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SEDONA SUITES HO CHI MINH CITY

67 Le Loi Bdulevard, District 1, Ho Chi Minh City, 700000, Vietnam
(Hotel Entrance is located on Nam Ky Khoi Nghia Street)

inquiry@sedonavietnam.com +84 28 3822 9888

SUITES
HO CHI MINH CITY
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%nvite you to partake in the colorful festive cheer
at Sedona Suites Ho Chi Minh City as we get into the
Christmas spirit. Capture moments, create memories,
and reunite with family and loved ones throughout the
Festive season right at the heart of Saigon. From our
merriest Christmas tree lighting ceremony to our
glamorous Christmas dinners, the ultimate New
Year’s Eve spectacular countdown party, and an array
of festive offers, we are going all out to mark your
wonderful season here!

We wish you a memorable stay with us and a merriest

\start t02024!

HIGHLIGH'TS

Christmas Tree Lighting Ceremony
Friday, 1 December 2023

Festive Afternoon 'Tea
From 23 December 2023 to 1 January 2024

Christmas Eve Dmner
Sunday, 24 December 2023

Christmas Special Set Lunch
25 — 29 December 2023

New Year’s Eve Dinner
Sunday, 31 December 2023

New Year’s Eve Countdown Party
Sunday, 31 December 2023

New Year’s Day Special Menu
Monday, 1 January 2024
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FESTIVE.
AFTERNOONTEA

From 23 December 2023
to 1 January 2024

VND ((3(("3((3,(7)(7)0++ for two persons

SAVORIES
Lobster Bun, Avocado, Remoulade
Duck and Foie Gras Croquette, Gold Leaf

Smoked Salmon Rose, Caviar,
Champagne Gel, Dill Bread

Butter Nut Pumpkin and Brie Tartlet,
Roasted PistachioTruffle egg

SWEETS
Lemon Tart

Eclair, Gold Leaf
Chocolate Strawberry

Mango and Vanilla Macaron

Coconut Custard, Mango Compote

White Chocolate and Berries Mousse =

Warm Scones serve with Cream ﬁ-‘,}?’

and Homemade Jam o
=

All prices are subject to Service Charge and VAT
Gia chua bao gom phi phuc vu va thué GTGT



CHRISTMAS EVE DINNER

Sunday, 24 December 2023 |

VND 1 ,25(),OOO++ per person

Nt

HOKKAIDO SCALLOPS
Sous Vide Scallops, Caviar, Edamame Bean, Yuzu Dressing
So diép hap chan khong, tring ca mudi, dau Nhat dung kém x6t Yuzu

SWEET CORN VELOUTE
Grated Foie Gras, Black Truffle Cream, Spiced Croutons
Sup biap kem ndm Truffle, gan ngdng dung kém
banh my nudng tim gia vi

BLACK ANGUS BEEF
Slow-Cooked Beef Tenderloin,
Potato Gratin, Black Garlic, Shallot Confit, Perigord Sauce
Thén bod néu cham, khoai tdy nudng phd mai, t6i den ding kém x6t bo vi nim

OR
' BAKED LOBSTER
* Pasta, Asparagus, Crustacean Sauce

T6m him nudng, mang tay, dung kem my Y x4t kem vi tom

CHRISTMAS PUDDING
Steamed Plum, Rum Sauce
Banh Pudding Giang Sinh

B All prices are subject to Service Charge and VAT
Gi4 chua bao gdom phi phuc vu va thué GTGT
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CHRISTMAS G
SPECIAESST. T . UNCH X

from 25 to 29 December 2023

VND 250,000 per person P 2

‘;\ RO

SOUP
ROASTED BUTTERNUT PUMPKIN SOUP
Spiced Prawn, Anchovy Croutons
Stp bi do, tdom nuéng dung kém banh my tim ca com

MAIN COURSE

CRAB SPAGHETTI
Cherry Tomato, Lobster Bisque Sauce
My Y xao thit cua x6t kem tom hum
OR
SCALLOP FRIED RICE
XO Sauce, Tobiko, Asparagus, Spring Onion
Com chién so diép, dung kém vé6i hanh 14, trimg ca chudn va x6t XO
OR
CRISPY SEA BASS
Plum Sweet and Sour Sauce, Steamed Rice
Cé chém chién gion xot chua ngot ding kém com trang
OR
STIR-FRIED CHICKEN
Cashew Nut, Broccoli, Ginger Soy Sauce, Steamed Rice
Ga xao hat diéu, bong cai, x4t twong gimg ding kém com tring

-

DESSERT

CHEESECAKE
Fresh Berries, Mint Leaves
Bénh ph6 mai phuc bon tir

All prices are subject to Service Charge and VAT

Gié chua bao gdm phi phuc vu va thué GTGT
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NEW YEAR’S EVE. DINNER

Sunday, 31 December 2023

VND 1.250.000" per person

W o

POACHED LOBSTER
Balsamic Caviar, Avocado, Chilled Peach, Tomato Base, Baby Cress
Tom hum tran, balsamic ¢6 dic, bo va xbt dao ca chua

CHESTNUT AND PUMPKIN VELOUTE
Glazed Chestnut, Truffle Cream Fraiche, Mini Croutons
Stp bi d6 hat dé, kem ndm ding kém banh my tim gia vi

US PRIME BEEF RIBEYE
Green Peas, Smoked Bacon, Bordelaise Sauce
Than bdo My nuéng, ddu Ha Lan ding kém x6t ruou vang

OR

NORWEGIAN SALMON
Slow-Cooked Salmon, Caviar, Romanesco Broccoli, Dill Cream
C4 hdi Na Uy nAu cham, tring ca mudi, bong cai xanh x6t kem thi 1a

TRIPLE CHOCOLATE CAKE
Fresh Berries, Gold Leaf
Banh kem s6 c6 la

All prices are subject to Service Charge and VAT

Gié chua bao gdm phi phuc vu va thué GTGT




VEW YEAR’S DAY SPEC]AL MENU

Monday, 1 January 2024 -?-

VND 688,000H per person

COUNT DOWN PARTY PAC

Sunday, 31 December 2023
22:00 — 24:00

FREE FLLOW DRINKS

VND 600,000 p
(Wine, Beer, Soft
L SALMON GRAVLAX SALAD
Organic Garden Leaves,
MINI STEAK A LA SEDONA VND 350,000 W Marinated Salfno?, Avocado, Raspbefry Dressing
Asian Coleslaw, French Fries, Red Chimichurri Xa lach ca hoi tam gia vi, trai bo, X6t mam xo1 Q
Than ndi nudng, khoai tay chién, bép cai tron, xOt rau mui

FESTIVE PLATTER
Bourbon Whiskey Roasted Turkey
Rosemary Slow Roasted Lamb Chop
Chestnut Stuffing
Sauteed Brussel Sprouts
Honey Glazed Baby Carrots
Mustard Sauce

FRITTO MISTO VND 280,000
Crispy Prawn, Calamary Ring, Seabass, French Fried, Wasabi Aioli, Lemon
Hai san chién gion x4t kem chanh

CRACKERS, CHIPS AND A DIP VND 185,000
Guacamole, Prawn Crackers, Spiced Corn Chips, Sesame Rice Paper
Banh phong tom dung kém x6t bo

TRUFFLE FRIES VND 185,000 Cranberry Sauce

French Fries with Truffle and Cheese f

Khoai tdy chién x6t ph6 mai nam § - WHITE AND DARK CHOCOLATE MOUSSE
SPICED CASHEW NUTS VND 180,000* f Marinat:ed RaspberryAwi'fh Amaret:ro, :Almonds
Roasted Cashew Nuts with Malt Sugar, Spices and Chili Flakes Béanh Mousse s6 ¢6 la den va trang

B

1’ All prices are subject to Service Charge and VAT

m Gia chua bao gdbm phi phuc vu va thué GTGT
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Hat diéu rang mubi cay "

All prices are subject to Service Charge and VAT
Gia chua bao gom phi phuc vu va thué GTGT
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