‘l IMPERIAL VIETNAMESE CUISINE

Special Event

@ Package A

‘l [Event Date]

Appetizer

| CHA GIO RE - SILKEN SHAWL IMPERIAL AUTUMN ROLL
' Intricately hand-made rice thread wrapper filled w/marinated prawn, pork slowly
\| fried until crispy served w/fish sauce.
MUC RANG MUOI - RED SEA CALAMARI
Slices of center cut calamari with chef’s special seasoning with salt and black
‘| pepper served on top of fresh lettuce with sweet onions.

Salad

: GOI HAI SAN TRAI THOM - TREASURE FROM THE SEA
‘| A salad made with fresh pineapple, julienned carrots, sweet onions, lemongrass,
fried garlic, peanuts, shrimp, and ivory calamari on a bed of half-cut pineapple.

‘l Main
: TOM HUM RANG MUOI - THE “PERFECT” LOBSTER
| _ Whole crispy lobster Chef’§ wok tossed w/garlic, onion jalapeno and black pepper.
BO “FILET MIGNON” SOT TIEU DEN - BEEF “FILET MIGNON” BLACK PEPPER SAUCE
Sizzling beef fillet, green onion, scallion w/Chef’s special black pepper sauce.
‘| CA CHIEN NUGC MAM GUNG - FISH IN EMERALD RIVER
. Rock fish fried until crispy served w/Chef’s ginger fish sauce..
| COM CHIEN DUONG CHAU - NORTHERN GENTLEMAN

: Present’s special Duong Chau style fried rice w/shrimp, barbecued
\| pork, sweet onion, scallion with special fish sauce.
CAIl SHANGHAI TOI - SHANGHAI TIP

Shanghai tip sautéed w/garlic.

Dessert
| CHUOI CHIEN NUGC COT DUA

Banana fritters w/coconut cream.

‘l *Consuming raw or undercooked meats, poultry, fish/shellfish or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions. Before placing your order, please inform your server if a person in your party has food allergy.
‘l Price are subject to change without notice. Menu items are on availability bases only.
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