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GRANDCELEBRATION

Thir Sau - Friday | 20/02/2026 | 18:00 - 21:00

Mon Ngon Truyén Théng ¢ Vietnamese Heritage

Gio thu - Vietnamese Pork Terrine

Ga kho gung - Braised Chicken with Ginger

Thit kho mang - Braised Pork with Bamboo Shoots

Xoi la dira hat sen - Sticky Rice with Pandan Leaves and Lotus Seeds \/

Am Thuc Pudng Phé - Live Street Food

Banh xeo hai san - Phan Thiet-Style Seafood Sizzling Pancake
Bun thit nuéng - Grilled Pork Vermicelli
Banh u6t véi cha lua - Steamed Rice Rolls with Vietnamese Pork Sausage

Goc Am Thuc A Chau - Pan-Asian Comfort

TOm xao sa té - Stir-Fried Prawns with Chilli Sauce
Ca chém hap xi dau - Steamed Seabass with Soy Sauce
Bo luc lac - Shaking Beef with Bell Peppers

Hai San va Mén Nudng - Seafood and Grill

T6m nu6ng mam nhi - Grilled Prawns with Fish Sauce
Oc me nuéng md hanh - Grilled Snails with Scallion Oil
Ca nuc nuéng gidy bac - Grilled Mackerel in Foil

Dinh DuGng va Chay - Wellness and Vegetarian

bau ht kho tiéu - Braised Tofu with Black Pepper W/
Phd xao dau ha - Stir-Fried Rice Noodles with Tofu W

Mon Tinh Bét Dé An - Carbs and Comfort

Mi xao xa xiu - Fried Egg Noodles with Char Siu
Com chién ga xé - Shredded Chicken Fried Rice

Trang Miéng - Desserts

Banh bo thot nét - Palm Sugar Honeycomb Cake
Rau cau thach vai - Lychee Jelly

Trai cay tuai - Selection of Tropical Fruits

Thirc Udng - Drink Station

Tra sa la d&ra lanh - Lemongrass and Pandan Iced Tea

Soda gung chanh - Ginger and Lime Spritzer

Ca phé Vviét Nam - siia, dua

Vietnamese White Coffee — with Condensed or Coconut Milk

Mon chay - Vegetarian T +84 2523849849 @ +84906 898 563 www.pandanusresort.com
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AND FLAVOURS

Thir Bay - Saturday | 21/02/2026 | 18:00 - 21:00

Mon Ngon Truyén Théng ¢ Vietnamese Heritage
Goi cudn tom thit - Fresh Spring Rolls with Shrimp and Pork
Thit xa xiu « Char Siu

Bap hoa bo mudi tiéu - Smoked Beef Shank in Salt and Pepper
X0i la cdm - Magenta Sticky Rice

Canh lagim ndu sudn - Vegetable Soup with Pork Ribs

Am Thuc Pudng Phé - Live Street Food
Goi cudn thit nuéng - Grilled Pork Spring Rolls
Banh cdn Mai Né - Mui Ne-Style Rice Pancake
BUn bo xao - Stir-Fried Beef with Rice Vermicelli

Goc Am Thuc A Chau - Pan-Asian Comfort

Mi hoanh thanh tom - Prawn Wonton Noodle Soup
Ca lo6c hap hanh giing - Steamed Snakehead Fish with Ginger and Spring Onions
BO kho qué - Vietnamese Beef Stew with Cinnamon

Hai San va Mén Nudng - Seafood and Grill

Muc nu6ng moi - Plain Grilled Squid

Ca bdp nguyén con nuéng -+ Whole Grilled Cobia Fish

Vem xanh nuéng mé hanh - Grilled Green Mussels with Scallion Oil
Tom nuéng ba toi - Garlic Butter Grilled Prawns

Hau nuéng pho mai - Grilled Oysters with Cheese

Oc me nuéng md hanh - Grilled Snails with Scallion Oil

Rau ct nuéng - Grilled vegetables

Dinh DuGng va Chay - Wellness and Vegetarian

Goi mién dau hu - Glass Noodle Salad with Tofu
Cai bo x0i xao toi - Sautéed Spinach with Garlic s

Mon Tinh Bot Dé An - Carbs and Comfort

Ga quay va com béo - Crispy Roast Chicken with Coconut Rice
Mién xao thit cua + Stir-Fried Glass Noodles with Crab Meat

Trang Miéng - Desserts

Trai cay to - Fresh Fruit Bow!

Ché chu6i nugc cot dua - Banana Sago in Coconut Milk
Banh cam - Sweet Sesame Balls

Trai cay tuoi - Selection of Tropical Fruits

Thirc Udng - Drink Station

Tra sa la dtra lanh + Lemongrass and Pandan Iced Tea

Soda gting chanh - Ginger and Lime Spritzer

Ca phé Viét Nam-siia, dua - Vietnamese White Coffee with Condensed or Coconut Milk]

Mon chay - Vegetarian T +84 2523849849 @ +84906 898 563 www.pandanusresort.com
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