SET 1: 4.970.000++/Table/10 pax

===

TUNG GARDEN

SET 2: 5.615.000++/Table/10 pax

SET 3: 5.675.000++/Table/10 pax

1. Ba M6n Khai Vi
BBQ cut platter (3 Varieties)

JERR =31

2. Sup Bong Bong Ca Thit Cua
Fish maw with crab meat thick soup
BRAAtE

3. Ca File Hap Kiéu Hong Kéng
Steamed fillet fish in Hong Kong styles
TBAREEK

4. Pau HAU Hoéng Xiu
Braised beancurd with mushroom & vegetable
FIREE

5. Com Chién So Diép Sé6t Cai Xanh
Fried rice with scallop and vegetable puree
TS TIR

6. Che Me Den

Creamy sesame paste

A

1. Vit Quay Bac Kinh
Roasted peking duck
JERARRES

2. Sup So Diép Gach Cua
Scallop & crab roe thick soup
REETTE

3. Tém Sa Chién Xi Dau
Deep - fried fresh shrimp with soya sauce
BOHE MR

4. Ca Mu Nghé Hap Kiéu Héng Kéng
Steamed garoupa in Hong Kong styles
BERERE

5. Cai RS Xao Téi
Stir fired kalan with garlic
TR T

6. Thit Vit Chién Com
Fried rice from duck

BSAIDER
7. Ché Duong Chi Cam L&

Chilled mango and pomelo

Wi H B

Set 2 chi ap dung cho nhém khach dudi 30 ngudi

Set 2 applies for a group of less than 30 people

1. Ga Chién Gion
Signature crispy roasted chicken

e R N2t

2. Canh Ga Nam Déng Cai Thao Tiém
Double - boiled flower mushroom with cabbage soup
MHER G

3. Tém Chién Gion Sé6t Mayonaise
Deep - fried prawn with mayonnaise sauce
45T ERREK

4. Ca Ma Nghé Hap Kiéu Hong Kéng/Chién Gion
Steamed garoupa in Hong Kong styles/ Deep - fried
BARICER/ R

5. Nam Bao Ngu, Bong Cai Xanh Xao Véi Dau Hao

Braise mushroom with broccoli in oyster sauce

ST e oM

6. Mi Xao Xi Dau Kiéu Héng Koéng
Stir - fried noodle with soya sauce in Hong Kong styles
B 247

7. Dau HG Hanh Nhan Long Nhan

Almond beancurd with longan

R =R



SET 4: 8.670.000++/Table/10 pax

1. Heo Sira Thap Cam
Suckling pig platter

HFEBR

2. Sup Bong Bong Ca Thit Cua
Fish maw with crab meat thick soup
BRAAE

3. Tém Su Chién Gion Kiéu Héng Kéng
Deep-fried fresh shrimp with minced garlic in Hong Kong styles
SIRFHRE IR

4. Suon Chién Gion Chay Téi
Deep - fried pork rib with garlic
A
. Ca Béng Tuong Hap Kiéu Hong Kong
Steamed live marble goby in Hong Kong styles
TBAREIRRE
. Cai R8 Xao Toi
Stir - fried kalan with garlic
TR ST
7. Com Chién So Diép Khé Véi Long Trang Tring
Fried rice with conpoy and white egg
EAERNER
8. Ché Duong Chi Cam L6

Chilled mango and pomelo

Wi HE

===

TUNG GARDEN

SET 5: 9.880.000++/Table/10 pax

. Ga Qui Phi Véi Sua Bién
Steamed empress chicken with jelly fish
B A0

. Sup Bao Ngu Hai Sam Vi Ca
Shedded abalone with dried seafood thick soup
s ARt s

3. Tém Sa Dat Lo Tring Mudi Hoang Kim

Baked fresh shrimp with salted egg yolk
=EERER

4. Suon Kinh D6

Baked pork rib with sweet and sour sauce

RERHER
5. Nam Linh Chi, Trac Xanh, Béng Cai Xanh Xao Dau Hao

Stir-Fired ganoderma, bamboo pith and broccoli with oyster sauce
EJ e

6. Ca Bong Tuong Hap Kiéu Hong Kong
Steamed live marble goby in Hong Kong styles
BRI R R

. Com Chién So Diép Sét Cai Xanh

Fried rice with scallop and vegetable puree
SEHBTIOR

8. Che Dau Dé Hat Sen

Lotus seeds with reb bean pasted

EFATD

SET 6: 10.760.000++/Table/10 pax

1. Vit Quay Gion
Signature roasted crispy duck
et

2.Nguyén Trai Bi Hai San
Double - boiled whole melon soup
NEELNE

3.S0 Diép Xao Béng Cai Xanh
Stir - fried scallop with broccoli
PRRR{E B+

4. Tom su Chién Gion Chay Téi
Deep - fried prawn with minced garlic
TIRFREER

5.Ca MU Nghé Hap Kiéu Hong Kong
Steamed garoupa in Hong Kong styles
BRICER

6.Bao Ngu Hai Sam Dau hao
Braised abalone and sea cucumber with oyster sauce
2010 BBEERA

7. Mi Xao Xi Dau Kiéu Hong Kong
Stir - fried noodle with soya sauce in Hong Kong styles
BOmENER

8.Pudding Xoai

Mango pudding
BEMmT




SET 7: 6.250.000++/Table/10 pax

===

TUNG GARDEN

SET 8: 7.020.000++/Table/10 pax

SET 9: 7.350.000++/Table/10 pax

1. Ba Mén Khai Vi
BBQ combination

k=

2. Sup Pau Hu Hai San
Sea food beancurd thick soup
BETREE

3. Muc Xao Hat Macadamia

Sautéed cuttlefish with macadamia
RIS

4. Tém Su Chay Tai

| Deep - fried Prawn with Minced Garlic

‘ TIRFRRE R

- 5. Nam Déng Cb6, B6 X6i Xao Dau Hao

1 Braised spinach with mushroom in oyster sauce

 RENER

6. Ca MU Nghé Hap Kiéu Héng Kéng
Steamed garoupa in Hong Kong styles
BARICER

7. Com Chién Duong Chau
Yang Chou fried rice

|
B
8. Ché Pau D6 Hat Sen
Red bean cream with lotus seeds

EFRLEY

1. Vit Quay Quang Péng
Signature roasted crispy duck
el

2. Nam Dong Cé Cai Thao Tiem Ga
Double - Boiled cabbage with chicken & mushroom
KIS

3. So Diép Xao Rau Cai
Sautéed scallop with vegetables
EROET

4. Suon Kinh D6

Baked pork rib with sweet & sour sauce
RENRHES
5. Tém Chién Bo Sét Chanh

Deep - fried prawn with butter & lemon
AHEIRER

6. Ca MU Nghé Hap Kiéu Hong Kéng
Steamed garoupa in Hong Kong styles
BRILER

7. Com Chién So Diép Khé Véi Long Trang Tring
Fried rice with dry conpoy and white egg
EREAN

8. Che Dau D6 Tréi Nudc
Red bean cream with black sesame dumpling
2%

1. Vit Quay Quang Déng
Signature roasted crispy duck
bt

2. Sup So biép Gach Cua
Scallop with crab roe thick soup

BEEWTE
3. Ga Xao Nam Thap Cam vdi Rau Ca

Sautéed chicken with mushrooms & vegetables
EmRAEIOREEK

4. Gan Heo, Nam Dong Co6 Sét Bao Ngu
Braised tendons with mushrooms in abalone sauce
REETFIREE T

5. Tém Su Chién Xi Dau
Deep - fried live prawns with soya sauce
SOHENAIR

6. Ca MU Nghé Hap Kiéu Héng Kéng
Steamed garoupa in Hong Kong styles
AR _

7. Com Chién So6 Diép Khé Véi Long Trang Trimg
Fried rice with dry conpoy and white egg
EREgY

8. Pau H4U Hanh Nhan Long Nhan

Chilled almond beancurd with longan
”-EE



SET 10: 9.220.000++/Table/10 pax

1. Ba Mén Khai Vi
BBQ combination

R =3

2. Sup Bao Ngu Hai Sam Vi Ca
Shredded abalone with dried seafood thick soup
S 7 e

3. Tém Su Rang Muéi Tiéu
Deep - Fried live prawns with pepper & salter
B iR

4. Oc Bién Va Rau Ca Xao Véi Dau Hao
Braised sea whelk with vegetables in oyster sauce
L2 EmrisoM

5. Ga Chién Da Gion
Signature crispy roasted chicken
Re R e %

6. Ca MU Nghé Hap Kiéu Héng Kéng
Steamed garoupa in Hong Kong styles
BRILER

7. Com Chién Hai San Gach Cua Tung Garden

Tung garden special sea food fried rice
BB
8. Pudding Xoai
Mango pudding
BEmT

===

TUNG GARDEN

SET 11: 11.120.000++/Table/10 pax SET 12: 14.080.000++/Table/10 pax

1. Heo Sira Quay (Nguyén Con)
Crispy suckling pig
TmEIL AR

2. Canh Ky T So Diép Khé Tiém Ga
Double boiled chicken with wolfberry
e EIEE%

3. So Diép va Bong Cai Xanh xao véi Tuong XO
Sautéed scallops with broccoli & XO sauce

XOEHF M AEMEIE
4. Gan Heo, Nam Déng C6 Sét Bao Ngu

Braised tendons with mushrooms in abalone sauce

REEERMEERT

5. Tém Tring Mudi Hoang Kim
Baked fresh shrimp with salted egg yolk
=ERER

6. Ca BongTuong Hap kiéu Hong Kéng
Steamed live marble goby in Hong Kong styles
TBARBIRRE

7. Com Chién Hai San Tung Garden

Fried rice with sea food & abalone sauce wrapped | lotus leaf
R BEIER
8. Che Duong Chi Cam Lo

Chilled mango with pomelo

Mo H B

1. Heo Sira Quay Thap Cam
Suckling pig combination
AFEBA

2. Sup Vi Ca Ga Xé va Bong Béng Ca
Braised shark's fin with chicken & fish maw soup
AN (9 22%: 3557

3. Chan Ngbéng, Nam Déng C6 sét Bao Ngu
Braised goose wed with mushroom in abalone sauce

HEX AT
4. Cang Cua Bach Hoa

Deep - fried crab claw stuffed with minced shrimp
ELIE er

5. Tém Xao Hat Diéu
Sautéed prawns with cashier nut
RER I —

6. Ca BéongTuong Hap kiéu Hong Kéng
Steamed live marble goby in Hong Kong styles
BRI R

7. Com Chién Hai San
Fried rice with sea food
BEIER

8. Tuyét Giap Tiém Tao Do
Sweetened snow frog with lotus seeds

FEME





