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CELEBRATE YOUR LOVE AT THE HEIGHT OF LUXURY AND ELEGANCE
OF SOPHISTICATED WEDDING CEREMONY AT SOFITEL SAIGON PLAZA.
OUR DEDICATED AND PROFESSIONAL WEDDING PLANNERS WILL
ASSIST YOU IN PLANNING EVERY DETAIL AND LOOK FORWARD TO
BEING A PART OF YOUR CELEBRATION.

MAKE YOUR DREAM WEDDING COME TRUE AT SOFITEL SAIGON PLAZA.

LUXURY ROOM




SOFITEL WEDDING

COMPLIMENTARYBENEFITS TIMELESS VOGUISH VIVE
BLISS MOMENT L'’AMOUR
VND VND VND

14,500,000++/TABLE 16,500,000++/TABLE 19,500,000++/TABLE

One night stay accommodation including

. Superior Luxury Club Prestige Suite
daily breakfast for the couple

8 courses

Eclectic Asian cuisine menu 7 courses 8 courses .
(Premium)

Free flow of beer, soft drink and water

Tiger Heineken Heineken
for three hours
Champagne fountain display with two v v v
bottles of sparkling wine for wedding toast
Wedding cake baked by Sofitel \4 4 (4
Hi-flex backdrop on the stage v v v
Luxurious floral centerpiece Vv v v
Decorative flower design along the red carpet v v (4
Wedding flower gate \4 v \4
Gallery table with fresh flower arrangement v v v
Reception desk with wedding book
and gift box v 4 4
Food tasting prior to the event (%) 6 persons 7 persons 8 persons
Complimentary parking space 4 v v
Audio Visual system with LCD projector v v v
and screen
Innovative lighting system v v v
Professional MC for the wedding ceremony v v v
Bridal dressing room v v v
Light meal for Groom & Bride before the
ceremony v v v
Seafood buffet dinner voucher at 5 persons 4 persons
Mezz Restaurant @ 2
Snacks during the welcome reception 4 \4
Welcome drink during the welcome reception 4 \4
Welcome acoustic musical band v v
Acoustic musical band during dinner (2hrs) v v
Bridal car for 4 consecutive hours v
Luxury flower photobooth v
VIP honeymoon set up: Fruit basket, fresh
flower, one bottle of champagne with tailor v
maid gift in the room
Terms & Conditions: (*) Terms & conditions apply
* Price excludes 5% service charge and 10% VAT
* The offer is only i for ing with minii of 150 guests

« Maximum 10 persons per table



MENU

“TIMELESS BLISS” PACKAGE
Goéi Tiéc “TIMELESS BLISS”

VND 14,500,000++/ table of 10 persons (*)
VND 14,500,000++/ ban 10 ngwei

1st COURSE: PLAZA APPETIZER
Mén 1: Mén Khai Vi Plaza

Shanghai Chrysanthemum Pangasius
with Orange Cauliflower
Khai vi ca basa kiéu Thwong Hai véi bong sup lo vi cam

Glazed Fragrant Osmanthus Lotus Glutinous
with Jiang-Bao Japanese Octopus
Khai vi cti sen nhdi xéi v&i x6t dau gidm, bach tuéc Nhat Ban

Nan-Jing Bang Exotic Jelly Fish
& Plaza Custard XO Golden Belly Khai vi s(ra bién, thit ba roi dung vé&i x6t XO

*kk

2nd COURSE: SOUP
Mén 2: Sup
Abalone Soup with Seafood
Sup bao ngw hai san
“Szechuan” Seafood Soup with Abalone
SUp hai san bao ngw kiéu T& Xuyén

Abalone Beche-de-mer Soup with Scallop Corn
SUp hai sam, bao ngw vé&i so diép va kem bép

MAIN COURSE / MON CHiNH
3rd COURSE: MEAT / Mén 3: Mén Thit

Pan Fried New Zealand Beef Fillet Steak
with Shanghai Savory Sauce
Than bd New Zealand ap chao véi x6t kiéu Thuong Hai

Roasted Delicious Canadian Pork Spare Ribs in Shanghai - American Touch
Swon heo Canada bd 16 kiéu My - Thuwgng Hai

Grilled New Zealand Lamb Rack in Nescafe Pepper Mongolian Touch
Swon cru New Zealand nwéng kidu Méng Cé

(%) Please select your favorite dishes in the above options for each course / Quy khach vui long lyra chon mét trong céac dé nghj caa méi mén bén trén.
Price is subject to 5% service charge and 10% VAT / Gia trén chwa bao gom 5% phi phuc vu va 10% thué GTGT



MENU

4th COURSE: FISH
Mén 4: Mén Ca

Steamed Whole Live Grouper with Particular Aroma Sauce
Ca mu hép voi xbt Aroma thwong hang

Crispy Whole Live Grouper with Particular Aroma Sauce
Ca mu chién gion véi xbt Aroma thwong hang

Steamed Whole Live Grouper with Torpato Thai Sauce
Céa mu héap voi x6t ca chua kiéu Thai

*kk

5th COURSE: VEGETABLES
Mon 5: Mén Rau

Sautéed Hong Kong Kailan Shiitake Mushroom with Golden Garlic in Abalone Chicken Bouillon Cai
Héng Kéng xao ndm doéng co vé&i x6t bao ngw ga vi toi

Sautéed Broccoli Shiitake Mushroom
with Golden Garlic in Abalone Chicken Bouillon Béng sUp lo xanh xao ndm déng cd véi xbt bao ngw ga vi tdi

Sautéed Cauliflower Shiitake Mushroom
with Golden Garlic in Abalone Chicken Bouillon Bong sup lo trang xao nam déng cd véi x6t bao ngw ga vi téi

*kk

6th COURSE: RICE OR NOODLES
Mon 6: Mon Com Hoac Mén Mi

Seafood Fried Rice in Indonesian Style
Com chién hai san kiéu Indonesia

Fried Rice with Seafood
Com chién hai san
Stir Fried Egg Noodle with Char Siew & Mushroom
Mi xa0 xa xiu va nam

7th COURSE: DESSERT
Moén 7: Mén Trang Miéng

Lotus Seed with White Fungus Nut Soup
Ché hat sen v&i ndm tuyét nhi

Tropical Seasonal Fresh Fruits Platter
Trai cay twoi
Asian Coffee Cake
Banh vi ca phé

(*) Please select your favorite dishes in the above options for each course / Quy khach vui long lira chon mét trong cac dé nghi cua mdéi mén bén trén.
Price is subject to 5% service charge and 10% VAT / Gia trén chwa bao gom 5% phi phuc vu va 10% thué GTGT



MENU

“VOGQUISH MOMENT"” PACKAGE
Goéi Tiéc “VOGUISH MOMENT”

VND 16,500,000++/ table of 10 persons (*)
VND 16,500,000++/ ban 10 ngwei

1st COURSE: PLAZA APPETIZER
Mén 1: Mén Khai Vi Plaza

Vannamei Nobashi Mousse Foie Gras
with Coconut Orange Cauliflower
Khai vi tbm nghien gan ngong v&i bong sup lo, cam, dira

“Nan-Jing” Bang Norwegian Salmon Jelly Fish / Suckling Pig Khai vi ca hdi Na Uy va stva bién
kiéu Nam Kinh/ Heo si¥a quay

“Plaza” New Zealand Langoustine Crystal Tomas Kumquat & Seafood Pomelo
Khai vi tbm doé nghién voi xa lach budi

*kk

2nd COURSE: SOUP
Mén 2: Sup

Abalone Beche-de-mer Soupwith Premium Crab Claw and Scallop Corn
Sup bao ngw, hai sdam v&i cang cua thwong hang va so diép bap kem

Abalone & Sea Cucumber Soup with Seafood
Sup bao ngw, hai sam v&i hai san
Abalone & Sea Cucumber Soup with Swimming Bladder
Sup bao ngw, hai sam véi bong ca

MAIN COURSE / MON CHINH
3rd COURSE: SEAFOOD / Mén 3: Hai San

Braised Tiger Klng Black Prawn “Shanghai” Style with Dreg Wine Rice
Tém st ham kiéu Thwong Hai véi xbt com rwou

Grilled King Prawn with Hot Soya Bean Sauce
Toém suU nwéng voi x6t xi dau néng
Deep-fried King Prawn with Salted Egg
Toém su chién gion va&i trieng mudi

4th COURSE: MEAT
Mén 4: Mén Thit

Pan Fried Australian Beef Fillet Steak with Shanghai Savory Sauce
Than bd Uc ap chao véi x6t kiéu “Thuong Hai®

Grilled Australian Lamb Rack in Nescafe Pepper Mongolian Touch
Swon ctru Uc nwédng kieéu Méng Co

Sauteed Australian Beef Fillet with Capsicums in Oyster Pepper Sauce
Than bo Uc xao &t ngot véi xot dau hau

(%) Please select your favorite dishes in the above options for each course/,Quy khach vui long lyra chon mét trong céac aé nghj caa méi mén bén trén.
Price is subject to 5% service charge and 10% VAT / Gié trén chua bao gém 5% phi phuc vu va 10% thué GTGT



5th COURSE: FISH

MENU
Mén 5: Mén Ca

Steamed Whole Live Grouper with Pickled Plum in “Teo Chew” Culture
Ca mu hap xi mudi kiéu “Trieu Chau”
Deep Fried Crispy Whole Live Grouper with Pickled Plum in “Teo Chew” Culture
Ca mu chién gion xi mudi kieu “Trieu Chau”
Steamed Whole Live Grouper with Mushroom Dill Sauce
Ca mu hap v&i xot nam vi thi la

6th COURSE: VEGETABLES
Mon 6: Mén Rau

Sautéed Hong Kong Kailan, Flower Shiitake in Abalone Oyster Liquid
Cai Hong Kbng xao v&i hoa nam dong cb va xo6t hau bao ngw

Sautéed Broccoli, Flower Shiitake in Abalone Oyster Liquid
Bong sup lo xanh xao v&i hoa nam dong cd va xot hau bao ngw

Sautéed Cauliflower, Flower Shiitake in Abalone Oyster Liquid
Boéng sup lo trang xao v&i hoa nam déng cb v&i xot hau bao ngw

*kk

7th COURSE: RICE OR NOODLES
Mén 7: Mén Com hoac Mén Mi

BBQ Shanghai Aroma Silver “Jasmine” Rice
Com vj hoa lai v&i xbt nwéng Aroma thwong hang kiéu Thuong Hai

Fried Rice with Seafood “Fujian” Style
Com chién hai san kiéu Phuc Kién
Stir Fried Udon Noodle with Roasted Duck & Mushroom
Mi Udon xao véi vit quay va nam

*kk

8th COURSE: DESSERT
Moén 8: Mén Trang Miéng

Almond Taro Coconut & Mango Compote
Banh khoai mén, hanh nhan va mt xoai

Lico Rice Cream Brulee
Banh trirng mém vij cam thdo

Tropical Seasonal Fresh Fruits Platter
Trai cay twoi

(*) Please select your favorite dishes in the above options for each course / Quy khach vui long lira chon mét trong cac dé nghi cua mdéi mén bén trén.
Price is subject to 5% service charge and 10% VAT / Gia trén chwa bao gom 5% phi phuc vu va 10% thué GTGT



MENU

“VIVE L'AMOUR"” PACKAGE
Goi Tiéc “VIVE L'AMOUR?”
VND 19,500,000++/ table of 10 persons (*)
VND 19,500,000++/ ban 10 ngwei

1st COURSE: PLAZA APPETIZER
Mén 1: Mén Khai Vi Plaza

Canadian Oyster in Japanese Plum
with Shrimp Green Papaya
Khai vi hau Canada v&i xot xi mudi Nhat Ban va géi du da tom

“Nan-Jing” Bang Superior Abalone with Eel Fish
Khai vi bao ngw hun khéi v&i lwon Nhat

Mango Japanese Bay Glenfiddich Scallops & Mild Spicy Chinese - Thai Soft Shell Crab
Khai vi s0 diép Nhat va xoai vi Whisky, cua |6t cay nhe kiéu Thai - Hoa

*kk

2nd COURSE: SOUP
Mén 2: Sup
Braised Fish Maw & Double Boiled Grass Herb Wild Pigeon
Sup bdng ca v&i bo cau ham
Double Boiled Grass Herb Wild Pigeon & Cordyceps
Sup bo cau ham véi dong trung ha thao

Superior Bird’s Nest Fishermen’s Soup Sup Yén ngan nhi

*kk

MAIN COURSE / MON CHINH
3rd COURSE: SEAFOOD / Mén 3: Hai San

Baked Canadian Lobster with Belacan Hoi-Sin Bean Savory
Tém hum Canada bd 16 véi x6t twong ngot vi ot

Twice Cooked Superior Whole Chinese Sea Cucumber in Osmanthus
Hai sdm Trung Hoa nau véi hoa Osmanthus

Superior Bay Abalone Sliced, with Broccoli & Quail Eggs Shrimp Roes in Chef Brown
Bao ngu thai lat v&i bong sup lo, trieng cut, trieng tdm, xot hang tay

*kk

4th COURSE: MEAT
Mén 4: Mén Thit

Sautéed Australian Veal Ribs in St-Remy Ceretos
Swén bé Uc xao x6t vi rwou vang St-Remy

Sautéed Australian Beef Fillet with Flower Shiitake in “Guilin” Pepper Sauce
Than bod Uc xao véi hoa ndm ddng co xdt tiéu Qué Lam

Grilled Australian Lamb Rack & Snow Peas Bouillon in Nescafe Pepper Mongolian Touch
Swon clru Uc nwdng voi xot dau hoa lan kieu Méng CO

(*) Please select your favorite dishes in the above options for each course’*Quy khéch vui long lyra chon mét trong cac dé nghj caa méi mén bén trén.
Price is subject to 5% service charge and 10% VAT / Gia trén chwa bao gom 5% phi phuc vu va 10% thué GTGT



5th COURSE: FISH

MENU
Mén 5: Mén Ca

Crispy Fried Live Black Spotted Garoupa Fillet with Japanese Seaweed & Mango
Than ca mu chién gion v&i rong bién Nhat Ban va xoai
Steam Arctic Cod Fillet with “Sunchang-Doenjang” in Kale Mirin
Than ca tuyét hap xot Mirin kiéu Sunchang - Doejang
Shanghai Chrysanthemum Live Grouper Fillet with Raspberry Custard
Ca mu kieu Thwong Hai voi xot qua mam xoi

6th COURSE: VEGETABLES
Mon 6: Mén Rau

Sautéed Hong Kong Kailan, Flower Shiitake in Abalone Crab Meat
Cai Hong Kong véi hoa nam déng c6 va xot bao ngw thit cua

Sautéed Broccoli, Flower Shiitake in Abalone Crab Meat
Boéng sup lo xanh xao v&i hoa nam doéng ¢ va xo6t bao ngw thit cua

Sautéed Cauliflower, Flower Shiitake in Abalone Crab Meat
Boéng sup lo trang xao v&i hoa nam déng c6 va x6t bao nguw thit cua

*kk

7th COURSE: RICE OR NOODLES
Mén 7: Mén Com hoac Mén Mi

Seafood Jasmine Rice with Fried Sausage Singaporean Style
Com vi hoa lai hai san véi xutc xich kiéu Singapore

Fried Seafood Rice with Crab Meat
Com chién hai san thit cua

Stir Fried Udon Noodle with Roasted Duck, Shrimp and Mushroom
Mi Udon xao vit quay, tbm va nam

*kk

8th COURSE: DESSERT
Moén 8: Mén Trang Miéng

Orange Cheese Cake Delight
Banh ngot ph6 mai vi cam

Apple Cider Tart with Mango Mousse
Banh tao nwéng v&i xoai mém

Tropical Seasonal Fresh Fruits Platter
Trai cay twoi

(*) Please select your favorite dishes in the above options for each course / Quy khach vui long lira chon mét trong céac dé nghj cua méi mén bén trén.
Price is subject to 5% service charge and 10% VAT / Gia trén chwa bao gom 5% phi phuc vu va 10% thué GTGT



SOFITEL SAIGON PLAZA

17 LE DUAN BOULEVARD, DISTRICT 1, HO CHI MINH CITY, VIETNAM
TEL +84 28 3824 1555 SOFITEL-SAIGON-PLAZA.COM
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