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Panh dau khdi dau cho hanh trinh tron ddi bén bd
bién Pa Nang nén tha, va trai nghiém su két hgp
hoan hao gitra dich vu cao cdp va 4m thuc da dang,
tinh té. Tai Pullman Danang Beach Resort, méihén |&
dugc cham chat ti mi dé ké nén cau chuyén tinh yéu
theo ddu anriéng cta haiban.

Trai nghiém cuditron ven bao gom:

* M6t chuyén gia hd trg cho surkién.

« Am thuc phong phu.

» Pa dang lua chon vé dia diém tir héi trudng tiéc
I6n dén hd boi hay khu vurc 1& bén bai bién.

*Nang hang phong mién phi cho c6 dau va cha réva
trang triphong cho cap doi.

Celebrate the beginning of forever against the
breathtaking backdrop of Danang's pristine
beachfront, where impeccable service and refined
cuisine come together seamlessly. At Pullman Danang
Beach Resort, every celebration is thoughtfully curated
to bring your unique love stoq;glu‘e.
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\WEDDING

Your wedding experience includes: oS ot s Wl

s Adedicated weddin g specialist. =

- *Bespoke dining experiences.
A choice of elegant venues, from the beachfront and
- poolside to the grand ballroom.
. Comp/imentary room upgrade for the bride and
groom, complete with a romantic honeymoon set-up.



PIA PIEM TO CHU'C
VENUE

LOTUS BALLROOM
RESTAURANT EPICE TERRACE
SWIMMING POOL

BEACH AREA

DIEN TICH | CHIEU CAO

SURFACE
(m’)

720
285

NA
750

HEIGHT
(m)

54
NA
NA
NA

HOI NGHI

CHU' U

LGP HOC

RAP HAT | COCKTAIL

TIEC

BAN

BOARDROOM | U-SHAPE | CLASSROOM | THEATRE | COCKTAIL | BANQUET | NGUYET

NA
NA
NA
NA

NA
NA
NA
NA

420
NA
NA
NA

630
NA
NA
NA

700
200
450
500

500
150
400
450

CABARET

240
NA
NA
NA

SONG
PHUONG

BILATERAL

KHONG GIAN CUCI
DANG CAP

TUr bai cat trang nguyén so bén bd bién Pa
Nang dén phong hdi nghi sang trong day
tinh té, Pullman Danang Beach Resort mang
dén nhirng khong gian cudi da dang, dap
(rng moi yéu cau ctia cd dau va chu ré. Du la
budi 1& than mat hay tiéc cudi 16ng lay, moi
khéng gian déu la phong nén hoan hao dé
luru gilrtron ven ky niém I&ra d6i.

MAGICAL VVENUES

From the pristine white sands of Danang Beach
tothe timeless elegance of our grand ballroom,
Pullman Danang Beach Resort offers an
exceptional collection of wedding venues for
every style of celebration. Whether you envision
an intimate seaside ceremony or a spectacular
reception, each setting provides the perfect
backdrop for unforgettable moments.
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KHONG GIAN CUSI DANG CAP

MAGICAL VVENUES

Phong HOi Nghi Lotus
Lotus Ballroom

B3i Bién Nén Tho
Beach Area

Bai Cé Xanh Mat
Lawn Area

Véi dién tich [én dén 720m? va dé dang chia
thanh 3 phong nho, phong hoi nghj Lotus la
khéng gian ly tudng cho nhirng tiéc cudilén
hay nhirng 1& ky niém than mat.

With 720m? of indoor space, this impressive
venue is perfect for big wedding parties, or can
be divided into smaller sections for more
intimate events.

Trao |&i nguyén udc gitra vé dep nguyén so
clia bién Da Nang, nai bién xanh, tr&irong va
bai cat trdng min hoa quyén - khung canh
hoan my cho ngay trong dai.

Exchange your vows against the breathtaking
beauty of Danang Beach, where endless ocean
views and pristine white sands create an
unforgettable setting for your special day.

T6 chirc ngay trong dai trén tham cé réng md
valan gio bién diu dang, dé moi khoanh khac
déutrédthanh dauanlang manvadangnhg.
Celebrate your love amidst lavish lawns and
gentle sea breezes - an elegant outdoor setting
foran unforgettable wedding.
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HOI TRUONG TIEC LOTUS/ LOTUS GRAND BALLROOM

KHU VUC BAI CO / LAWN AREA

VWEDDING




RONMEO & JULIET

Trao nhau 16i thé udc tron doi dudi
maivom trong khung canh dai duong
xanh va danh dau su bat dau ngot
ngao clia cubc séng bén canh mot
nlra ctia minh.

Bao gom:

02 dém nghi tai biét thu vai diém tam
sangtaiphong.
Puadonsanbayvéidichvuriéng.
Trang triphongldng man.

Trang tri tai dia diém cudi bao gém
céng hoa, hoa datbanva dudng hoa.
Hoa cudi c6 dau & hoa cainguc
churé.

Chdhon (tiéng Anh).

Rugu sdm-panh (cho c6 dau & chuiré).
Su hé trg tlr chuyén vién 1&n k& hoach
chotiéccudi.

Bira toi dac biét Iang man cho cap doi
(bao gébm 1 chaisam panh).

180 phut tri liéu cho cap dbi tai The
Nang Spa, bao gém mét chairugu
codga.

VND Net
Danhriéngchocap uyénuong
(chicd dau &churé)

Start your journey towards marital
bliss in the most romantic and
intimate way possible: exchanging
your vows in a stunning oceanfront

gazebo, overlooking the sparkling sea.

The package includes:

Two-night stay in a cottage with daily
breakfast in the room.

Two-way private airport transfers.
Honeymoon amenities.

Wedding venue decorations, including
a path of petals, flower arch and table
centerpiece.

Bridal bouquet and groom'’s corsage.
Music and audio system.

Wedding celebrant (English-speaking).
Champagne for toast (one glass each
for bridal and groom).

Personal wedding coordinator.
Special romantic dinner for two
(including bottle of champagne).
180-minute couple's massage

at The Ndng Spa, including bottle
of sparkling wine.

VND Net
Per couple (exclusively for thebride
& groom)

*Tat ca murc gid dugc niém yét bang Bong Viét Nam (VND), da bao gém thué va phi dich vu hién hanh.
*Gi4 c6 thé dugc diéu chinh ma khéng can théng bao trudc.
*All rates are quoted in Vietnamese Dong (VND), inclusive of taxes and service charges,

and are subject to change without prior notice.
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KHA BPAU CUA
HANHPHUC

Mot dam cudi than mat nhung khéng
kém phan lang man véi gia dinh va
nhirng nguai ban than thiét trong khéng
gian thoang dang cla bién xanh hay bén
bai cd xanh muét.

Bao goém:

¢ Uu dai gid phong dac biét cho khach
thamdutiéccudi.

© Mién phi ndng hang phong Ién Suite cho
cap doi.

© Trangtriphdnglang man.

° Trang tri tai dia diém cudi vdi céng hoa,
vom hoa, trang triban tiécva dudng hoa.
* Hoacho cé dauvahoacaidochureé.

* Nhacnénvaamthanh coban.

© Chahon (tiéng Anh).

© Ngudi hé trg t6 chirc ddm cudi theo ca
nhan.

* Banh cudi(cho tiéc cudivéitir 20 khach).

* Rugu sam panh (cd dauva chiré).

* Thuc don theo mén hoac tiéc buffet (tir

40khéach).
© Inthucdonvasé ban.

VND 70,500,000 Net
Danh cho 10khach

Phuthu tirkhachthar11:
VND 1,800,000 Net/khach

BLISSFUL
BEGINNINGS 3

Designed for an intimate and stylish
wedding with a small party of friends or

L

family, this package offers a serene wedding =

ceremony either on our white sandy beach
or an indoor venue.
The package includes:

© Special accommodation rate for wedding

guests.

 Complimentary upgrade to suite for the

happy couple.

© Honeymoon amenities.
« Wedding venue decorations, including a

path of petals, 2 floral stands, gazebo &
table centerpiece. N

© Bridal bouquet and groom's corsage. | W 4 n
© Ceremony set-up with chairs and flowers.

© Music and audio system.

© Wedding celebrant (Engllsh-spea?(lgg) )

* Personal wedding coordinator. BN

* Wedding cake (for weddings with min. 2&]_"1{

guests).

© Champagne for toast (one glass each for

bridal and groom).

« Set menu or buffet dinner (min. 40 guests

for buffet).

“ Printed table plan and menu cards.

VND 70,500,000 Net
Per 10 guests

Additional guests:
VND 1,800,000 Net/guest

*Tat cd mirc gid dugc niém yét bang Bong Viét Nam (VND), d& bao gém thué va phi dich vu hién hanh.
*Gid c6 thé dugc diéu chinh ma khéng can théng bao trudc.
*All rates are quoted in Vietnamese Dong (VND), inclusive of taxes and service charges,

and are subject to change without prior notice.




TIEC CUOIPHONG CACH
TRUYEN THONG
VIET NANM

Mot dadm cudi phong cach dam nét thuan Viét véi do
dai, khan déng danh cho c6 dau ch ré véi nghi thirc
L& Hang Thudn tur su thay.

Bao gom:

Giad phong uu dai cho khach tham du tiéc cudi.

Mién phi ndng hang phong |én Suite cho cdp doi.
Trang tri phong lang man.

Nghi thirc 1&: cau phuc, tiéc tra (t6i da 20 khach), nhac
nén truyén théng.

Mam qué cudi (7 mam) cho nghi thic 18,

Hoa tuoi dat ban va sén khau.

Hoa cam tay cho c6 dau va hoa cai o chu ré.

MC cho hdn & trong vong 30 phut.

Cac trang tri can ban tai dia diém dugc chon bao gom
tru hoa, c6ng hoa, trang tri ban tiéc & dudng hoa.
Banh cudi (v6i dam cudi tir 20 khach).

Rugu sdm panh (4 ly cho ¢6 dau va chu ré tai ban don
khach).

Thuc don mén Viét theo thuc don hoac tiéc buffet (t6i
thiéu 40 khach).

Thap rugu sam panh.

In thuc don va s6 ban.

VND 73,500,000 Net
Danh cho 10 khach

Phu thu tir khach tha 11:
VND 1,600,000 Net/khach

*Tat cd mirc giad dugc niém yét bang Bong Viét Nam (VND), d& bao gém thué va phi dich vu hién hanh.

*Gid o6 thé dugc diéu chinh ma khéng can théng bao trudc.

*All rates are quoted in Vietnamese Dong (VND), inclusive of taxes and service charges, \ = -

and are subject to change without prior notice.

TRADITIONAL
VIETNAMESE 4
CEREMONY y

e

» \WEDDING

Our charming Vietnamese wedding ceremony provides an
elegant and spiritual occasion for loving couples,
including traditional costumes and Buddhist monk's
blessings.

The package includes:

Special accommodation rate for wedding guests.
Complimentary upgrade to suite for the happy couple.
Honeymoon amenities.

Ceremony services: blessing alter, tea ceremony (max. 20
pax), background music.

Traditional Vietnamese gift trays (seven trays) during
ceremony.

Fresh flowers on ceremony table & stage.

Bridal bouquet and groom's corsage.

MC for ceremony (30 mins).

Wedding venue decorations, including a path

of petals, 2 floral stands, gazebo and table centerpiecé
Wedding cake (for weddings with min. 20 guests).
Champagne for toast (two glasses each for bridal and
groom).

Vietnamese set menu or buffet dinner (min. 40 guests for
buffet).

Champagne tower during wedding dinner.

Printed table plan and menu cards.

VND 73,500,000 Net
Per 10 guests .7

Additional guests :
VND 1,600,000 Net/quest 4
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EXTRA WEDDING
SERVICES

Wedding photographer (full day).
Pre-wedding photo shoot at resort.

Wedding video recording (full day).

Hair & make-up (wedding day).

Guest book.

Wedding gifts (based on total guest numbers).

VWEDDING

ENTERTAINNENT

Lion dance.

Organ.

Flamenco band.

Modern band.

Instrumental band (violin, cello, 2 guitars).
Instrumental band (saxophone, guitar, violin).

DICH \/U KHAC Vietnamese traditional performance (90 mins).

Chup hinh ngay cudi (nguyén ngay).

Chup hinh cudi tai khach san.

Quay phim ngay cudi (nguyén ngay).

Lam tdc va trang diém c6 dau (ngay cudi).

S6 ky tang.

Qua tdng ngay cudi (dua theo sé lugng khach).

GIAI TR

Mua lan.

ban organ.

Ban nhac flamenco.

Ban nhac hién dai.

Biéu dién nhac cu (violin, cello, 2 ghi-ta).

Bi€u dién nhac cu (saxophone ghi-ta, violin).

Bi€u dién 4m nhac truyén théng Viét Nam (90 phut).




BUFFET AM THUC
QUOC TE

QUAY XA-LAT

1. Xa-1at rau xanh céac loai kém vdi thit ba
chi mugi nudng gion, phd mai parmesan,
banh mi nuéng gion, x6t dau giam, xot

Caesar, cachua, dualeovatrirng cut

2. Sushi: sushi cudn ca ngu, rau cu, ga
teriyaki va gia vi an kém (nudc tuong, mu

tatxanh, girng chua)

3. Cac mén gdi cudn Viét Nam: goi cuén
thit bo, gdi cuén chay, goéi cuén haisanva
gia vi an kém (nuéc tuong, nudc mam

chuangot)

4.Banhtrang

5. Xa-lat bép cai vdi ca rét va dau phdng

rang

6. Xa-lat ca ngur véi rong bién va bot 6t

cyaga

7.Gdihoa chuéihéisan

8.T6m su lanh vdi gia vi an kém: x6t mayo,

chanh, muéitiéu va tuong 6t

9. Goi ga nudng xot teriyakivdime rang
10. Goibo kiéu Thai

11.Ca hun khéivdinubach hoavachanh
12.Thitngudicacloai

QUAY SUP & BANH Mi

1.SUp kem bido

2.Banhmicacloaivabo

INTERNATIONAL
BUFFET

SALAD STATION

1. Make your own salad: mixed lettuce, cos
lettuce, bacon, parmesan cheese, croutons,
vinaigrette dressing, Caesar dressing,
tomato, cucumber and quail eggs

2. Sushi: maki rolls of tuna, vegetable,
teriyaki chicken, condiments (soy sauce,
wasabi, pickled ginger)

3. Vietnamese rice paper wraps: seared beef
wraps, vegetarian wraps, seafood wraps
and condiments (soy sauce, sweet and sour
fishsauce)

4. Sesamerice cracker (V)

5. Coleslaw with cabbage and carrot,
roasted crushed peanut (V)

6. Seared tuna salad with seaweed and
paprika

7. Banana blossom salad with local seafood

8. Chilled steamed prawns with condiments
(mayonnaise, lime wedges, salt, pepper,
chilisauce)

9. Chicken teriyaki with sesame seeds
10. Thai beef salad
11. Smoked fish with capers and lime

12. Selection of cold cuts

SOUP & BREAD
1. Creamy pumpkin soup

2. Selection of artisan sourdough,
Viethamese breads and butter

QUAY THU'CPHAM NONG
1.Mang tay xao bap non va nam shiitake

2. Rau cl nudng Pia Trung Hai véi pho
maifeta

3.Boéng cdixao vdihanh nhan
4.Khoaitay dutlovdgiba
5.Cachémhapgirngvasa

6. Ga nudng kiéu An dd va 6t chudng
nudng

7.Bo xao cdithiavaxétdauhao

8. Thit heo quay gion da vé&i x6t me & x6t
tao

9. Ca-rixanh ki€u Thaivéithitga
10. Ca-rihaisan
11.Com chién haisan

12.Comtrang

MON QUAY

1.Bo dutlovéimatongvamutat
2.DBuictru quay véimirtbacha
QUAY mi

Nui Y va mi sgi Y, phuc vu kém ca chua,
pho6 mai, thit ngudi, xot bo bam, x6t kem
nam va xo6t pesto

2. Phé& phuc vu kém thit bo, ngo gai, hiing
tay, 6t, chanh, gid, nuéc mam

HOT DISHES

1. Stir-fried asparagus with fresh baby corn
and shiitake mushrooms (V)

2. Mediterranean grilled vegetable with feta
cheese (V)

3. Cauliflower and broccoli with almond
flakes (V)

4. Baked potato with herb butter (V)

5. Steamed sea bass fillet with lemongrass
and ginger

6. Tandoori chicken with grilled bell peppers

7. Stir-fried beef with bok choy and oyster
sauce

8. Crispy skin roast pork belly with tamarind
sauce and apple sauce

9. Thai green curry chicken
10. Vietnamese seafood curry
11. Seafood fried rice

12. Steamed jasminerice

ROAST STATION
1. Roast beefwith honey mustard

2. Roast lamb leg with mint jelly

PASTA/NOODLE STATION

1. Italian summer penne and spaghetti with
assorted condiments (tomato, parmesan
cheese, bacon, bolognaise sauce, cream
mushroom sauce, pesto)

2. Pho noodle with assorted condiments
(beef, culantro, basil, chili, lime, bean
sprout, fish sauce)



QUAY PHO MAI

1.Cécloaiphd maiqudcté

QUAY TRANG MIENG

1.Banh chu6i véivaiva rugu Frangelico
2.Banhdau

3.Banh kem huong ca phékiéu Y
4.Ché mitbdtbang vdicotdira
5.Banhtrirng vditrai cay nhiét ddi
6.Banh phé maihuong caphé
7.Panna cotta huong sa va mam xoi
8.Banh kemsbé-co-la
9.Traicaytheomua

*Thuc don c6 thé thay d8i theo yéu cau.

CHEESE SELECTION

1. Selection of international cheese

DESSERTS

1. Bananas with lychee liqueur & Frangelico
2. Strawberry shortcake verrines

3. Italian tiramisu

4. Coconutsago and jackfruit 'che' sweet soup
5. Tropical fruit paviova

6. Saigon coffee cheesecake

7.Lemongrass and raspberry panna cotta

8. Black forest slices

9. Freshly sliced fruits

*Menu may be changed on request.

TIEC NUONG
HAISAN TU CHON

QUAY XA-LAT

1. Xa-lat rau xanh cac loai kem vdi thit ba
chimudinuéng gion, phd mai parmesan,
banh mi nudng gion, x6t dau giam, xot
Caesar, cachua, dualeovatrirng cut

2. Sushi: sushi cudén ca ngu, rau cd, ga
teriyakiva gia vian kém (nuéc tuong, mu
tatxanh, girng chua)

3. Cac mén gdi cudn Viét Nam: goi cudn
thit bo, géi cuén chay, gdi cuén haisanva
gia vi an kém (nudc tuong, nuéc mam
chuangot)

4.Banhtrang

5. Xa-lat bap cdi véi ca rét va dau phong
rang

6. Xa-lat ca nglr v&i rong bién va bot 6t
cyaga

7.Goihoa chuditron tom
8. Pa-té haisan vdisot &t
9. Goi cang cua haisan

10. Gdi bach tudt véi rau cailong va giam
denbalsamic

11. Tém su lanh vé&i gia vi an kém: x6t
mayo, chanh, muditiéu va tuong &t

12.Vemxanh hdp anlanh
QUAY SUP & BANH Mi
1.Canh chua haisan

2.Banhmicacloaivabo

SEAFOQOD BBQ
BUFFET

SALAD STATION

1. Make your own salad: mixed lettuce, cos
lettuce, bacon, parmesan cheese, croutons,
vinaigrette dressing, Caesar dressing,
tomato, cucumber and quail eggs

2. Sushi: maki rolls of tuna, vegetable,
teriyaki chicken, condiments (soy sauce,
wasabi, pickled ginger)

3. Vietnamese rice paper wraps: seared beef
wraps, vegetarian wraps, seafood wraps and
condiments (soy sauce, sweet and sour fish
sauce)

4. Sesamerice cracker (V)

5. Coleslaw with cabbage and carrot, roasted
crushed peanut (V)

6. Seared tuna salad with seaweed and
paprika

7. Banana blossom salad with shrimp
8. Seafood terrine with chilisauce

9. Vietnamese pepper elder salad with
seafood

10. Baby octopus salad with rocket and
balsamic dressing

11. Chilled steamed prawns with condiments
(Mayonnaise, lime wedges, salt, pepper, chili
sauce)

12. Steamed mussels onice

SOUP & BREAD
1. Sweet and sour seafood soup

2. Selection of artisan sourdough,
Vietnamese breads and butter



QUAY THU'CPHAM NONG
1.Mang tay xao bap nonva ndm shiitake

2. Rau cll nudng Dia Trung Hai vai pho
maifeta

3.Bbng cdixaovdihanhnhan
4.Khoaitay dutlovégibo
5.Cachémhépglrngvasa

6.Ca hoicudn thitheo mudinudng
7.Tdmxaoraucd

8.Hau nuéng kiéu Uc

9. Nui Y xa0 haisan véi x6t kem

10. Ca-rihaisan
11.Comchiénhansan

12.Comtrang

QUAY NUONG

1. Ca4 hong dut 10 véi chanh, thi la va nu
bachhoa

2.T76m m ni nudng bo véi rau mui

QUAY Mmi

1. Nui Y va misgiY, phuc vu kém ca chua,
pho6 mai, thit ngudi, x6t bo bam, xot kem

nam va x6t dau pesto

QUAY PHO MAI

1.Cacloaiphd maiquécté

HOT DISHES

1. Stir-fried asparagus with fresh baby corn
and shiitake mushrooms (V)

2. Mediterranean grilled vegetable with feta
cheese (V)

3. Cauliflower and broccoli with almond
flakes (V)

4. Baked potato with herb butter (V)

5. Steamed sea bass fillet with lemongrass
and ginger

6. Grilled salmon wrapped with bacon

7. Stir-fried whole prawn and vegetable in
oystersauce

8. Oyster Kilpatrick

9. Seafood penne pasta in creamy sauce
10. Vietnamese seafood curry

11. Seafoodfried rice

12. Steamed jasminerice

ROAST STATION

1. Whole baked red snapper with lemon, dill
and capers

2. Grilled slipper lobster with herb butter

PASTA/NOODLE STATION

1. Italian summer penne and spaghetti with
assorted condiments (shrimps, squid, sea
bass, tomato, parmesan cheese, cream
mushroom sauce, tomato sauce, pesto, chili)

CHEESE SELECTION

1. Selection of international cheese

QUAY TRANG MIENG

1.Banh chudivéivaiva rugu Frangelico
2.Banhdéau

3.Banh kem huong ca phé kiéu Y
4.Ché mitbotbang vdicotdira

5.Banh cudn ki€u Thuy ST

6.Banh pho maihuong caphé
7.Panna cotta huong sd va mam xoi
8.Banh kem s6-co-la
9.Traicaytheomua

*Thyc don cé thé thay déi theo yéu cau.

DESSERTS

1. Bananas with lychee liqueur & Frangelico
2. Strawberry shortcake verrines

3. Italian tiramisu

4. Coconut sago and jackfruit 'che' sweet
soup

5. Swiss rolls

6. Saigon coffee cheesecake

7. Lemongrass and raspberry panna cotta
8. Black forest slices

9. Freshly sliced fruits

*Menu may be changed on request.



TIEC NUONG

QUAY XA-LAT

1. Xa-1at rau xanh cac loai kem vdéi thit ba
chimu6i nudng gion, phé mai parmesan,
banh mi nuéng gion, x6t dau giam, xot
Caesar, cachua, dualeovatrirng cut

2. Cac mon goi cudn Viét Nam: gdi cuén
thit bo, gdi cudn chay, géi cuén haisanva
gia vi an kém (nudc tuong, nudc mam
chuangot)

3.Banhtrang

4. Xa-lat bap cai vdi ca rot va dau phong
rang

5.Rau cl nuéng vaixét gidm den
6. Xa-lat ci dén véi phd maifeta
7.Xa-latcangur

8. Xa-lat khoai tédy vdi thit heo mudi
nuéng gionvarau muitay

9. Nui Y trén ga nuéng, ca chua va hing
tay

varauquéy

10. GAi thit bo quay vdi x6t mu tat

11. Cahun khdivdinu bach hoavachanh
12.Thitngudicacloai

QUAY sUP VA BANH Mi

1.SUpraucl

2.Banh micacloaivabo

THEROAST

SALAD STATION

1. Make your own salad: mixed lettuce, cos
lettuce, bacon, parmesan cheese, croutons,
vinaigrette dressing, Caesar dressing,
tomato, cucumber and quail eggs

2. Vietnamese rice paper wraps: seared beef
wraps, vegetarian wraps, seafood wraps and
condiments (soy sauce, sweet and sour fish
sauce)

3. Sesamerice cracker (V)

4. Coleslaw with cabbage and carrot, roasted
crushed peanut (V)

5. Roasted bell pepper and Mediterranean
vegetables with balsamic reduction (V)

6. Beetroot salad with feta cheese (V)
7. Tuna Nicoise salad

8. Traditional potato salad with bacon bits,
egg & parsley

9. Penne pasta salad with roasted chicken,
tomato & basil

10. Roast beef salad with mustard dressing
11. Smoked fish with capers and lime

12. Selection of cold cuts

SOUP & BREAD
1. Roastvegetable soup

2.Selection of artisan sourdough,
Vietnamese breads and butter

QUAY THU'CPHAM NONG
1.Raucudutlo

2.Khoaitay nghién
3.Bidédutlovadau

4.Bodng caixodtca

5. Ca hodinudng xot teriyaki
6.Ca chém hap mang tay
7.76m nudng mudi
Gadutlovdgixétnam

9. Thit heo hdm vd&i ca chua, bi ngoi va
hanh do

10.BoO nau ruguvang

11. Hat couscous ndu vdi hoa nghé tay, 6-
liuvanubachhoa

12.Comtrang

QUAY NUONG

1. Bui ciru quay toi va huong thao, murt
bacha

2.Heosira quay x6t tdo

3.Bo Uc quay x6t batrirng

QUAY PHO MAI

1.Cécloaiphd maiquécté

HOT DISHES
1. Roasted root crops, herb butter (V)
2. Creamy mashed potato(V)

3.Roasted pumpkin and beans, sliced
almond (V)

4.Cauliflower and broccoli in tomato sauce
V)

5. Grilled teriyaki salmon

6. Steamed sea bass fillet with asparagus
7. Grilled salted prawn

8. Roasted chicken with mushroom sauce

9. Braised pork with tomato, zucchini and
red onion

10. Beef bourguignon
11. Saffron couscous with olive and capers

12. Steamed jasmine rice

ROAST STATION

1.Garlic & rosemary roasted lamb leg, mint
sauce

2.Roasted baby suckling pig, apple sauce

3.Roasted Australian beef sirloin, béarnaise
sauce

CHEESE SELECTION

1. Selection of international cheese



QUAY TRANG MIENG
1.Banhdau

2.Banhbonglantdm sé-co-la
3.Ché mitbotban véinudc cétdira
4.Banh trirng véitrai cay

5.Banh phé maihuong chanh

6. Panna cotta huang sd va mam xoi
7.Banh cudn kiéu Thuy sT
8.Sa-lattraicay

9.Traicay

*Thyc don cé thé thay déi theo yéu cau.

DESSERTS
1. Strawberry shortcake verrines
2. Minilamingtons

3. Coconut sago and jackfruit 'che' sweet
soup

4. Tropical fruit pavlova

5. Lemon cheesecake

6. Lemongrass and raspberry panna cotta
7. Swiss rolls

8. Drunken fruitsalad

9. Freshly sliced fruits

*Menu may be changed on request.

THUC BON
AM THUC VIET

LUACHON1
1.Raucangcuatrontdm
2.SUp bap cua

3.Nem haisan chién xu
4.Cachémapchdoxotboca

5. Caithiaxétso diépvandm

6. Com chién haisan

7.Traicay

LUACHON2

1. Goi muctrén miénvarau can
2.Sup hoanhthanh tom tuoi
3.Mycnuéngsaté

4.Gaquay

5.Banhbaochién

6.Sudn non ndu dau kem banh mi

7.Banh chudicaramel

LUACHON3
1.Goitiénvuatronthitbo ap chao
2.Supgaxéhatsen
3.Bocudnndm nudng

4.Vitquay kem x6i chién phong
5. Caithiax6tso diépvanam
6.Caom chiénthitheo baloai

7.Traicay

VIETNAMESE
SET MENU

OPTION 1

1. Vietnamese pepper elder salad with
prawn and tomato dressing

2. Crab and sweet corn soup
3. Crumble seafood spring roll

4. Pan seared sea bass with tomato soya
sauce

5.Bok choy with scallop & mushroom sauce
6. Seafood fried rice
7. Sliced tropical fruit

OPTION 2

1.Squid and celery glass noodle salad

2. Pork and prawn wonton soup

3. Grilled squid with satay sauce

4. Roasted local chicken with plum sauce
5. Deep fried dumpling

6. Stewed pork rib with local peas & bread

7. Banana caramel tart

OPTION 3

1. Imperial salad with seared beef

2. Lotus seed soup with chicken

3. Grilled beef wraps with mushroom

4. Roasted duck with sticky rice cake

5.Bok choy with scallop & mushroom sauce
6. Trio porkfried rice fried rice

7. Sliced tropical fruit



THUC BON
AM THUC AU

LUACHON1
1.Banh miphucvu kémbo

2. Ba chi heo gion da ché bién hai lan,
phuc vu kem salsa thom, ngo va cac loai
rauthom

3.Sup hoanhthanh thitgava tring cut

4. B6 Uc dut 16, phuc vu kém ca chua bi
nudéng, hanh tim do x6t gidm balsamic va
khoaitdy nghién bg

5.Banhtart chudivdikem so-co-la

LUACHON2
1.Banh miphucvu kémbo

2. Xa-1at cua 16t chién gion phuc vu kém
rau tuoi cacloaiva x6t cocktail

3.SUp kem mang tay véi so diép My va thit
muoi nudng gion

4. Ca hoi nudng vdi dau nghién va rau cu
chanbo

5.Banh kem huong ca phé kiéu Y va xa-lat
trai cay

VWESTERN
SET MENU

OPTION 1

1. Home baked sourdough served with
softened butter

2. Twice-cooked crispy skin pork belly with
pineapple and coriander salsa, garden
herbs

3. Chicken consommé, wonton and poached
quailegg

4. Roasted beef tenderloin with roasted
cherry tomato, red onion in balsamic glaze
and butter mashed potato

5. Caramelized banana tart with homemade
chocolate chip ice cream

OPTION 2

1. Home baked sourdough served with
softened butter

2. Deep-fried crispy soft-shell crab salad,
served with fresh garden salad and cocktail
dressing

3. Creamy asparagus soup with seared
scallops and crispy pancetta

4. Grilled salmon fillet with green pea purée,
butter poached vegetable

5. Classic Italian tiramisu with tropical fruits
salad

LUACHONS3
1.Banh miphucvukémbo

2. Xa-lat vit tiém v&i phé mai mozzarella
va xot giam balsamic

3. Sup kem bi do véi tdm va dau ndm
truffle

4.Bo Wagyu nau rugu vang, phuc vy kem
khoaitay nghiénvarauct

5. Banh trirng nudéng vdi trai cay, kem
Chantilly va m{rt xoai tuoi

*Thuwc don c6 thé thay ddi theo yéu cau.

OPTION 3

1. Home baked sourdough served with
softened butter

2. Duck confit with fresh herb salad,
mozzarella cheese and balsamic dressing

3. Poached prawn in creamy pumpkin soup,
hint of truffle oil

4. Wagyu beef bourguignon with creamy
truffle mashed potato, young vegetable, red
wine jus

5. Tropical fruit paviova with tangy fruit,
Chantilly cream and mango purée

*Menu may be changed on request.



PULLNMAN DANANG BEACH RESORT
101 Vo Nguyen Giap Street, Ngu Hanh Son Ward, Danang City, Vietnam

T. +84 (0) 236 395 8888 F. +84 (0) 236 395 1898
pullman-danang.com - pullman.accor.com - all.accor.com
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