HOTEL SAIGON MORIN

Coofiing Class

Joining in the cooking class, the guests will surely
have a fantastic time and learn how interesting it is
to prepare a dish themselves from the willing
presentation of the hotel's cooks. Enjoying the
prepared dishes with some local specialities
always bring the guests the deep memory
throughout the travel.

Menu: Vietnamese cuisine

Time: 2 hours (lunch or dinner)
Tariff for cooking shoy
Number of guest | VND/guest
1,050,000
840,000
735,000
670,000
20 pax upwards.

Terms & conditi

- 40% off for children from four (04) to nine (09)
years old and for child below 1,3m height.

- Rate i exclusive of 5% service charge and 10% VAT.
Program of Cooking Clas:

- Introduce recipes of the dish,

- Guide how to cook and prepare Vietnamese dishes.
- Take the photos.

- Issue Certificate.

- Serve whole set menu

MENU OF COOKING CLASS

NU 02
Payaya with shrimp &
pork salad (Cooking show)

Rice pudding with hashed
shrimp (Cooking show)
shrimpsoup  Deep fried squid crispy
Steamed chicken with field Steamed fish with
age garniture (Cooking show)
Grilled beef with "Iot" leaves  Broth of tofu & vegetables
Mixed steamed rice in
pineapple (Cooking show)

Steamed rice
Lotus seeds sweet soup
Fruit

MENU 03 MENU 04
Spring roll on pineapple
(Cooking show)
bananaleaf (Cooking show)
Baked chicken &
vegetables in
transparency square

Roll chicken with lotus
seeds (Cooking show)
Grilled beef with
lemongrass
Simmered mackerel
(Cooking show)
Sauted musard eaves with
oystersuce

Stir fried squid with
pineapple
Broth of fish in tamarind

Steamed rice
Broth of lean pork with
Pastries
vegetables
Steamed rice
Bach khuc sweet soup.
Please make your reservation at least
01 day in advance.
Please contact the reception on
extention “7” for more information
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