MENU EVENT

OPTION 1:

Géi bod dbng qué 1 Beef salad with wild herbs and kumquat

Cha ca thac lac chién gién / crispy fish cake, cucumber fish sauce
Sudn nwédng ngii Vi / Five spices grilled pork ribs with vegetables
Bép bd hA&m me /7 Beef shank stewed in tamarind sauce

Ca chém nudng s tiéu / Grilled seabass with lemongrass marinated
Com gao lirt chién hai sdn / stir fried brown rice with seafood

Ga dut 1o x6i chién 7 Roasted chicken with crispy sticky rice cakes
Kem chuéi 7 Home made banana ice cream

OPTION 2:

Goi bép bo chanh day 7 Beef shank salad with herbs passion fruit sauce
Cha gié hoan cau /7 Deep fried spring roll with shrimp and pork paste

Xa xiu heo, muadi / salted egg, ham char Siu

Cha éc giéc tiéu xanh 7 volute sea snail bologna with green Pepper

Ca hoi x6ng khéi thi la séc / smoked salted salmon & beet

Sup tam to’ / Shrimp and chicken soup

Ché Iong nhan hat sen / Sweet logan and lotus seeds soup

OPTION 3:

Go6i khoai mdn, dén hai s3n nwdng / Taro, beetroot salad with grilled seafood
Tom cudn chién gidon x8t x0ai /7 Deep fried crispy prawn with mango sauce
Cai rd bao ngw st dau hao nam /7 Abalone, collard green with oyster sauce
Gio heo quay tay bac / Grilled pork tight northern style

Com lirt chién hoang bao / Fried brow rice with shrimp and charsiu

Sup bi gan bo ky tlr 7 Beef tendon and goji berries soup

Kem sira chanh day, budi / Passion mouse & pomelo topping
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SET MENU LUNCH & DINNER

OPTION 1

G6i su hdo bach tudc 7 Kohlrabi salad with octopus

Trirng cGt bach hoa 7 Deep fried rolls with meat paste

Bo cudn 14 16t chién 7 Fried beef roll with wild betel leaf

Ca Lang cuén m& chay /7 Grilled hemibagrus wrapped in omental fat
Uc vit mam gurng / Fried duck breast with ginger fish sauce

Com chién gao Lt hdi sdn / Fried brown rice with seafood

Ché chuéi 7 sweet sago banana soup

OPTION 2:

Géi du di muc / Papaya salad with squid

Cha gid Laang / Deep fried spring rolls

Tom s6t x0ai / Fried prawn with mango-mayo sauce

Pau hi trirng bic thao sét thit bam 7 Fried century egg tofu with minced pork
Ga quay nhéi ndm huong va hat sen / chicken with shitake mushroom and lotus seed
Com chién téi / Garlic rice

Kem sira chanh déy I Cream passion fruit custard

OPTION 3:

G&i cudn ga trai bo' / Fresh spring roll with chicken and avocado

Goi budi tdm nuéng / Pomelo salad with grilled prawn

Muc Hoang Kim 7 stuffed squid with pork paste with salted eggs sauce
Xa xiu vit 7 Duck char-siu

Xiu mai / Meat balls tomato sauce

Com W&t chién tdi 7 Fried brow rice and garlic

Ché long nhan hat sen 7 sweet longan & lotus seeds soup

OPTION 4:

Cha gid tém cua / Fried spring rolls with crab meat and prawn

Géi su hao bach tudc / Kohlrabi salad with octopus

Cua 16t sét cay / Fried soft shell crab with spicy sauce

Ga quay nhdi ndm huong hat sen 7 chicken with shitake mushroom and lotus seed
Mit non om dira / stewed young jack fruit with coconut meat

Canh muép huong nhdi tdm / Fiber melon soup stuffed with prawn

Com trdng/ Com lirt / Steamed rice

Chudi chién sét s6 ¢6 la / Banana fritter comb with chocolate sauce




OPTION 5:

Khai vi Laang 7/ Mixed platter of Laang starter

Géi du di murc / Papaya salad with squid

GAi cudn ga trai bo 7 Fresh spring roll with chicken and avocado

Tém sét x0ai / Fried prawn with mango-mayo sauce

Pau ha trirng bac thao sét thit bam / Fried century egg tofu with minced pork

Ga quay nhéi ndm huong va hat sen 7 chicken with shitake mushroom and lotus seed
Com gao lirt hdi san 7/ Fried brown rice with seafood

Banh flan nha lam 7 Home-made Vietnamese coffee plan

OPTION 6:

Gdi cd ch@m x0ai xanh 7 seabass salad with young mango

Bo6 cudn dau b3p nudng / Grilled beef wrapped with lady finger

Uc vit m3m glrng / Fried duck breast with ginger fish sauce

Ca tim sét thit bam dac biét /7 Grilled eggplant boat with minced pork
Pau hii bic th3o sét tiéu xanh 7 Fried century egg tofu with black pepper
Cha ca thac lac 7 Fried fish cake

Mién xao cua L6t / stir fried glass noodles with soft shell crab

Kem chuéi nha lam 7 Home-made ice cream

VEGETARIAN MENU 1:

Gdi gao lirt hat ké 7 Brown rice salad with avocado and millet

Cha gid chay 7 Fried vegetarian spring rolls

Ca tim nhéi ndm huong 7 Grilled eggplant stuffed with shiitake mushroom

Cha dum 7 Mixed veggies dumpling in cabbage

Pau hi trirng bic thdo sét tiéu den / -Fried tofu century egg and black pepper sauce
Canh tuyét nhi ngan sen 7 Lotus roof soup with white fungus

Com trdng/ com Wt / Steamed rice

Ché bép nudc dira / sticky corn sweet soup served with coconut milk

VEGETARIAN MENU 2:

Khai vi kiéu Laang / Fried spring rolls with crab meat and prawn

Chao chay xién s3 / Kohlrabi salad with octopus

Pau hda kho ndm huwong 7 Fried soft shell crab with spicy sauce

Ch& dum /7 chicken with shitake mushroom and lotus seed

Canh tuyé&t nhi ngan sen 7 stewed young jack fruit with coconut meat
Ca ri xanh rau cd, x8i nép cam / Fiber melon soup stuffed with prawn
X6i xoai né'p €8m / Banana fritter comb with chocolate sauce
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CANAPE FOR GROUPS

OPTION 1

Goi quén bl:l'i hai sén s Quan bui salad with seafood

Gbi x0ai tém / Mango salad with prawn

Goi ga hoa thién ly / Jasmine flower salad with chicken

Cha gidé tém ga 7 Quan bui roll

GAi cudn / Fresh spring roll

Cha gic‘) mién trung / Central style fried spring roll

Ca chém nuéng la chanh /7 Grilled seabass with lemon leave
Murc sét trirng mudi / Grilled squid with salted sauce

Ga s6t mat ong / Sautéed chicken with local honey sauce
Déu hi x3 &t / Home made tofu with lemongrass

OPTION 2:

Goi quén bl,li hdi san 7 Quan bui salad with seafood

G6i xoai 6m 7 Mango salad with prawn

Go6i ga hoa thién ly 7 Fried duck breast with ginger fish sauce
Gai ga hat diéu / chicken salad with cashew nuts

Bo BBQ 7 Bbq beef wrapped in fresh rice paper

Cha gid tdm ga / Quan bui roll

G&i cuén / Fresh spring rol

Cha gid mién trung 7 central style fried spring roll

Ca chém nuéng la chanh 7 Grilled seabass with lemon leave
Murc sét trirng mudi / Grilled squid with salted sauce

Tém nudng s6t cocktail 7 Grilled tiger prawn in cocktail sauce
Ga sét mat ong Sautéed / chicken with local honey sauce
Pau hd sa &t 7 Home made tofu with lemongrass

OPTION 3:

Cudn Ram / Spring rolls of Middle Vietnam Style

Bo& cudn cdi be xanh 7 Beef Rolls with Mustard leaf

Cha gid trai cAy hai sdn / seafood Spring Rolls with fruits
Muc 8ng nhoi thit 7 stuffed Squid with mince pork

Cha ca Thac Lac bao c¢8m / Fish cake with green rice flake
Tém Hoang Kim 7 Golden Prawn

Ca Chém chién gidn 7 Deep-fried Sea Bass with Passion fruit sauce

Ga nudng / BBQ Chicken

PAau Ha trirng chién / Deep-fried Egg Tofu

Rau cl thap cam chién gidn 7 Mixed veggies Tempura
Khoai tay chién 7 French-fried

Mixed fresh fruits / Trai cay Dua HauXoai KeoGi

OPTION 4:

Cha gid tdm ga / Deep fried Spring roll with chicken and prawn
Géi cudn tém 7 Fresh spring roll with prawn

Chao tém 7 Prawn paste on sugar cane

Cha ca Thac Lac thi la / Fish cake with dill

Trérng Cat Bach Hoa 7 stuffed Quails Egg with mince pork
Cua 8t trirng mudi / Deep fried Soft shell crab with salted egg
Tém chién gidn / Prawn Tempura

Sudn nu'é’ng s / Grilled pork ribs with lemongrass

Bo xién 7 Beef skewers

Muc nuwéng muéi &t 7 BBQ Squid with chili

Banh khoai mén 7/ Taro cake

Khoai lang chién / Deep-fried Sweet potato

Mixed fresh fruits / Trai cay Dua Hau Xoai Keo,Gi

Banh da géi cd ha dira
Coconut palm salad with prawn
Chao tém

Shrimp pasted on sugar can

Cha muc thi la

Squid cake with dill

X6i chién hai sdn thap cam
Fried roll sticky rice with mix seafood
Banh da bd bam s3

Sauteed minced beef with lemongrass
Géi cudn trirng trai bo

Fresh spring roll with eggs & avocado
Canh ga sét xi mudi tuoi

Fried chicken wings with fresh apricot sauce

Ch3 gid so diép

Fried spring roll with scallop

Ga cuén sa

Grilled chicken on lemongrass skewer
Bo cuén sa

Grilled beef on lemongrass skewer

Bo cudn diu bip

Grilled beef roll with okra

Tém xién que chién cé6m
Fried prawn wrapped in green rice
G6i gao lirc hai s3n

Trdi cdy :Dua Hau,Xoai Keo,Oi

Ca tim thit b

Grilled egg-plant with minced beef
X6i chién gion ca tim nudng
Crispy sticky rice with grilled egg plant
Bo cuén la 16t nuéng

Grilled beef wrapped in betel leave

Tempura ga

Chicken tempura

Nem cua bé

Fried spring roll with crab

Thit ba chi nuéng cudén nam kim cham
Grilled pork belly wrapped in enoki mushroom

Géi buéi muc nuéng

Ponelo salad with grilled squid

Pau ha trirng bic thdo hai san

Fried centuries egg tofu with seafood




SET 1:

Coffee: Silvi roast
Espresso | Latte | Americano
Ca Phe Sua Da &=

Premium: The Art of Tra
Jasmine | Camomile | Ginger
English Breakfast

Soft drinks

7 Up | Coca | Ginger ale
La Vie still

Snacks

Fruit platter | Cheese tart | Mini Banh Mi

Cup cake | Blackberry Danish

SET 3:

Coffee: Silvi roas
Espresso | Latte | Americano
Ca Phe Sua Da &=

Premium: The Art of Tra
Jasmine | Camomile | Ginger
English Breakfast

Soft drinks

7 Up | Coca | Ginger ale
La Vie Still

Snacks
Cup cake | Cheese tart | Croissant
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LAANG SAIGON TEA BREAK

SET 2:

Coffee: Silvi roas
Espresso | Latte | Americano
Ca Phe Sua Da &=

Premium: The Art of Tra
Jasmine | Camomile | Ginger
English Breakfast

Soft drinks

7 Up | Coca | Ginger ale
La Vie still

Snacks

Croissants | Cheese tart | Lemon choux

Mixed plater of rolls

SET 4:

Coffee: Silvi roas
Espresso | Latte | Americano
Ca Phe Sua Da &=

Premium: The Art of Tra
Jasmine | Camomile | Ginger
English Breakfast

Soft drinks

7 Up | Coca | Ginger ale
La Vie Still

Snacks
Cup cake | Coco choux
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DRINK PACKAGES

COCKTAILS:

Gin Tonic | Mojito | Margarita | Whiskey Sour | Negroni | Rum & Coke | Martini.
(Please also add following message below: “We are also more than
happy to create you, your very own special & unique “Party” cocktail, tailor-made
to your needs and party theme”).

SOFT DRINKS:

Coca Cola | Coca Cola Light | 7-Up Lemon | Schweppes Ginger Ale |
Schweppes Tonic Water La Vie Sparkling Mineral Water |
La Vie Still Mineral Water | Home-made Tra Da.

BEERS/CIDER:

Saigon Special | Tiger Original | Tiger Draft | Heineken | Heineken 0.0. |
Strongbow Apple Cider.

WINES:

Sparkling Wines:
-Charles Roux “Blanc de Blancs” | Burgundy | France.
White Wines:
-Bodega Arlequin “Chardonnay” | Chile.

-Terre Forti | Chardonnay | Italy.

Red Wines:
-Bodega Arlequin | Cabernet Sauvignon | Chile.
-Terre Forti | Nero d'Avola | Italy.

ADD ON SERVICES

Beside our extensive food and beverage list, we are also able to offer you additional services,
to make your party a rememberable evening for everyone.
Please find the brochure with our Party Themed set ups, to find the right party mood for you.

Photographer: 2,000,000 VND. .Foreign band: 9,000,000 VND.
.Birthday cake: From 550,000 VND - 2,500,000 VND. .Clown: 2,000,000 VND.
.Videographer (up to 3 minutes clip): 5,000,000 VND. Sound system: 3,000,000 VND.
.Gallery table: 2,500,000 VND. Screen & projector: 3,000,000 VND.
.Backdrop: 2,500,000 - 4,500,000 VND. .MC: 3,000,000 VND.

.Local band: 6,000,000 VND. Set up theme for party, flowers decoration
as customer request: 5,000,000 - 25,000,000.

Order: https://bit.ly/30AffTg
22 Dang Huu Pho, Thao Dien, District 2, HCMC 02866504344
18 Ngé Van Nam, Ben Nghe, District 1, HCMC 02866847708
info@laangsaigon.com
www.laangsaigon.com
Follow us @laangsaigon






