4\ YEAR END PARTY MENU - SILVER PACKAGE
GRAND N ERCURE VND 350.000*

SILVER 1

SOUP -SUP

Wild asparagus soup with shredded chicken meat
Sup ga xé mang tay

HONG KONG DIM SUM

Fresh Mushroom dumplings
Cao nédm

MAIN COURSE — MON CHINH

Steamed chicken with spring onion and ginger

Ga hép hanh

Steam fresh whole tilapia with soya sauce and ginger
Cad diéu héng hap sét hanh gtrng

Sauteed cru nchy vegetable with oyster sauce

Rau xao thdp cam sét ddu hao

Da Nang seafood fried rice

Com chién hai san ddc biét

DESSERT — TRANG MIENG

Seasonal fresh fruit platter
Trai cay theo mua

SILVER 2

SOUP -SUP

Seaweed with seafood and tofu soup
Sup héi sén rong bién vdi dédu phu

HONG KONG DIM SUM

Scallop & minced pork dumplings
Cao hai san thijt heo

MAIN COURSE — MON CHINH

Grilled Ha Long oysters with cheese
Hau twoi Ha Long nuong pho mai

Roasted chicken with lime leaf

Ga nwong la chanh

Sauteed pok choy with garlic and oyster sauce

Cai thia xao toi s6t ddu hao

GMD fried rice with salted fish and pickle cabbage
Com chién cd man

DESSERT — TRANG MIENG

Red bean with coconut milk sweet soup
Che ddu do

SILVER 3

SOUP -SUP

Special soup with four spices
Sup tw vi truyén théng

HONG KONG DIM SUM

Ha Kau “shrimp dumplings”
Ha cao tém

MAIN COURSE — MON CHINH

Wok fried shrimps with chili & salt

T6m rang mudi 6t kiéu dia phuwong

Grilled tilapia fish fillet with lemongrass and turmeric
Ca twoi phi lé niwong nghé

Braised pok choy and mushroom with oyster sauce
Cai thia om ndm sét dau hao

Pork ribs with pate and bread
Swon hdm pate + bdnh mi

DESSERT — TRANG MIENG

Seasonal fruits platter
Trai cay theo mua

SURCHAGRE OPTION - OUR CHINESE RESTAURANT SIGNATURE DISHES

ROASTED PEKING DUCK - VT QUAY BAC KINH
1,5KG / EACH - VND 500,000*

Crispy skin wrapped with Chinese rice paper- Sliced duck meat served with Hoisin sauce

CHINESE STYLE ROASTED SUCKLING PIG SERVED WITH FRIED DUMPLINGS
HEO SU’A QUAY VO1 BANH BAO CHIEN

Da vit cubn bdnh trdng bia - Thit vit quay Bac Kinh phuc vu cting sét Hoisin

Recommendation: Good for a table of 10 persons
Goi y: 1 con vit quay phuc vu vira du cho ban 10 khach

2,8KG / EACH - VND 2,000,000 **

Recommendation: Good for 40 guests

Goi y: 1 con heo quay sifa phuc vu vira du cho 40 khach




. YEAR END PARTY MENU - GOLD PACKAGE
Gran MERcuRs VND 450.000+

GOLD 1

SOUP -SUP

Crab meat with chicken
Sup cua bé ga xé

HONG KONG DIM SUM
Minced pork dumplings “Shanghai” style
Cao thit heo

Snail, clam dumplings with Hoisin Cilantro Turmeric
Cao nghéu

MAIN COURSE — MON CHiNH

Wok fried pork ribs with garlic
Suwon heo chién toi

Steam fresh snapper with soya sauce and ginger

Cd héng sét hanh girng

Steamed cauliflower with mushroom sauce

Béng cdi trang hdp s6t ndm

Stewed chicken with curry and vegetable with bread
Cariga + bdnh mi

DESSERT — TRANG MIENG

Red bean and coconut milk
Che déGu do

GOLD 2

SOUP —-SUP

Prawn and asparagus soup
Sup tbm mang tay

HONG KONG DIM SUM

“Ha Kau “ shrimp dumplings

Hd cao tom

Japanese bay scallop dumplings with shrimp roe
Cao so diép Nhdt trivng tém

MAIN COURSE — MON CHiNH

Grilled prawns with chili and coriander sauce

served with mixed baby leaves salad

Tém su nwdng mam nhi phuc vu cling rau cdi mém
Hoi An style roasted chicken with green salt

Ga nwdng mudi ot xanh Hi An

Sweet cabbage with garlic and mushroom

Cai ngot xao toi va nédm

Vietnamese style braised beef with five spices herbs
Bo kho kiéu Mién Nam + bdnh mi

DESSERT — TRANG MIENG

Chilled mango pudding
Che thach hanh nhan

GOLD 3

SOUP -SUP

Hot and sour spicy seafood with tofu soup
Sup hai san chua cay

HONG KONG DIM SUM

Norwegian salmon fillet and superior prawn
curry dumpling - Cao cd héi tém

Scallop dumplings with garlic

Cao so diép toi

MAIN COURSE — MON CHiNH

Hong Kong style steamed fresh whole seabass
Cd chém héng hép kiéu Hong Kong

Roatsed chicken with chili and salt

Ga nwdng mudi ot

Sauteed vegetable with crab meat sauce

Rau cu sot thit cua

Stewed pork ribs with bean served with bread
Swon heo nau dau
DESSERT — TRANG MIENG

Banana sago sweet soup
Che chudi chung

SURCHAGRE OPTION - OUR CHINESE RESTAURANT SIGNATURE DISHES

ROASTED PEKING DUCK - VIT QUAY BAC KINH
1,5KG / EACH - VND 500,000*

Crispy skin wrapped with Chinese rice paper- Sliced duck meat served with Hoisin sauce

CHINESE STYLE ROASTED SUCKLING PIG SERVED WITH FRIED DUMPLINGS
HEO SU’A QUAY VO1 BANH BAO CHIEN

Da vit cubn bdnh trdng bia - Thit vit quay Bac Kinh phuc vu cting sét Hoisin

Recommendation: Good for a table of 10 persons
Goi y: 1 con vit quay phuc vu vira du cho ban 10 khach

2,8KG / EACH - VND 2,000,000 **

Recommendation: Good for 40 guests

Goi y: 1 con heo quay sifa phuc vu vtra du cho 40 khach




. YEAR END PARTY MENU - DIAMOND PACKAGE
GRAND MERCURS VND 550.000+

DIAMOND 1 DIAMOND 2 DIAMOND 3

SOUP -SUP SOUP -SUP SOUP - SUP

Shanghai wonton soup Hong Kong crab meat dumpling soup Chinese style hot and sour seafood soup
Sup hoanh thanh Thuong Hai Sup sui cao thit ghe Sup hai san chua cay kiéu Trung Hoa

HONG KONG DIM SUM HONG KONG DIM SUM HONG KONG DIM SUM

Minced pork dumplings “Shanghai” style “Ha Kau® shrimp dumplings Norwegian salmon fillet and superior prawn
Cao thijt heo Ha cao tém curry dumplings — Cdo cd hoéi tém

Snail and clam dumplings with Hoisin Cilantro Turmeric Japanese bay scallop dumplings with shrimp roe Scallop dumplings with garlic

Cao nghéu Cao so diép Nhdt trieng tém Cao so diép toi

MAIN COURSE — MON CHiNH MAIN COURSE — MON CHiNH MAIN COURSE — MON CHiNH

Wok fried prawns with salted egg yolk Macanese style roasted chicken Steamed squid with chili and spring onion
T6m rang sét trirng mudi Ga nuwdng kiéu Ma Cau Muc twroi hGp hanh gitrng

Steamed chicken with green cabbage Steamed Prawn with fresh coconut Juice Wok fried chicken with lemon leaf
Ga hép cdi be xanh T6m hép nude cot dira Ga rang Id chanh

Steamed grouper with soya and lemon salt WuXi Style roasted pork ribs Hong Kong style steamed whole fresh seabass
Ca mu hédp ding kem sét xi dau chanh muéi Swon heo kiéu WuXi Trung Hoa Cdé chém nguyén con hép kiéu Hong Kong

Sauteed vegetable with green bean and mushroom Sauteed lotus roots, celery and mushroom Steamed pok choy, mushroom & garlic oyster sauce
Rau twoi xao ném Cu sen xao n@m can tay Cai thia nam sét ddu hao

Special Da Nang seafood fried rice Slow cooked beef shank with red wine Braised pork ribs with root vegetable
Com chién hdi san ddc biét kiéu Pa Nang Bo ham ru'ou vang banh mi Swon heo ham rau cu
DESSERT — TRANG MIENG DESSERT — TRANG MIENG DESSERT — TRANG MIENG

Banana with coconut crusted sweet soup Chilled mango pudding Vietnamese flan caramel
Che chudi chung Che thach hanh nhdn Banh kem flan

SURCHAGRE OPTION - OUR CHINESE RESTAURANT SIGNATURE DISHES

ROASTED PEKING DUCK - VIT QUAY BAC KINH CHINESE STYLE ROASTED SUCKLING PIG SERVED WITH FRIED DUMPLINGS

1,5KG / EACH - VND 500,000* HEO SU’A QUAY VO1 BANH BAO CHIEN
2,8KG / EACH - VND 2,000,000 **

Crispy skin wrapped with Chinese rice paper- Sliced duck meat served with Hoisin sauce
Da vit cuén bdnh tréng bia - Thit vit guay Bac Kinh phuc vu cung sét Hoisin
Recommendation: Good for a table of 10 persons Recommendation: Good for 40 guests

Goi y: 1 con vit quay phuc vu vira di cho ban 10 khdch Goiy: 1 con heo quay sita phuc vu vira du cho 40 khach




