QUYEN LOI 10-19 | 20-29 | 30-39 | 40-49 | 50-59 | T 60
p Ban Ban Ban Ban Ban Ban
Ban dén khach & hop tién ming ° ° ° ° °
S8 ky tén Iuu niém ° ° ° ° ° °
Hoa tuoi trang tri cho méi ban tiéc [} ° ° ) ° °
Trang tri dac biét cho gia dinh 2 ho L] ° o PY ° °
Tat ca bao ghé cé no ° ° ° ° ° °
Banh cudi dac biét clia khach san Equatorial ° ° ° ° ° (]
Thap champagne & 02 chai rugu mién phi ° ° ° )
Phéo kim tuyén & da khéi ° ° ° °
May chiéu LCD projector & man hinh ° ° ° ° ° °
. ! Bang tén
Phéng nén san khau cudi tén Man hinh LED
CDCR
~ , o ~ . i a o Nudc ngot, .
Tang thitc udng khong gidi han trong tiéc (03 gid) NUdcC susi Nudc ngot, Nudc sudi & Bia Tiger
Tham dé & tru hoa doc 16i di 06 tru 08 tru
Hoa tuai trang tri trén ciu thang o o o o L
01 dér'n phé{ng tan hép véi. > ° . ~ ~
bita sang danh cho cap déi
Dich vu giat Gi cho c6 dau chi ré ° ° ° ° )
An nhe trudc tiéc cho cé dau chu ré ° ° ° ° °
MC tiéng Viét nghi thirc Lé dau tiéc (t6i da 30 phut) ° ° ° ° °
A P o A 06 10
Tiéc tht mén trudc tiéc (*) Kkhach khach
Phiéu qua tdng an tdi cho 02 ngudi
tai khach san Equatorial (**) © ° e C
Voucher 01 dém nghi dudng cho 02 ngudi ° ° . ~
tai Khach san Equatorial (**)
Piano va violin dén khach (01 gid) ° ° ° °
Cé8ng hoa tuai trudc phong tiéc ° ° °
Qua tang cho khach tham du tiéc (Doorgift) ° ° °
04 hotess mac do dai dén khach dau tiéc (01 gid) ° o
Vi doan mua ddi khai tiéc (02 vii céng) ® ®
Mién phi st dung xe cudi cé hoa tuai trang tri °
trong 04 gid tai khu vuc Tp.HCM

Piéu khoan ap dung:
- Gid menu trén khdng ap dung vao cac ngay L&, Tét, ...
- Cac quyén Igi khéng dugc chuyén déi hodc quy d8i thanh tién mat

(")Ap dung khi da ky hgp déng, khéng ap dung cho tiéc Buffet (Chua bao gdm thiic uéng)
(**) Cac uu dai c6 thai han trong vong 1 ndm ké tir ngay cudi (Khong ap dung L&, Tét va khong ap dung déng thai
cac chuaong trinh khuy&n mai khac. Qui khach vui 1dng lién hé ddt ban/phong trudc khi tsi)



oA bing Privileges

From
10-19 | 20-29 | 30-39 | 40-49 | 50-59
BENEFITS Tables | Tables | Tables | Tables | Tables Tai?es
Decorated reception table with lucky money box [ ° ° ° ° °
Signature book o ° o ° L]
Specially designed floral centerpieces on each table ° ° ° ° °
Special set up for VIP tables [ ° ° ° ° °
Seat cover with bow for all chairs ° PY ° ° ° °
A signature Hotel Equatorial mock wedding cake ° ° ° ° L o
Champagne fountain with 02 complementary ° ® ° ° ° °
bottle of sparkling wine
Confetti & dry ice ° ° ° ° ° °
LCD projector and white screen ° ° ° ° °
Complimentary stage backdrop & name of wedding couple s\tlivc?('gs LED Screen
Free flow beverage in 03 hours 50\2 ‘:’i“k’ Soft drink, Water & Tiger Beer
ater
Red carpet with aisle floral stands 06 stands 08 stands
Floral arrangement on staircase ° ° ° ° °
One night accommodation with breakfast
| ° ° ° ° °

for two persons on wedding day
Laundry services for the bride & groom ° o o o °
Complimentary pre-dinner refreshments for

. . ° ° ° ° °
wedding couple on wedding day
Vietnamese MC for opening ceremony (maximum 30 mins) ° ° ° ° °

i . . . 06 10
Complimentary food tasting upon the signing of the agreement (*) pax pax
First wedding anniversary dinner gift certificate for 02 ° ° ° ~
persons at Chit Chat at the Café restaurant (**)
One night accommodation voucher for ® ® ~ °
02 persons at Equatorial Hotel (**)
Welcome piano & violoin at the flower arch (01 hour) [ (] (] (]
Fresh flower for the wedding arch at the entrance of the ballroom o o (]
Doorgift giveaway for guests °
04 receptionists welcome guests (1h)
Dance group for opening ceremony (2 dancer) o [
Bridal car with complimentary floral decoration °
for a maximum 4 hours for use within HCMC

Terms and Conditions:

- Prices not applied for Public Holiday / Festive Season / Special Promotion

- All benefits cannot be exchanged and redeemed for cash

(*) Applicable after signing the contract, no food tasting for buffet menu (Drinks not included)
(**) Valid for 1 year except Public Holiday / Festive Season / Special Promotion

(Please contact us to reserve a table / room before arriving.)



Xin cdm on quy khach da quan tam dén dich vu tiéc cudi tai Equatorial Ho Chi Minh.
Chung t6i rat han hanh glti dén quy khach bang gia cac dich vu nhu sau:

GOl THUC PON TIEC - MOT BAN 10 KHACH

Thuc don Hoa Héng
Thuc don H8 Phéach
Thuc don Ngoc Trai
Thyc don Ngoc Luc Bao
Thuc don Buffet Quéc té&

VND 7,800,000 nett
VND 9,000,000 nett
VND 10,300,000 nett
VND 11,600,000 nett
VND 9,000,000 nett

(0l

GOI THUC UGNG - 1 BAN 10 KHACH
(PHUC VU TRONG 3 GIJ)

Tiger (Lon)

Heineken (Lon)

PHU PHi THUC UGNG
MANG TU NGOAI VAO

Bia / Nudc ngot

Rugu vang
Rugdu manh

Gia trén da bao

Y VND 1,300,000 nett

~ VND 1,650,000 nett

~ VND 350,000 nett/thung
~ VND 280,000 nett/chai
~—

VND 470,000 nett/chai

gém phi phuc vu & thué&



Thanh you very much for considering Equatorial Ho Chi Minh for your Wedding.
Regarding of your requirement, we are pleased to make
the following proposal for your kind perusal:

WEDDING MENU PACKAGES - TABLE OF 10 GUESTS

VND 7,800,000 nett
VND 9,000,000 nett
VND 10,300,000 nett
VND 11,600,000 nett
VND 9,000,000 nett

Rose Menu

Amber Menu

Pearl Menu
Emerald Menu
International Buffet

(Ll

BEVERAGE PACKAGE - TABLE OF 10 GUESTS
(BEVERAGE FREEFLOW 3H)

Tiger (Can) ~ VND 1,300,000 nett
Heineken (Can) ~ VND 1,650,000 nett

CORKAGE CHARGE

Beer / Soft drink ~ VND 350,000 nett / case
Wine ~ VND 280,000 nett / bottle
Liquor ~ VND 470,000 nett / bottle

Price includes VAT & Service charge
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CHOICE OF:

1st Course
(Combination platter featuring 04 dishes)

O Shrimp mousse on sugar cane

O Wok-fried pork ribs with BBQ
& mustart sauce

O Crisp fried Vietnamese spring roll

O Wok-fried squid with Szechuan
hot & spicy sauce

O Chilled prawn with assorted fruits
in mayonnaise sauce

O Chilled lotus stems salad
with shredded chicken

[0 Grilled Vietnamese pork roll

2nd Course

O Braised sweet corn &
crab meat in chicken broth
O Braised assorted seafood
& bean curd in superior broth
[0 Braised assorted seafood with
seaweed in superior broth

3rd Course

[0 Steamed tiger prawn with coconut juice
[0 Wok-fried tiger prawn with butter sauce
O Wok-fried tiger prawn with salt & pepper
[0 Wok-fried tiger prawn with black bean sauce
[0 Steam sea bass Teow Chew Style

[0 Deep-fried seabass with sweet & sour sauce

4th Course

O

Roasted cripsy chicken with shallot

& ginger sauce

Braised whole chicken with assorted
mushrooms in Chinese herb sauce

Roasted cripsy chicken with Thai mango salsa
Stewed beef shank with

pate sauce served with bread

5th Course

O

Braised assorted mushrooms with
seasonal green vegetables in oyster sauce
Braised vegetables Lo Han style

Steamed seasonal vegetables with

duo off egg in superior stock

Braised green vegetables with shredded
chicken & black mushroom sauce

6th Course

O

Wok-fried rice with chicken meat,

shrimps & salted fish

Steamed rice with mixed wax meat

& dried shrimps wrap in lotus leaf
Wok-fried fragrant rice with assorted seafood
Traditional Yong Chow fried rice

7th Course

O

O

Chilled almond bean curd with

lychee & longan

Chilled sweet corn & vanilla ice-cream
with sago

Chilled sea coconut & longan

with lemon honey syrup



: ZH—

LUA CHON CUA QUY KHACH:

Mén Thir nhat
(Thuc don 04 moén khai vi)

Chao tém

Sudn heo xao sét BBQ & mu tat
Cha gid Viét Nam

Muc xao sét cay T& Xuyén

TOm tron vai trai cay thap cdm
& s6t Mayonnaise

Goi ngd sen ga xé

Nem nudng

OO0 Oooooo

Mén Thu hai

O sap bdp non thit cua
O sap hai san & dau hi
0 Sup rong bién hai san

Mén Thu ba

Tém su hap nudc dira

Tém su xao sét bo

Toém sU xao mudi tiéu

Tém su xao sét tuong den
Ca chém h&p Triéu Chau

Céa chém chién sét chua ngot

oooood

Mén Thu tu

O Ga quay gion véi sét hanh tim & gitng
O Ga nguyén con ham vdi
nam thap cdm & thudc béc
O Ga quay gion sét kiéu Thai
O Bé&p bo sot pate dung véi banh mi

Mén Thu nam

Nam thap cdm ham rau cai xanh
theo mua sét diu hao

Rau cdi ham kiéu La Han

Rau cai theo mua hap véi nudc dung
thugng hang & hai loai tring

Rau cdi xanh hdm vdi thit ga xé

s6t ndAm déng co

o oo o

Mén Thu sdu
[0 Com chién thit ga, tom & ca man
O Com hap véi cac loai thit trdn
& tom kho goéi 14 sen
O Com chién hai san
[0 C€om chién Duong Chau

Mén Thu bay

O ché hanh nhan tréi vai & long nhan lanh
O Ché bap & kem vani véi bot bang lanh
O Dura nudc, long nhan véi chanh & méat ong
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DIMSUM CANAPE

WITH OUR COMPLIMENTS: DEEP FRIED MUNG BEAN BUNS

CHOICE OF:

1st Course
(Combination platter featuring 04 dishes)

[0 Shrimp mousse on sugar cane
O Wok-fried pork ribs with BBQ

& mustart sauce
O Crisp fried Vietnamese spring roll
[0 Sauteed squid with Szechuan hot
& spicy sauce
Chilled prawn with assorted fruits
in Thousand Island sauce
O Chilled lotus stems salad

with shredded chicken

O

2nd Course

[0 Braised crab meat & shredded chicken
with white fungus in superior stock

[0 Braised assorted seafood
with bean curd & spinach in broth

[0 Braised assorted seafood with fish maw,
crab stick in superior stock

3rd Course

O Stir-fried tiger prawn with salt & pepper
O Wok-fried tiger prawn with crispy
egg yolk & oatmeal flakes
O Wok-fried tiger prawn with
Mongolian butter cream sauce
O Poached tiger prawn with black fungus
& Chinese herbs in superior stock

4th Course

O Deep-fried seabass with Thai chilli sauce
topped with mango salsa

[0 Deep fried sea bass with
Chinese brown bean sauce

S5th Course

O

O

O

Roasted cripsy chicken with shallot
& ginger sauce

Braised whole chicken with assorted
mushrooms in Chinese herb sauce
Roasted cripsy chicken with
Szechuan hot bean sauce

Chinese beef steak with onion rings

6th Course

O

O

Braised assorted mushrooms with
seasonal green vegetables in oyster sauce
Braised Bai Ling mushrooms

& bean curd skin with broccoli

Steamed seasonal vegetables

with crab meat sauce

Duet of vegetables braised with

straw mushroom, crab stick & ham

7th Course

O

O

O

Wok-fried rice with chicken meat,
shrimps & salted fish

Steamed rice with mixed wax meat
& taro wrap in lotus leaf
Traditional Yong Chow fried rice

8th Course

O

O

Chilled almond bean curd with lychee

& strawberry grain

Double-boiled sweetened lotus seeds

& lily bulbs

Chilled sweet corn & vanilla ice-cream

with sago

Chilled sea coconut with lemon honey syrup
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DIMSUM KHAI VI

TANG KEM: BANH BAO CHIEN NHAN PAU XANH

LUA CHON CUA QUY KHACH:

Mén Thir nhat
(Thuc don 04 moén khai vi)

O Chao tom

[0 Sudn heo xao sé6t BBQ & mu tat
O Cha gid Viét Nam

O Muc xao sét cay T& Xuyén

0 Tém tron vdi trdi cay thap cdm
& sét Thousand Island
O G&i ngd sen ga xé

Mén Thu hai

[0 Sup cua, ga & nam tuyét

[ Sdp hai sdn véi dau hi & bo x6i

O Sup hai san bong béng ca &
thit cua thugng hang

Mén Thu ba

m su xao muédi tiéu

m sU xao ldng doé tritng & yén mach
m su xao sét kem bo kiéu Méng C8
m st chan nudc Iéo ndm méo

(]
(L gl
oT
OT
OoT

& thuéc bac thugng hang

-~ 0000

Mén Thir tu

OO Ca chém chién s6t Thai & gdi xoai
O Ca ch&m chién s&t dau Trung Hoa

Moén Thi nam
O Ga quay gion véi sét hanh tim & gitng
O Ga nguyén con ham véi
nam thap cam & thudc bic
[0 Ga quay gion sét dau cay kiéu Ta Xuyén
O Bo bit tét Trung Hoa & hanh tay

Mén Thu sau

O N&m thap cdm ham rau cai xanh
theo mua sét dau hao

O N&m linh cé trdng & dau hii ky
ham véi béng cdi xanh

O Rau cdi theo mua hap sét thit cua

O Hai loai rau cai hAm ndm rom,
thit cua & dam béng

Mén Thua bay
[0 Com chién thit ga, tobm & ca man
0 Com hap vdi cac loai thit trén
& khoai mon goi la sen
[0 Com chién Duong Chau

Moén Thu tam

O Ché hanh nhan trai vai & dau lanh

[0 Ché hat sen, bach hop

O Ché b3p & kem vani véi bot bang lanh
O Dura nudc véi chanh & mat ong
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DIMSUM CANAPE

WITH OUR COMPLIMENTS: FRIED RED BEAN PASTE BUNS

CHOICE OF:

1st Course
(Combination platter featuring 04 dishes)

O OoooOooo

Wok-fried beef with Chinese steak sauce
Shrimp mousse on sugar cane

Oven grilled pork meat roll

Crispy fried squid with salt & pepper
Sauteed chicken meat & Pacific clam

with black bean sauce

Chilled lotus stems salad with pork & prawn

2nd Course

O

O

Braised assorted seafood with

cream corn & asparagus soup

Braised mixed seafood with

seaweed in chicken broth

Braised crab meat with minced beef,

bean curd & egg white soup

Double-boiled chicken with dried scallops,
bamboo pitch & ginseng in chicken Consommé

3rd Course

O

O

Stir-fried tiger prawn with butter milk
& scented curry leaves

Wok-fried tiger prawn with

crispy garlic sauce

Wok-fried tiger prawn with

Szechuan hot & spicy sauce

Fried tiger prawn with caramenlized
onion in supreme soya sauce

4th Course

O
O

O

Steamed live grouper with superior soya sauce
Deep-fried grouper in sweet &

sour sauce topped with pine nuts

Steamed live grouper with

ginger paste & chill oil sauce

Steamed live grouper Teow Chew style

5th Course

O

Roasted cripsy chicken topped

with fragrance garlic & shallot

Crisp fried chicken with Thai chilli sauce
topped with young mango & pomelo salsa
Roasted cripsy duck Hong Kong style
Wok-fried shredded beef in

XO sauce served with bread

6th Course

O

O

Braised Bai Ling mushrooms &

bean curd skin with broccoli

Braised assorted mushrooms with

seasonal green vegetables & conpoy sauce
Steamed Chinese cabbage, spinach with
fresh crab meat & conpoy sauce

Braised shredded abalones &

Yunnan ham with two varieties of vegetables

7th Course

O

O

Wok-fried turmeric rice with assorted seafood
topped with pineapple & cashew nuts
Steamed rice with mixed oyster &

wax meat wrapped in lotus leaf

Wok-fried rice with assorted seafood topped
with silver anchovies & bonito flakes

Braised Ee Fu noodle with minced pork meat
& shrimps in Szechian egg plant sauce

8th Course

O

O

Chilled almond bean curd with lychee,
sea coconut & dragon fruit grain
Double-boiled sweetened lotus seeds,
lily bulbs & dried longan

Chilled honey dew, sago

with vanilla ice-cream

Chilled sea coconut, longan,

& ginseng root with lemon honey syrup



gn

(12
ot

DIMSUM KHAI VI

TANG KEM: BANH BAO CHIEN NHAN PAU PO

LUA CHON CUA QUY KHACH:

Mén Thir nhat
(Thuc don 04 moén khai vi)

Bo xao sét bit t&t Trung Hoa
Chao tom

Nem nudng

Muc chién gion vdéi tiéu den

Thit ga & nghéu Thai Binh Duong
xao sét tuong den

Gdi ng6 sen tém thit

O OoOooOooo

Mén Thi hai

O Sup hai s3n thap cdm véi
kem bdp non & mang tay
SUp hai san rong bién
Sup thit cua véi bo xay,
dau hii & I6ng trdng tring
[0 Sup ga vdi so diép kho,
mang tugdi & nhan sam

O
[=]

Mén Thu ba

o

6m su xao ba stta & huong 1a ca ri

ém su xao sét toi

m sU xao sét chua cay kiéu T¢ Xuyén
m su xao s6t hanh va nuéc tuong

Mén Thu tu

0 Ca mu hap nudc tuong thugng hang

[0 Ca mu chién sét chua ngot & hat théng
O C& mu hap giing & sét dau &t

O C& mu hap kiéu Triéu Chau

Mén Thu nam

O Ga quay gion véi huong hanh tim & toi

O Ga chién gion sét Thai v&i goi xoai & budi
O Vit quay gion kiéu Héng Kéng

O Thit bd sét XO dung kém banh mi

Moén Thu sau

O N&am linh cé trdng & dau hii ky
ham véi béng cadi xanh
O N&m déng c¢6 ham rau cdi theo mua
& s6t so diép khd
O B&p cai thao & bé x6i hap thit cua tuai
sét so diép kho
O Bao ngu hdm dam béng
& hai loai rau c3i kiéu Van Nam

Mén Thir bay

O Com chién hai san thap cdm
v&i thom & hat diéu

O Com hap hao khd &
cac loai thit, goi 1a sen

0 Com chién hai san thap cdm
vé8i ca com & ca dam bao

O Mi ham thit heo xay & tém
s&t ca tim kiu TU Xuyén

Mén Tha tam
O Ché hanh nhan trai vai

dira nudc & thanh long
O Ché hat sen, bach hgp & long nhan
O Ché bdt bang, dua tay véi kem vani
O Dura nudc, long nhan &

nhan sdm v@&i chanh mat ong
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DIMSUM CANAPE

WITH OUR COMPLIMENTS: PATE CHAUD

CHOICE OF:

1st Course
(Combination platter featuring 04 dishes)

Shrimp mousse on sugar cane

Wok-fried beef with black pepper sauce
Crispy fried prawn meat with wasabi sauce
Crispy fried squid with Korean style hot sauce
Sauteed chicken & Pacific clam

with cashew nuts

Chilled lotus stems salad with scallops

O OooOoooo

2nd Course

O Braised seaweed with
assorted seafood in superior stock
O Braised Szechuan hot & sour seafood soup
[0 Braised conpoy with black mushrooms
& shredded chicken in superior stock
O Braised assorted dried seafood with
bamboo pith in superior stock

3rd Course

O Steam tiger prawn with coconut juice

O wok-fried tiger prawn with butter
oatmeal flakes

O Sauteed tiger prawn with
Vietnamese tamarind sauce

O Fried tiger prawn with caramenlized
onion in supreme soya sauce

4th Course

[0 Steamed live grouper with superior soya sauce

O Deep-fried grouper in mild spicy Thai chilli sauce
[0 Steamed live grouper with Chinnese herbal sauce
[0 Steamed live grouper Teow Chew style

5th Course

O Roasted suckling piglet withmarinated jelly fish
O Roasted suckling piglet with mini Man Tou
O Roasted cripsy duck Hong Kong style
O Stewed beef shank in lemongrass &
green pepper sauce served with bread

6th Course

O Braised top shell & bean curd skin
with garden green vegetables

O Braised black mushrooms with
seasonal vegetables & conpoy sauce

O Steamed Chinese cabbage, spinach
with top shell & conpoy sauce

O Braised assorted mushrooms with
vegetables in Nam Yee sauce

7th Course

O Steamed rice with sun dried oyster
& Lap Cheong wrapped in lotus leaf
O Wok-fried rice with assorted seafood
topped with silver anchovies & salted fish
O Wok-fried rice with chicken meat
& seafood with black peppercorn

8th Course

O Chilled almond bean curd with
lychee & strawberry grain
O Double-boiled sweetened
lotus seeds & lily bulbs
O Chilled sweet corn & vanilla ice-cream
with sago
O Chilled sea coconut & longan
with lemon honey syrup
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DIMSUM KHAI V|

TANG KEM: PATESO

LUA CHON CUA QUY KHACH:

Mén Thi nhat
(Thuc don 04 mén khai vi)

O Chao tém

O Bo xao sét tiéu den

O Tém chién gion sét wasabi

O Muc chién gion sét cay kiéu Han Quéc

O Thit ga xao v&i nghéu Thai Binh Ducong

& hat diéu
O G&i ngd sen so diép

Mon Thu hai

O Sup hai sdn rong bién
O SUp hai sdn chua cay ki€u T& Xuyén
[0 Sup so diép khé véi ndm déng cd
& thit ga xé
O Sup ga vdi so diép kho, mang tugi

Mén Thu ba

x4 hap nudc dura

XU xao bo & yén mach

X0 sét me

XU xao sét hanh & nuéc tuong

oooo

Tom
Tém
Tém
Tom

Moén Thu tu

[0 Ca mu hap nudc tuong thugng hang
[0 Ca mu chién sét Thai

O C& mu hap sét thdo dugc

0 C& mu hap kiéu Triéu Chau

Mén Thi nam

[0 Heo sita quay v&i stfa bién

O Heo sita quay banh bao

O Vit quay gion kiéu Hong Kéng

[0 Thit bd ndu véi sa va sét tiéu xanh
dung kém banh mi

Mon Thir sau

O Nghéu & dau hi ky hdm rau cai xanh
00 Nam linh cé trdng & dau hii ky
ham véi béng cai xanh
O Bép cai thdo & bé x6i hap
thit cua tudi sét so diép kho
O Thap cdm ndm ham rau cii
sét kiéu Nam Yee

Mén Tha bay
O Com héap vdi hao kho &
lap xudng géi la sen
O Com chién hai san thap cAm
véi ca com & ca man
O Com chién thit ga hai san vdi tiéu den



