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— SAIGON'S PREMIUM SEAFOOD BUFFET —

Dinner Buffet: = VND 1,589,000++ 17:45 - 22:00

Sunday Brunch: VND 1,618,000++ 12:00 - 15:00
including Drinks of the Month, Fresh juices, Soft drinks, Tea and Coffee

Beers Package

VND 189,000++ per person
Selection of Heineken, Tiger, Saigon Special, Carlsberg

Wines Package
VND 299,000++ per person

Selection of White wines and Red wines

Gold Beverage Package

VND 369,000++ per person

Selection of Red & White Wines, Sake, 2 Cocktails of the Day,
Beers, Drinks of the Month, Fresh juices, Soft drinks, Tea and
Coffee

Platinum Beverage Package

VND 419,000++ per person

Selection of Sparkling Wine, Red ¢ White Wines, Sake, 2 Cocktails of the Day,
Beers, Drinks of the Month, Fresh juices, Soft drinks, Tea and Coffee

STANDARDS BENEFITS FOR MEMBERS OF
CARAVELLE CLASSIQUE CLUB APPLICABLE

All prices are subject to 5% Service Charge & current Government Tax
Gid chuia bao gom 5% phi phuc vy va thué hién hanh theo quy dinh ciia Nha nudc

If you have any additional requests, please ask our team
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TOM HUM NHA TRANG
Nha Trang Lobster/ZF i8R

Phuong phap ché bién
Method of preparation/ Z.53 75 T\:

* Nu6ng/Grilled/ R 1&:

«Pho mai/Cheese/fC &)
M5 hanh/Scallion Oil/Z3H
«Bo t0i/Garlic Butter/Frs¥y;H

* Hap/Steamed/ /57X

*X 20 vGi xOt/Stir-fried with sauce/ZE1):

-Musi 6t/Chili Salt/#i B8
- X6t tring mudi/Salted Egg Yolk Sauce
ERSE
« X6t tiéu den/Black Pepper Sauce/ BHAHNEE
- X6t Singapore/Singapore Chili Sauce
FT NSRS

« X8t me/Tamarind Sauce/ 3L FiE

Cacloai so va 6c khac
Premium Shellfish
JEESRE ]

Phuong phap ché bién
Method of preparation/ Z.53 75 T\:

* Hip/Steamed/;5 7%

Hép sa/Steamed with Lemongrass/ &% /5 2%

Hép kiéu Thai/Thai-Style Steamed/Z=T{/E7X
* Nuéng/Grilled/Fet:

M& hanh/Scallion Oil/E#

Bo t6i/Garlic Butter/mrex {7H

A o&o}{w S SHE S S S A SHEN S %o‘&%o !
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CUA CA MAU
Ca Mau Crab/& ER 1252

Phuong phap ché bién
Method of preparation/ Z58 75 T\:

* Hap/Steamed//5 7%

*X a0 v6i xOt/Stir-fried with sauce/ZE ).

X
SIS, —

» Mugi 6t/Chili Salt/Hl&8
« X4t tring mudi/Salted Egg Yolk Sauce
EEE
« X6t tiéu den/Black Pepper Sauce/ EEAMIEE
« X6t Singapore/Singapore Chili Sauce
FT IR

« X8t me/Tamarind Sauce/ 3L FEE
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