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M6t hanh trinh kham pha )7 //am

C6 nhitng hanh trinh dugc ghi nhd bang nhitng diém dén. Cling ¢6 nhitng hanh trinh
dudc luu giir bdng cdm xtc.

Nhan dip Quéc khadnh 2/9, Hotel Grand Saigon sé md ra mét trai nghiém ddc biét, nai
tinh hoa dm thuc dia phudng dudc tai hién theo phong céch fine dining trong khéng
gian khach san c6 5 sao mang dam d4u an di san.

Hanh trinh b&t dau véi Signature Welcome Drink dudc thiét ké riéng cho chudng trinh,
ti€p ndi bang Fine Dining Set Menu 07 mdén. Méi thuc khach dudc chon 01 trong 03
thifc udng: rudu vang, bia hodc nudc ngot, cling nudc sudi phuc vu xuyén sudt chudng
trinh. D& trai nghiém thém tron ven, Free Flow Wine khéng gidi han dudc phuc vu vdi
mufc 299.000++ VND/khach.

Két hgp cung nhiing tiét muc nghé thuat truyén théng, biéu dién ban nhac Dan téc va
khoanh khic phdo hoa thap sang bau trdi dém, tat ca hoa quyén tao nén mét budi toi
ndi &m thuc, kién tric di san va nghé thuat cung hdi tu bén séng Sai Gon hda hen
mang dén mét trai nghiém dang nhd trong ngay Lé trong dai ca dan toc.

CHUONG TRINH BAO GOM:

e Thirc uéng chao mirg déc trung

* Thycdon Fine Dining 07 mon
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o Tiét muc nghé thuat truyén théng =

e Trinh dién ban nhac Dén téc
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Sreal Coigine

AT HISTORICAL 5-STAR HOTEL
AMEMBER OF SAIGONTOURIST GROUP

A FINE DINING

Tasting Journey of

A Journey Through )/wf /V arm

Some journeys are remembered for the destinations they take us to. Others remain with
us through the emotions they inspire.

In celebration of Vietnam’s National Day on 2 September, Hotel Grand Saigon presents a
special experience where the essence of Vietnam'’s local cuisine is reimagined through

Fine Dining, set within the timeless heritage of a historic 5-star hotel.

The journey begins with a Signature Welcome Drink specially crafted for the occasion,
followed by a 07-course Fine Dining Set Menu. Each guest may choose one of three
beverages: wine, beer, or soft drink, with mineral water served throughout the event. For
an elevated experience, unlimited Free Flow Wine is available at VND 299,000++ per
guest.

Together with traditional cultural performances, a Traditional Viethamese Music
Ensemble, and the spectacular moment when fireworks illuminate the night sky, the
evening brings together fine cuisine, heritage architecture, and the arts along the Saigon
River promising a memorable experience on one of Vietnam’s most significant national
celebrations.

EXPERIENCE INCLUDES:

Signature Welcome Drmk Yo foir 4

i A ]
Seven-Course Fine Dfnmg Menu

Traditional Cultural Performances

Traditional Vietnamese Mgsrc Ensen

Fireworks Viewing from@?@w Flog
An Exclusive National D ‘



ot VIENU
MON KHAI VI NHE | AMUSE- BOUCHE

KHAI VI VIET SONG VI | DUO OF VIETNAMESE APPW@S }‘
i

SUP | SOUP

MON CA | FISH COURSE

MON THANH V| | SORBET

MON CHINH | MAIN COURSE

TRANG MIENG | DESSERT

gng trinh. Nang tm bifa t6i véi
+« UNB/khach. i

|ce (wme beer, or soft




H‘f\NH TRINH TRAI NGHIEM
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TAI K!\-|ACH SANCO 5 SAO
THUQC SAIGONTOURIST GROUP

Am thuc luén 13 cach tinh t& nhat dé khdm pha mét viing d@4t. Khéng chi qua hudng
vi, ma con qua nhitng nguyén liéu da dugc nudi dudng bdi khi hdu, thd nhudng va
ban tay cla con ngudi ndi dy. LAy cam hing ti su phong pht cla &m thuc dia
phudng Viét Nam, thuc don 07 mén dugc kién tao nhu mot hanh trinh vi gidc, dua
thuc khach di qua nhitng mién dat gidu ban sic bing ngdén ngit cha Fine Dining.

Hanh trinh bat d4u vdi hat gao ST25, niém tu hao cla déng bing séng Cliu Long két
hdp cung Mousse ca tim nudng va st nam Truffle, m& ra cdu chuyén vé nhiing gia
tri truyén théng dudc tai hién theo phong céch hién dai. Tiép néi la su giao hoa gilia ¢
nhitng nguyén liéu tuyén chon tir d&t va bién, trudc khi dan dat thuc khdch dén bé bé

Ha Long, vem xanh Phan Thiét va muc ld Phd Quéc trong mén sup hai san mang “
cdm hing Bouillabaisse Viét, ndi hudng vi clia ba vliing bién clng hdi tu trong mot
trai nghiém. Sau d¢, Cé Hoéi La Vong gdi nhd nét tinh té cia 4m thuc Ha Nbi, trong
khi Sorbet xoai mang dén khodng l8ng tudi mat, danh thidc vi gidc trudc khi budc vao
moén chinh vdi sudn bo My ham gia vi Viét, su két hgp hai hoa gilta ki thuit Fine
Dining va nhifng hudng vi than thudc cha gian bép Viét. Hanh trinh khép lai bang
moén tradng miéng tir chudi, mo6t loai trai cdy binh di nhung gén lién véi ky Uc cla
nhiéu thé hé ngudi Viét, dugc bién tau tinh t& dé tao nén du vi tron ven cho bifa t8i.

Mbi mdn an khong chi dudc tao nén dé thudng thic, ma con dé ké ciu chuyén vé
viing dat, con ngudi va nhiing gia tri vdn héa da lam nén ban sic dm thuyc Viét Nam.
Trong khéng gian khdch san di san hdn 90 n&m tudi, Hotel Grand Saigon mong
mudn mang dén mdt trai nghiém ndi méi hudng vi déu luu gitt mdt phan ky Uc cla
Viét Nam va mdi diém cham déu trd thanh mét diu &n ddng nhé.




A FINE DINING

Tasting % 7{’

AT HISTORICAL 5-STAR HOTEL
AMEMBER OF SAIGONTOURIST GROUP

Cuisine is one of the most meaningful ways to discover a destination. Inspired by
the richness and diversity of Vietnam's culinary heritage, this specially curated
menu invites guests on a journey through the country's distinctive regional flavours.

The experience begins with crispy ST2b rice, crafted from Vietnam's award-winning
rice variety from the Mekong Delta, served with roasted eggplant mousse and
truffle mushroom sauce a contemporary interpretation of one of the nation's
greatest agricultural treasures. The journey continues with a Vietnamese-inspired
seafood soup featuring Halong Bay mantis shrimp, Phan Thiet green mussels, and
Phu Quoc squid, before presenting Salmon Cha C& L3 Vong, a refined tribute to one Py

of Hanoi's most iconic culinary traditions. ‘

A refreshing mango sorbet cleanses the palate before slow-braised U.S. beef short
ribs infused with Vietnamese spices, where traditional Vietnamese flavours meet
refined culinary techniques. The experience concludes with an elegant banana
dessert, reimagining a familiar fruit that has long been part of the memories of
generations of Vietnamese families.

Within the timeless setting of the 90-year-old Hotel Grand Saigon, each course
celebrates Vietnam's landscapes, traditions, and culinary stories, creating a
memorable dining experience in honour of the nation's National Day.




