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« Thuc don Viét Nam phuc vu tai ban

- 01 nudc ngot hodc nudc sudi cho mdi ngusi
- Ban tiéc &n th cho téi da 06 ngudsi

- Tiéc tra dén khach dau gio

- Banh cudi uyén uong 3 tang

- Thap rugu bao gom rugu vang né

- Ngudi dan chuong trinh cho 1& cudi

- Hé théng &m thanh, dnh séng tiéu chudn
« Hé théng man chiéu, may chiéu

- Nhac nén trong sudt tiéc cudi

- Xe dén dau Mercedes Benz trong 02 tiéng

- Phong trang diém c6 dau

GOLD PACKAGE

- Choice of Vietnamese set menus

- 01 soft drink or water per person

- Food tasting for up to 06 persons

- Welcome tea upon guest arrival

- Three-tier wedding cake

+ Champagne fountain with sparkling wine
- Master of Ceremony

- Standard sound and lighting system

- Projector screen and projector

- Background music during wedding

- Wedding car Mercedes Benz in 02 hours

- Bridal room

+Hém tan hén cho 02 ngudi tai hang phong Deluxe ctia khach + Honeymoon room for the bridal couple at Deluxe room of Lotte

san Lotte Ha Néi, d& bao gébm bla sang

Hotel Hanoi, includes breakfast

- St dung mién phi khéng gian khach san dé chup anh cudi « Use of hotel for pre-wedding photography

- Mét phiéu qua tdng ky niém 01 nam ngay cudi dung tai nha -Voucher 1 year anniversary for 02 persons at Grill 63 or Red River

hang Grill 63 hodc Red River cho 02 ngudi

- Uu dai dac biét cho ngudi than khi st dung phong & khach - Special offer room rate for family and friends on the wedding day

san trong ngay CUdi

AP DUNG TOI THIEU 300 KHACH



Sa lat
SALAD

Sup
Soup

Hai san
Seafood

Ca
Fish

Bo
Beef

Gia cam
Poultry

Rau cu
Vegetables

Com - Xoi
Rice - Sticky Rice

Trdng miéng
Dessert

Menu

+Noém ga xé phay vdi rau rdm

+N6ém ga hoa chudi

+Noém du du bo kho

- Nem tuoi cudn thit lon véi thinh gao

« Phé cudn thit bo véi hanh tay va rau mui
- Nem tuci cuén tom thit

« Chicken shredded salad with laksa leaves

« Banana blossom salad with chicken

- Green papaya salad with dried beef

« Fresh spring roll with pork and rice powder

- Fresh rice noodle spring roll with beef, onion and coriander
« Fresh spring roll with pork and shrimp

- SUp ga ndm hat sen
- SUp ga nam vai ngd bao tu
- Sup thit bo can tay ba Lat

« Chicken soup with lotus seed
« Chicken soup with mushroom and baby corn
- Beef soup with Da Lat celery

+Tom chién gion doi s6t cam

-Tom chién gion sét dau tring va ving thom
+ Muc chién bo chay toi

+ Muc chién ngi vj vai 6t va thi la

+ Hai sdn xao 6t Pa Lat va tuong dau ban

- Crispy fried prawns with orange sauce

« Crispy fried prawns served with mayonnaise sauce and sesame seed
« Fried squid with garlic butter

- Fried squid with five spices powder and chilli

« Stir-fried seafood with Da Lat capsicum and chilli bean sauce

- C& héng hép gling hanh déi sét xi dau

- Ca quéa chién gion sét nam va jambon

- C& vugc hdp gung, ném huong sét dau hao
- Ca vugc ap cho s6t 6t ngot

- Steamed red snapper with soya, ginger and spring onion

- Crispy fried snakehead fish in mushroom and jambon sauce

« Steamed seabass with ginger, black mushroom in oyster sauce
- Pan-seared seabass with sweet chili sauce

+ BO [t xao rau xanh theo mua
+ B xao luc 1ac sot tiéu den
- Bo hdm vang dé an kém vai banh mi lat

« Stir-fried sliced beef with green vegetables
- Wok-fried beef luc lac with black pepper sauce
« Braised beef with red wine served with bread

+ Ga rut xuong xao hanh nhan

- Vit quay Lang Son an kém sét hoa qué va hanh mudi
+ Ga nudng gung vdi mat ong rung

- Ga tan ndm hat sen

- Stir-fried chicken thigh with almond

« Roasted Lang Son style duck with fruit sauce and pickled onion
- Grilled chicken with ginger and nature honey

« Braised chicken with mushroom & lotus seed

+ Rau theo mua xao toi
« Cai chip xao téi va sét dau hao
- Hoa lo xanh xao toi va s6t dau hao

- Wok-fried assorted vegetables with garlic
« Sauteed baby bok choy with garlic in oyster sauce
- Sauteed broccoli with garlic and oyster sauce

- Com rang hai san kiéu Lotte

- Com rang Ha Noi Phé

+ Xoi viing dua

-Com ga sen ném

- Com tréng vdi canh moc ga nam va rau

- Com trédng véi canh moc rau thap cdm

- Lotte seafood fried rice

« Hanoi fried rice

« Coconut sticky rice with sesame seed

« Steamed rice with chicken, mushroom & lotus seed

- Steamed rice with chicken dumpling broth soup and assorted

mushroom, vegetables

- Steamed rice with pork dumpling broth soup and assorted vegetables

- Bia hoa qud tuci theo mua

« Che sen long nhan

+ Che tran chau vdi xoai tuoi

+ Banh gato dé va kem phd mai huong chanh

- Seasonal fresh fruit platter

- Sweet lotus seed and longan

- Sago pearl with fresh mango

- Red velvet cake with lime cream cheese
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SAPPHIRE PACKAGE

- Thuc don Viét Nam phuc vu tai ban

- 01 nudc ngot hodc nudc sudi cho mdi ngudi va 01 chai rugu vang
mai ban

- Ban tiéc &n thur cho t6i da 08 ngudi

- Tiéc tra don khach dau gio

- Ban tiéc trang tri sang trong

- Banh cudi uyén uong 3 tang

- Thap rugu bao gém rugu vang né

- Nguai dan chuong trinh cho 1€ cudi

- Hé théng &m thanh, dnh séng tiéu chudn

- Hé théng man chiéu, méy chiéu

- Nhac nén trong sudt tiéc cudi

- Xe don dau Mercedes Benz trong 03 tiéng

- Phong trang diém c6 dau

+Dém tan hon cho 02 ngudi tai hang phong Junior Suite clia khach
san Lotte Ha No6i, d& bao gébm ba sang

- St dung mién phi khong gian khach san dé chup anh cudi

- Mét phiéu qua tang ky niém 01 ndm ngay cudi dung tai nha hang
Grill 63 hodc Red River cho 02 ngudi

- Uu dai déc biét cho ngudi than khi st dung phong & khach san
trong ngay cudi

- Choice of Vietnamese set menus

- 01 soft drink or water per person and 01 bottle of housewine per

table

« Food tasting for up to 08 persons

+ Welcome tea upon guest arrival

- Elegant dining tables set-up

« Three-tier wedding cake

+ Champagne fountain with sparkling wine
+ Master of Ceremony

- Standard sound and lighting system

« Projector screen and projector

+ Background music during wedding

+ Wedding car Mercedes Benz in 03 hours
- Bridal room

+ Honeymoon room for the bridal couple at Junior Suite room of

Lotte Hotel Hanoi, includes breakfast

« Use of hotel for pre-wedding photography

- Voucher 1 year anniversary for 02 persons at Grill 63 or Red River

- Special offer room rate for family and friends on the wedding day

AP DUNG TOI THIEU 300 KHACH



Sa lat

(Lua chon 2 moén)
SALAD

(Choice of 2 dishes)

Sup
Soup

Hai san
Seafood

(@]
Fish

Bo
Beef

Gia cam
Poultry

Rau cu
Vegetables

Com - Xoi
Rice - Sticky Rice

Com - canh

Rice - Broth

Trdng miéng
Dessert

«Noém ngo sen tdm va rau thom

« Sa lat tdbm hoa quéa vai hanh nhan

- Sa lat xoai xanh va tém vdi rau bac ha
« Nem tuoi cudn ca héi xong khoi

- Nem cuén tébm tuci va rau mui

- Phd cudn thit bo hanh tay va rau mui

Menu

- Lotus stems salad with shrimp and herbs

« Fruit salad with prawn and roasted almond

« Green mango and shrimp salad with mint

« Fresh spring roll and smoked salmon

« Fresh spring roll with shrimp and coriander

« Fresh rice noodle spring roll with beef, onion and coriander

« SUp tém thanh dam vai dau phu Nhat
« SUp thit cua Alaska v6i mang tay

- SUp hai s&n ndm tuoi

« SUp hai san vi chua cay

« Prawn soup with organic vegetables and Japanese tofu
« Alaska crab meat soup with asparagus

- Seafood soup with assorted mushroom

+ Hot and sour seafood soup

- Tom chién ngl vi vdi thi la va &t cay
+Tom chién gion sét bo chanh leo
«Vem xanh bo 16 s6t m& hanh

« Cua bdy chién gion sét me

- Hai s&n xao hanh tay sét XO

« Crispy fried tiger prawn with five spices powder and chilli

- Crispy fried tiger prawn with butter passion fruit sauce

« Oven-baked green mussel with fried shallot and spring onion
- Crispy fried soft shell crab served with Tamarind sauce

- Stir-fried seafood with XO sauce

« C& hoi 4p chao sét chanh leo

- C4 hoi nudng sét rugu vang trang
« C4tam hap gling ndm s6t dau hao
- Cha ¢4 tam an kem bun tuoi

- Pan-fried salmon with passion fruit sauce

« Baked salmon with white wine sauce

- Steamed live sturgeon with ginger and mushroom in oyster sauce
« Grilled sturgeon with fresh vermicelli

« BO thai lat xao sa va 6t Da Lat
- Bo théi lat xao hanh tay va ndm tuci
« Bo IUc lac tiéu xanh ¢t Da Lat

- Stir-fried sliced beef with lemongrass and Da Lat capsicum
- Stir-fried sliced beef with onion and assorted fresh mushroom
+ Wok-fried lok lak beef with Da Lat capsium and green pepper

« Ga rdt xuong xao hat diéu

- Ga quay ngu vi an kem vdi kieu mudi
- Vit quay Bat Bao an kem vai kiéu mudi
- Ga hdp gung va & chanh

- Stir-fried boneless chicken with cashew nut

- Roasted five spices chicken with pickled onion
« Roasted Bat Bao duck with pickled onion

- Steamed chicken with ginger and lime leaves

+ Rau theo mua xao tdi sét nam
- C&i lan xao toi sét dau hao
« Rau ngl sdc an kém vaéi mudi viing va kho quet

- Wok-fried assorted vegetables with mushroom sauce
« Sauteed Kailan with garlic in oyster sauce
- Steamed five kind of vegetables with "Kho quet" and salted sesame seed

- Com tam hép I thom

« Com rang thit xa xiu va rau
- Com Tam hdp nudc cot dura
« X0i vo hat sen

« Steamed rice with pandan leaves

- Fried rice with BBQ pork and vegetables
« Steamed rice with coconut milk

- Sticky rice with lotus seed

- Canh ga ndu bong Atiso
« Canh sudn non ndu ndm vdi cti sen

« Chicken broth soup with Artichoke
«Young pork ribs broth soup with mushroom and lotus root

« Bia hoa qua tuci theo mua
- Banh kem Tiramisu vi café
«Kem caramel va hoa qua

« Banh phé mai chanh leo

- Seasonal fresh fruit platter
« Coffee tiramisu cake

« Caramel flan with fruit

« Passion fruit cheesecake



DIAMOND PACKAGE

« Thuc don Viét Nam phuc vu tai ban

- 01 nudc ngot hodc nudc sudi cho mdi ngudi va 02 chai rugu vang
moi ban

- Ban tiéc &n thr cho téi da 10 ngusi

- Tiéc tra dén khach dau gio

« Ban tiéc trang tri sang trong

- Banh cudi uyén uong 3 tang

- Thap rugu bao gom rugu vang né

- Ngudi dan chuong trinh cho 1& cudi

- Hé thdng &m thanh, 4nh séng tiéu chuan

- Hé théng man chiéu, may chiéu

- Ban nhac t tau trinh dién trong 1é cudi

- Xe dén dau Mercedes Benz trong 04 tiéng

- Phong trang diém co dau

« Dém tan hon cho 02 ngudi tai hang phong Deluxe Suite cla
khéch san Lotte Ha Noi, da bao gém bia séng

« St dung mién phi khéng gian khach san dé chup anh cudi

- Mot phiéu qua tang ky niém 01 ndm ngay cudi dung tai nha hang
Grill 63 hodc Red River cho 02 nguci

- Uu dai dac biét cho ngudi than khi s&r dung phong & khach san
trong ngay cudi

- Choice of Vietnamese set menus

- 01 soft drink or water per person and 02 bottles of housewine
per table

- Food tasting for up to 10 persons

- Welcome tea upon guest arrival

- Elegant dining tables set-up

- Three-tier wedding cake

- Champagne fountain with sparkling wine
- Master of Ceremony

- Standard sound and lighting system

- Projector screen and projector

- Live band of string quartet in wedding
- Wedding car Mercedes Benz in 04 hours
- Bridal room

+ Honeymoon room for the bridal couple at Deluxe Suite room of

Lotte Hotel Hanoi, includes breakfast

- Use of hotel for pre-wedding photography

- Voucher 1 year anniversary for 02 persons at Grill 63 or Red River

- Special offer room rate for family and friends on the wedding day

AP DUNG TOI THIEU 300 KHACH



Sa lat

(Lua chon 2 mén)
SALAD

(Choice of 2 dishes)

Sup
Soup

Hai san
Seafood

(@]
Fish

Bo
Beef

Gia cam
Poultry

Rau cd
Vegetable

Com - X6i

(Lua chon 2 mén)
Rice - Sticky Rice
(Choice of 2 dishes)

Canh
Broth soup

Trang miéng
Dessert

Menu

« Sa |4t budi véi hai san

- Sa l4t rong bién vai viing thom

- Sa lat xoai xanh hai san

« Nem tuoi cudn ca héi xong khoi
+ Nem cuén tdm tugi véi xoai xanh
« Phd cudn ca héi véi rau arugula

+ Pomelo and seafood salad with chilli and herbs
- Seaweed salad with sesame seed

+ Green mango salad with fresh seafood

« Fresh spring roll and smoked salmon

« Fresh spring roll with shrimp and green mango
« Fresh spring roll with salmon and Arugula

« SUp cua Alaska véi rau chan vit

« SUp luon véi gig, ndm kiéu truyén théng
« SUp cua hai sam

« SUp so diép thanh dam

« Alaska crab soup with spinach

- Traditional eel soup with ginger and mushroom
+ Sea cucumber soup with crab meat

« Fresh scallop soup with organic vegetables

+Tom st Ién nudng s6t tring mudi

- Tom su loai to chién gion doi sét me

-Vem xanh bd 16 s6t pho mai va 1a thom

« Muc mot ndng nuéng sét sa 6t

- SO diép Nhat nudng an keém mang tay bo toi sot cay

« Grilled king prawn with salted egg sauce

- Crispy fried king prawn with tamarind sauce

+ Oven-baked green mussel with herbs and cheese

« Grilled cuttlefish with chili and lemongrass sauce

« Fried Japanese scallop with asparagus in spicy sauce

- Ca song hép s6t xi dau kiéu Hong Kéng
« C4 hoi bo 10 sot Teriyaki

+ Cha ca chinh nudng kiéu truyén théng
- C4 song hédp tuong dau ban

« Steamed live grouper with light soya sauce in Hong Kong style
+ Oven-baked salmon with Teriyaki sauce

- Traditional grilled eels

« Steamed live grouper with garlic spicy sauce

- Bo Uc nudng sét tiéu xanh
+Bo Uc nudng sét sa 6t
« Ctu Newzealand xao sd 6t va hung tay

+ Grilled Australian beef with green pepper sauce
« Grilled Australian beef with chili and lemongrass sauce
« Stir-fried New Zealand lamp with lemongrass and basil leaves

« Ludn Vit &p chdo doi s6t kem ndm riing

- Ga hdp tam vj (gtng, ndm va thit hun khoi)
« Chim cau tan thudc bac véi cha la do

« Chim cau quay 1d méc mat nga vi huong

- Pan fried duck breast with assorted mushroom

« Steamed chicken with ginger, mushroom and smoked ham

+ Braised pigeon with red date and Chinese herbs

+ Roasted pigeon with five spices powder and clausena indica leaves

- Cailan hap an kém mam kho quet
- C&i chip xao s6t XO
«Hoa lo xanh hép sot thit cua

- Steamed Kailan with "Kho quet" sauce
« Sauteed baby bok choy with XO sauce
« Steamed broccoli with crab meat sauce

- Com tam hap viing tham

- Com rang tring cua kiéu Lotte
« Com rang hai sdn

« X6i tbm hép sen ndm

- X6i Hoang Phé

« Steamed rice with sesame seed

- Lotte fried rice with crab roe & crab meat

« Seafood fried rice

« Shrimp sticky rice with mushroom and lotus seed
+ Hoang Pho sticky rice

- Canh moc tdm vién ndu ném chua cay

- Canh bixanh hadm trdc bao ti véi so diép kho

+ Hot and sour prawn dumpling broth soup with assorted
mushroom
« Winter melon broth soup with dried scallop and bamboo pith

« Che xoai tran chau cét dita véi kem vani Madagasca

« Banh kem Tiramisu 14 vang 24k
« Che t6 yén va vay vang
«Ché sen ngan nhi

« Sweet sago pearl and fresh mango in coconut cream with
Madagasca vanilla ice-cream

« Tiramisu cake with 24K gold leaves

- Bird nest sweet soup with gold flake

« Braised pear with Chinese ginseng, white fungus and lotus seed



