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Servings:
Vietnamese authentic
Asian perspectives
Western fusion

About our restaurant

Ngon Pho Hoi
Vietnamese
authentc cuisine

is a Vietnamese authentic cuisine restaurant located in
the heart of Hoi An Ancient Town. Blending rustic charm
with culinary arastry, it offers traditional dishes that
reflect the rich cultural heritage of Vietnam. Each meal is
crafted as a soullul experience, inviting guests (o taste,
feel, and connect with the spirit of Pho Hoi.

; 1st [loor: 200 guests, serving daily breaklast
()per ating and all-day dining

hours
ond ] ~od] G S@ii@ DA = @ . )
06:30 - 22:00 daily 2" floor: 120 guests, 2 VIP rooms (10 and 15
guests per room)
1 banquet venue (100 guests)
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GALA DINNER
EXPLERIENCLE

A cozy and elegant dinner infused with the
authentic flavors of Hoi An —where guests come
together to share the traditional taste of Vietnam in
a refined atmosphere filled with soulful music.
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GALA DINNER

PACKAGE A - 399,000 VND

KHAILI VI | APPETIZERS
Blanched beefl Thai Salad
G6i bo kiéu Thai

SUP | SOUP
Chicken soup with straw mushroom
Sup ga xé nam rom

MON CHINH | MAIN COURSLS
Crispy lish fillet with mayonnaise, chili sauce
Ca phi lé chi¢n gion, sOt mayo, (wong 61
Baked prawn with chili sauce
Tom su nuréng muoi Gt
Grilled chicken with lime leaves
Ga nuong la chanh
Stew beefl with green pepper sauce
Nam bo sot tiéu xanh
Bread
Banh my

TRANG MIENG | DESSERT
Trai cay uwop lanh
Chilled seasonal fruits

Bao gom | Included:
Am thanh, 4nh sang va man hinh LED co ban / Basic sound, lighting, and LED screen
Trang (ri hoa tvoi trén ban tiée / Fresh floral decoration on dining tables
DOi ngti phuc vy tan tam trong khong gian am cing / Dedicated service team in a cozy and
elegant setting
Ap dung cho (6i thiéu 30 khach / Applicable for a minimum of 30 guests




GALA DINNER

PACKAGE B - 399,000 VND

KHAI VI | APPETIZERS
Mango and dried beef salad
Goi xoai xanh bo kho

SUP | SOUP
Cream corn chicken quail egg soup
Sup bap kem ga xé

MON CHINH | MAIN COURSES
Prawn with tamarind sauce
Tom sarang me
Crispy fish fillet with mayonnaise, chili sauce
Ca dicu hong chién gion sot 6t
Roasted chicken with shitake mushroom sauce
Ga quay sOt nam
Pork rib ragu with vegetable
Suwon heo ham lagu voi rau cu
Bread
Banh my

TRANG MIENG | DESSERT
Trai cay uwop lanh
Chilled seasonal fruits

Bao gom | Included:
Am thanh, anh sang va man hinh LED co bén | Basic sound, lighting, and L.ED screen
Trang (ri hoa tvoi trén ban tiée / Fresh floral decoration on dining tables
DOi ngti phuc vy tan tam trong khong gian am cung / Dedicated service team in a cozy and
clegant setting
Ap dung cho (6i thiéu 30 khach / Applicable for a minimum of 30 guests




GALA DINNER

PACKAGE A - 499,000 VND

KHAI VI | APPETIZERS
Blanched beef Thai Salad and seafood spring rolls
GAi bo kiéu Thai + cha gio hai san chién

SUP | SOUP
Sealood soup
Sup hai san

MON CHINH | MAIN COURSLS
I'ried blue wild crab with tamarind sauce
Ghe rang me
Baked prawn with chili garlic butter sauce
Tom nuwong mudi ¢t sot bo' 10i
Grilled chicken with lime leaves
Ga nuong la chanh
Stew beef with green pepper sauce
Bap bo sot tiéu xanh
Bread
Banh my

TRANG MIENG | DESSERT
Trai cay wop lanh
Chilled seasonal fruits

Bao gom | Included:
Am thanh, anh sdang va man hinh LED co ban / Basic sound, lighting, and LED screen
Trang (ri hoa tuoi trén ban tiéc /| I'resh floral decoration on dining tables
Doi ngil phuc vu (dn tAm trong Khong gian am cuing / Dedicated service team in a cozy and
clegant setting
Tang mi¢n phi banh kem chiic mirng / Complimentary celebration cake
Ap dung cho (6i thié¢u 30 khach / Applicable for a minimum of 30 guests




GALA DINNER

PACKAGE B - 499,000 VND

KHAI VI | APPETIZERS
Roasted salt chicken salad and shrimp crakes
Goi ga hap muoi

§ % TRUGNG DAl HOC 5U PHAM NGOAI NO BA MANG

GALA HOI AN 2025 - NGA K2

SUP | SOUP
I'resh scallop and crab meat with Broccoli soup
Sup coi di¢p nau thit cua va su lo xanh

MON CHINH | MAIN COURSES
Tiger prawn skewer with vegetable
TOm st xién (que nuwong voi rau cu
Sautéed ostrich luklak with I'rench fries
Thit da diéu xao Iic lac kem khoai tay chién
Beef rolls with red wine sauce
Bo cudn sot ruou vang do
Roasted duck with honey sauce
Vit quay mat ong
Bread
Banh my

TRANG MIENG | DESSERT
Coconut and strawberry jelly
Dong swong dwra va dau tay

Bao gom | Included:
Am thanh, anh sdang va man hinh LED co ban / Basic sound, lighting, and LED screen
Trang (ri hoa tuoi trén ban tiéc /| Fresh floral decoration on dining tables
DOi ngti phuc vy tan tam trong khong gian am cung / Dedicated service team in a cozy and
clegant setting
Tang mi¢n phi banh kem chiic mirng / Complimentary celebration cake
Ap dung cho 6i thiéu 30 khach / Applicable for a minimum of 30 guests




GALA DINNER

PACKAGE 599K VIP

KHAI VI | APPETIZERS
Seaweed Salad with Grilled I'ive-Spice Beef
Goi rong bién voi bo nudng ngii vi

SUP | SOUP
Slow-Simmered I'resh Abalone Soup with Mushrooms and Ginger
Sup bao ngu twoi ham vdoi nam va gung

Bao gom | Included:
1. Am thanh, anh sang va man hinh LED co ban / Basic sound, lighting, and LED screen
2. Trang tri hoa (woi (rén ban tiéc / Fresh floral decoration on dining tables

MON CHINH | MAIN COURSLS
Oven-Baked Bacon Rolls with Enoki Mushrooms

Ba chi xong khoi cuon nam kim cham bo 10 3.Doi ngii phuc vu (4n (am trong khong gian 4m cing ' Dedicated service team in a cozy and
Chargrilled Lobster with Garlic Butter Sauce elegant setting
Tom hiim nu’é’ng bo 16i 4. Tang goi trang (ri co ban bao gom: backdrop, hoa (woi trén ban, quay welcome va khu vye

check-in /| Complimentary basic decoration package including: backdrop, fresh flowers on
tables, welcome counter, and check-in area.

Bamboo-Grilled Chicken with Crispy I'ried Sticky Rice

Ga nu’é’ng ﬁllg tre + xX0i chién phf)ng 5.Ap dung cho (6i thiéu 30 khach / Applicable for a minimum of 30 guests
Sautced Dalat Baby Broccoli with Tender Shrimp
Bong cai baby xanh Da Lat xao (Om non *Voi (r 50 kKhach tro 1én, tdng ngay 01 chai Sparkling wine Bottega “Gold” Prosecco DOC
Slow-Braised Pork Ribs with Garden Vegetables tri gia 1én dén 3.550.000 VND | For bookings of 50 guests or more, receive a

Suwon heo ham rau cit complimentary bottle of Bottega “Gold” Prosecco DOC valued at up to 3,550,000 VND*

TRANG MIENG | DESSERT
Sweet Lotus Seed Soup with Longan
Che long nhan voi hat sen




GALA DINNER
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BANG GIA CAC CHI PHI KHAC KHONG BAO GOM TRONG PACKAGE
1.Am thanh, 4nh sang va man hinh LED co ban
& 3.000.000 VND
2.Ban nhac truyén thong
& 3.000.000 VND / 1 tiéng 30 phiit
3.Ban nhac biéu dién (dan cho khach hit)
@& 5.000.000 VND /2 tiéng
4.Ban nhac két hop ca si
« Option 1: 7.000.000 VND / 2 tiéng (2 nhac cong + 1 ca si)
« Option 2: 8.000.000 VND / 2 tiéng (3 nhac cong + 1 ca si)
S.MC
6 2.500.000 VND
6.Dancer
@ 3.500.000 VND / 5 dancer (Khdng bao gom 10% thué TNCN)
7.Trang tri tiéc co ban
& 2.000.000 VND
Bao gﬁm:

Backdrop tiéu chuan (in hoic trang tri nhe)

Hoa twoi trén ban tiéc
Quay welcome dén khach

Khu vuc check-in (bang chao hoac khung anh don gian)

Bong bay hoic daéi lua trang tri nhe (tuy khong gian)
. Bang tén/bi¢u ngir s kién co ban
8. Trang tri ti€c sang trong
@& Gia theo yéu cau tir 5.000.000 VND
Phut hop cho cac budi tiéc 16n, sw kién quan trong hodc cao cap.
Bao gf‘)m:
« Backdrop thiét ké riéng (hoa twoi, dén, hiéu ing trang tri)

« Hoa twoi cao cap trén ban tiéc va 16i di

« Quiy welcome & khu vure check-in trang tri sang trong (decor theo concept chii dé)
. Cong hoa hoiic 1i vao tiéc

« Hé thong dén trang tri (fairy lights, spotlight, dén san khau nhe)

« Bang tén, bang hi€u theo concept

« Photobooth / khu chup anh riéng

« Tham trai 16i di (red carpet hodic mau cha dé)

« Nhén su set up, trang tri va don dep sau su kién




NGON PHO HOI - VIETNAMESE AUTHENTIC CUISINE
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