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INTERCONTINENTAL.

NHA TRANG

PRIVATE DINNER

Available every Saturday for dinner at Cookbook Cafe from 6pm to 9:30pm
Phuc vu méi thit Bay hdng tudn tai Cookbook Cafe tir 6 gico chiéu dén 9:30 téi



INTERCONTINENTAL.

NHA TRANG

PRIVATE DINNER MENU 1
1.500.000 ++ per person

Focaccia, oatmeal roll & pumpkin
Seaweed butter, honey comb butter, lime butter
Bdnh my truyén théng kiéu ¥, banh my yén mach va banh my hat bi
Bo vi rong bién, bo vi mdt ong, bo bi chanh

Organic soft chicken egg with black caviar
Tritng ga hitu c6 ludc long dao va tritng cd tam den

Grilled asparagus, parma ham, micro herbs and balsamic reduction
Mdng tdy nudng, diui heo hun khéi, rau mii va sot dam co ddic

Mushroom with mushroom confit and puff pastry
Siip ndm kém ndm ndu chdm cung véi bdanh ngan 16p nudng gion

Berry and pesto sorbet

Kem dad vi quda chua va rau mui

Grilled beef tenderloin with broccoli, carrot roasted and pepper corn sauce
Thdn néi bo iic nudéng dung kém béng cdi, ca réot dit 1o va sot tiéu xanh

Pina colada mousse
Pineapple jam with coconut cream and white rum mousse
served with coconut tuile and fresh pineapple
Kem mém dira huong dita
Mitt dita véi kem mém huwong dita vi rhum phuc vu kém banh dita gion va thom tuoi

Petit fours and tea or coffee
Cdc loai banh nhé dung kem tra hodc ca phé



INTERCONTINENTAL.

NHA TRANG

PRIVATE DINNER MENU 2
2.500.000 ++ per person

Focaccia, oatmeal roll & pumpkin
Seaweed butter, honey comb butter, lime butter
Bdnh my truyén théng kiéu ¥, banh my yén mach va banh my hat bi
Bo vi rong bién, bo vi mdt ong, bo bi chanh

Parma ham, sour cream & pommes potato
Thit lon hun khéi, kem chua va banh khoai tdy

Intercontinental caprese salad
Sa lat ca chua va phé mai tuoi kém sét hiing qué va dam den cé ddc

Nha trang bird’s nest & asparagus
Siip yén sao vdi mdng tdy

Red dragon sorbet
Kem da thanh long do

Grilled beef tenderloin & foie gras served with pumpkin mash, baby carrot, baby potato
And beef gravy
Thin ndi bo tic va gan ngdng nudng diung kém bi dé nghién, ca rét & khoai tdy nhé
va sot bo

Mango & passion tart with fresh strawberries, chantilly cream, crispy meringue and mint
Bdnh tat xoai va chanh day véi ddu tdy, kem hwong vani, banh xop tring va bac ha
Petit fours and tea or coffee
Cdac loai banh nho dung kém tra hodc ca phé



INTERCONTINENTAL.

NHA TRANG

PRIVATE DINNER MENU 3
3.000.000 ++ per person

Focaccia, oatmeal roll & pumpkin
Seaweed butter, honey comb butter, lime butter
Bdnh my truyén théng kiéu ¥, banh my yén mach va banh my hat bi
Bo vi rong bién, bo vi mdt ong, bo bi chanh

Crab meat cake with curry, coconut flavor and micro herbs
Banh thit ghe huong ca ri dita va rau mui

Nha trang bird’s nest, avocado, mango salad cake with guacamole and mango coulis
Bdnh sa lat yén sao nha trang véi qud bo, xodi kém sét bo va sét xoai

Goat’s cheese & spinach tortellini with parmesan cheese foam
My y nhan phé mai dé va cai bé x6i bot phé mai parmesan

Hokkaido scallop, green bean and seafood consomme

So diép nhdt, ddu ha lan va nudc dung hadi sdan

Lime and mint
Kem d4i chanh va bac ha

Grilled duck leg confit served with potato gratin, green bean,
pumpkin puree and duck gravy
Dui vit ndu chdm nudéng phuc vu véi khoai tay xép 16p, ddu ha lan, kem bi dé va sot vit

Pan seared black cod fish served with baby carrot, broccoli and cream parsley sauce
Cad tuyét den dp chdo phuc vu kém ca rét, bong cdi xanh va sét kem ngo xodn

Chocolate cherry mousse with chocolate soil, microware sponge,
raspberry gel and milk foam
Bdnh s6 ¢é la va cherry mém kém vdi vun banh sé co6 la, banh xép, sot phiic bon tit va bot sita
Petit fours and tea or coffee
Cac loai banh nho dung kém tra hodc ca phé



