THE GRAND HO TRAM

WEDDING WESTERN MENTV
VND 880,000++ per person

Menu 1

Appetizer
Crab cakes, lemon shallot sauce, Dalat asparagus

Bédnh Cua , S6tChanh, MiangTayDalat

b:2:9-2:2-4

Soup
Roasted pumpKin soup with spices topped with sour cream
Sup Bi b6 Huong Liéu va Kem Chua

k:2°2:8:2"4
Main Course

Slow cooked boeuf bourguignon, Steamed potatoes, Dalat vegetables
B0 Ham Kiéu Phap, Khoai Tay Hap va Rau ba Lat

:2:9-2:.2"

Dessert
Vanilla cream brulée with almond tuile cookies, chocolate chip mint ice cream
Bé4nh Kem Tring Huong Vani, Kem Tra xanh S6 c6 la



THE GRAND HO TRAM

WEDDING WESTERN MENTV
VND 880,000++ per person

Menu 2

Appetizer
Beef Carpaccio, Caponata, Shaved Parmesan, Extra Virgin Olive Oil

Thit Bd Thai Méng Kiéu Y, Phé Mai Parmesan Va Dau Olive
2888814
Soup

Organic green vegetables soup with chicken topped with horseradish cream
Stdp Rau CuVéi Thit Ga va Kem

KA KKK
Main Course

Smoked & Roasted Pork Chop, Grilled Apples, Polenta, Natural Apple Cider Jus
Suon C6t Lét Heo Nudng Sot Téo

:2:9-2:2-

Dessert
Passion _fruit Chocolate dome with passion fruit macaron
Banh sb-c6-la chanh day



THE GRAND HO TRAM

WEDDING WESTERN MENV
VND 880,000++ per person

Menu 3

Appetizer
Prawns and avocados salad, whole grain cumin dressing
Xalach Tém Nwéng va Bo, Sét Mu Tat

£:2:9°2:2-4

Soup
Chicken consommé, Chicken &I mushroom raviolis
SUp Ga, Hoanh thanh ga va Nam

:2:9-2:2-

Main Course
Pan Roasted Sea bass, Grilled Vegetables, Tomato Virgin, Potato confit
Ca Chém Nwédng Sét Ca Chua va Rau Ca Nwéng

:2:8-2:2-4

Dessert
New York cheese cake strawberry sauce

Banh Phé Mai Nwéng Sét Dau



THE GRAND HO TRAM

WEDDING WESTERN MENTV
VND 1,080,000++ per person

Menu 1

Appetizer
Prawns cocktail sauce, mixed salads

Tom sbt cocktail

:2:9-2:2"4

Soup
Imported mixed mushroom soup
Stp Kem Nam

:2:8-2:2-4

Main Course
Slow braised Australian wagyu beef, rigatoni, Dalat carrots
Bo Wagyu Uc Ham, My Twoi, Carrot Da Lat

KA KKK
Dessert

Green tea flan caramel o7 ice cream
Banh Flan Kem Tra Xanh



THE GRAND HO TRAM

WEDDING WESTERN MENTV
VND 1,080,000++ per person

Menu 2

Appetizer
Caesar salad, Garlic Crouton, Parmesan , Creamy Parmesan Dressing
Xa lach Caesar va ph6é mai parmesan

:2:8-2:2-4

Soup
French crab bisque soup, garlic sauce and croutons
Sup Kem Thit Cua va Banh Mi Nwéng Toi

:2:9-2:2-

Main Course
Imported French duck breast, ginger orange sauce, braised red cabbage < crispy potatoes
Ue Vit Nuweng S6t Cam Girng Cai Tim Xao, khoai Tay Chién

b 2°2:8:2"4
Dessert

Dark chocolate opera el vanilla ice cream
Banh Cafe Socola, Kem vani



THE GRAND HO TRAM

WEDDING WESTERN MENTV
VND 1,080,000++ per person

Menu 3

Appetizer
Homemade smoRed salmon salad, bagel chips, red organic lettuce, crispy shallots

Xa lach C4 Hdi Xong Khoi, Banh Mi Nudng, Hanh Tim

skokeskskosk

Soup
Boston seafood chowder
SupKemHaiSanKiéu Boston

:2:9-2:2-

Main Course
Roasted Norwegian salmon, carrot puree, Bok choy, Dill sauce
C4 Hoi Nudng,Carrot nghién,Cai Thia , SOt thi 1a

b:2°2:8:9"4
Dessert

Thin crispy apple tart, vanilla ice cream, caramel sauce
Béanh Tdo Nudéng Kem Vanila



THE GRAND HO TRAM

WEDDING WESTERN MENU
VND 1,380,000++ per person

Menu 1

Appetizer
Poached lobster salad, avocado, greens salad, lemon olive oil

Xa ldch TomHum, Bo, Dau Olive
b:8:2:8-8:4
Soup

Dalat organic asparagus soup topped with sour cream
Sup Mang Pa Lat vdi Kem StraChua

:2:9-2:2-4

Main Course
Beef Tenderloin with peppercorn sauce, Potatoes gratin, Dalat Vegetables
Bo Nudng vai sot tiéu, khoai tay dut 10, Rau Cu

b:2°2:8:9-4
Dessert

Trio chocolate dessert: White chocolate mousse, flourless chocolate tart, chocolate ice cream
Bénh trang miéng 3 loai SO co la.



THE GRAND HO TRAM

WEDDING WESTERN MENU
VND 1,380,000++ per person

Menu 2

Appetizer
Foie gras terrine Fig chutney, Brioche bun, Raspberry sauce

Pate gan Ngdng Mt trdi sung va banh mi ngot, sot phiic bon tir
:2:8-2:2-4
Soup

Beef consommé with oxtail dumpling
Stdp bo v6i hoanh thanh du6i bo

:2:8-2:2-4

Main Course
Grilled half of lobster lemon mousseline, Cheddar cheese, choy sum
Toém Hum ntra con Nudng Phd Mai va cai ngdng

:2:9-2:.2-4

Dessert
White chocolate tiramisu, Strawberry tart, cheese cake ice cream
Bénh tiramisu S6 ¢0 la trang, Banh tart dau, kem ph6 mai



THE GRAND HO TRAM

WEDDING WESTERN MENU
VND 1,380,000++ per person

Menu 3

Appetizer
Trio of appetizer: crab tartar, Duck and foie gras dumpling, light smoked tuna

Khai vi ba mén: Xa l4ch thit cua, banh nhén vit va gan ngong, ca ngur xong khéi
b:8:2:8:°4

Soup
French lobster bisque, garlic croutons
Sup Kem TomHum, Bdnh Mi Nudng

:2:8-2:2-4

Main Course
Slowed cooked short rib, Green peas, Mushroom, Red wine sauce
Suon bo nau cham, dau Ha Lan, nam vdi xot ruou do

b:2°2:2:2"4
Dessert

Trio of dessert: Strawberry cheese cake, Cotton candy ice cream, Strawberry Macaroon
Trang miéng: Banh ph6 mai dau, kem keo bong, banh macaroon dau



THE GRAND HO TRAM

WEDDING CHINESE MENU
VND 880,000++ per person

Menu 1

BBQ Combinations (Char-Siew, Roasted Duck, Jelly Fish)
Khai Vi (X4 Xiu, Vit Quay, Gdi Stra)

Braised Seafood ¢l Bean curd Soup with Mushroom
Sup Hai San Bau Hu v61 Nam

Poached Tiger Prawn with Chinese Wine
Tom Su Hap Ruou HoaTiéu

Pan-Fried Beef with Slice Garlic <L Vegetable
Bo Ap Chao vé6i Toi va Rau

Deep-TFried Tilapia Fish with Thai Sweet Chili Sauce
C4 Diéu Hong Chién Sét Théi

Sauteed Mixed Mushrooms with Seasonal Vegetable
Rau Mua Sot Cac Loai Nam

Fried Rice with Shrimp & Char Siew
Com Chién Tom Va X4 Xiu

Mix Fruits with Almond Bean curd
Che Trai cay Bau Hu Hanh Nhan



THE GRAND HO TRAM

MWEDDING CHINESE MENU
VND 880,000++ per person

Menu 2
The Grand Combination Platters (Chilled Prawn Salad with Mayonnaise, Deep-Fried Duck Spring Roll, BBQ
Char-Siew)
Khai vi “The Grand”( Xa lach Tém Mayo, Cha Gio Vit, X4 Xiu)

Braised Dried Scallop Soup with Assorted Seafood
Sup So Diép Kho Va Héi San

Steamed Sea Bass Fish in Superior Soya Sauce
C4 Chém Hép Nudc Tuong

Wok-Fried Beef with Seasonal Vegetables
B0 Xao Sot Tir Xuyén & Rau Mua

Braised Chicken in Superior Soya Sauce I Chinese Rose Wine
Ga Ham Nu6c Tuong va Ruou HoaTiéu

Sauteed Chinese Mushroom with Seasonal Vegetables
Nam bong C6 Xao Rau

Braised E-Fu Noodle with Straw Mushroom & Chive
My E fu X0 Nam Rom va He

Sweetened Red Bean Sweet Soup with Mandarin SKin
Ché Bau Bo Cam Thao



THE GRAND HO TRAM

WEDDING CHINESE MENU
VND 880,000++ per person

Menu 3

Appetizer Combinations (Deep-Fried Prawn Coated with Mayonnaise, Siew Mai, Roasted Duck)
Tam Vi (T6mChiénvéi Mayo, Xiu Mai, Vit Quay)

Double-Boil Chicken Soup with Chinese Cabbage < Mushroom
Canh GaTiém Cai Thao va Nam

Deep-fried Prawn with Golden Garlic in Salt I Pepper
T6m Chién Téi va Mubi Tiéu

Steamed Sea Bass in Black Bean Sauce
C4 Chém Hép S6tTauXi

Deep-Fried Boneless Chicken with Lemon Sauce
Ga Phi L&éChiénS6tChanh

Sauteed Mixed Mushroom with Seasonal Vegetables
Rau Mua Sot Nam Thap Cam

Fried Rice with Corn, Asparagus L Char-Siew
Com Chién Bap, Mang Tay va X4 Xiu

Chilled Honey Dew Sago Cream
Ch¢ Dua Mat va Bot Ban



THE GRAND HO TRAM

r(/VE(D(DI.‘NG CHINESE MENT
VND 1,080,000++ per person

Menu 1

Appetizer Combinations (Deep-Fried Prawn Coated with Mayonnaise, Charsiew, Roasted Duck)
Tam Vi (Tém Chién Sot Mayo, X4 Xiu, Vit Quay)

Braised Bamboo Pithsel Dried Scallop Soup with Assortment of Seafood
Stp So Bi¢p kho Tric Xinh va Hai San

Steamed Garoupa in “Hong Kong"Style
Ca Mu Hap kiéu “Hong Kong”

Poached Tiger Prawn with Chinese Wine
T6m Hap Ruou Hoa Ti€u

Deep-Fried Crispy Chicken with Prawn Crackers
Ga Chién Gion va Banh Phong Tom

Braised Chinese Mushroom ¢ Sea Cucumber with Seasonal Vegetable in Oyster Sauce
Nam DBong C6 Ham Hai Sam va Rau Mua

Fried Rice with Salted Fish, Diced Chicken < Asparagus
Com Chién C4 Man Thit Ga va Mang

Chilled Mango Pudding
Bénh Xoai



THE GRAND HO TRAM

WEDDING CHINESE MENU
VND 1,080,000++ per person

Menu 2
Appetizer Combinations (Japanese Maki, Deep-Chilled Prawn Salad with Mayonnaise, BBQ Char-Siew)
Tam Vi (Com Cudn, Xa lach Tém Mayo, X4 Xiu)

Double-Boiled Chicken Soup with Bamboo Qit/is &l Dried Conch
Canh Ga Tiém Tric Xinh va Oc Bién

Steamed Garoupa in “Teo Chew"Style
Ca Mu Hap Kiéu “Tiéu Chau”

Wok-Fried Prawn with Oats ¢l Pandan Leaves
Tom Rang Ngti Coc va L4 Dua

Deep-TFried Crispy Chicken with Golden Garlic I Prawn Crackers
Ga Chién Gion v6i Téi va Banh Phong Tom

Braised Chinese Mushroom e Fish Maw with Seasonal Vegetables
Nam Dong C6 Ham Bong Bong Ca va Rau

Fried Rice with Chinese Sausage Wrapped in Lotus Leaves
Com Chién Lap Xudng L4 Sen

Double-Boiled Water Chestnut Sweet Soup with Dried Longan I Red Dates
Che Cu Nang Nhan Nhuc va Tédo Tau



THE GRAND HO TRAM

WEDDING CHINESE MENU
VND 1,080,000++ per person

Menu 3

Appetizer Combinations (Siew Mai, Chilled Jelly Fish, Roasted Duck)
Tam Vi( Xiu Mai, Géi Sua, Vit Quay)

Seafood Hot eI Sour Soup
SupHai San Chua Cay

Deep-Fried Garoupa in “Pattaya” Style with Condiments
C4 Md Chién Sot “Pattaya”

Wok-Fried Prawn in Fried Garlic “Hong Kong” Style
T6m Rang Toi kiéu “Hong Kong”

Steamed Chicken with Chinese Herbs Wrapped in Lotus Leaves
Ga Hap L4 Sen kiéu Trung Hoa

Braised Dried Scallop & Chinese Mushroom with Seasonal Vegetables
So biép Kho Ham Nam Dong C6 va Rau Mua

Braised E-Fu Noodle with Pork & Shredded Mushroom &l Carrot
My Efu Xao Nam, Thit Heo Va Ca rot

Hot Red Bean Soup with Lotus Seed < Lily Bulbs
Che Bau Bo Hat Sen



THE GRAND HO TRAM

MWEDDING CHINESE MENU
VND 1,380,000++ per person

Menu 1
Lobster Salad with Fresh Fruits < Mayonnaise

Xa lach Tém Hum véi Trai Cay va Sot Mayo

Double boiled chicken soup with fish maw and Chinese cabbage
Ga tiém cai bach thao v&i bong béng cé

Steamed Dragon Garoupa in “Hong Kong” Style
C4a Mu Hap Kiéu “Hong Kong”

Wok-Fried Prawn with Oats &l Pandan Leaves
Tom Rang Ngii Coc va L4 Dura

Deep-Fried Crispy Chicken with Golden Garlic L Prawn Crackers
Ga Chién Gion v6i Téi va Banh Phong Tom

Braised Chinese Mushroom < Abalone Sliced with Seasonal Vegetable
Bao Ngu Ham Nam va RauMua

Fried Rice with Chinese Sausage Wrapped in Lotus Leaves
Com Chién Lap Xudng L4 Sen

Chilled Mango Sago Cream
Che Xoai va Bot Ban



THE GRAND HO TRAM

WEDDING CHINESE MENU
VND 1,380,000++ per person

Menu 2

Roasted Suckling Pig
Heo Stta Quay

Seafood Dried Scallop Soup with Spinach
Sup héi san so diép kho bé x6i

Wok Fried Pork Rib "Kinh D6 " Sauce
Suodn xao sot kinh do

Steamed King Prawn, Garlic Soya Sauce
TOm cang xanh hap toi

Deep fried garoupa with sweet and sour sauce
C4 mu chién gion sot chua ngot

Steamed Broccoli, Egg White Sauce
Bong cai xanh sot trimg

Fried rice with chinese sausage wrap in lotus leave
Com chién lap xuong 14 sen

Chilled mango Pudding with mixed fruit Salad
Pudding xoai va trdi cay



THE GRAND HO TRAM

WEDDING CHINESE MENU
VND 1,380,000++ per person

Menu 3

I AR # 3
Four-Fortune Combinations (Japanese Maki, Deep-Fried Spring Roll, Chilled Prawn Salad with Mayonnaise,
Jelly Fish)
Khai Vi Ttr Sdc (Com Cudn, Cha Gio Chién, Xa lach Tom Tron Mayo va Goi Stra)

Braised Shank s Fin Soup with Crab Meat
Sup Vi C4 va Thit Cua

The Grand Roasted Duck,
Vit Quay “The Grand

WoR seared scallops in black bean sauce
So diép, 4p chdo sot tau xi

Pan Seared beef tenderloin black pepper sauce
Than 4p chao bo s6t tiéu den

Braised asparagus with crab meat and crab roe
Mang tay sot thit cua va gach cua

Stir-Fried Udon Noodle with Capsicum & Assorted Seafood
My Udon Xao Ot va Hai San

Chilled Mango Pudding with mixed Fruits Salad
Banh Xoai Lanh va Salad Trai Cay



THE GRAND HO TRAM

WEDDING VIETNAMESE MENTV
VND 880,000++ per person

Menu 1

Banana Blossom Salad with Shredded Roasted Duck, Calamansi Dressing
Goi Hoa Chu6i Vit Quay

Seafood and Asparagus Soup
Sup Hai San Mang Tay

Wok-Fried Tiger Prawn with Chili Garlic
Tom Rang Téi Ot
Grilled Sea Bass Fish Fillet with Banana Leaves
Ca Ch&m Nudng L3 Chudi

Vietnamese Braised Beef with Spices Served with Bread
Bo Kho va Banh Mi

Braised Spinach with Mushroom in Oyster Sauce
Cai B6 X6i Xao Cac Loai Nam va Dau Hao
Fried Rice with Chicken
Com Chién Thijt Ga

Coconut Agar-Agar Pudding
Réu Cau Dlra



THE GRAND HO TRAM

WEDDING VIETNAMESE MENTV
VND 880,000++ per person

Menu 2

Cabbages Salad with Shredded Chicken <L Laksa Leaves
Goi Ga Xé Bap Cai va Rau Radm
Minced Beef and Mushroom Soup with Quail Egg
SuUp BO Bam va Nam véi Trirng Cut
Steamed Sea Bass Fish with Soya Sauce and Ginger
Ca Ch&m Hap Tuwong Glirng

Stir-Fried Beef with Black Peppercorn
Bo Xao SOt Tiéu Den

Braised Chicken with Lotus Seed
Ga NAau Hat Sen

Stir-Fried mixed Mushrooms and Vegetables
Nam Cac Loai Xao Rau

Wok-Fried Egg Noodle with Assorted Meat
My Trirng Xao Thit Thap Cam

Chilled Sweet Soup with Lotus Seed and Dried Longan
Ché Nhan Nhuc Hat Sen



THE GRAND HO TRAM

WEDDING VIETNAMESE MENV
VND 880,000++ per person

Menu 3

Green Mango Salad with Dried Shrimp, Chili Fish Sauce
Goi Xoai Tom Kho

Sweet Corn Soup with Minced Chicken
Sup Bap Thit Ga

Sautéed Chicken with Chili Sate Sauce
Ga Xao Sét Sa Té

Steamed Tiger Prawn with Coconut Juice
Tém Hap Nudc Dira

Braised Pork Trotter with Five Spices
Gid Heo Ham Ngii Vi
Braised Chinese Mushroom with Pok Choy in Oyster Sauce
Cai Thia Xao N&mDbdng C6 S6t Dau hao
Fried Rice with Dried Shrimp and Dried Sausage

Com Chién Tém Kho va Lap Xudng

Water Chestnut Sweet Soup with Dried Longan
Ché Cl4 Nang va Nhan Nhuc



THE GRAND HO TRAM

WEDDING VIETNAMESE MENT
VND 1,080,000++ per person

Menu 1

Coconut Heart Salad with Pork Belly < Tiger Prawn, Peanut Crush

Goi CG HAG Dira Tém Thit
Double-Boiled chicken with dried scallop and bamboo piths
Canh Ga tiém so diép tric xinh

Roasted Chicken and Fried Sticky Rice
Ga Quay va S6i Chién

Crispy Garoupa with Tamarind Sauce
C4a M Chién Sot Me

Braised Beef with Pork Liver Pate Served with Bread
Bo Ham Pate Kem Banh Mi

Stir-Fried Choy Sum with White Fungus in Oyster Sauce
Cai Ngot Xao Nam Tuyét Sot Dau Hao

Fried Rice with Prawn and Sausage
Com chién Tom va Lap Xudng

Coconut Cream Caramel
Banh Flan Dura




THE GRAND HO TRAM

WEDDING VIETNAMESE MENTV
VND 1,080,000++ per person

Menu 2

Lotus Stem Salad with Jumbo Prawn, Mint Leaves
Goi Ng6 Sen Tom

Double-boiled Black Chicken Soup with Herbal
Canh Tiém GaAc

Roasted Duck with Steamed Bun
Vit Quay va Banh Bao Hap

Crispy Soft Shell Crab with Thai Sweet Chili Sauce
Cua Lot Chién S6t Chua Ngot
Vietnamese Braised Beef Shank With Carrot And Herbs, Served With Bread
BoO Ham Gia Vi & Ca Rét, Banh Mi

Stir-Fried Lotus Root and Vegetables
Cu Sen Xao Rau Cac Loai

Fried Rice with Ham and Dried Scallop
Com Chién Thit Ngudi va So Diép Kho

Seasonal fruit plater
Tréi cay thap cam theo mua



THE GRAND HO TRAM

WEDDING VIETNAMESE MENT
VND 1,080,000++ per person

Menu 3

Semi Sun-Dried Squid Salad with House-Made Pickles, Fresh Herbs
Goi Muc MotNing véi Rau Mui

Hot and Sour Seafood Soup
Sup Hai San Chua Cay

Steamed Garoupa with Soya Sauce and Ginger
C4 Mi Hap Tuong Gung

Stir-Fried Beef with Piper Lolot Leaves
Bo Xao La Lot
Roasted Pork Belly Served with Fresh Vermicelli
Heo Quay va Banh Hoi

Braised mixed Mushrooms with Broccoli in Oyster Sauce
Nam Ham Bong Cai Sot Dau Hao

Garlic Fried Rice with Assorted Meats
Com Chién Téi va Thit

Purple Sticky Rice and Yoghurt Pudding
Che Nép Cam va Kem Stra Chua



THE GRAND HO TRAM

WEDDING VIETNAMESE MENT
VND 1,380,000++ per person

Menu 1

Roasted Suckling Pig with Steamed Bun, Hoisin Sauce
Heo Sira Quay Banh Bao Hap

Double-Boiled Beef Tendon and Mushroom
Canh Tiém Gan Bo va Nam

Roasted Duck and Fried Bun
Vit Quay va Banh Bao Chién

Stir-Fried Scallop with Chili Lemongrass
So Pigp Xao XaOt

Grilled Australian Beef Sirloin with Black Pepper Sauce
Bo Uc Nuéng Sot Tiéu

Stir-Fried Asparagus and Broccoli with Abalone Sauce
Mang Tay Xao Bong Cai Xanh So6t Bao Ngu

Salted Fish Fried Rice with Seafood
Com Chién C4 Man va Hai San

Pandan Coconut Custard Cake
Béanh La Dtra Kem Stra Trung



THE GRAND HO TRAM

WEDDING VIETNAMESE MENT
VND 1,380,000++ per person

Menu 2

Pomelo salad with tiger prawns, sesame seed, Rolled beef in rice cake
Goi budi tom su, hat me, phd cudn thit bo

Seaweed and Crab meat soup
Sup thit cua rong bién

Roasted chicken and fried sticKy rice
Ga quay x01 chién
Grilled Salmon Fillet in Banana Leaf
C4 Hoi Nudng L4 Chudi
Braised beef with green peppercorn and bread
B0 hdm tiéu xanh, banh mi
Wok-Fried "Thien Ly" Flower and Vegetables with Garlic
Thién Ly Xao Rau va Toi
Lotus seed fried rice with assorted meat

Com Chién Thap Cam L4 Sen

Pandan Coconut cream caramel
Bénh plan dura



THE GRAND HO TRAM

WEDDING VIETNAMESE MENT
VND 1,380,000++ per person

Menu 3

Jelly Fish Salad with Cucumber, Sesame Oil
Goi Stra Tron Dua Leo va Hueong Dau Me

Seafood and Bean curd Soup with Sea Moss
Sup Hai San BDau Hu Va Toéc Tién
Roasted Pigeon with Fried SticKy Rice

B6 Cau Quay va Xoi Chién
Grilled River Prawn with Chili Rock Salt
Toém Cang Nudng MudiOt

Stir-Fried Ostrich with Chili and Cashew Nut
Pa Piéu Xao Hatbiéu

Wok-Fried Kailan and Bean with Garlic
Cai R6 Xao bau va Toi
Beef Hot Pot
Lau Bo

Four-flavour soya bean curd in pandan syrup
Che khiic bach 4 mui



