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SET 1: VND 5,968,000++

1. Ba Mén Quay Thap Cam
BBQ cut platter (3 varieties)

KEIR=
2. Sup Bong Bong Ca Thit Cua

Fish maw with crab meat thick soup

EARILE

3. Ca Phi-lé Hap Kiéu Hong Kong
Steamed fish fillet in Hong Kong style
BAYIIX

4. Tém Xao Bdéng Cai Xanh Nam Cuc Den
Stir-fried shrimp with broccoli and black Truffle

FHRATERIMTEE I UIRIX

5. Com Chién So Diép Sét Cai Xanh

Fried rice with scallop and vegetable puree
ot IER

6. Banh Tring Hap
Cantonese sponge cake

ERISEY S

FOR 10 PAX

1. Ga Quy Phi

Steamed Empress chicken
S

2. Sup So biép Gach Cua

Scallop & crab roe thick soup
EEwTE

3. Tom Chién Sé6t Wasabi

Deep-fried fresh shrimp with wasabi sauce

BATRERIX

4. Ca Mu Tran Chau Hap Kiéu Hong Kong
Steamed garoupa in Hong Kong style
BRI

5. Cai R& Xao Téi

Stir-fried kalan with garlic

FRE 7T BR

6. Com Chién Duong Chau
Yang Zhou fried rice

1IN ER

7. Ché Duong Chi Cam L6

Chilled mango and pomelo

BREE




SET 3: VND 7,020,000++

1. Vit Quay Da Gion
Signature roasted crispy duck

ieldeti
2. Sup Bong Bong Ca Thit Cua

Fish maw with crab meat thick soup

ERfits=E
3. So Diép Xao Rau Cai

Sautéed scallop with vegetables
RIS

4. Suon Kinh D6

Baked pork rib with sweet & sour sauce

REMRHEE

5. Tém Chién S6t Bo Chanh
Deep-fried shimp with butter & lemon

FOIEURIK
6. Ca MU Tran Chau Hap Kiéu Hong Kong

Steamed garoupa in Hong Kong style
BRI

7. Com Hai San Sé6t Bao Ngu La Sen
Fried rice with seafood & abalone sauce
wrapped in lotus leaf

R T B TER
8. Che Dau bé Hat Sen

Lotus seeds with red bean paste

EFHEM

FOR 10 PAX

1. Vit Quay Da Gion
Signature roasted crispy duck

efdetis

2. Canh Nam Doéng Cé6 Cai Thao Tiém Ga
Double-boiled Shitake mushroom with cabbage soup and Chicken
KIEREEHEZ

3. Tém Chién Gion Sé6t Mayonnaise

Deep-Fried prawn with mayonnaise Sauce

&5 8RRIK

4. Ca Mu Tran Chau Hap Kiéu Hong Kong
Steamed garoupa in Hong Kong style
=E3 2378

5. Nam Bao Ngu, Béng Cai Xanh Xao S6t Dau Hao
Braise oyster mushroom with broccoli in oyster sauce

iR fR S IsHY\FeRaTE
6. Mi E-fu Xao Nam Thap Cam

Stir-fried E-fu noodle with mixed mushroom

iy (R E=F]
7. Dau HG Hanh Nhan Long Nhan

Chilled almond beancurd with longan

REIRBICER



SET 5: VND 8,080,000++

1. Ba Mén Quay Thap Cam
BBQ cut platter (3 Varieties)

KER=1H
2. Sup Pau HuU Hai San

Seafood beancurd thick soup

B IEE

3. Muc Xao X&t XO

Sautéed cuttlefish with XO sauce
XOE M EEa,

4. Tém Sa But Lo véi Tring Mubi
Baked fresh prawn with salted egg yolk
=2k

5. Nam Déng Cé, Bé X6i Xao Dau Hao
Braised spinach with Shitake mushroom in oyster sauce
RIS UEH

6. Ca MU Tran Chau Hap Kiéu Hong Kong
Steamed garoupa in Hong Kong style
BRRIDIRIE

7. Com Chién Nam Cuc Pen Hai San

Black truffle seafood fried rice
EMZE B IER

8. Ché Khoai M6n B6t Ban Nudc Dua

Sweet taro & sago with coconut gruel
FEPOKE

FOR 10 PAX

1. Ba Mén Quay Thap Cam
BBQ cut platter (3 Varieties)

BEIR=3H

2. Stp Bao Ngu Hai Sam Vi Ca

Shredded abalone with dried seafood thick soup
fRSWALsE

3. Tém Su Rang Muéi Tiéu
Deep-fried live prawns with pepper & salt

HNES A 1R
4. Oc Bién va Rau Cd Xao Vi Dau Hao

Braised sea whelk with vegetables in oyster sauce

SR A\
5. Ga Xi Dau

Marinated soya sauce chicken

Rl

6. Ca MU Tran Chau Hap Kiéu Hong Kong
Steamed garoupa in Hong Kong style
BRI

7. Com Chién Hai San Gach Cua Tung Garden

Tung Garden special crab roe and seafood fried rice
RRIWER

8. Pudding Xoai
Mango pudding
BEMT
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FOR 10 PAX

SET 7: VND 9,480,000++ SET 8: VND 10,780,000++

1. Heo Sta Quay (Nguyén Con) 1. Ga Quy Phi

Crispy suckling pig Steamed Empress chicken

IERRAIE( —E) =R

2. Sup Bong Bong Ca Thit Cua 2. Sup Bao Ngu Hai Sam Vi Ca

Fish maw with crab meat thick soup Shredded abalone with dried seafood thick soup
ERNRitsE fRSWRtsE

3. Dau HU Rang Muéi Tiéu Bach Hoa 3. Tém Su Dut Lo véi Triang Muéi

Deep-fried tofu stuffed with minced shrimp, pepper & salt Baked fresh shrimp with salted egg yolk
WEBTLIESR =Tk

4. Gan Heo, Nam Déng Co6 Sét Bao Ngu 4. Suon Kinh Do

Braised pork tendons with Shitake mushrooms in abalone sauce Baked pork rib with sweet & sour sauce

FiAn L 1\l REVUBHEE

5. Tém Hap Mién Tai 5. Béng Cai Xanh Ham véi Nam Déng Cé & Truc Sanh
Steamed prawn with vermicelli & minced garlic Braised broccoli with bamboo pith & black mushroom
FRELAD it 2% E U TJER TR

6. Ca MU Tran Chau Hap Kiéu Hong Kong 6. Ca MU Tran Chau Hap Kiéu Hong Kong
Steamed garoupa in Hong Kong style Steamed garoupa in Hong Kong style

BRRIDIRE =E 323780k

7. Com Chién So Diép Sét Cai Xanh 7. Com Chién Hai San Gach Cua Tung Garden
Fried rice with scallop & vegetable puree Tung Garden special crab roe and seafood fried rice
e IER RRIWER

8. Pau HU Hanh Nhan Long Nhan 8. Che Dau Dé Hat Sen

Chilled almond beancurd with longan Lotus seeds with red bean paste

ERBIZERE - EFHEN



SET 9: VND 12,280,000++

1. Heo Sira Quay Thap Cam

Suckling pig combination

FFEHR
2. Canh Bong Béng Ca Ki T Tiém Ga

Double-boiled chicken with fish maw and goji berries soup
TEBICTB#%
3. Tém Su Chién Gion Kiéu Hong Kong

Deep-fried fresh prawn with minced garlic in Hong Kong style

et BB Uk

4. Sudn Heo Sé6t Ca Phé Dut Lo
Oven baked coffee pork ribs

MUEEHES

5. Ca BongTuong Hap Kiéu Hong Kong
Steamed live marble goby in Hong Kong style
BRERR

6. B6 X6i Xao Long Trang Tring
Stir-fried spinach with egg white
IBFEBNER

7. Com Chién So Diép Sét Cai Xanh

Fried rice with scallop & vegetable puree
e IER

8. Ché Duong Chi Cam L6

Chilled mango with pomelo

BREE

FOR 10 PAX

1. Vit Quay Da Gion
Signature roasted crispy duck

2 IERS
2. Nguyén Trai Bi Tiém Hai Vi

Double-boiled whole melon soup with assorted seafood
J\EERE

3. Bao Ngu Hai Sam Dau Hao

Braised abalone and sea cucumber with oyster sauce
== ¥ 52
I=2RRE2

4. Tém Hap Mién Tai
Steamed prawn with vermicelli & minced garlic

T LA i SR R
5. So Diép Xao Béng Cai Xanh

Stir-fried scallop with broccoli
PERATEI

6. Ca MU Tran Chau Hap Kiéu Hong Kong
Steamed garoupa in Hong Kong style
=E3237 80

7. Mi E-fu Xao Nam Thap Cam
Stir-fried E-fu noodle with mixed mushroom

FeT o Y iR

8. Banh Qué Hoa Ky Tu
Wolfberry and osmanthus jelly
TR



SET 11: VND 15,800,000++

1. Heo Sra Quay (Ndra Con)
Crispy suckling pig (half)

HERE (FE€)
2. Vi Ca Thit Cua Héng Xiu

Braised shark’s fin with crab meat in brown sauce

FEEEEPH
3.S6 Diép va Béng Cai Xanh Xao X6t XO

Sautéed scallops with broccoli & XO sauce
XOE3 1) FERaTE

4. Gan Heo, Nam Déng Co6 Sét Bao Ngu
Braised pork tendons with mushrooms in abalone sauce

R HRIERIT

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

6. Ca Béng Tuong Hap kiéu Hong Kong
Steamed live marble goby in Hong Kong style

Jrie,
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7. Com Hai San Sé6t Bao Ngu L4 Sen
Fried rice with seafood & abalone sauce
wrapped in lotus leaf

iR BT ER
8. Ché Duong Chi Cam Lo

Chilled mango with pomelo

R HE

FOR 10 PAX

1. Heo Sira Quay Thap Cam

Suckling pig combination

FFEHR
2. Canh Bong Béng Ca Ki T Tiém Ga

Double-boiled chicken with fish maw and goji berries soup
TEBIC 3 %%

3. Bao Ngu Hai S&m Nam Déng Cé Sét Bao Ngu
Braised abalone and sea cucumber with mushroom

in abalone sauce
=S Ve
IRE2RRES

AYYS

4. Cang Cua Bach Hoa

Deep-fried crab claw stuffed with minced shrimp
Bt FRE

5. Tom Xao Mang Tay

Sautéed prawns with asparagus

SR IRIK

6. Ca MU Tran Chau Hap Kiéu Hong Kong

Steamed garoupa in Hong Kong style
BRRIDIRIE

7. Com Chién Hai San Gach Cua Tung Garden

Tung Garden special crab roe and seafood fried rice
RRWER

8. Banh Qué Hoa Ky T&
Wolfberry and osmanthus jelly
ReFETER
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TUNG GARDEN
TUNG GARDEN

1st floor, Eastin Grand Hotel Saigon
253 Nguyen Van Troi, ward 10, Phu Nhuan district, HCMC.
Hotline: 0933 768 080 | www.tunggarden.com




