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100 - 150 GUESTS

S

Phong hoa chic mét (1) dém véi rugu Champagne
& bira saing danh cho 2 khéch_ loai phong Deluxe
Deluxe room accommodations,
inclusive of one bottle of sparkling wine and breakfast for two

Binh cudi trang tri nam (5) ting, véi mot (1) tang that trén cung
Five-tier wedding cake (1 real tier)

Thap ly champagne kém hai (2) chai vang suii cho thap ly

Sparkling wine glass fountain including two bottles of sparkling wine

Thic udéng & thiic an nhe hic dén khéch trudc tiéc
Welcome drinks & canapés

Qua ting ciia khich san danh cho cic khich khi ra vé (Socola)
Thank-you gifts (gourmet chocolates)

Hoa tuci trang tri bao gom hoa trén mdi ban tiéc, ban tiép tan,
s6 ky tén lwu niém, thung tién miing
Floral centerpiece, reception table, signature book and lucky money box
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200 - 300 GUESTS

RO

Phong hoa chic mét (1) dém véi rugu Champagne
& bira saing danh cho 2 khéch_ loai phong Grand Deluxe
Grand Deluxe accommodations,
inclusive of one bottle of sparkling wine and breakfast for two

Hoa tuci trang tri bao gom hoa trén mdi ban tiéc, ban ti€p tan,
s6 ky tén lvu niém, thung ti€én miing
Floral centerpiece, reception table, signature book and lucky money box

Banh cudi trang tri nim (5) ting, véi mot (1) tAng that trén cung
Five-tier wedding cake (1 real tier)

Théap ly champagne kem hai (2) chai vang siii cho thép ly

Sparkling wine glass fountain including two bottles of sparkling wine

Thuc don diung thit cho 06 khich trudc tiéc
Pre-event menu tasting for 6 persons

Thiic u6ng & thiic in nhe hic d6n khich truéce tiéc
Welcome drinks & canapés

Ngudi danh dan Piano dén khéch (1 gio)
Welcome pianist

Qua ting ciia khich san danh cho cdc khich khi ra vé (Socola)
Thank-you gifts (gourmet chocolates)

2 Man hinh & 2 mdy chiéu
2 LCD projectors & 2 screens



300 - 400 GUESTS
SN

Phong hoa chic mét (1) dém véi rugu Champagne
& bira saing danh cho 2 khéch_ loai phong Romance Suite
Romance Suite accommodations,
inclusive of one bottle of sparkling wine and breakfast for two

St dung xe hoa Rolls-Royce don dau bén (4) gio lién tuc,
trong pham vi thanh phé hoac sit dung t6i da 50 km
Chauffeured use of the hotel’s Rolls-Royce for up to four hours
(within HCMC or maximum 50 km)

Hoa tuci trang tri bao gom hoa trén méi ban tiéc, ban tiép tan,
s6 ky tén lwu niém, thung tién miing
Floral centerpiece, reception table, signature book and lucky money box

Ngudi danh dan Piano dén khéch (1 gio)

Welcome pianist

Banh cu6i trang tri nim (5) ting, v6i mot (1) ting thit trén cing
Five-tier wedding cake (1 real tier)

Thap ly champagne kém hai (2) chai vang suii cho thap ly

Sparkling wine glass fountain including two bottles of sparkling wine

Thyc don dung thit cho 10 khach trudc tiéc
Pre-event menu tasting for 10 persons

Thiic udng & thiic in nhe hic dén khach trudce tiéc
Welcome drinks & canapés

Qua ting ctia khach san danh cho cdc khach khi ra vé (Socola)
Thank-you gifts (gourmet chocolates)

2 Man hinh & 2 mdy chiéu
2 LCD projectors & 2 screens
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NNINN 2 B2
MY MAN LUONG DUYEN
Celebratory Set Menu

12,880,000**/1042/10 ngudi/ 10 persons

FEH kBt A
Moén quay khai vi Long Triéu
The Royal Pavilion barbecue combination

AT 2 &
Sup hai san long trang tring so diép kho
Seafood soup with conpoy and egg-white

XOBHAY B A V9K
To6m xao ga véi 6t chuong s6t X.O
Stir-fried prawns with chicken and bell pepper in X.O sauce

BEE BRI SR
Ca mu phi 1€ chién s6t mat
Deep-fried garoupa fillets with honey sauce

U — FHE A
Sudn rang mudi tiéu

Deep-fried spare ribs with salt and pepper
5.0 ) H\BF 3R

Rau xd0 s6t n4im
Braised vegetables with wild mushroom

AL H SR
Com chién hai san so diép kho
Seafood fried rice with conpoy

BRK 4L 2 0% AL

Ché tréi nuéc dau do
Sweetened red bean sticky rice ball
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GIAINGAU THIEN THANH
Celebratory Set Menu

15,880,000*/104:2/10 ngudi/ 10 persons

BIE Sk AR T
Heo sita quay nguyén con kém béanh bao
Roasted whole suckling pig with buns

g EERER
Canh t6m hum hai san
Lobster soup with seafood

e ENI IR EEES
Tom thé xao myc véi rau cit
Stir-fried prawns with sliced cuttlefish and vegetables

C4 mu phi lé hdp toi
Steamed garoupa fillets with garlic

2 E B p
Bo My sot tiéu den
Sautéed beef with black pepper sauce

P A NG R
Nim thip cdm phi thay
Braised vegetables with wild mushrooms

REHA FTH) AR
Com chién Long Tri¢u
The Royal Pavilion fried rice

% F4ar g
Che¢ hat sen dau do
Sweetened lotus and red bean soup
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THIEN DUYEN TIEN DINH 19,880,000*/104/10 ngudi/ 10 persons
Celebratory Set Menu
B R AR YA

To6m thé trii ciy s6t mayonnaise
Prawn and fruit salad in mayonnaise sauce

LIEAE B2
Sup vi c4 hai sin hong xiu
Braised shark’s fin with seafood and bamboo mushrooms

XO# 7 i AL Xy FeAL % 7
So diép, myc xao bong cii xanh s6t X.O
Stir-fried scallop and sliced cuttlefish with broccoli in X.O sauce

TR ARG B IR
Ca mu phi lé hap kiéu c6 phap

Traditional steamed garoupa fillets

— S B RHAR A B
Ga quay nhit phdm kem x6i chién

Roasted chicken with deep-fried sticky rice pancake

BRI X T EE
N4m bach linh hAm nim déng ¢6 cii xanh
Braised Bai-Ling mushroom with other mushrooms and vegetables

FEE FIER
Com chién Phu Hao
The Royal Pavilion seafood fried rice with X.O sauce

P H
Duong chi cam 19
Chilled mango cream with sago and pomelo
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VINH KET PONG TAM 21,880,000**/104% /10 ngudi/ 10 persons
Celebratory Set Menu
Cang cua bach hoa

Deep-fried crab claws

AL & Rkl
Vi c4d béng cé tiém canh ga

Double-boiled shark’s fin with fish maw in chicken broth

¥ 2 8FA MM fe & AF TC 3%
Bao ngu Uc 8 dau hAm nim dong c6 s6t dau hao
Braised Australian 8-head abalone with mushroom in oyster sauce

£ AR AR B R
Ca mu phi Ié chién Maggi
Pan-fried garoupa fillets with Maggi sauce

/
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Bo My xao sot tiéu den

Sautéed US beef with black pepper sauce
HEAEIGERE

Cai xanh s6t so diép kho
Braised vegetables with conpoy

.01 ) SLIE 4
Mi E-Fu nim thip cim
Braised E-fu noodles with assorted mushrooms

i 301 AR (R)
Che hat sen nhan nhuc (lanh)
Chilled sweetened lotus seed with dried longan




21 HT
KIM NGOC MAN bPUONG
Celebratory Set Menu

24,880,000"*/104%/10 nguoi/ 10 persons

HELEERR T
Heo sita quay nguyén con kém banh bao
Roasted whole suckling pig and buns

BT RB S
Vi ci ti€ém jambon cai xanh
Double-boiled shark’s fin with chinese ham and vegetables

LR
T6m hium baby thugng canh
Braised baby lobster soup

F A BRI B
C4 mu phi Ié chién v6i nAdm Tung 1o

Pan-fried garoupa fillets with black truffle
BV I R He

Ga hip mudi

Baked salted chicken

e P P\ TG B AE
Bong cai xanh sét thit cua
Braised crab meat with vegetables

A A
Xo6i nép lap vi
Fried sticky rice with chinese sausages

P S SR AN R &
Bénh tart yén - Banh tdo do
{ Baked milk egg tart topped with bird's nest — steamed red date cake




Cur Fevergaes

Phuc vu nuée ngot & nudce sudi trong 02 gio 350,000**
Free flow of soft drinks & mineral water for 2 hours Khach/ per person
Phuc vu nuéc ngot, 2 loai nudc trii cay (hdp) va nudc sudi trong 02 gic 450,000
Free flow soft drinks, 2 kinds of chilled juices & mineral water for 2 hours Khach/ per person
Phuc vu bia tusi, nuéc ngot va nudc sudi trong 02 gio 550,000**
Free flow beer, soft drink, mineral water for 2 hours hours Khach/ per person
Phuc vy vang sui, rigu vang, bia, nuéc ngot & nudc sudi trong 02 gis 650,000+
Free flow sparkling wine, house wine, beer, soft drink, mineral water for 2 hours Khach/ per person
Phi khui rugu: Vang, vang siii, rugu trii ciy 600,000+
Corkage for red & white wine, sparkling wine, champagne Chai/ per bottle of 750ml
Phi khui rugu manh (cic loai) 1,200,000
Corkage for spirits, Gin, Hard Liquor Chai/ per bottle of 750ml

Gid niém yét bing VND, chua bao gém 10% VAT va 5% phi phyc vy
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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TIMES SQUARE BUILDING

22-36 Nguyen Hue Boulevard & 57-69F Dong Khoi Street
District 1, Ho Chi Minh City, Vietnam
T: 028 3823 6688 | F: 028 3822 3355

sales@thereveriesaigon.com | www.thereveriesaigon.com




