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FUNCTION ROOMS

Whether it’s a chic wedding brunch, an intimate afternoon reception or
a glamorous dinner banquet, our highly experienced team is dedicated to
making your dream event a reality — and to perfection.

A wide range of spaces and interior décor to choose from, custom-
tailored menus and flawlessly executed service come together to present
an enticing backdrop to an unforgettable experience for everyone in
attendance.

= La Scala Ballroom
Level 5 | Size: 195-812 m2 | Capacity: 40 - 700

= Jade & Amber Room
Level 4 | Size: 248m2 | Capacity: 21 - 300

= San Carlo Room
Level 5 | Size: 130m2 | Capacity: 30 - 105

= 5 Conference & Meeting Rooms
Level 8 | Size: 47.88 - 138.55 m2 | Capacity: 15 - 100



Floor Plan &
Set up
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Venue Name L(m) | W(m)| H(m)| sqm Hollow |Round Table (1,86m)| Cocktail
Classroom| Theatre U-Shape| Boardroom Square
Amber Room 20 7.8 2.8 156 80 160 40 42 y) 80 150
Jade Room 11.7 7.8 2.8 91.3 48 80 21 28 28 60 90
Long B (e #en 13 s6 | 28 | 728 60 70
Trieu
Level 4 Amber + Jade + Pre-function 447 7.8 2.8 | 3486 120 300 240 300
Pre-function 27.7 25.8 k) 4542 300
La Scala Ballroom A 17.7 19.5 7.3 345 189 240 48 56 56 ) 200
La Scala Ballroom B 17.7 15.4 73 | 2725 126 200 40 50 50 120 150
La Scala La ScalaBallroom A + B 17.7 349 7.3 617 315 600 120 140 140 350 550
Ballroom &
La Scala Ballroom Corridor 6.5 30 3 195 120 100
San Carlo
Room Level 5 | San Carlo Room 13 10 2.8 130 72 105 30 36 36 60 100
La ScalaBallroom A + B + 17.7-242 30-349| 3-7.3 812 430 700 450 700
Corridor
Conference Room 1 6.3 7.6 k) 47.88 27 40 15 18 18 30 50
Conference Room 2 7.2 7.6 3 54.7 30 50 18 21 21 30 50
Conference Room 1 +2 13.5 7.6 3 102 56 90 27 30 30 ) 80
Conference Room 3 8.8 7.6 3 66.88 45 65 21 24 24 40 60
Conference Room 4 8.5 8.5 3 7225 45 70 24 27 27 40 60
Conference Room S 7.8 8.5 3 66.3 36 50 15 18 18 30 60
Boardrooms & | Conference Room 4 +5 16.3 8.5 3 138.25 60 100 35 38 38 80 100
Conference
. 10
Rooms Level 8 Boardroom 1 5.5 4 3 22
Boardroom 2 5.15 4 3 20.6 8
Boardroom 3 10 4 3 40 24
Designer Lounge 18.9-13.9 3 3 0 60
The Reverie | -} Reverie Lounge 79-104| 226 | 33 197 0
Lounge
» Level 38 & 39 @ Executive Meeting Room 7.7 4.6 33 35.5 12




LA SCALA BALLROOM

Floor Plan



AMBER & JADE ROOMS

Floor Plan
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Special Events
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LA SCALA BALLROOM

Level 5 | Size: 195-812 m2 | Capacity: 40 - 700

One of the most sought-after event spaces in Ho Chi Minh City, the majestic La Scala ballroom is a pillar-less space featuring
glamorous interiors inspired by the grand décor of Milan’s legendary Teatro alla Scala.




La Scala Ballroom
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La Scala Ballroom



La Scala Ballroom




La Scala Ballroom



La Scala Ballroom
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JADE & AMBER ROOMS

Level 4 | Size: 72.8 — 348.6 m2 | Capacity: 21 - 300

A pair of flexible spaces that function well individually or when combined. Their interiors are chic and glamorous with walls
clad in exquisite fabric panels by Rubelli, designer carpeting and plush furnishings to match.
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Jade & Amber Room
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Jade & Amber Room
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Jade & Amber Room
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LA SCALA BALLROOM

Level 5 | Size: 195-812 m2 | Capacity: 40 - 700

A dream wedding should be tailor-made to perfectly express your unique love story.
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La Scala Ballroom



La Scala Ballroom



La Scala Ballroom
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JADE & AMBER ROOMS

Level 4 | Size: 248 m2 | Capacity: 21 - 300

From gorgeous floral artistry to glamorous table settings, and spectacular tasting menus to extravagant wedding cakes,
we are delighted to present an incomparable selection of venues and services to make the wedding of your dreams come true.
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Jade & Amber Room



Jade & Amber Room



| Wedding
Packages




WEDDING BENEFITS 100-199 200-299 300-399
Chosen of Chinese/ Fusion Asian/ Western Set Menu by our talented culinary team serving
in individual style
Lwa chon céc loai thwe don thep phong cach &m thwe Trung Hoa/ Mén A/ Mén Au béi ddi Y Y Y
ngt bép giau kinh nghiém va dwge phuc vu theo ki€u 1én mén riéng cho tltng thwe khach
Welcome drink
Thirc ubng lic dén khach trwdre tiée Y Y Y
Free flow of beer, soft drink, mineral water for 02 hours
. a 7 -5 Y Y Y

Phuc vu bia, n@dc ngot, nudrc trong 02 gi0r
Floral decoration including: ower centerpiece, reception table, signature book, lucky money
box : . Y Y Y
Hoa twoi trang trf bao gdm hoa trén moi ban tiéc, ban ti€p tan, sO ky tén lwru niém, thung
tién mlrng
Five (5) tier wedding cake (1 real tier)

, 2 L “ AP 2 NN Y Y Y
Banh cudi trang tri nam (5) tang, voi mot (1) tang that trén cung
Sparkling wine glasses fountain including two (2) bottles of sparkling wine
Thép ly champagne kém hai (2) chai vang siii cho thp Iy Y Y Y
Thank-you gifts (gourmet chocolates) v v v
Qua tdng clia khich san danh cho cic khach khi ra vé (Socola)
01 AV Tech & 02 LCD Projectors + 02 screens v v v
01 nhan vién k¥ thudt & 02 may chi€u + 02 man hinh
Welcome pianist (1 hour) v v 57
Ngudi dinh dan Piano don khich (1 gi®)
Pre-event menu tasting 6 persons 10 persons
Thure don dung thir trwdre tiéc 6 khich 10 khach
Accommodations inclusive of one bottle of sparkling wine & breakfast for two; Light meal
for wedding couple on wedding day Deluxe Grand Deluxe | Romance Suite

Phong hoa chic mot (1) dém véi rirou Champagne & bira sang danh cho 2 khach; bira dn
nhe cho cap doi trwdrc tiéc

Chauffeured use of the hotel’s Bridal Car for up to four hours (within HCMC of maximum
50km)

S dung xe hoa dén dau bon (4) gi® lién tuc, trong pham vi thanh phd hodc s dung t0i da
50km




Wedding
Menus




WEDDING CHINESE SET MENU 1

VND1,880,000++/khach/person
++ Gid chua bao gém 5% phi phuc vy va 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

EREBEEBFAXE. BihieE
X4 xiu x6t mat - Siia bién tron hainh me
Honey-Glazed Barbecued Pork - Mixed Jelly Fish
with Scallion and Sesame

EaAEeEE
Xup héi san so diép kho long tring tritng
Seafood Soup with Conpoy and Egg White

532 A BRHR IR
To6m thé xdo phi thay
Stir-Fried Prawn with Seasonal Vegetable

ERABRA
C4 mu phi 1¢ hdp giing hanh
Steamed Garoupa Fillet with Ginger and Scallion

WEREERFE
Mi E-Fu x30 ndm thip cAm ndm tiing 1o
Braised E-Fu Noodle with Assorted Mushroom and Black Truffle

ETRRAED
Che d4u d6 hat sen
Sweetened Red Bean Soup with Lotus Seed

WEDDING CHINESE SET MENU 2

VND?2,080,000++/khach/person
++ Gid chua bao gém 5% phi phyc vy va 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

RERMBAMUE, mE LR
Binh bao ngu Uc nguyén con, ga diit 16 - D4u hi ki cuén ndm
Baked Whole Australian Abalone and Diced Chicken Puff -
Bean Curd Skin Mushroom Roll

i 2 R

Canh t6m hum hai sin
Lobster Soup with Diced Scallop and Prawn

BN L
Bo Uc x6t ti¢u den
Sautéed Australian Beef with Black Pepper Sauce
mRRBHA
C4 mu phi I hdp kiéu cd phap
Steamed Garoupa Fillet with Traditional Style

Bl R

Com chién x4 xiu

Char Siu fried rice

BRHE
Duong chi cam 1§
Chilled Mango Cream with Sago and Pomelo

WEDDING CHINESE SET MENU 3

VND?2,280,000++/khach/person
++ Gid chua bao gom 5% phi phuyc vy va 10% thu€ GTGT
++ Price is subject to 5% service charge and 10% VAT

AEXE-FHNMER
X4 xiu s6t mat- Dua leo tron
Honey-Glazed Barbecued Pork — Mixed Cucumber

= CIETE R
Béng cé tiém nfm déng c6 thugng canh
Double-Boiled Fish Maw with Mushroom and Superior Broth

miAieEEf A A R AT
Bao ngu 6 ddu him v6i ndm bong kho
Braised 6 head abalone with shiitake mushroom

TERZ B K BRI B
C4 mu phi lé hip parma ham va rugu Hoa Diéu
Steamed Garoupa Fillet with parma ham
and “Hua Diao” Wine

BERERSSE
Canh t6m hum hai sdn v6i mi Udon
Seafood with udon noodles in lobster soup

EERRIEFIIEY
Bénh hat diéu- Che d4u dé hat sen
Baked cashew cake- Sweetened Red Bean Soup
with Lotus Seed



WEDDING ASIAN-FUSION SET MENU 1
VND1,880,000++/khach/person

++ Gid chua bao gém 5% phi phuc vuva 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Lya Chon Céc Loai Binh Trdng Gao va Binh Phong Tom
Selection of Rice and Prawn Crackers

MON KHAI V | APPETIZER
Hau Nhat Vinh Hyogo Pt Lo
Baked Japanese Hyogo Bay Oyster Gratin
G6i S6 Diép Ap Chio | Budi | Thi La | Dau Phung
Pan-Seared Scallop | Pomelo | Dill | Organic Peanut
Vit Quay X6t Tiéu Xanh
Roasted Duck | Green Peppercorn Sauce

MON XUP | SOUP
Xip Ga Ac Tiém | Hoanh Thinh N4m Truffle
Double Boiled Black Chicken Soup | Trued Dumpling

HAI SAN | SEAFOOD
Cua Lot Chién Gion | X6t Me Gling
Crispy So Shell Crab | Ginger Tamarind Sauce

BO | BEEF
Thin Noi Bd My Xao | Dau Dia | Gt Chuong D6
Wok-Fried Beef Tenderloin | Sting Beans |
Red Bell Pepper | Premium Soy Sauce

BUN GAO | NOODLE
Biin Gao Xio Hai San | Cai Ngot | Hanh Phi
Stir-Fried Vermicelli | Seafood | Choy Sum | Crispy Shallot

MON TRANG MIENG | DESSERT
Che Xo4i Bot Bing | Benh Ngéi Me Den | Kem Bip Ngot
Mango Sago Chilled Soup | Sesame Tuille | Sweet Corn Ice Cream

Nuéc Twong Thugng Hang

WEDDING ASIAN-FUSION SET MENU 2

VND2,080,000++/khach/person
++ Gid chua bao gém 5% phi phyc vy va 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Lya Chon Céc Loai Binh Tréng Gao va Bdnh Phong Téom
Selection of Rice and Prawn Crackers

MON KHAI VI | APPETIZER
Chao Té6m Nudng
Grilled Prawn Mousse on Sugar Cane
Géi Oc Voi Voi | Rong Bién | Cit Hi Dita
Geoduck Salad | Wakame Seaweed | Palm Heart
Hau Nhat Vinh Hyogo Put Lo
Baked Japanese Hyogo Bay Oyster Gratin

MON XUP | SOUP
Xiup Suon Heo | Hat Sen | Cti Sen | Ky T
Pork Ribs | Lotus Seeds | Lotus Root | Goji Berries

CA | FISH
Phi Lé C4 Chém H4p | Rau Dén | X6t Sam Panh va Triing Ca
Steamed Barramundi Fillet | Mountain Spinach |
Champagne and Fish Roe Sauce

BO | BEEF
Thin Noi BO My Nuéng | Ca RSt Baby | Khoai Tay |
X6t Bo Kho va Tiéu Xanh Pha Quc

Grilled Beef Tenderloin | Baby Carrot | Potato | Bo Kho Sauce & Phu Quoc Green
Peppercorn

MY | NOODLE
My E-Fu X3o | Ndm | T6m St | X6t Bio Ngu
Sauteed E-Fu Noodles | Mushroom | Tiger Prawn | Abalone Sauce

MON TRANG MIENG | DESSERT
Bénh Ph6 Mai S6 Cé La | Dau T4y Da Lat va X6t Va-Ni
Vietnamese Chocolate Cheesecake | Da Lat Strawberry and Vanilla Sauce



WEDDING ASIAN-FUSION SET MENU 3

VND?2,280,000++/khach/person
++ Gié chua bao gdm 5% phi phuc vy va 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Lya Chon Céc Loai Binh Tring Gao va Binh Phong Tom
Selection of Rice and Prawn Crackers

MON KHAI VI | APPETIZER
Cang Cua Bich Hoa | Tuong Ot Ngot
Stuffed Crab Claw | Sweet Chilli
Go6i Bo Wagyu
Wagyu Beef Salad
Hau Nhat Vinh Hyogo Pt Lo
Baked Japanese Hyogo Bay Oyster Gratin

MON XUP | SOUP
Xdap Hai Sam Thugng Hang | Bong Bong Cé | Dau Hii Tring | Téc Tién
Superior Sea Cucumber Soup | Fish Maw | Egg Tofu | Black Moss

HEO | PORK
Suon Heo Iberco Quay Kiéu Bicc Kinh | Mé Hat | Hanh L4
Peking Style Iberico Pork Ribs | Sesame Seeds | Spring Onion

HAI SAN | SEAFOOD
Toém Hum Nita Con Dt Lo | Xa Lich Xoong | X6t Tritng Mudi
Baked Half Lobster | Watercress | Salted Egg Yolk Sauce

MY | NOODLE
My Soba Xao Muyc | S6 Di¢p | Tém Sti | Ném Dong Trung Ha Thao |
Cii Ngot Hong Kéng | X6t Bio Ngu
Stir Fried Soba Noodles | Squid | Scallop | Tiger Prawn | Cordyceps Mushrooms |
Hong Kong Choy Sum | Abalone Sauce

MON TRANG MIENG | DESSERT
Che Hat Sen | Ndm Tuyét | TS Yén
Lotus Seed Sweet Soup | Snow Mushroom | Bird’s Nest

WEDDING ASIAN-FUSION SET MENU 4

VND?2,680,000++/khach/person
++ Gid chua bao gém 5% phi phyc vy va 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Lya Chon Céc Loai Binh Tréng Gao va Binh Phong Tom
Selection of Rice and Prawn Crackers

MON KHAI VI | APPETIZER
Duéi Tém Hum X6t X.O. va Xa Lich Trai Cay
Lobster Tail with X.O. Sauce and Tropical Fruit Salad
Cha Gio Nhan Thit Heo Iberico | Nuéc Mam Pht Qudc Thugng Hang
Crispy Iberico Pork Spring Roll | Premium Phu Quoc Fish Sauce
Terrine Gan Ngdng Ngii Vi | X6t Trai Anh Dao
Five Spice Foie Gras Terrine | Cherry Coulis

MON XUP | SOUP
Bio Ngu Ti¢ém N4m Déng Trung Ha Thio | Hat Sen | Nhan Sam
Double Boiled Abalone, Cordyceps Mushrooms | Lotus Seed | Ginseng

CA | FISH
C4 Tam Hip Kiéu Hong Kong | Nam Dong Co6 | Dau Me |
Xi Dau Thugng Hang
Hong Kong Style Steamed Sturgeon Fillet | Shiitake | Sesame Oil |
Premium Soya Sauce

BO | BEEF
Thin Noi BO My Nuéng | Ca RSt Baby | Khoai Tay |
X6t Bo Kho va Tiéu Xanh Phi Qudc
Grilled Beef Tenderloin | Baby Carrot | Potato | Bo Kho Sauce & Phu Quoc Green
Peppercorn

RAU CU | VEGETABLE
Bip Cii Thao va Pui Heo X6ng Khéi Him véi X6t Hio Hang | Ky T
Braised Chinese Cabbage and Cured Chinese Ham in Superior Broth |
Goji Berry

COM | RICE
Com L4 C4m Chién Hai San G6i L4 Sen | Hat Sen | Hanh La
Lotus Wrapped Seafood Purple Fried Rice | Lotus Seeds | Spring Onion

MON TRANG MIENG | DESSERT
Che Hat Sen | Ndm Tuyét | TS Yén
Lotus Seed Sweet Soup | Snow Mushroom | Bird’s Nest



WEDDING WESTERN-FUSION SET MENU 1

VND1,880,000++/khach/person
++ Gid chuta bao gom 5% phi phuc vuva 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Banh Mi Tusi Nuéng Dung Kem Bo
Bread Selection | Butter

MON KHAI VI I APPETIZER
C4 Héi Gravlax Uép Ca Dén
Beetroot Marinated Salmon Gravlax
Tém X6t Cocketail | Triing Ca Hoi
Prawn Cocktail | Salmon Roe
Dam Bong Parma va Duaa Li
Parma Ham and Melon

MON XUP | SOUP
Xup Kem Hau | Ca Thi La Bao va Tritng C4 Lumpfish | Vé Chanh Bao
Creamy Oyster Soup | Shaved Fennel and Lumpsh Caviar | Lemon Zest

CA | FISH
Phi Lé C4 Chém Nuéng | X8t Rugu Prosecco va Nghé Tay
Roasted Barramundi Fillet | Prosecco and Saron Sauce

BO | BEEF
M4 Bo Uc Him | Rau B6 X6i | Ca R6t Baby | X6t N4m Théng
Braised Australian Beef Cheek | Spinach | Baby Carrot | Porcini Mushroom Sauce

MON TRANG MIENG | DESSERT
B4nh Triing DSt | Kem Dira | Benh Ngéi Me
Creéme Briilée | Coconut Ice Cream | Sesame Tuille

WEDDING WESTERN-FUSION SET MENU 2

VND?2,080,000++/khach/person
++ Gid chua bao gém 5% phi phyc vy va 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Banh Mi Tuoi Nuéng Dung Kém Bo
Bread Selection | Butter

MON KHAI VI | APPETIZER
Gan Ngéng Ngii Vi | X6t Mam X6i
Five Spice Foie Gras | Raspberry Coulis
So Diép Nhit Ap Chio
Seared Japanese Scallop
Vit X6ng Khéi va Dua Luéi
Smoked Duck and Melon

MON XUP | SOUP
Xuap Bi H6 L6 Hitu Co | So Diép Kho | Bach Qui | DAu N4m Truffle
Roasted Organic Butternut Pumpkin | Dried Scallop | Gingko Nut | True Oil

CA | FISH
C4 Hdéi Dai Tay Duong | Hoa Thién Ly | X6t Sim Panh va Triing C4 T4m
Atlantic Salmon | Thien Ly Flower | Caviar Champagne Sauce

BO | BEEF
Suon Bo Him | Bi D6 Nghi¢n N4m Truffle | X6t Rugu Vang Barolo
Braised Beef Rib | Organic Pumpkin True Mash | Red Wine Sauce

MON TRANG MIENG | DESSERT
Bénh Triing D6t | Kem Tra Xanh | Binh Ngéi Me
Creéme Briilée | Matcha Ice Cream | Sesame Tuille



WEDDING WESTERN-FUSION SET MENU 3

VND?2,280,000++/khach/person
++ Gid chuta bao gom 5% phi phuc vuva 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Banh Mi Nuéng Dung Kém B
Bread Selection | Butter

MON KHAI VI I APPETIZER
So Diép Nhat Ap Chao
Seared Hokkaido Scallop
Terrine Gan Ngong
Foie Gras Terrine
Tém X8t Cocktail vi Mu Tat Wasabi | Triing C4 Hoi
Wasabi Prawn Cocketail | Salmon Roe

MON XUP | SOUP
Xdp Bisque Tom Hum | Long Tring Triing | Thi La | Triing C4
Lobster Bisque | Egg Whites | Fennel | Fish Roe

CA | FISH
Phi Lé C4 Hi Nuéng | Ming T4y | X6t Kem Nghé Tay
Roasted Salmon Fillet | Asparagus | Saron Cream Sauce

BO | BEEF
Thin No6i Bo Nudng | Khoai Tay Nghién N4m Truffle | Rau B6 X6:i |
Rugu Bordeaux C6 Dic
Grilled Beef Tenderloin | True Potato Mash | Spinach |
Bordeaux Wine Reduction

MON TRANG MIENG | DESSERT
Panna Cotta Va-Ni | Dau T4y T4m Gifm Balsamic
Vanilla Panna Cotta | Balsamic Strawberries

WEDDING WESTERN-FUSION SET MENU 4

VND?2,680,000++/khach/person
++ Gid chua bao gém 5% phi phyc vy va 10% thué GTGT
++ Price is subject to 5% service charge and 10% VAT

Banh Mi Nuéng Dung Kém Bo
Freshly Baked Bread | Butter

MON KHAI VI | APPETIZER
Bao Ngu Uép X6t Teriyaki
Teriyaki Marinated Abalone
T6m Hium Nha Trang Chan, X6t Cocktail vi Mt Tat Wasabi
Poached Native Lobster | Wasabi Cocktail Sauce
Gan Ngéng Ngii Vi, Binh Mi Gitng Mat Ong
Five Spice Foie Gras | Pain D’epice

MON XUP | SOUP
Xip Vit Nudc Trong | Hoanh Thanh Ravioli Nhan N4m Thong |
N4m Dong Trung Ha Thio
Duck Consommé | Porcini Mushroom Ravioli | Cordyceps Mushroom

CA | FISH
C4 Tuyét Nuéng | Miang Tay | Thi La | X6t Chanh vA Sim Panh
Grilled Black Cod | Asparagus | Fennel | Lemon Champagne Sauce

DA BAO | CLEANSER
D4 Bao Vi Quyt va Mam X6i
Mandarin and Raspberry Granite

BO | BEEF
Thin Noi Bo Nuéng | Rau Cii Baby Nuéng | X6t S6 Co La Den

Grilled Beef Tenderloin | Roasted Baby Vegetable | Vietnamese Dark Chocolate Sauce

MON TRANG MIENG | DESSERT

B4nh Bavarian Dau T4y va Hiing T4y | Trdi Céy | Hat D& Cudi Vun | X6t Dau Ritng
Strawberry and Basil Bavaroise | Seasonal Fruit | Pistachio Crumble | Berries Sauce
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THE REVERIE SAIGON
TIMES SQUARE BUILDING
22-36 Nguyen Hue Boulevard & 57-69F Dong Khoi Street
District 1 | Ho Chi Minh City
T: +84 (0) 28 3823 6688 | F: +84 (0) 28 3822 3355

E: info@thereveriesaigon.com | www.thereveriesaigon.com
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