LUNCH SET MENU

HOTEL GRAND SAIGON
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Amember of |/ SAGONIOURIST

Gitra nhip song hoi ha ctia cdng viée, hdy d€ bira trua trd thanh khoanh
khic thu gian va tin huéng huong vi Viét nguyén ban!

Chung tdi s€ tao nén nhing trai nghiém 4m thuc tinh t€ v6i nhiing mén
com nha Viét Nam dim da, dugc ché bién tir nguon nguyén liéu tuoi ngon
mdi ngay. M6i mén dn déu duge chudn bi ti mi bdi ban tay tai hoa ctia dau
bép 5 sao, mang huong vi truyén thong vira miéng dén véi thuc khdch.

Amidst the bustle and bustle of work, let lunchtime be a moment of
relaxation and a chance to savor the authentic taste of Vietnamese cuisine.

We invite you to indulge in a refined culinary experience with flavorful
Vietnamese home-cooked dishes, crafted daily from the freshest ingredients.
Each dish is meticulously prepared by the skilled hands of our S-star chef,
delivering traditional flavors that delight every palate.

TASTE OF VIETNAM
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MONDAY SET

CHON 01 MON CHINH | CHOOSE 01 MAIN DISH
Sudn nuéng nga vi
Grilled pork-ribs with five-spice
Ga kho giing

Simmered chicken with ginger

Bo xao 6t chuong
Stir-fried beef with bell peppers
C4 diéu hong chién
Fried red Tilapia

MON AN KEM | SIDE DISH

Susu xa0 toi

Stir-fried chayote with garlic

BUFFET
Quay xa lich
Mix greens bar
Canh
Soup
Tring miéng

Dessert
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TUESDAY SET

CHON 01 MON CHINH | CHOOSE 01 MAIN DISH

Suon non ram
Braised pork spare rib with fish sauce
Ga cudén
Rolled chicken
Bo x30 hanh cin
Stir-fried beef with celery and onion
Caléc kho t6
Braised mudfish in clay pot

MON AN KEM | SIDE DISH

Rau mudng xao chao
Stir-fried water spinach with fermented tofu

BUFFET
Quay xa lich
Mix greens bar
Canh
Soup
Tring miéng

Dessert
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WEDNESDAY SET

CHON 01 MON CHINH | CHOOSE 01 MAIN DISH

Thit heo quay kho ming
Braised crispy roasted pork with bamboo shoots
GaRo ti
Roasted chicken (rotisserie style)
Bo xao tuong cay
Stir-fried beef with fermented soybean spicy sauce
Cid hu kho t6
Braised pangasius fish in clay pot

MON AN KEM | SIDE DISH
Gid he xao toi
Stir-fried bean sprouts with garlic

BUFFET
Quay xa lich
Mix greens bar
Canh
Soup
Tring miéng

Dessert



https://www.google.com/search?sca_esv=624b65d66f479d2b&q=rotisserie+chicken&sa=X&ved=2ahUKEwjlteyE2cKLAxXx1zgGHchAC4wQ7xYoAHoECBUQAQ
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THURSDAY SET

CHON 01 MON CHINH | CHOOSE 01 MAIN DISH

Sudn cot Iét nuéng
Grilled pork chop
Ga chién nuéc mim
Fried chicken with fish sauce
Bo nau dau
Stewed beef with beans
Ci thu kho ca

Braised mackerel with tomatoes

MON AN KEM | SIDE DISH

Khé qua x30 toi

Stir-fried bitter melon with garlic

BUFFET
Quay xa lich
Mix greens bar
Canh
Soup
Tring miéng

Dessert
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FRIDAY SET

CHON 01 MON CHINH | CHOOSE 01 MAIN DISH

Suon non kho tring cit
Braised pork ribs with quail eggs
Heo quay kho cai chua
Braised roasted pork with pickled mustard greens
Bo luc lic
Stir fried diced beef and French fries
File cd basa sot chua ngot
Fried Basa fish fillet with sweet and sour sauce

MON AN KEM | SIDE DISH
Rau muodng ludc
Boiled water spinach

BUFFET

Quay xa lich
Mix greens bar
Canh
Soup
Tring miéng
Dessert
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VEGETARIAN SET |

Phuc vu vio ngiy mung 1 & 15 - Am lich
Served on the 1st and 15th days of the Lunar Calendar

CHON 01 MON CHINH | CHOOSE 01 MAIN DISH
Goi cii mam

Baby mustard green salad

Cha gio chay
Vegetarian spring rolls

Sup mang tay
Asparagus soup

DPiu hi non sot tuong hot

Sofft tofu with fermented soybean sauce

MON AN KEM | SIDE DISH
Cai xao nim
Stir-fried bok choy with mushrooms
Com Tring

Steamed rice

BUFFET
Quay xa lich
Mix greens bar
Canh
Soup
Tring miéng

Dessert
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VEGETARIAN SET 2

Phuc vu vio ngiy mung 1 & 15 - Am lich
Served on the 1st and 15th days of the Lunar Calendar

CHON 01 MON CHINH | CHOOSE 01 MAIN DISH

Cha gio trai ciy
Fruit spring rolls
Stp bach qua tiém thio mdc
Stewed ginkgo with herb soup
Ngit nam khia nuGe dira
Braised five-mushroom in coconut juice
Diu bap hip — Cha bong chay

Steamed okra with vegetarian floss

MON AN KEM | SIDE DISH
Canh Ngii sic
Five-color vegetable soup
Com Trang

Steamed rice

BUFFET
Quay xa lich
Mix greens bar
Canh
Soup
Tring miéng

Dessert
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THUC DON BO SUNG CAC TRUA THU SAU
FRIDAY ADDITIONAL MENU

Bun thit nuéng - Cha gio
Grilled Pork Vermicelli - Fried Spring Rolls
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SATCON PR ACT RESTAURANT

Laul - 1st Floor
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GRAND SAIGON

A member of @ SAIGONIOURIST groue

HOTEL GRAND SAIGON
08 Dong Khoi St., Ben Nghe Ward, Dist. , HCMC
(84-28) 3915 5555
info@hotelgrandsaigon.com

www.hotelgrandsaigon.com



