


WEDDING PARTY COURSE

¥6,500 T
y <k ~ ¥7,150 >

¥7,500 T

¥8,500 S
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APPETIZER 24
Goi Cuon - Summer RollShrimp & Chicken
,Yg23Nw\_evVv

Gai Tod- ai Style Fried Chicken
“~A"A » éN& A% Oi

Shrimp Toast
3421 OA YA

Vietnamese Ham with Pepper
% f6"OAAUEU

Yum Woon SenSpicy Glass Noodle Salad
» é [+xavyalei-i

MAIN DISH Y iAv¢2a
Gai Yaang- ai Roasted Chicken
Tati » 6é"pA%OI

SHIME s
Bai Gapao or Pad ai
K thx {¢» » E®Vfy

DESSERTA="A

Assorted Dessert
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APPETIZER 24
Goi Cuon - Summer RollShrimp & Chicken
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Gai Tod- ai Style Fried Chicken
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Larb Moo- Spicy Minced Pork and Herb Salad
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Shrimp Toast
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Vietnamese Ham with Pepper
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Yum Woon SenSpicy Glass Noodle Salad
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Gai Yaang- ai Roasted Chicken
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Assorted Dessert
A2"Al“0~d

APPETIZER 23

Miang Kham- Egoma Leaf, Raw Tuna & Green Papaya
OUoigU diie

qu Cuon: Summer Rollshrimp & Chicken
,Yg23Nw\_eV

Larb Moo- Spicy Minced Pork &Herb Salad
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Shrimp Toast
331 OA"UA

Vietnamese Ham with Pepper
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Yum Woon SenSpicy Glass Noodle Salad
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Stir Fried Shrim
with Garlic Lemongrass Chili Sauce
»8, YW "ae «@bi-dulszet S

MAIN DISH YiAYi3a
SpiceGrilled Beef Steak
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SHIME s

Poo Pad Pong CurryMixed Crabs and Egg
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Pad ai
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Assorted Dessert
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ALL YOU CAN
DRINK

Beeri¢
Hoegaarden White
8" gAixe A

Wine by the Glassaue i
Sparkling / White / Red
pi«ei-  ( z

Cocktails s«Ac
Lemon Sour
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Highball [ e Singleton Du town 12Y]
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Gin & Tonic [Bombay Sapphire]
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“Pakucha’ High
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Sangriati-eez
Classic Mojitoc&3¢ «b A

Soft Drinks

Butter y Lemonade
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Iced Jasmin Tea
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Ginger Ale” 1" R"a"¢
Coca Colag-"a

Orange Juicéei” "a"u
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