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HOTEL
GRAND SAIGON

A member of ‘ SAIGONIOURIST crove

Cé lé diéu khién dém Giang Sinh trd nén
dac biét khong chi la anh den ruc ré hay
nhitng giai diéu mua lé hoi, ma con la hoi
am lan tda bén ban tiéc. Nai hudng tham
bén gdéc bép danh thidc nhitng du vi than
quen, dé moi cudc trdo chuyén va phut
gidy sum vay déu tréd thanh mét phan
dang nhd cua dém Giang Sinh.

TU nhitng khodnh khac ay,

“A Grand Christmas Culinary Journey”
tai Hotel Grand Saigon md ra mot cau
chuyén dudc ké bang hudng vi. Moi mdn
an la mot chugng nho cua hanh trinh,
ndi hai @am Gidng Sinh hda clung niém vui
clia 4m thuc tinh té, trong nét thanh lich
vuct thdi gian ciia mot khach san di san
gitrta long thanh phé.

Pé moi lan Gidang Sinh trd vé, ta lai cé
thém mot cdu chuyén dep dé nhd, mot
huong vi dé thucgng va mdét khodnh khac
dé cung nhau sé chia.



GRAND SAIGON

EY A member of * SAIGONIOURIST crove

Perhaps what makes Christmas Eve truly
special 1s not only the glow of festive
lights or the melodies of the season, but
also the warmth that fills the table. It iIs
where the aromas drifting from the kitchen
awaken familiar flavours, turning every
conversation and every moment of
togetherness Into a cherished part of
Christmas Eve.

From these moments, “A Grand Christmas
Culinary Journey” at Hotel Grand Saigon
unfolds as a story told through flavour.
Each dish becomes a chapter In the

journey, where the warmth of Christmas
meets the joy of refined cuisine, embraced
by the timeless elegance of a heritage
hotel in the heart of the city.

So that each time Christmas returns, there
Is another beautiful story to remember,
another flavour to cherish, and another
moment to share together.




A GRAND
CULINARY

SET MENU

2.345.000++ VND

*Gia chua bao gom thué VAT va phi phuc vu.

4

Prices are exclusive of VAT and service charge.

THURSDAY 24 18:30

ROOFTOP GRAND LOUNGE - 20" FLOOR

(RESERVE NOW)

10% OFF

Early-bird offer until 24 November 2026
Khach dat trudc ngay 24/11/2026

For guests staying at Hotel Grand Saigon
during the event on 24 December 2026

Khach hang dang luu trd trong thdi gian
dién ra chudng trinh 24/12/2026

info@hotelgrandsaigon.com 08 Dong Khoi Street, Sai Gon ward, Ho Chi Minh City Q) (+84) 28 3915 5555



TURREY SALAD

Turkey Breast Salad with Caviar
Xa Lach Uc Ga Tay & Trimg Ca

PUMPRIN CREAM SOUP

Pumpkin Cream Soup with Scallop
Sup Kem Bi Do & S0 Diép

BAKED LOBSTER

Cheese-Gratinated Lobster
Tom Hum Xanh Dut Lo Pho Mai

GRILLED U.S. BEEF STRIPLOIN

Grilled U.S. Beet Striploin with Pink Peppercorn Sauce
Than Ngoai Bo Mj Nudng Sot Tiéu Hong

BANH TIRAMISU
Traditional Italian Tiramisu

®

Tréi nghiém cla Ouy khach hao gom Welcome Cocktail cling nuée sudi phuc vu xuyén sudt chuang trinh.
Nang tam biia toi v6i g6i Premium Beverage Package
( Free-flow vang trang, vang dd, bia, nudc ngot va nudc sudi ) khong gidi han, chi ti 495.000++ VND/Kkhach.

Your experience includes a Welcome Cocktail and complimentary water served throughout the program.
Elevate your evening with our Premium Beverage Package,
featuring unlimited free-flow white wine, red wine, beer, soft drinks, and water,
from only VND 495,000++ per guest.

info@hotelgrandsaigon.com 08 Dong Khoi Street, Sai Gon ward, Ho Chi Minh City Q) (+84) 28 3915 5555
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Miuia 18 hi gilra long L sin
Khi nhitng dnh dén Giang sinh bat d4u thip sang thanh phé, Hotel Grand Saigon

khodac [én minh mdt sac mau lé hdi a&m ap, cd dién va day cam hung gilta khéng gian
cla khach san di san 5 sao.

o 9

Mua Giang sinh ndm nay la dip dé clung gia dinh, ban bé va nhitng ngudi thudng yéu
danh thai gian bén nhau, thudng thlc nhitng hudng vi ddc trung cdia mua Lé héi va luu
lai nhiing khodnh kh&c dang nhd gilta long thanh phé.

TU khéng gian trang tri mang sdc mau Noel, nhiing tradi nghiém am thuc dudc chuan bi
riéng cho mua L& hoi dén &m nhac va nhiing khoanh khdc quay quan, mai chi tiét tai
Grand déu gép phan tao nén mdt mua Gidng sinh vira ron rang, vifa du riéng tu dé tan
hudng theo cach cda riéng ban. '
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CHU ONG TRINH BAO GOM:

e Khéng gian Gidng sinh mang d&u 4n Heritage

o Trdi nghiém &m thuc mua (é hdi

e Nhiing hudng vi dudc chudn bi riéng cho dip Noel
e Am nhac va khéng khi & héi

e Khodnh khac sum vay cung gia dinh va ngudi than

e Nhilng gdéc check-in mang sac mau Gidng sinh
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A FESTIVE SEASON IN THE HEART OFW

As the city lights begin to sparkle, Hotel Grand Saigon embraces the festive spirit
with a warm, elegant atmosphere shaped by the timeless charm of a five-star
heritage hotel. =

y

This Christmas season is an invitation to slow down and cherish meaningful moments
with family, friends and loved ones surrounded by festive flavours, joyful melodies
and memorable experiences at Grand.

From enchanting Christmas décor and specially curated festive dining to music and

heartfelt gatherings, every detail comes together to create a celebration filled with
warmth, joy and the true spirit of the season. “]M

FESTIVE HIGHLIGHTS INCLUDE:

e A Christmas setting with a distinctive Heritage touch

e Festive culinary experiences crafted for the season
e Special flavours curated exclusively for Christmas

e [ive music and a joyful festive atmosphere

e Heartwarming moments with family and loved ones

e Beautiful Christmas corners for memorable photos

\ERRY
GRS
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GRAND HALL -4™ FHOOR
CHAVIGINY - 12™ FLOOR
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2.096.500++ VND/ CHILD/ TRE EM

*Gia chua bao gém thué VAT va phi phuc vu.

+ ; Prices are exclusive of VAT and service charge.
RESERVE NOW

s
O Early-bird offer until 30 November 2026 E E
O Khach dat trudc ngay 30/11/2026 |:'.

For guests staying at Hotel Grand Saigon
during the event on 31 December 2026
O F F Khach hang dang luu trd trong thai gian
+¢ dién ra chudng trinh 31/12/2026

info@hotelgrandsaigon.com 08 Dong Khoi Street, Sai Gon ward, Ho Chi Minh City ~ ({) (+84) 28 3915 5555




COLD CUTS SELECTION

% Thit Nguéi Téng Hdp
Wl ASSORTED COLD CUTS

Salami, Smoked Garlic Sausage,
MENU Olive Pork Roll & Smoked Beef
Xuc Xich Salami, Xuc Xich Téi Xéng Khai,
Ch3 Cubn O Liu & Bo Xéng Khdi
Served with Olives, Grapes & Roasted Cashews
Dung Kem O Liu, Nho Tudi & Hat Piéu Rang

SALAD BAR

.
Quay Xa Lach ”
. e SOUP & BAKERY SELECTION
Crispy Bacon, Croutons & Dressings | Sdp & Banh Mi
Xa Lach Rau Xanh & Rau Cd Tudi, Thit Xéng
Khai, Banh Mi Gion & Céc Loai S6t CREAM OF CH'CKEN SOUFJ
TIGER PRAWN COCKTAIL Sup Kem Ga
T cocktai Tom i 56 Cocktil SEAFOOD SOUP
SMOKED SALMON SALAD Sup hat san
Xa Léch C4 Héi X6ng Khdi ASSORTED BREAD ROLLS & BAGUETTES
: MACARONI, HAM & Banh Mi Tron & Banh Mi
PINEAPPLE SALAD Baguette Céc Loai
Xa Lach Nui, Giam Béng & Thom
BBQ STATION
THE GRAND CARVERY Quay Hai San & Thit Nudng
Quay Thit Quay Cat L&t v PREMIUM SEAFOOD SELECTION
ROASTED BEEF LOIN EElE T
Thin Bo Quay : GRILLED LOBSTER
ROASTED LEG OF LAMB Tém Hum Nudng
bui CuteChay GRILLED SALMON
HONEY—GLAZED . a Cé Hé‘if Nu’dng
ROASTED HAM ;
Gidm Béng Quay Mét Ong ' GRILLED SCALLOPS
' R Served with Pepper Sauce, So Di ép NU6ng
’ e GRILLED OYSTERS
; S6t Bac Ha & Mu Tat Dijon Hau Nudng

SIGNATURE GRILLED MEATS
Cac Loai Thit Nudng

JAPANESE
COUNTER e o

Quay Am Thuc Nhat Ban | GRILLED LAMB RACK
= ASSORTED SASHIMI | | Suon Cuu Nudng
l Sashimi Cac Loai . GRILLED GERMAN
ASSORTED SUSHI SAUSAGES & HOT DOGS
Sushi Cac Loai Xuc Xich Nudng

Tabasco, Lemon & Seasoned Salt
Dlung Kém Sét Bac Ha, Sét Tiéu,
Tabasco, Chanh Tugi & Mubi Tiéu

A

, ' Served with Mint Sauce, Pepper Sauce,




info@hi tglg'raridsaigon.com
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MENU

CHEF'S HOT
SPECIALTIES

Céc Mdn Néng Pac Sac

PAN-SEARED SALMON
WITH LEMON BUTTER SAUCE

C& Héi Ap Chéo S6t Bo Chanh

ROASTED LAMB WITH
ROSEMARY SAUCE

Clru Put Lo Sé6t Huong Thao
ROASTED BEEF WITH
MUSHROOM SAUCE
Bo Dut Lo S6t Nam
CAJUN-SPICED CHICKEN
Ga Tdm Gia Vi Cajun
BBQ PORK RIBS
Sudn Heo Nudng Sé6t BBQ
SEAFOOD SPAGHETTI
M} Y Hai San
| GARLIC BUTTER
. SAUTEED VEGETABLES

Rau Ca Xao Bo Tai

SEAFOOD FRIED RICE
Cdm Chién Hai San

-
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Early-bird offer until 30 November 2026
Khach dat trudc ngay-30/11/2026

For guests staying at Hotel Grand Saigon
during the event on 31 December 2026

Khach hang dang luu trd trong thai glan
dién ra chuong trinh 31/12/2026

08 Dong Khoi Street, Sai Gon ward, Ho Chi Minh City

EVE
< KENDEZVOUS

A SWEET GRAND
FINALE

B6 Suu Tap Trang
Miéng Bon Nam Mdi
CHOCOLATE TRUFFLE CAKE
WITH STRAWBERRIES

Banh Chocolate Truffle & Dau Tay
MELON MOUSSE

Banh Mousse Dua Ludi
MATCHA TIRAMISU

Banh Tiramisu Tra Xanh

CHEESECAKE
Banh Phé Mai

ALMOND BROWNIE
WITH CARAMEL SAUCE

Bdnh Brownie Hanh Nhan Sét Caramel
MANGO & PASSION
FRUIT MOUSSE
Banh Mousse Xoai & Chanh Day

LONGAN MOUSSE
Banh Mousse Nhan

SEASONAL FRESH
FRUIT SELECTION

Watermelon, Rock Melon,
Apples, Grapes & Mandarins
Dua H3u, Dua Ludi, Tdo, Nho & Quyt

Al e
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« (+84) 28 3915 5555
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*Gia chua bao gébm thué VAT va phi phuc vu. :

Prices are exclusive of VAT and service charge.

Early-bird offer until 30 November 2026
Khach dat trudc ngay 30/11/2026

For guests staying at Hotel Grand Saigon

e - during the event on 31 December 2026
F F Khach hang dang luu trd trong thai gian
| dién ra chuong trinh 31/12/2026




Tri nghiém cda quy khach bao gom Welcome Cocktail + Free-flow nudc suoi.
Nang tam tréi nghiém véi Premium Beverage Package: 695.000++/khach
Free-flow sparkling wine, vang d6, vang trang, bia, nudc ngot va nudc suoi.

Your experience includes a Welcome Gocktail and free-flow mineral water.

FOIE GRAS SALAD
Foie Gras Salad

Xa Lach Gan Ngong

LOBSTER BISQUE
Classic Lobster Bisque

Sup Kem Tom Hum

GRILLED STURGEON
Grilled Sturgeon with Lemon Sauce

Ca Tam Nudng Sot Chanh Vang

MANGO SORBET
Kem Tuyét Xoai

OVEN-ROASTED JAPANESE WAGYU
Oven-Roasted Japanese Wagyu Beef with

Truftle Mushroom Sauce
BO Wagyu Nhat Dut Lo Sot Nam Trufsle

BANH OPERA
Classic French Opera Cake

MENU

Upgrade your evening with our Premium Beverage Package at VND 695,000++ per guest,
including tree-tlow sparkling wine, red wine, white wine, beer, soft drinks, and mineral water.

info@hotelgrandsaigon.com

08 Dong Khoi Street, Sai Gon ward, Ho Chi Minh City

Q) (+84) 28 3915 5555
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RESERVE NOW




