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5-STAR DINING B GHT TO YOUR CHOICE
OF SUITE OR AT X HOME

DICH VU TIEC 5 SAO TAI PHONG HOAC TAINHA

Host an unforgettable event in a setting of your choice, from an intimate party in the comfort
of your own home to an elegant private reception in one of our stylish suites.

The Reverie Saigon’s experienced planners and chefs are dedicated to creating the most
memorable events, combining world-class 5-star service with refined, international cuisine,
free-flowing champagne and a flair of luxurious hospitality.

Tan hudng mét sy kién ddng nhé theo cich ban yéu thich, tit bira tiéc than mét trong khong gian &m 4p tai
nha riéng dén bia tiéc sang trong tai mot trong nhiing phong suite tring I¢ ctia ching toi.

Doi ngi cdc ddu bép va nhan vién sy kién tin tAm va gidu kinh nghiém ctia The Reverie Saigon sin sang tao
nén nhiing sy kién 4n tugng nhit, két hop trii nghiém dich vu ding cdp v6i 4m thuc qudc té thugng hang,
rugu Champagne dung théa thich cung sy tinh t& ctia long hi¢u khéch.
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The following rates apply for events hosted at The Reverie Saigon or at an external location.
Céc mic gia sau duge 4p dung cho nhiing sy kién tai The Reverie Saigon hoic dia diém bén ngoai:

[inimun num Oc¢
Room T o~ .
arge VN | ktail
8
2

Executive Suites 7,000,000
Designer Suites 8,000,000 6 30
The Saigon Suites 18,000,000 10 30
The Reverie Suites 20,000,000 10 30
Residential-style Suites 4,000,000 4 10
External catering event 10,000,000

For events located outside of Times Square, a transportation fee of 15% applies
(minimum VND 2,000,000) and a site inspection is required prior to the event.

For an external event requiring operational equipment and service, an additional fee of 30%
will be applied in lieu of the standard 15% transportation fee.

Dai v6i nhiing sy kién t6 chiic bén ngoai Times Square, ching toi sé 4p dung phi vin chuyén 15%
(t6i thiéu 2.000.000 VND) vi cin khio sat dia di€m truéc khi sy kién dién ra.

Déi v6i nhiing sy kién t6 chiic bén ngoai c6 yéu ciu trang thiét bi va céc dich vu khiéc,

chung t6i sé 4p dung khoan phuy phi 30% thay cho phi vin chuyén 15%.



Enjoy two hours of free-flow beer, prosecco sparkling wine, house wine and champagne
at the following rates:

Tlll htfdno 2 gid huc vu bll vang sui PLOSCCLO 1udu vang va sim- 1111'1 I\hOll o oiGi hln véi miic 11
te) ted

Free Additional Draught Jouse Wine | Two-Hour
Flow Hour Beer &% Prosecco | Champagne
Beer 398,000 198,000

Wine 588,000 298,000 v
Champagne 1,388,000 698,000 v

For a custom quote, please contact one of our event planners at
Dé dugc tu van chi tiét, vui long lien hé: +84 (0) 28 3823 6688
or/ hodc email restaurant@thereveriesaigon.com
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Coriander tuna with garlic croutons
Cangtrdp chio banh mi toi

Sesame organic French chicken with sweet and sour sauce
Ga tdim me chién x6t chua ngot

Tomato and buffalo mozzarella bruschetta
Bénh mi pho maiva ca chua oron gia vi

COCKTA4

USDA Beef carpaccio with arugula and parmesan
[ Bo thai lat rau Arugula va pho mai Parmesan

e
C Herb-marinated Scottish salmon with cream cheese
Ca héi udp rau mii voi kem pho mai

Seafood spring rolls
Cha gio hai san

CHIPS AND NUTS
Potato Chips

Khoai tay chi¢n
Shrimp Crackers
Bénh phéng tom

Nuts

Cécloai hat
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1,288,000"*/person

Blinis and caviar
Banh kép vatring cd

Foie gras on brioche with raspberry jam
Banh mi Brioche dimg v6i gan ngong, mut mam xoi

Smoked salmon with sour cream and caper on crostini
Cahoi xong khoi, kem chua va hat Caper véi banh mi nuéng

Sesame chicken with sweet and sour sauce
Gatim me chién x6t chua ngot

Tomato mozzarella bruschetta
Bénh mi Phé maiva ca chua tron giavi

Seared USDA beef on sesame rice ball with hot sauce
Bo dp chdo dung kem véi com me den va xot

Pan-roasted Wagyu beef burger with quail egg
Burgcr bo \Wagyu nuc’mg, trl’mg cat

Seafood and lobster spring rolls
Chi gio hai san

CHIPS AND NUTS

Potato Chips
Khoai tdy chién
Shrimp Crackers
Banh phéng Om
Nuts

Cicloai hat

S
ENU

1,988,000%*/person

SPICY SQUID
Spicy squid salad with onion, herbs and sesame cracker
Goi muc won hanh tdy varau thom, me rang

HKokokokk

LOBSTER & PAPAYA
Raw papaya and lobster salad

Saldt du da, tom hum

KKKk

CRAB SOUP
Asparagus, corn and crab meat soup
Stip mang tay v6i bap va thit cua

*okokkk

RIVER PRAWN & COCONUT
Grilled river prawn with coconut curry and mango chutney
Tom cang xanh nuéng vi X6t cot dira, ca ri in kém com xodi trén

koK

BEEF
Wok-fried USDA beef with onion and capsicum
Bo xao 4p chao, hanh tay va 6t chuong

kKKK

BANANA & CHOCOLATE
Caramelized banana with vanilla ice cream and chocolate sauce
Banh chusi, kem va ni, x6t s6 ¢é la




In collaboration with Chef Luke Nguyen and Vietnam House

APPETIZERS
SALMON SOFT RICE PAPER ROLLS

Rice paper rolls with sesame seared salmon, green mango, dill & salmon caviar, served with soya peanut sauce
Goi cusn ci hoi, me den, xoai xanh, thilava triing ¢4 hoi Caviar

LA VONG GRILLED FISH

Seared sturgeon fish fillet marinated with turmeric, galangal, dill, fresh herbs, fried peanut, angel hair noodle

and light fish sauce

C4 tam Fillet udp riéng, ngh¢, mé, chila 4p chio dung kém rau thom, banh hoi va nuée mam chua ngot

FRIED LOBSTER NETTED SPRING ROLLS
Deep fried spring rolls with lobster, prawns & wood-ear mushrooms
Chi gio tom hum chién gion va nim meo

MAINS

X.0. GAROUPA FILLET CHAR GRILLED IN BANANA LEAF
Garoupa fillet char grilled in banana leaf, Vietnam House X.O. sauce & dragon beans
Ca bong mu nudng l4 chusi dung kem sot X O. kiéu Viée Nam House va dau rong

AUSTRALIAN SHORT RIB
Slow cooked AUS short rib, honey lemongrass sauce, carrot puree and choy sum
Suon bo Uc nau cham, sét si ét mac ong, carot nghién va cai ngot

SIDES

WOK TOSSED THIEN LY FLOWER

Thien ly flowers wok tossed with garlic & oyster sauce
Bong thién Iy xao toi st ddu hao

SEAFOOD FRIED RICE

Butterfly pea flower fried rice with prawns & calamari
Com chién I3 cAm tdm muc

celiarmese
MENU

1,988,000 */person

DESSERT

COCONUT PANNA COTTA
Coconut panna cotta with a berry coulis
Bénh panna Cotta huong dua diing kém véi hon hop dau nghién

vere
MENU

1,988,000%*/person

With wine pairing 3,088,000**/person

TERRINE DE FOIE GRAS

Foie gras terrine, raspberry, brioche

Terrine gan ngdng véi qua mam xoi va banh mi Brioche

Alfred Gratien — Brut Premier, Reims (Champagne — France)

kKKK

BISQUE DE CRUSTACES

Crustacean bisque, scallop dumpling

Sup tom hum vaso di¢p vién

L'Original — Colombelle Plaimont, Colombard, Cétes de Gascogne IGP
(Gascony — France)

*okokkk

MEROU

Grouper filet, artichokes, Parma ham

Cimu phi lé, a-ti-s6 va dim béng Parma

Couvent des Jacobins, Louis Jadot, Chardonnay, Bourgogne AOC
(Burgundy — France)

*okokkok

MAGRET DE CANARD

Duck breast, apple-ginger puree, sangria sauce

Nac tic vit, tdo va giing nghién, X0t Sangria

Les Pensées de la Tour Carnet, Grand Cru Classé, Bernard Magrez,
Merlot Cabernet Sauvignon, Haut-Médoc AOC

(Bordeaux — France)

*okokkok

ANANAS

Pineapple carpaccio, passionfruit, coconut ice cream
Thom, chanh day va kem duia

Cordier, Semillon, Sauternes AOC (Bordeaux — France)




PO
Pan-seared Japanese octopus, lemony potatoes salad,

salmon roe, tarragon

B;;ch ot Nhét ép chao, xa lich khoai tﬁy x6t chanh, trfmg cahoi, ngi{i thom
Mionetto — Prestige Collection Brut, Prosecco Treviso DOC (Veneto — Italy)

FEEHRF

NESTRONE
Italian vegetable soup, basil, extra virgin olive oil
Sup rau cu kiéu Y véi hung tay va dau ¢ liu thuong hang
Vigneti Le Monde — Pinot Grigio, Friuli Grave DOC
(Friuli-Venezia Giunlia — Italy)

C U1

MENU OLETANO

Paccheri pasta, twelve hours slow cooked Neapolitan

meat ragout “grandma recipe”
1,98 My Y Paccheri nhan bo ham kiéu Napoli

Castelforte — Corvina, Amarone della Valpolicella DOCG (Veneto — Italy)
With wine pairing 3,088,000"*/person

QUAPAZZA
Catch of the day fish fillet, clams, cherry tomato
and Falanghina white wine “guazzetto”
Fillet ca tuoi danh bat trong ngay ham voi nghéu, ca chua bi
varuou trang Falanghina
Moda, Talamonti —Montepulciano, Montepulciano dAbruzzo DOC
(Abruzzo — Italy)

FH KK

LEFOGLIE
Puff pastry, Madagascar vanilla cream, almonds
Banh xép bﬁng kem va ni va hanh nhian

Cantine Pellegrino — Zibibbo, Passito di Pantelleria DOC (Sicily — Italy)







