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Phd Ba Ba - A Bowl of Warmth, Love & Nostalgia

At Phd Ba Ba, every howl is more than just a meal,

nnnnnnn

taste that soothes the soul. “Phd” is 'u':etnam s legendary noodle soup and “Ba Ba”"
- 3 refresents the loving grandmothers gtuqur ed each recipe with care
patience. and ana un@nu of love.

Every spoonful carries the w&mth of hu%a Every bite is a remindeér of
unconditional love. We: geljﬁymﬁbd isn't just about taste, it's about feeli
Just like mndmutﬁﬁﬁﬁhfﬁ,aﬁyﬁ there in niﬂm ents of joy anti ar
Traditional Phd is tl:ua g!trmata ﬂggnfqrt food, reﬁdy tn wrap you in its embrace.
v
@yond phd, we brmg;gmu nhﬂﬁ]giu flavors with Eél ‘Cuodn, the fresh and light
ring rolls; Goi Bu Bu, a crisp and flavorful papaya salad; Com Tém_ grandma's
ature fried rice; and a selection of fried & grilled Vietnamese street snacks,
made with the same love and passion as our grandmothers once did.

ke = . . i
h& Ba Ba, we hope to take you back to those cherished moments—where you
I = felt safe, loved and completely at home. So sit back, take a bite and let the ﬂawﬂrs
T = - bringyou back to the warmth of trie mmfnrt o

INDONESIA

ID0O03710021047031024




FRIED & GRILL

FAEBEERREABEE RS FEBEEEBE NS

CHA GIO BA BA

Lumpia Goreng Nenek
dengan Isi Ayam & Udang

{ Grandma Spring Rolls with
Chicken & Shrimp )

RP20 kol
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CHA GIOBO LA LOT
Lumpia Goreng dengan Isi Sapi
& Daun La Lot Vietnam

{ Crispy Spring Rolls with Ground Beef
& Vine Leaves )

RP20 ko
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CHA GIO MAYO HAI SAN

Lumpia Goreng Mayones Seafood
dengan Udang, Cumi & Kepiting

{ Crispy Seafood Mayonnaise Spring Rolls
with Shrimp, Squid & Crab }

RS ron

CHA GIO VEGAN

Lumpia Goreng Isi Sayuran, Jamur & Tofu
{ Crispy Spring Rolls with Vegetables,
Tofu & Mushroom )

szo,fﬂull ff;'

HOANH THANH CHIEN

Pangsit Goreng Ayam, Udang & Jamur
{ Fried Wonton with Chicken,
Shrimp & Mushroom )

Hp‘S; Skewer
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BANH BAO CHIEN

Bakpao Goreng dengan
Isi Ayam, Telur & Jamur

{ Fried Chicken Pao Buns )

szo /Pcs

---------------------------------------------------------------------------------------------

MOC GA CHIEN

Mushroom Meatballs )

Hp'B;Skawer J’,El

SPICY

Bakso Ayam Jamur Goreng Pedas
{ Spicy Fried Homemade Chicken

vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvv

MOC GA CHIEN

Bakso Ayam Jamur Goreng
{ Fried Homemade Chicken
Mushroom Meatballs )

Hp18f Skewer

CA VIEN CHIEN

Bakso Ikan Vietnam
{ Vietnamese Fishballs )

szs;s kewer

TOM VIEN CHIEN

Bakso Udang Vietnam
{ Vietnamese Shrimp Balls )

Hp:s /Skewer
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BANH Mi CHIEN CHAO GA

Baguette Goreng dengan Ayam
{ Crispy Vietnamese Chicken Toast )

P25 pes

PAU HU DON THIT CHIEN
Tofu Goreng Isi Ayam & Jamur

{ Fried Tofu Stuffed with Chicken
& Mushroam )

Hp‘s,f Pcs

vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvv

TRUNG BACH HOA

Bakso Ayam Krispi Isi Telur
{ Crispy Egg Chicken Meatbalis )

RS /pes

BANH TOM CHIEN

Gorengan Udang & Ubi Vietnam

{ Vietnamese Shrimp &
Sweet Potato Fritter )

P17 pos

CHUOI CHIEN

Pisang Goreng Vietnam
{ Vietnamese Fried Banana )

szo;’Pur-tinn

MANIS
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BANH BAO HAP

Bakpao Kukus dengan
Isi Ayam, Telur & Jamur

{ Steamed Chicken Pao Buns )

Hp:o;“ Pcs

BANH MI BUTTER
SUGAR

Baguette Panggang dengan
Mentega & Gula

RPY2 pes

MANIS

---------------------------------------------------------------------------------------------

BANH MI BUTTER
GARLIC

Baguette Panggang dengan
Mentega & Bawang Putih

AP pos
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PUI GA NUGNG MAT ONG

Paha Ayam Bakar Madu
{ Honey Grilled Chicken Thigh )

RS, pes

GA NUONG
Daging Ayam Panggang 5 Bumbu
{ Grilled 5-Spice Chicken )

RP20 /pos

NEM NUONG

Sosis Ayam Vietnam
{ Vietnamese Chicken Sausage )

szog’ Skewer

GA LUI MUOI OT
Ayam Tusuk dengan Saus Pedas
{ Chicken Skewer with Spicy Sauce )

Rpls,fs kewer «E

.............................................................................................

GA LUI
Ayam Tusuk
{ Chicken Skewer )

Hp'S /Skewer

S
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BO QUAN SA SPICY

BBQ Daging Sapi Tusuk Sereh Pedas
{ Spicy BBQ Lemongrass Beef Wrapped
on Lemongrass Stem )

szs;skewer -!""'—._“]

BO NUONG PATTY
Daging Sapi Patty Panggang
{ Grilled Beef Patty )

R p‘o;"Pcs

e e — G F@ g e e —
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- &
BO LA LOT
Daging Sapi Digulung dengan
Daun La Lot Vietnam

{ Ground Beef Wrapped in
Vine Leaves )

szs,f'skawar

- - 3
BO QUAN SA
BBQ Daging Sapi Tusuk Sereh
{ BEQ Lemongrass Beef Wrapped
on Lemongrass Stem )

Rp:sfskawar




GQI
CUON

LUMPIA BASAH

F/zeaé A’Mf

2. NEM NUGNG CUON

{ SOSIS AYAM )
Lumpia Basah Isi Sosis Avam Vietnam,
dengan Saus Kacang

{ Fresh Roll with Vietnamese Chicken
Sausage & Peanut Sauce )

RP27 ko

4. GOI CUON VEGAN

({ TOFU & JAMUR )
Lumpia Basah Isi Jamur & Tofu
dengan Saus Kacang

{ Fresh Roll with Tofu, Mushroom
& Peanut Sauce )

P27 /ron

0=
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. GOI CUON TOM

{UDANG )

Lumpia Basah Isi Udang & Otak-otak
Ayam dengan Saus Kacang

{ Fresh Roll with Shrimp,
Chicken Salami & Peanut Sauce )

3. BANH TRANG CUON SA TE

{ PEDAS )

Lumpia Basah Isi Telur, Otak-otak Ayam,
Mangga Muda dengan Saus Sa Té Pedas
( Fresh Roll with Egg, Chicken §alami.
Young Mango with Spicy Sa Te Sauce )

szll,fﬁoﬂ

. GOI CUON BO

{ SAPI)

Lumpia Basah Isi Daging Sapi &
Otak-otak Ayam

{ Fresh Roll with Lemongrass Australian
Beef & Chicken Salami )

Hp”;’ﬂull



BANH CUON &
BANH PHG CUON

LUMPIA KUKUS S’z‘emed»?o{ﬁ

1. BANH CUON

( AYAM & JAMUR )

Lumpia Kukus Isi dengan Ayam
Jamur & Otak-otak Ayam

{ Steamed Rice Rolls Stuffed with
Chicken Mushroom & Chicken Salami )

Hpao,rfﬂﬂll

2. BANH PHG CUON BO

{ SAPI SEREH )
Lumpia Kukus Isi dengan Daging
Sapi Sereh & Wijen

{ Pha Rolls with Lemongrass
Beef & Sesame Seeds )

RP27 ol

3. BANH PHG CUON GA

( AYAM PANGGANG )

Lumpia Kukus Isi dengan Ayam
Panggang 5 Bumbu & Wijen

( Phd Rolls with Grilled 5-Spice
Chicken & Sesame Seeds )

Hp:’;nnli
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p )
G 0 I Salaad (MANGO & PAPAYA SALAD)

1. GOI PUPU XOAI TOM
(SALAD UDANG )

Salad Mangga Muda &
Pepaya Muda dengan Udang

{ Young Mango & Papaya
Salad with Shrimp )

Reg5

Sauce Gl

2. GOI DU PU XOAI GA

( SALAD AYAM )

Salad Mangga Muda & Pepaya Muda
dengan Ayam Panggang 5 Bumbu

{ Young Mango & Papaya Salad
with Grilled 5-Spice Chicken )

g5

3. GOI DU BU XOAI VEGAN

{ SALAD VEGAN )

Salad Mangga Muda & Pepaya Muda
dengan Tofu & Jamur

{ Young Mango & Papaya Salad
with Tofu & Mushroom )

Rref5
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Catlnd Bitun — emmn amm omean Lumen orine

(Vermicelli Salad) /S1 AVAM & UDANG

(ALL BUN WITH CHICKEN & SHRIMP SPRING ROLL)

@ CONTAINS PEANUT

. BUN BO LEMONGRASS

( SAPI SEREH )
Salad Bihun dengan Daging Sapi Sereh
{ Vermicelli Salad with Lemongrass Beef )

65 &

2. BUN BO NUGNG PATTY

{ PATTY SAPI)
Salad Bihun dengan Patty Sapi

{ Vermicelli Salad with Grilled Beef Patty )

PGS &

3. BUN GA NUONG
{ AYAM PANGGANG )
Salad Bihun dengan Ayam
Panggang Lima Bumbu
{ Vermicelli Salad with Grilled
5-Spice Chicken )

4. BUN NEM NUONG

{ SOSIS AYAM )

Salad Bihun dengan
Sosis Ayam Vietnam

{ Vermicelli Salad with
Vietnamese Chicken Sausage )

Rr55 ©




{ AYAM TUSUK PEDAS )
Salad Bihun dengan
Ayam Tusuk Pedas

{ Vermicelli Salad with
Spicy Chicken Skewer )

55 ©
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6. BUNBOLALOT
{ SAPI GULUNG DAUN LA LOT)
Salad Bihun dangan{l:laging Sapi
Digulung Daun La Lot Vietnam

{ Vermicelli Salad with Ground Beef
Wrapped in Vine Leaves )

PG O &

7. BUN CHA GIO

{ LUMPIA AYAM & UDANG )
Salad Bihun dengan Lumpia
Isi Ayam & Udang

{ Vermicelli Salad with Chicken
& Shrimp Spring Rolls )

w55 ©
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8. BUN CHA GIO VEGAN

(LUMPIAVEGAN )
Salad Bihun dengan
Lumpia Goreng Vegan
{ Vermicelli Salad with
Vegan Spring Rolls )

el
Vegan Sweel & R ps o i

Lot Saveee

Lumpla Vegan JSamue & Tofu

9. VEGAN BUN
{ TOFU & JAMUR )
Salad Bihun dengan Tofu,
Jamur & Lumpia Goreng Vegan
{ Vermicelli Safad with Tofu,
Mushroom & Vegan Spring Roll )

il
Rp 60 &

10. BUN BO QUAN SA
({ BBQ SAPI TUSUK SEREH )

Salad Bihun dengan BBQ Daging
Sapi Tusuk Sereh

{ Vermicelli Salad with BEQ Beef
Wrapped on Lemongrass Stem )

PO

- @2
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COM TAM —==- D
Nadl CWIIJZ Nenetk (Grandma’s Rice )

Choice of Semua Nasi Campur Dengan:

f’* \ 5 . k cmmsﬂm, wg“""” rﬂhné'.nr . : dum.—
smttn plinciinsotne | @ s @ @ ®rr @i

CHOICE OF:

1. COM TﬂM BO LEMONGRASS (SAPISEREH)

Nasi Campur dengan Daging Sapi Sereh, Otak-otak Ayam & Daging Ayam Cincang Telur
{ Grandma's Rice with Lemongrass Beef, Chicken Salami & Ground Chicken Egg )

S

2. COM TAM BO NUGNG PATTY : 3. COM TAM GA NUGNG

{ PATTY SAPI) { AYAM PANGGANG )
Nasi Campur Patty Sapi . Nasi Campur Ayam Panggang 5 Bumbu
{ Grandma's Rice with Grilled Beef Patty ) . { Grandma's Rice with Grillad

5-Spice Chicken )

765 @ @ 60 O
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4. COM TAM NEM NUGNG
( SOSIS AYAM )
Nasi Campur Sosis Ayam Vietnam

{ Grandma's Rice with Vietnamese
Chicken Sausage )

P60 ©

5. COM TAM GA LUI MUOI OT Q
)|

- —

{ AYAM TUSUK PEDAS )
Nasi Campur Ayam Tusuk Pedas
{ Grandma's Rice with Spicy Chicken Skewer )

60 © 4= .

---------------------------------------------------------------------------------------------

6. COM TAM BUI GA NUGNG
MAT ONG

{ PAHA AYAM BAKAR MADU )
Nasi Campur Paha Ayam Bakar Madu

{ Grandma's Rice with Honey Grilled
Chicken Thigh )

Re75 ©

7. COM TAM PAU HU CHIEN
{ TAHU GORENG ISI AYAM )
Masi Campur Tahu Goreng Isi Ayam

{ Grandma's Rice with Stuffed
Chicken Fried Tofu )

P55 @

19
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COM CHIEN

Nadi 6'0‘6@2? ( Fried Rice)

1. CUM CHIEN THAP CAM 2 COM CHIEN CHA BONG GA
{ NASI GORENG DADA AYAM SUWIR )
Nasi Goreng dengan Daging Dada Ayam
. Suwir & Telur Goreng

{ NASI GORENG KOMBINASI ) { Fried Rice with Shredded Chicken

Nasi Goreng Otak-otak Sapi & Ayam, Breast & Fried Egg )

Daging Sapi & Telur Goreng -

( Spicy Fried Rice with Beef & Chicken : HDGB v

Salami, Ground Beef, Chicken & Fried Egg ) .

P50

4. COM CHIEN VEGAN
{ NASI GORENG VEGAN )
MNasi Goreng Tofu & Jamur
( Fried Rice with Tofu & Mushroom )

{ NASI GORENG SEAFOOD )

Nasi Goreng Seafood dengan Cumi, H“SO @
Udang & Telur

( Seafood Fried Rice with Squid,
Shrimp & Fried Egg )

68




V 4 -
BANH MI Szt Vienam
( Viethamese Baguette )

SPICY REQUEST:

N BANH Mi DENGAN FILLING: )
o

?  cud .ﬁ FAM'&'.’M @M

. : ff‘;;-"-'h.
guies (U ot \ o ot G et

nnnnnnnnnnnnnnnnnnnnnnn

2. BANH MI BO NUGONG PATTY

( PATTY SAPL)

SEDANG / PEDAS

Daging Patty Sapi Panggang

{ Grilled Beef Patty )

RP@S

-----------------------
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4. BANH MI NEM NUGNG

{ SOSIS AYAM )
SEDANG / PEDAS
Sosis Ayam Vietnam

{ Vietnamese Chicken Sausage )

P55 @

1. BANH MI BO LEMONGRASS

{ SAPI SEREH )

SEDANG / PEDAS ﬂ

Daging Sapi Sereh MR s
{ Lemongrass Beef )

Hpss a

ttttttttttttttttttttttttttttttttttttttttttttttttttttttttttttttttttt

...................................................................

3. BANH MI GA NUONG

{ AYAM PANGGANG }
SEDANG / FEDAS

Daging Ayam Panggang 5 Bumbu
{ Grilled 5-Spice Chicken )

e85 @

-------------------------------------------------------------------




5. BANH MI GA LUI MUOI OT

i

-~ ~
: CHOICE OF: NO SPICY J
.

{ AYAM PEDAS )
Daging Ayam Pedas
{ Spicy Chicken Skewer )

..........................................................................................

6. BANH MI THIT NGUOI
SEDANG / PEDAS
Otak-otak Sapi & Otak-otak Ayam
{ Beaf & Chicken Salami )

7. BANH MI VEGAN

SEDANG /
Tofu & Jamur
{ Tofu & Mushroom )

8. BANH MI CHA BONG GA

{ DADA AYAM )

SEDANG / FEDAS

Daging Dada Ayam Suwir

{ Shredded Chicken Breast )

P55 ©

-
( BAGUETTE
PANGGANG )

1. BANH Mi CHIEN 2. BANH M1i 3. BANH MI
CHAO GA BUTTER GARLIC BUTTER SUGAR

Baguetie Panggang

adue e dey P e Baguette Panggang dengan
Baguette Goreng dengan Ayam g gEang g dengan Mentega & Gula

¥ A i [+ - -y
( Crispy Vietnamese Chicken Toast)  Mentega & Bawang Putih




PHG &
OTENTIK NOODLE SOUP 100 %

Authentic Vietnamede Noodle Soup *"">"

e} b e .
1. PHO BABA PAC BIET
{ SPESIAL )
Special Noodle Sup dengan Irisan
Daging Sapi, Bakso Sapi & Urat
{ Special Grandma Pho with Beef
Slice, Beef Meatballs & Tendon )

P85

2. PHO SIGNATURE

{ SIGNATURE )
MNoodle Sup dengan Irisan Daging
Sapi, Bakso Sapi & Sengkel

{ Signature Phd with Beef Slice,
Beef Meatballs & Beef Brisket )

R85

(18)
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3. PHG BO-GA
( DAGING SAPI & AYAM )
Noodle Sup dengan Irisan
Daging Sapi & Ayam
( Beaf & Chicken Phd )

79

4. PHG BO TAI

{ BEEF SLICE)
Noodle Sup dengan
Irisan Daging Sapi
{ Besf Slice Phd )

PG5

5. PHO BO CHIN
(DAGING SAPI MATANG)
Noodle Sup dengan Daging
Sapi Matang
{ Well Done Brisket Pha )

Rr@5
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6. PHO BO VIEN
{ BAKSO SAPIL)

Noodle Sup dengan
Bakso Sapi

{ Homemade Besf
Meatballs Phd )

PG5

7. PHO MOC VIEN
{ BAKSO AYAM JAMUR )

Noodle Sup dengan
Bakso Ayam Jamur

({ Homemade Chicken
Mushroom Meatballs Phd' )

Hpso

8. PHO GA

{ DAGING AYAM |

Noodle Sup dengan
Daging Ayam Paha
{ Chicken Pho' )

P65

9. VEGAN PHO

Noodle Sup Vegan
dengan Tofu & Jamur

{ Nutricious Vegetable Brath
Phé with Tofu & Mushrgom )

P68

— e ,.._ —
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PHG SA TE

1. PHOSATEBO
{ SAPI PEDAS )
Noodle Sup dengan Kuah
Pedas, Irisan Daging Sapi,
Otak-otak Sapi & Bakso Sapi
( Spicy Broth Phd with
Beef Slice Beef Salami &
Homemade Beef Meatballs )

Hp',g

2. PHO SA TE CA VIEN
({ BAKSO IKAN PEDAS )

Noodle Sup dengan Kuah Pedas,
Bakso Ikan Vietnam & Otak-otak Ayam

{ Spicy Broth Phé with Homemade
Fishballs & Chicken Salami )

Rpsa

3. PHO SA TE HAI SAN
( SEAFOOD PEDAS )
Noodle Sup dengan Kuah

Pedas, Cumi, Udang &
Bakso Ayam Jamur

( Spicy Braoth Phd with Squid,
Shrimp & Chicken Mushroom
Meatball )

"r79

@)
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4, PHO SATE TOM VIEN
{ BAKSO UDANG PEDAS )
Noodle Sup dengan Kuah Pedas,
Bakso Udang Vietnam &
Otak-otak Ayam
{ Spicy Broth Phd with
Homemade Shrimpballs &
Chicken Salami )

RPG8

5. PHO SA TE GA

{ AYAM PEDAS)
Noodle Sup dengan Kuah Pedas
& Daging Paha Ayam

{ Spicy Broth Pha with
Chicken Thigh }

il -1

6. PHO SA TE VEGAN
( VEGAN PEDAS)

Noodle Sup dengan Kuah
Pedas Tofu & Jamur

{ Spiey Nutricious Vegetable
Broth Pha with Tofu &
Mushroom }

P68
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PHG TRON

PHO CAMPUR 704:1865/5%0."

1. PHO TRON BUI GA
NUGNG MAT ONG

( PAHA AYAM BAKAR MADU )

Phd Campur Paha Ayam Bakar
Madu dengan Kecap lkan &
Bawang Putih

{ Tossed Pho with Honey
Grilled Chicken Thigh )

75

----------------------------------------------------------------------------------------

2. PHO TRON BO
( SAPI SEREH )

Phd Campur dengan
Daging Sapi Sereh

{ Tossed Pho with
Lemongrass Beef )

65

3. PHO TRON VEGAN

Phd Campur dengan
Tofu & Jamur

{ Tossed Pha with
Tofu & Mushroom )



1. PHO BO CHIN

( DAGING SAPI MATANG )

Noodle Sup dengan
Daging Sapi Matang

{ Well Done Brisket Phad)

watane  RP39

2. PHG BO VIEN
{ BAKSO SAPI )

Noodle Sup dengan Bakso Sapi
{ Homemade Beef Meatballs Phd )

P39

3. PHO MOC VIEN
( BAKSO AYAM JAMUR )

Noodle Sup dengan
Bakso Ayam Jamur

{ Homemade Chicken
Mushroom Meatballs Phg)

39

4. PHO GA
({ DAGING AYAM )
Noodle Sup dengan Daging Ayam
{ Chicken Phd )

Rr39
N e e e e N




EXTRA ORDERPho

DAGING SAPI DAGING SAPI

IRIS MATANG
BO TAI B CHIN

Beed Siced with Brighid wilh . | walh
Beef Broth [100mi) Beel Rroah {100} ikl Ykt Bt Broah

"P30 P30

DAGING AYAM BAKSO IKAN
GA PHO CAVIEN

i i athall with L
fL00miy

Cricken with Besl Broth | 100mi]

P22

SUP BAKSO
AYAM ISI GORENG SAPI

Pangsit Goreng dorgan : Beef Broth Only

:[:.ldullﬁ small (200m1) R p‘s

Large (400ml) R paz

( (
—
TELUR KUAH
Tow Dengen & TOFU KETUMBAR (5g)

Poached tgg with

Conaatr (5g)
Beel Broth {100m) Cowlantdn (51

P23 i




CHA CHIEN

Otak-otak Ayam
Fried Chicken Salami

BO LEMONGRASS | BO NUGNG PATTY
- 5a

Daging Sapi Sereh . m pi

Lemongrass Beef " Grilled Beef Patty

Rr32

LR R L L RN

CHA TRUNG
Daging Ayam

Cincang Telur
Egg Meatloaf

RPY /pes

-w

Sweet & Sour Fish Sauce

Hps

L ]
L

PATE
Pate Ayam
Chicken Pate
(20 gr}

Hpa

-
-
-
-
-
-
-
-
-
-
[

BUN
Vermicelll

RP15
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Vietnamede

Bottle Drinks

FRESH KUMQUAT : VIETNAMESE : LIME
: ICED LIME TEA LEMONGRASS

Rr25 :
RP20 RP20
NS 2
ALOE VERA § ROSELLA TEA :  THAI GREEN
RS : RP2B . MILKTEA
Rr25
— -
< | & 9
] [@]{
i' i A
- y S
THAI : CAPHESUAPA : COCA- : AQUA
: (BOTTLE) : L :
MIEISTEA ( Vietnamese Iced Coffee  : o Flp1°
szs with Condensed Milk ) szs
Rr25

27)
o N




Vietnamedse

Coffee & Tea

CA PHE DEN NONG : CA PHE PEN DA
Drip Kopi Hitam Panas - Es Drip Kopi Hitam

{ Hot Drip Black Coffee ) : { Iced Orip Black Coffee )
EHQT ‘DHIF‘ _ Elc{{l ‘MIP

"r30 | P30

Gt

CA PHE SUA NONG : CA PHE SUA PA

Drip Kopi Panas dengan Susu Kental Manis : Es Drip Kopi dengan Susu Kental Manis
{ Hot Drip Coffee with Condensed Milk ) : { Ioed Drip Coffes with Condensed Milk )
‘E ot (§ome : kg 1ce0 §onr

RP35 R385

- U':,l’.'mrf.r.r.rm d

%

LIPTON TEA JASMINE TEA

=3 . = L
CED.S HOT - i ICED J HOT
g reeo / : it

Rpq5 | Rre5
e — —— ,.- —— — ——
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Vietnamede

Dessert

KOLAK UBI
MANIS & TALAS

CHE KHDAI DEO
{ Sweet Potato &
Taro Sweet Soup )

P25

------------------------------------------------------------

SAM BO LUGNG : CENDOL

( Dried Longan, Dried CAMPUR

P el ol : O AN o

RP30 : bbb
Rr25

.............................................................

MATCHA FLAN CAKE
FLAN CAKE -' RO

KOLAK
TALAS SANTAN

CHE KHOAI MON
{ Taro Swest Soup )

P25

------------------------------

KUE PISANG

BANH CHUOI
{ Vietnamese
Banana Cake )

P19

FLAN MILK TEA

w15
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< DELICIOUS & HEALTHY VIETNAMESE CUISINE *IZ:N¢

FOR EVERY EVENT

« Vietnamese Style Food Market »

Step into the vibrant world of Vietnamese street markets without leaving the comfort of your event. From the
iconic Banh Mi sandwiches to the aromatic Phd and the delightful chaos of Banh Xéo crepes, Our Vietnamese
Style Market ensures that your guests embaork on a culinary adventure that reflects the authenticity and
diversity of Vietnamese street cuisine.

Choose our Vietnomese Style Market for an immersive culinary experience that captures the essence of
Vietnam's vibrant street food culture. From street snacks to main courses, we bring the excitement of o
bustling market to your event. ensuring that every bite is a journay through the lively streets of Vietnam.

. @*ﬁm#«m Lunch Box»

Elevate your lunch experience with our Premium Lunch Box
service, where every meal is a culinary journey crafted
with care, precision, and the finest ingredients. Whether
youre planning o corporate meeting. a special event, or
just treating vourself to a gourmet lunch, our premium
lunch boxes are designed to exceed expectations,

Personalise YOUR CRAVINGS! bttt

+62 8139993 0498 f +62 812 87651688 /
' f Pioky Eaters? DHetary Reguiremants? Food Allergles? Contoct us to custom your onder +62 8170090 019

Foflorw us bo gt cted (D) @ecigencotering_ysg  www. yeusalgongroup,com cmeﬂ'ng:'h-ytuuigﬂngruup,cnm



Transform your office and home parties into vibrant
culinary celebrations with our Saigon Cataring.
Whether voure hosting a corporate gathering, a
team-building event, or an intimate porty ot home,
our catering service brings the authentic ond
healthy flovors of Vietnam directly to vour doorstep.

» Home Party Buffet Style «

Our Home Party Buffel Style is not just a meal it's an
exparience. We understand the importance of creating
memorable moments with your loved ones, and our catering
service is designed to add a touch of Vietnomese elegance
to your gatherings. From family reunions and birthdays to
intimate celebrations, we bring the feast to your doorstep,
allowing you to be a guest at your own porty,

“.
* Wedding & +
. Engagement Events

Picture your dream wedding or engagement. adormed
with the rich and vibrant colors of Vietnamese tradition.
Cur Saigon Catering Is designed to infuse vour special day
with the outhentic tostes of Vietnam, creating a culinary
experience that reflects the
unigueness of your love story.

From intimate gatherings to grand celebrations, our
expert culinary team will curate a menu that caters to
your preferences aond captivates the senses. Delight your
guests with the sophistication of our signature dishes.

* Home Fine Dining *

Tha menu, curated by our esteemed chefs,
showcoses the diversity and refinement of
Vietnarmese cuisine. From delicate starters
that tease the palate with intricate flavors to
main courses that elevate traditional dishes
to new heights, each creotion is o testament
1o our commitment to excellence.

Our commitment to authenticity extends to
the service, where our knowledgeable staff is
dedicated to ensuring every aspect of your
experience is exceptional. Whether youre
celebrating a special cccasion, hosting a
business dinner, or simply seeking
a refined culinary escope, our Home Fing
Dining Service is the perfect
setting for those who appreciote the artistry
of food.



