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Wander in The Reverie Saigon’s winter wonderland and let the mythical creatures lead your way
to the magical silver castle of the Snow Queen, where you will find sculptures of ice, crystal trees
with silver leaves, where polar bear doormen greet you at the doorsteps to a little festive party
with those white lady foxes. Enter this winter wonderland, a place of enchantment and crystalline

>,

beauty, whimsy and spectacle. Join the city’s royalty in the extravagant celebration of the most
joyous time of the year.

It is a great pleasure to welcome you to this festive season and invite you to join the amazing array

of delightful and decadent celebrations at The Reverie Saigon. Vietnam’s most extravagant and

elegant hotel is ready to make your every festive dream come true. We look forward to helping

you create lasting memories of this joyous time. A royal reception fit for the White Queen awaits!

Chio miing quy khdch dén vdi khéng gian di¢u k) tai The Reverie Saigon trong mia lé hyi! Khim phi
mién cd'tich ddy by thil voi nhiing nhin vit huyén thoai trong lin dai bac huyén bi cia Nit Hoang Tiyét,
noi dugc trang hodng lpng lay vdi nhiing tdc phim bing diéu kbdic tinh xdo, nhiing cdy pha lé voi chiéc
1 bac ldp lanh, nhiing anh chang giu bic cuc dang yéu ciing nhiing cé nang cdo tring duyén ding hin
hoan chio don ban. Thit tuyét voi dé budc vao thé gidi thin tién mua dong va trii nghiém nhiing bita

ti¢c phong cich hodang gia trong théi khdc dic biét nhdr ciia nim.

Miia lé hi nim e Reverie Saigon mang ti nhiéu chuong trinh dm thic va phong cdch song dic
sdc va dn tugng. K 1 sang trong bic nhdr Vi¢t Nam di dang bién moi gidc mo mia lé
ctia ban thanh hi¢n thic. Chiing t6i mong mudn dugc cing ban tao ra nhiing ky niém ding nhé nhit.

Mot biza tiéc hoang gia trang I¢ dang cho don!
g 88 g ie aaze

Sincerely,

Tidn trong

Adwin Chong

\ Clﬁstcr'Gehqral Manage
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HOLIDAY MENU
24, 25, 31st December 2022 & 1% January 2023

A ROYAL FESTIVE CELEBRATION
20" December 2022 - 2™ January 2023
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FESTIVE SEASON MENU
1st December - 30t December 2022
(excluding 24 & 25t December)

HOLIDAY HIGH TEA
28" November 2022 - 1* January 2023

LA FETE DE NOEL
24"-25" December 2022
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A CLASSIC CHRISTMAS BRUNCH
25th December 2022

A GLAMOROUS NEW YEAR’S EVE
31st December 2022

NEW YEAR’S DAY BRUNCH
15t January 2023

THE LONE

NEW YEAR’S EVE COUNTDOWN
31st December 2022
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FESTIVE TREATS
28" November 2022 - 1* January 2023

THE SPA
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THE REVERIE SAIGON

2 HOLIDAY SPA-RKLE e
15t - 31t December 2022
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Enjoy all the magic of the season in the comfort of your home, and let The Reverie

Saigon take care of everything for you with our fabulous at-home festive feast.

Tiin hiidng nhiing phiit gidy diéu ki miia [¢ hji ngay trong chinh su dm cing va tién nghi tai
ngdi nha ciia ban vdi thic don mang di mia lé hi tuyét voi ti The Reverie Saigon.

24" November 2022 - 1 January 2023

ROASTED TURKEY RIB EYE
7-8Kg Whole turkey (serves 8-10 people) 3Kg Whole Australia rib eye (serves 6-8 people)
Ga tay dut 16 nguyén con Thit thin bo Uc
(7-8 kg, phuc vy tir 8-10 ngusi) (3 kg, phuc vu tir 6-8 nguidi)
4,688,000 6,588,000

SIDE DISHES AND SAUCES:
CAC MON AN KEM VA SOT:

Chestnut, Sage, Apricot and Honey carrots Pumpkin mash
Sausage stuffing Ca r6t ngao méat ong Bi ngd nghién
Nhan hat dé, X6 thom, Mo, va
Broccoli Gravy sauce
Xc xich
Bong cai xanh Nudc x6t thit
Rocket salad, Goat cheese,
Brussels sprouts Cranberry sauce
Balsamic onions
Bip cdi brussels X6t viét quét
Xa ldch rocket, Phé mai sita dé,
Hanh tay véi gidm Balsamic Roast potatoes Pumpkin crumble pie
Khoai tiy nuéng Banh bi do

Extra side dishes/ Thém dé in kem: 158,000
Extra sauce/ Thém x6t: 98,000
Extra pumpkin pie/ Thém banh bi do: 358,000

At least 36 hours in advance pre-order/ Dit hang trudc it nhét 36 gio
Pick up after 11:00am/ Nhin mén an sau 11:00 sing

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh

F PR, - .
g =} T} =

-
|
3
s




(CA ]F]E
ARIDINAIL

it

-

>4 //

Immerse yourself in the holiday spirit with a selection of delightful festive treats

NENAY

accompanied by the finest Christmas teas, wine, and champagne.

Diim chim trong khong kb1 tuyét voi misa lé hji véi tiéc tri chiéu Gidng Sinh da dang cdc

mdn banb, ding kém tra hdo hang, rugu vang hay sim panh.

284 November 2022 - 1* January 2023 | 2:00 pm - 5:00 pm

Festive Afternoon Tea/ Tiéc Tra Chiéu Lé Hoi:
788,000 per person/ khich
Festive Sparkling Afternoon Tea/ Ti¢c Tra Chiéu L& Hoi dung kém Rugu Vang Sui:
888,000 per person/ khich
Festive Champagne Afternoon Tea/ Ti¢c Tra Chi¢u Lé Hoi dung kem Sim Panh:
1,088,000 per person/ khich

5‘6.

No discount programmes, promotions or vouchers are applicable on 24th, 25th, 31t December & 1° January.

Khong 4p dung céc chuong trinh gidm gi4, khuyén mai, qui ting vao cdc ngdy 24, 25,31/12va 1/1.

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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A classic selection of favourite French holiday recipes.

Thuic don t6i dm ciing mang phong cdch Phap c& dién két hop cdc cong thiic néu in

riéng biét danh riéng cho mia lé hji.

1% - 30* December 2022 (excluding 24® & 25" December)
6:00 pm - 10:00 pm

TRUFFLE
Truffle artichoke veloute | Brioche feuilleté | Black truffle butter
X&t Veloute a-ti-s6 v6i Truffle | Banh mi Brioche ngan 16p | Bo véi Truffle den

Alfred Gratien — Brut Classique | Epernay, Champagne — France

LOBSTER
Roasted Nha Trang lobster | Modern ravioli | Squid ink sauce | Salmon roe
Tom htim Nha Trang nuéng | Ravioli duong dai | X6t muc | Tring ca héi

Domaine Faiveley — Chardonnay | Bourgogne AOC, Bourgogne — France

BLACKANGUS
Australian beef tenderloin | Chanterelle sauce | Potato | Onion pie
Thin n6i bo Uc | X6t ndm méng g | Khoai tay | Banh hanh tiy nuéng
Chateau Larose — Trintaudon, Cru Burgeois Supérieurs — Cabernet Sauvignon, Merlot

Haut-Médoc AOC, Bordeaux — France

MONT BLANC
Chestnut | Cream | Meringue
Hat dé | Cream | Bénh Meringue

Manzanilla Papirusa, Lustau | Palomino — Spain

Festive Menu/ Thuic don 4 mén: 1,688,000 per person/ khich
Festive Menu with Wine Pairing/ Thuc don 4 mén kém rugu vang: 2,788,000 per person/ khich

koY
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All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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A delightful Christmas feast accompanied by fine French wines and champagne.
Tiéc Gidng Sinh dm dp phuc vy cing ritou champagne Phip vi cdc logi ricgu nhgp kbdu cao cip.

24 & 25 December 2022 | 6:00 pm - 10:00 pm

On Christmas Eve and Christmas Day dinner, only the Christmas menu will be available.
Khing phuc vy thiic don goi mén vio ngay 24 ¢25/12.

CHEF’S WELCOME AMUSE BUCHE

Alfred Gratien Rosé - Brut Classique | Epernay, Champagne — France

FOIE GRAS
Foie-gras confit | Artichoke | Black garlic | Brioche “feuillete”

Gan ngdng om diu | Atiso | Toi den | Banh mi Brioche “Feuillete”

TRUFFLE
Smoked egg yolk | Shaved truffle | Risoni | Beurre noisette and Parmigiano Reggiano
Long do tritng x6ng khéi | Truffle bao | My 6ng Risoni | Bo nau vi ph6 mai Parmiginao Reggiano
Wild Side, Mas Zenitude — Rolle | Languedoc - France

LOBSTER
Roasted Canadian lobster | Bisque | Caviar
Tom hum Canada nuéng | Xap bisque | Trting ca tdim

Les Grains, Marrenon — Viognier | Méditerranée IGP - France

DUCKA LA ROYALE
Stuffed duck with foie gras and truffle | Conchiglioni | Asparagus
Vit nhdi gan ngdng va Truffle | My Conchiglioni | Ming tay
Les Meysonniers, M. Chapoutier — Syrah | Crozes—Hermitage AOC, Rhone — France

JOYEUX NOEL
Christmas dessert
Trang miéng hio hang
Chateau de Montgueret — Chenin Blanc | Céte du Layon AOC, Loire — France
Christmas Menu/ Thuc don 5 mén: 2,988,000 per person/ khich
Christmas Menu with Wine Pairing/ Thuc don 5 mén kem rugu vang: 4,588,000 per person/ khach

3
No discount programmes, promotions & vouchers are applicable/ Khong 4p dung cic chuong trinh giam gid, khuyén mai, qua ting
Dress code applies/ Trang phuc lich su

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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Celebrate with a bountiful buffet of Christmas favourites paired with
made-to-order specialties from the show kitchen and a selection of holiday desserts.
Thiiong thiic tiéc buffet triia Gidng Sinh da dang huong vi mén in mua lé hoi, 1 nhiing
mén dn dic biét dge ché bién theo yéu ciu ngay tai gian bép md ciia nha hang dén thic
don trang miéng ngot ngao dicgc phuc vy tai qudy.

25% December 2022 | 11:30 am — 2:30 pm

Christmas Brunch/ Buffet Trua Gidng Sinh:
2,288,000 per person/ khich

Including water, soft drinks, tea and coffee/ Bao gém nudc sudi, nudc ngo, tra va ca phé

Christmas Sparkling Brunch/ Buffet Trua Gidng Sinh diing kém rugu vang sui:
2,888,000 per person/ khich
Including Prosecco, white and red house wine, water, soft drinks, tea and coffee

Bao gém rugu vang Prosecco, rugu vang tring va dé, nudc sudi, nudc ngot, tra va ca phé

Christmas Champagne Brunch/ Buffet Trua Gidng Sinh diing kém sim panh:
3,688,000 per person/ khich
Including champagne, white and red house wine, water, soft drinks, tea and coffee
Bao gém rugu saim panh, rigu vang tring va dé, nudc sudi, nudc ngo, tra va ca phé
Al
All discount programmes, promotions and vouchers are applicable.

Ap dung kém céc chuong trinh gidm gid, khuyén mai, qua ting.

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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Gather loved ones to welcome in the New Year in elegant style with a feast of traditional French fare.

Dién chio nim mdi vdi tiéc 167 kiéu Phap trong khong gian sang trong ciia Café Cardinal.

31" December 2022 | 11:30 am - 2:30 pm
On 31 December dinner, only the New Year’s Eve menu will be available/ Khdng phuc vy thiic don goi mén vio ngay 31/12
CHEF’'S WELCOME AMUSE BUCHE

Alfred Gratien Rosé - Brut Classique | Epernay, Champagne - France

CARABINEROS
Carabineros | Black garlic rouille | Bottarga | Baby spinach salad | Yuzu dressing

Tom dd Carabineros | X6t Rouille t4i den | Tréing c4 muéi | Cii bé x6i baby | X6t quyt yuzu

TRUFFLE VELOUTE
Button Paris mushroom veloute | Foie-gras | Autumn truffle | Quail egg
Xét Veloute nim nat Php | Gan ngdng | Truffle mtia thu | Tring cae

Rotlack, Schloss Johannisberg, Kabinett — Riesling | Rheingau — Germany

HOMARD
Roasted Canadian lobster | Modern ravioli | Squid ink sauce | Salmon roe
Tom hium Canada nuéng | Hoanh thinh ki€u Y | X6t myc | Triing c4 hoi

Domaine Faiveley - Chardonnay | Bourgogne AOC, Bourgogne — France

WAGYU
Grilled Wagyu | “Ris de veau” spinach wrap | Pommes Anna | Wild mushroom Madeira sauce

Bo Wagyu nuéng | L4 lich bé cudn bé x6i | Khoai tay lit ndu véi bo | X6t Madeira ndm ring

Vent d’Anges, Mas Zenitude — Carignan | Languedoc - France

BONNE ANNEE
Assorted cheese | Endless dessert
Pho mai hén hogp | Mén tring miéng
Chateau de Montgueret — Chenin Blanc | Céte du Layon AOC, Loire — France
New Year’s Eve Menu/ Thuc don 5 mén: 3,388,000 per person/ khich
New Year’s Eve Menu with Wine Pairing/ Thic don 5 mén kém ruou vang: 4,988,000 per person/ khich
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No discount programmes, promotions & vouchers are applicable/ Khong 4p dung cdc chuong trinh giam gid, khuyén mai, qua ting
Dress code applies/ Trang phuc lich s

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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Enjoy a spectacular beginning to the New Year with a brunch of made-to-order
specialties alongside a selection of cheeses, imported cold cuts and holiday desserts
paired with fine wine and champagne.

Khéi diau Nim Moi hoin hdo bing tiéc triza Bruch cao cdp, phuc vy cdc mon in ché bién
theo yéu cau ciing cic loai pho-mai va thit ngudi nhip kbdin, cic mén tring miéng dic sic

két hap riton vang va sam panh hio hang.
1* January 2023 | 11:30 am - 2:30 pm

Christmas Brunch/ Buffet Trua:
2,288,000 per person/ khich

Including water, soft drinks, tea and coffee/ Bao gém nudc sudi, nude ngor, tra va ca phé

Christmas Sparkling Brunch/ Buffet Trua dung kem rugu vang sti:
2,888,000 per person/ khich
Including Prosecco, white and red house wine, water, soft drinks, tea and coffee

Bao gém rugu vang Prosecco, rugu vang tring va dé, nude sudi, nudc ngot, tra va ca phé

Christmas Champagne Brunch/ Buffet Trua duing kém sim panh:
3,688,000 per person/ khich
Including champagne, white and red house wine, water, soft drinks, tea and coffee

Bao gém rugu saim panh, rigu vang tring va dé, nudc sudi, nudc ngo, tra va ca phé

2l
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All discount programmes, promotions and vouchers are applicable.

Ap dung kém céc chuong trinh gidm gid, khuyén mai, qua ting.

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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An authentic Cantonese banquet in the regal atmosphere of the Royal Pavilion.
Cuing qudy quin quanh ban tiéc sang trong va thiidng thiic dm thic Quing Dong
nguyén bin tai nha hing Long Triéu.

20" December 2022 - 2™ January 2023, lunch and dinner

HEMB AR DA
Lobster with fruit salad in mayonnaise sauce

Salad t6m hum trdi cdy x6t mayonnaise

FA RO
Double-boiled shark’s fin with sea conch and matsutake mushroom

Vi ¢d tiém Sc bién ndm tiing nhung

R B
Pan-fried lamb chop with garlic

Sudn ctiu chién tdi

HAHA
Braised Chinese cabbage with conpoy
Cai thio x6t so diép kho

g IR R
Rice with baked stuffed crab shell with crab meat and seafood

Com hai san mai cua

FLIS TR
Chilled bird’s nest yogurt pudding
Pudding sita chua yén

Festive Menu/ Thuc don 1€ hoi: 3,880,000 per person/ khich
Dress code applies. Children under 12 are not permitted/ Trang phuc lich su. Khong phuc vu tré em duéi 12 tudi

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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Ring in the New Year with style in the heart of the city at The Long’s annual

countdown celebration.
A minimum order of 1,788,000 per person will apply for terrace seating between

7:00 pm and midnight.
Chao dén nim mdi thit phong cich giia long thanh phd vdi tiéc dém ngigc hing nim tai
The Long @ Times Square.

157 thiéu 1.788.000 mdi khdch, dp dung cho cdc chd ngdi ngodi trdi ti 19:00 t6i dén khuya.

31 December 2022

No discount programmes, promotions & vouchers are applicable.

Khong 4p dung céc chuong trinh gidm gid, khuyén mai, qua ting.

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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Sweeten up your holiday get-togethers with a selection of decadent treats for
dine-in or takeaway. From adorable festive cookies to extravagant gingerbread

houses, ‘tis the season to share some holiday cheer.
8¢ chia khong khi hin hoan mia lé hji ciing nhitng ngudi thin yéu véi bj suu tip ddc biét
cdc logi banh nidng va banh ngot truyén théng mia Gidng Sinh hay nhiing ngdi nha binh

giing ddc triing, cd thé thudng thiic ngay tai nha hang hogc mang di.

284 November 2022 - 1** January 2023
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All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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Celebrate a private and intimate evening in your room or suite with a
dinner of traditional French fare.
Din khdng kbi hin hoan mua lé hji trong khong gian riéng tu va thin mit tai phong suite
vd thildng thiic thic don 16i mang phong vi Phip truyén thong.

TRUFFLE
Truffle artichoke veloute | Brioche feuilleté | Black truffle butter

X6t Veloute a-ti-s6 véi Truffle | Banh mi Brioche ngan 16p | Bo véi Truffle den

LOBSTER
Roasted Nha Trang lobster | Modern ravioli | Squid ink sauce | Salmon roe

Tom htim Nha Trang nudng | Ravioli duong dai | X6t muc | Tring ca héi

BLACKANGUS

Australian beef tenderloin | Chanterelle sauce | Potato | Onion pie

Thin n6i bo Uc | X6t ndm méng ga | Khoai tay | Banh hanh tiy nuéng
MONT BLANC
Chestnut | Cream | Meringue

Hat dé | Cream | B4nh Meringue

4 course menu/ Thuc don 4 mén: 1,688,000 per person/ khich
4 course menu including one bottle of Champagne Alfred Gratien Brut Classique
Thuc don 4 mén kém 1 chai Champagne Alfred Gratien Brut Classique:
3,688,000 per person/ khich

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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Dine on a selection of fine Italian dishes for an evening full of holiday warmth and cheer.
Sé chia khong khi huyén nhiém miia [é héi trong khong gian sang trong va dm cing ciia

Da Vittorio Saigon vdi nhitng mén in tinh té dim phong vi Y truyén thing.

24", 25", 31 December 2022 & 1°* January 2023

Amouse Bouche

Amouse Bouche

Angel hair | Cold tomato emulsion | Blue belly shrimps

My 6ng Angel hair | Emulsion ca chua | Tom bung xanh

Baked potato | Cinnamon | Beurre blanc | Vintage Baeri caviar

Khoai tay due 16 | Qué | X6t bo chanh | Tritng c4 tim Vintage Baeri

Pan seared Rougie’ foie gras | Fresh berries | Fresh black truffle
Gan ngong Rougie 4p chio | Qua mong tuoi | Truffle den tuoi

Handmade Tortellini | Slow cooked turkey leg | Old style broth
Tortellini thi cong | Dui ga tay him | Nudc dung truyén théng

Pumpkin and Amaretto barley risotto | Smoked scamorza cheese | Parsley oil powder

Risotto hat dai mach véi bi d6 va rigu Amaretto | Ph mai Scamorza xong khéi | Bot ddu ngo tay

Butter poached Canadian lobster | Almond | Sweet potato | Mustard seeds

Tom htim Canada chin véi bo | Hanh nhan | Khoai lang | Hat mu tat

The “Da Vittorio” grand finale

Phén két ctia Da Vittorio

10,000,000 food only

alm,
o
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh
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This festive season, get ready for(he celebrations with pampering treatment offers
designed to bring out your inner sparkle.
Trdi nghiém cdc liéu trinh mdt xa va thu gidn digc thiét ké riéng biét mia l6 hji dé mang

lai vé dep tyg nhién rang ngoi cing nhiéu wu dii hap dan.
1* - 31 December 2022
INCLUDES | BAO GOM:

Monday - Thursday, 10:30 am — 2:00 pm: 90-minute body massage includes 15 additional minutes
Thit 2 dén thi 5 hang tudn ot 10:30 — 14:00, ting thém 15 phut khi st dung dich vy mdt xa toan
than 90 phut

Choices of complimentary spa hair treatment or energizing neck & shoulder massage
with 60-minute ILA facial therapy booking
Tang 1 trong 2 dich vy khi stt dung géi chim séc da mit bing san phdm ILA:

Goi dau thu gidn hodc Mat xa 6 & vai

Complimentary mineral moor mud foot wrap with 60-minute lava relaxing foot massage booking
Ting thém dich vu chim séc chan bing bun khodng khi st dung dich vu mat xa chin thu gian
lava 60 phut

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing VND, chua bao gém 5% phi phuc vu vi thué¢ GTGT theo quy dinh hién hanh

For enquiries & reservations

Yéu cdu théng tin hodc dit dich vu

THE REVERIE SAIGON
22-36 Nguyen Hue Boulevard & 57-69F Dong Khoi Street District 1, Ho Chi Minh City, Vietnam
(+84) 28 3823 6688 | restaurant@thereveriesaigon.com | heeps://www.thereveriesaigon.com
www.instagram.com/thereveriesaigon | www.instagram.com/davittoriosaigon

- wwwifacebook.com/TheReverieSaigon/ | www.facebook.com/DaVittorioSaigon




TIMES SQUARE BUILDING
22-36 Nguyen Hue Boulevard & 57-69F Dong Khoi St
District 1 | Ho Chi Minh City
T: 028 3823 6688 | F: 028 3822 3355

www.thereveriesaigon.com



