PAC QUYEN PHONG CACH SONG

DANH SACH CAC NHA HANG - BIDV PREMIER

STT Tén Nha hang Dia chi Khu vue
Nha hang GIA Ha Noi
| | (chidp dung buodi trua tir 61 Van Micu, Van Micu, Dong Da, Ha Noi
thr 6 dén Chu nhat hang
tuan, dat trude 1 tuén)
. X X s N, C NTA: Ha Noi
2 | JW Cafe 8 Do buc Duc, Mé Tri, Nam Tur Liém, Ha Noi.
3 | John Anthony (W Tang Sanh, S6 8 Duong DS Pirc Duc, Phuong Ha N6
Marriott) Me Tri, Quan Nam Tur Liém, Ha Noi .
4 | French Grill QW Tang Sanh, S6 8 Duong DS Bic Duc, Phuong Ha N6
Marriott) Me Tri, Quan Nam Tu Liém, Ha Noi i
Le 17 Bistro (Sofitel | S0 17 Pai LY L& Duan, Phudng Bén Nghé, Quan HCM
5 | Saigon) 1, Thanh Phd Hd Chi Minh
ROS - Dining & River Bach Pang, 10B b. Ton buc Thang, Bén Nghé, HCM
6 | Lounge Quéan 1, Thanh phd H Chi Minh
Tang 28 Sedona Suites 92-94 Nam Ky Khoi
7 | Lai Cantonese Cuisine Nghia, 28th Floor, Ward, Bén Nghé, Quén 1, HCM
Thanh phd H6 Chi Minh
6 | Towa Japanese Toa nha AB Tower, lau 27 - 76A L& Lai, P. Ben HCM
Thanh, Quan 1, TP. H6 Chi Minh
The OX Not Only OX o
9 | (Masterchef Ngo Thanh | 24/24 Dong Du Street, Ben Nghe Ward, District HCM
Hoa) 1, Ho Chi Minh City
Chi tiét dich vu
STT Poi tac KH Premier
1 NHA HANG Premier Menu for 2 pax
GIA Bo Wagyu tartare | L4 16t
Cé cam | Rau rdm
Oc heo | Nép cam
Muép huong | Hén
Cathu | Thila
Tom | Ot
My chii | Cua
Heo | To1
Nam | Com
Coém | Mit
2 |JW Cafe Buffet cho t5i da 02 nguoi 16n. Tir thir 2 dén thir 6.
Including 2 Glasses of House Wine
1. Fried Homemade Tofu, Bamboo Charcoal, Golden Garlic Bau Phu
Than Tre Chién Toi
3 JOHN 2. Baked Prawn with Salted Egg Yolk Tém Chién Tring Mudbi
ANTHONY 3. Sauteed Broccoli with Garlic Béng Cai Xanh xao Toi




4. Fried Rice in Yangzhou Style Com Chién Duong Chau

FRENCH
GRILL

Set menu cho 2 khach:

1. Kingfish Carpaccio | Carpaccio Ca Thu Vua Spicy orange sorbet,
pomelo | Kem cam cay, budi vang

2. Pumpkin Veloute | Soup bi do
Coconut chantily, truffle, pineapple St kem dira ging, nam
truffle, dira

3. Slow Cooked Monkfish | C4 Chay nau cham
Cauliflower purée, roasted cauliflower, curry sauce, chanterelle
Kem bong cai tring, bong cai tring nuéng, sbt ca ri, ndm
Chanterelle

4.  Autumn On Plate | Mén trang mi¢ng mua thu Chocolate pear,
chocolate cream, chocolate sponge cake, walnuts croquant

5. Banh s6-c6-la Ié vang, kem s6-cb-la, banh s6-cb-la, banh hat 6¢
cho”

LE 17 BISTRO

Premier Set menu for 2 pax/ Including Wine Pairing

1. AMUSE BOUCHE Mén chuyén vi

2. FOIE GRAS POELE Pan Fried Goose Liver | Melon Ribbons |
Vanilla Figs Gan Ngdng Phap Ap Chao, Dua Mat va Qua Sung
Vi Vani Louis Pinel, IGP d’Oc, Cinsault, Rosé, France

3. VELOUTE DE CHAMPIGNON Mushroom Soup Sup Kem
Nam M& Tini Grecanico Pinot Grigio, Italy

4. SUPREME DE POULET Chicken Breast | Baby Gem Lettuce |
Morel Sauce Uc Ga Ap Chao, Xa Lach Non va X6t Nam Morel
6eme Sens, Gerard Bertrand

5. ANANAS ROTI Roasted Pineapple | Meringue | Star Anise Ice
Cream Qua Thom Nudng, Meringue, Kem Vi Hoa Hoi

ROS - Dining
& River
Lounge

"Premier Menu cho 2 khach
STARTER / Khai Vi
1. Salad Rong bién hdn hop, s6t tio miso Assorted Seaweed — Salted
Seaweed, wakame, Granny Smith apple
2. Cua 10t chién gion sbt 6t Singapore Soft shell crab tempura,
Singapore chili sauce
MAIN COURSE / M6n Chinh
3. Ca Hoi Na Uy nudng, st nghé va sa, dau ngod Roasted Norwegian
salmon, lemongrass tumeric sauce, coriander oil
4. Suon heo Iberico nudng, s6t qué mat ong, goi budi 1a 16t Iberico Pork
Ribs, honey cinamon glaze, pomelo betel salad
DESSERT / Trang Miéng
5. Mon trang miéng theo ngay Dessert of the day
DRINK: Chon 1/ khach — Choose 1/ guest
- Ruou vang trang/ White wine: New Zealand,Marlborough, Sauvignon
Blanc, Brancott
- Ruou vang dé/ Red wine: Australia, South Australia, Merlot,
Wyndham Bin 999
- Bia/ Beer




- Tra/ Tea
- Nudc hoa qud/ Juices
- Nude ngot/ Soft drink”

Lai Cantonese

"Premier Menu cho 2 khéch

JUST THE BEGINNING

1. Banh bao Thuong Hai ndm porcini va twong truffle den Dim Sum
Couple - Individual Steamed Xiao Long Bao with Black Truffle Paste,
Porcini Mushroom

Cuisine 2. Cao so di¢p bich luc

Phoenix Spinach Scallop Dumpling
ROMANCE TIME [ Soup - Individual ]
3. Stp Vi c4 hong xiu gach cua Braised Shark’s Fin Soup with Crab
Meat & Crab Roe
LET'S DO IT [ Main Course - Sharing ]
4. Than Bo thuong hang véi rugu Hoa Ti€u Pan-Seared Lemongrass
Beef Fillet with Chinese Wine
5. Pau hu nhdi tom Homemade Beancurd Box with Shrimps Stuffing
6. Com chién hai san kiéu Phic Kién Braised Rice ‘Hokkien’ Style with
Seaweed Cracker
PERFECT ENDING [ Desserts - Individual ]
7. Kem vani v6i che xoai bot bang Chilled Mango Cream with Pomelo
Sago Topped with Vanilla Ice-Cream
8. Banh meé dau do tan chay Crispy Sesame Dumpling with Red Bean
Lava Filling
DRINK: chon 1/ khach — Choose 1/ guest
- Ruou vang trang/ White wine: New Zealand, Marlborough, Sauvignon
Blanc, Brancott
- Ruou vang do/ Red wine: Australia, South Australia, Merlot,
Wyndham Bin 999
- Bia/ Beer
- Tra/ Tea
- Nudc hoa quad/ Juices
- Nudc ngot/ Soft drink"

Towa Japanese "ZENSAI - APPETIZER

1.Monkfish Liver with Ponzu sauce, Spicy Scallop, Marinated Jellfish
with seaweed ) ) )

Gan Ca Chay Sot Ponzu, S0 Diép Sot Cay, Stra SOt rong bién

Unagi Ikura Chawan Mushi

2.Tring Hap Luon va Tring Ca Hoi.

3.PREMIUM SASHIMI

Blue Fin Tuna, Salmon, Seasonal White Fish, Hokkigai, Nishin )
Ca Ngu vay xanh, Ca Hoi, Ca Trang Theo Mua, So Do, Ca Trich Ep
Tring.




4.YAKI MONO- GRILL
Angus Beef- Black Pepper Sauce,Potato Salad
Bo Angus Nudng Sot Tiéu Pen va xa lach Khoai Tay

5.NIGIRI SUSHI

Blue Fin Tuna, Salmon, Scallop, Seasonal Fish

Sushi ca ngur vay xanh, sushi cé hoi, sushi so di€p nhat, sushi ca theo
mua

6.0WAN MONO- SOUP
Salmon Miso Soup with Vegetable
Stp Miso Ca Hoéi voi Rau Cu.

7.DESSERT
— Cherry ice cream, Yuzu ice cream
kem Anh Pao, kem Chanh Nhat

The OX Not
Only OX
(Masterchef
Ngb Thanh Hoa)

PREMIER DINNER SET

BEGINING

1. Goi tom

Tém/ com dira/ budi/ rau mui/ sbt 14 é & 6t xanh/ dau truffle

Prawns salad - prawns/ coconut flesh/ pomelo/ mixed herbs/ truffle oil/
white basil & green chili sauce

WARM UP

2. Cua chién

Cua chién - cua 1ot/ du du/ ca rot/ tho xanh/ ngo ri/ hiing 1iii/ 14 chanh/
gao rang/ s6t nudc mim

Deep fried crab - softshell crab/ papaya/ carrot/ green apple/ coriander/
mint/ lime leaf/ roasted rice/ fish sauce & lime juice

READY [ Chon 1 trong 2 ]

3.1 Thit bo bit tét Wagyu

Wagyu Uc, salad tuyét/ khoai tdy/ dau nam den/ s6t xwong bo ham rau
cu Aussie beef Wagyu/ Crystalline ice plant/ afros/ black truffle oil/
beef bone and veggies sauce

3.2 Sudn ctru nudng

Suon ctru nuéng - suon ctru Tan Tay Lan/ hanh tim/ t61/ rau mui/ chao/
nude mam/ dudng thot nét/ salad rau i/ banh bap & dau Hoa Lan
Grilled lamb rack - New Zealand lamb rack/ onion/ garlic/ mixed herbs/
permanted bean curd/ fish sauce/ palm sugar/ garden salad/ corn &
green pea cake

4. Phé xao The OX

Béanh pho / tom/ thit heo/ cai thia/ ca r6t/ nAm/ hanh phi

Flat noodle/ shrimp/ pork/ bok choy/ carrot/ mushroom/ fried oinion

A SHORT BREAK

5. Mix theo mua

Seasonal fruit frappe

WRAP IT UP

6. Flash back




Pau hu/ nudce cot dira/ thach sa/ hat chia/ duong thdt ndt Bean curd/
coconut cream/ lemongrass jelly/ chia seeds/ palm sugar
DRINK : Water : Aguapana / Sanpellegrino

Luu y:

- Khéch hang goi dién dén Hotline dé ddt trudc va sir dung dich vu theo thoi gian quy dinh
cua BIDV.

e Ngay lam viéc: toi thiéu 24h trucc gio st dung dich vu
e Ngay cuoi tuan, nghi le: toi thieu 48h truéc gio sir dung dich vu

- Hoan/hay dich vu téi thiéu 24 gio truéc thoi diém sir dung dich vu. Viéc hoan hay dich vu
sé do quy dinh ciia nha cung cdp va diroc thong bao cu thé trong x&c nhdn dich vy giri qua
email toi Khach hang

- Thei gian khach hang si dung dich vu: Trong vong 01 thang ké ter thoi diém dat dich va.



