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HOTEL GRAND SAIGON

VIBRANT TET HOLIDAY

May this Vietnamese’s New Year bring you

success, health, and happiness
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BLOSSOMING
SPRING GALA
2025

19:00 — 00:45 28 JAN 2025
ROOFTOP GRAND LOUNGE | 20th Floor

SEAFOOD BUFFET

VND 2.899.000++/ Adult
VND 2.179.000++/ Child (under 1m2)

Fireworks celebration | Dazzling entertainment featuring
Vietnamese folk song concerto
Lucky draw | Gameshow | Wish balloon

1 5% In-house guest or
OFF Book before 23/1

Prices are exclusive of 5% service charge and tax
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Includes beer, soft drinks, mineral water, white/red wine
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COCKTAIL RECEPTION

e Pea nut

o Cashew nut
* Chip Potato
e Spring rolls

APPERTIZERS & SALAD BAR

o Jelly fish salad

Ceasar Salad

Smoked salmon

Prawn & Pork with Hongcai Salad

Jar of Coconut roots with Seafood
Mixed baby leaves ,Sliced cucumber
Sliced onion, Sliced carrot

Boiled broccoli, Cherry tomato

Kidney bean, Green bean, Boiled potato

SAUCE BAR
o Condiments & Dressings

VIETNAM TRADITIONAL

o Chung sticky rice Cakes, Dried shrimp,
Pickled Scallion head, Vegetables pickle

* Vietnamese pork ham, Roasted Cinnamon
pork Head cheese (Brawn)

e Lobster Soup
* Dried bamboo shoots with Pork trotters
Broth

BAKERY BASKET

Dark rye bread
Mini roll

Baguette

Whole meal bread
Foccacia bread

JAPANESE COUNTER

e Selection of Salmon, Chugai, Octopus
Sashimi, Oyster / Sushi Counter with
Condiments

CARVING STATION

Baked US ribs

Garmon ham

Cajun Pork ribs

Served with Rosemary , Green pepper
BBQ), Dijon Mustard, Mint Sauce
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HEATED LAMP STATION

« Spring rolls, Deep fried Scallop
o Deep fried stuffing seafood in Crab shell

BBQ STATION

o Lobster, Octopus

o Scallop, Sirloin, Lamb rack, Mussel

e Germany Sausage

» Corn, Potato, Vegetables

e Served with : BBQ Sauce,Mint
Sauce,Green pepper Sauce,Dijon
Mustard Sauce, Tabasco,Salted
pepper & lemon; Forest mushroom
Sauce;Thai Sauce; Ginger fish Sauce;
Seafood Sauce (Green&Red)

HOT FROM CHARFFING DISH

o Steamed Prawn with Coconut juice

« Pan fried Salmon with Caviar Sauce

« Steamed Chicken with sugar cane

o Grilled Pork ribs with five spices

* Roasted Pig — Fine rice vermicelli

e Thuy Truc fried Rice

o Steamed Lotus seed sticky rice with
Coconut milk

+ Water melon, Rock melon

» Pineapple, Dragon fruit

o Apple, Tangerine, Grape

o Green tea marble butter cake

o Cashewnut tart

o Cream cheese fruit cake

» Coconut Mango pudding

e Passion Fruit mousse

o (Cassava cake, Banana cake

« Cococnut jam, Lotus seed

o Winter melon jam

e Ginger jam, Water melon seed

* Longan & Almond Bean curd, Fruit
Cocktail

o Lotus seed with dried longan in syrup

e Red bean with snow fungus in syrup

e Assorted Cheese
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