad rau xanh cung cam tu'oi hoanh bé va luon vit hun khéi s6t chanh leo

STARTER
Gift of the sea
Mén Qua Cua Bién

Imperial-style Golden-Clad Shrimp & Grilled Ocean prawns
Téom Hoang Bao cung dinh & Hau nu'dng dai duong
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*****Customers can choose 1 of 2 main dishes*****
Khach hang du'gc lva chon 1 trong 2 mon chinh

1. Mushroom and Cordyceps-stuffed chicken roulade served with the Chef's special sauce,
mashed potatoes, and local vegetables.
1.Ga cubén ndm dbng trung Ha thao cung sot dac biét cta bép trudng va khoai tdy nghién an kém
rau cu dja phuong

2 . Pan-seared sea fish and oven-roasted beef served with green peppercorn sauce, mashed
potatoes, and local vegetables.
2.C4 Bién dp chao bd 1o &n kém sét tiéu xanh cung khoai tdy nghién va rau cu dia phuong.

Caramelized bananas served with ice cream and fresh fruit.
Chudi dét vi caramen dn kém vdi Kem va hoa qua tuoi.

DAY 2- LIGHT BUFFET BREAKFAST
Time: 06h30-07h15

Rustic-style steamed rice rolls with accompaniments, served upon request
Steamed pork with mushroom and quail egg filling, served with rice rolls and Vietnamese
herbs.
Bénh cudn lang qué cung dé an kém duoc phuc vu theo yéu céu vdi Thit heo cung nhdn nédm-
trirng cut hap cung banh va rau thom viét

Seafood Rustic rice vermicelli Halong Style with crab roe broth
Including Shrimp-Mantis, shrimp-Tofu—various herbs
Bun hai san Ha long gbm Tém, Bé bé, P4u phu va Rau thom céac loai
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EGG CORNER
Quay tring

Boiled egg
Tring luéc

Tea - Coffee
Tra - Caphé

Fresh fruit juice
Nuéc ép hoa qua tuoi

Fresh milk - Condensed milk
Sa tuoi - Sifra dac

Croissant cake
Bénh croissant

Grape cake roll
Banh nho cubn

Bread
Banh mi

Butter - Jam - Cheese-honey
Bo'- Mdt - Pho mai— méat ong

Cereals
Ngii céc

Yogurt
Sfa chua
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Seasonal fruit
Hoa qua theo mua

Time: 12h00-13h00

Northwest - style beef Salad
N6ém bo tay bac

Shrimp marinated in salt with lotus leaves from the country side
Tom U mudi bang 4 sen lang qué

Grilled chicken skewers with fresh chili peppers
Ga xién nu'dng cung trai &'t tuoi

Squid cooked in guava leaves with tomyum flavor
Muc néu 1§ 6i kiéu tomyum

Grilled Hemibagrus fish with galangal sauce and Viethamese herb
C4& S6ng nudng s6t cu riéng clng rau thom viét

Jasminerice
com gao tam

Vegetables with caramelized fish sauce dip
rau ct chdm kho quet

Black glutinous rice yogurt with fresh fruit

Sta chua nép cdm cing hoa qua tuoi

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com



THE PEARL VIETNAM GROUP

DAY 2-DINNER

Time: 19h00-20h30

Baked bread served with butter
Banh mi bd o cung bo

Pumpkin soup with coconut milk and almonds
Sup Bi ngd vdiven va stfa dira cung hat hanh nhéan

Ha Long squid cakes and pan-seared beef rolls
Ché Muc Ha Long ciing nem cudn thjt bo dp chéo

*****Customers can choose 1 of 2 main dishes*****
Khach Hang duoc luva chon 1 trong 2 mon chinh

*hkhkkkhkhkhkhkhkhkhkhkkhkhkhkhkkhkhkkhhkkhkkhkkhkhkhkhkkx

1. Inspired by Stir-fried PHO with beef “PH XAO THIT BO HA NOI”
L&y cadm hirng tir mén Phd xao thit bo ki€u Ha N6i Bép trudng bién tdu dé mang lai cho quy khéch
mot trai nghiém mai
2. Inspired by Stir-fried MY with Seafood “MY HAI SAN QUANG NAM ”
L&y cadm hirng tir mén My hai sén Quéng Nam Bép trudng bién tdu dé mang lai cho quy khach
mot trai nghiém mai

Pudding & fresh fruit
Banh kem dang mém va hoa qua tuoi
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CIUISES A HOSPITALITY MANAGEMENT

DAY 3- LIGHT BREAKFAST
Time: 06h30 - 07h15

VIETNAMESE AUTHENTIC MORNING MARKET BREAKFAST
**+GOC CHO QUE QUA SANG TRUYEN THONG***

BANH MY THIT NUO'NG LANG QUE
Customers are selected on request
Khéch duoc lwa chon theo yéu cgdu dé &n kem

Pork pate- grilled pork- fried egg -various herbs
Pate heo — Thijt heo nu'dng - Tri’ing chién - Rau thom cac loai

INTERNATIONAL CORNER
GOC QUOCTE

EGG & SALAD COUNTER
QUAY TRU’'NG VA SALAD
Egg counter service on request
Quady trirng phuc vu theo yéu céu (g6m phé mai, thit ngudi, 6t, hanh tay)

Tomato - cucumber salad
Salad ca chua - dua leo

Fresh milk
Sira tuoi

Condensed milk
Sira dac

Croissant cake
Banh croissant

Grape cake roll
Banh nho cubn

Chocolate muffins cake
Banh muffin
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ALIT

Bread
Banh mi

Butter - Jam - Cheese-honey
Bo' - Mdt - Pho mai— méat ong

Sweetened yogurt
Hoa qua sra chua

Seasonal fruit
Hoa qua theo mua

DRINKS CORNER- QUAY O UONG
Tea - coffee
Tra - ca phé

DETOX DRINK
Nuéc ubng thdo méc thai doc té

Watermelon juice
Nuéc ép dua hdu

Pineapple juice
Nu'éc ép trai thom

Clean water
Nu'éc sudi

DAY 03 - MAM COM TRUYEN THONG VIET NAM

AUTHENTIC VIETNAMESE SET MENU LUNCH
Time: 09h30-10h30

SOUP
Chicken and shiitake mushroom soup
Sup ga ndm déng cé
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Van Don jellyfish salad with pineapple and late-season red peanuts.
NOm sira Van Bon cung trai thom va lac dé cubi vu

Hai Phong-style square spring rolls and fresh shrimp spring rolls with Viethamese herbs.
Nem vubng Hai Phong cung nem tuoi cubn tdm cung rau thom Viét

Bamboo-tube roasted chicken with wild sugarcane honey
Ga nuéng 6ng tre cling méat mia rirng
(ldy cam hing tir com ga Héi An)

Jasmine rice with braised eggplant

Com gao tam cung trai ca tim kho

Ha Long- style pearl yogurt with fresh fruit
Sa chua tran chau Ha Long cung hoa qua tuoi
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