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Welcome to the 2015 Festive Season at
InterContinental Asiana Saigon!

Chao dén mua 1é héi 2015 tai khdch san InterContinental Asiana Saigon!

Festive season is for being with family and
friends, enjoying their company and having a
wonderful time. At InterContinental Asiana
Saigon, holidays are an exciting time to
experience the flavours, sounds and the sights
of the season.

If you are planning a holiday party or an
intimate dinner with your loved ones, the
team will make sure your experience is a truly
personal, unique and traditional one that only
guests of InterContinental Asiana Saigon can
receive.

Wishing you a Merry Christmas and
Happy New Year!

James Young
Area General Manager Indochina

Mua I& hoi la dip dé gia dinh va ban be cung
nhau sum hop va tan hudng nhting khoang thoi
gian tuyét voi nhat. Tai khach san
InterContinental Asiana Saigon, mua & héi ctia
ban sé tré nén thu vi hon bao gio hét Vi
nhding trai nghiém thu vi v& mui vi, am thanh,
ctng nhu khéng gian bai tr Giang Sinh ryc rd.

Du ban dang Ién k& hoach cho mét ky nghi dai
hoac mét bda t6i than mat véi nhaing nguc
than yéu, doi ngti nhan vién khach san cta
chung t6i chdc chdn s& mang dén cho ban
nhaing trai nghiém that tuyét voi, mang dam
nét truyén théng va chi danh riéng cho quy
khach hang cta InterContinental Asiana Saigon.

Chuc quy khach mét Gidng sinh an lanh va
Nam mdi thinh vugng !

James Young
Giam B8c Vung, Khu Vuc Béng Duong



In this season of celebration, share a little goodness

Cing sé chia nhitng 10i chiic tét dep nhdat cho mia 1é héi ddy y nghia
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This Christmas, stop by The Deli at the ground floor of
InterContinental Asiana Saigon and pick up the most
delicious Festive Season treats for your friends, family,
colleagues and business partners. Select from our
delicious range of gift-wrapped delicacies, prepared with
meticulous care and only the finest ingredients which are
once again for you to share on this special occasion.

Let our skillful culinary team lend you a hand in creating a
wonderful celebration dinner for you and your family
with our popular and mouthwatering turkey take-away.

Our 6kgs-7kgs appetising roast turkey is priced at only

3.250.000 VND++/ whole turkey together with two

kinds of roasted vegetables, traditional cranberry and

gravy sauce accompanied by your choice of:

« Side dish: roasted potatoes (2kgs) or mashed
potatoes (2kgs)

» Stuffing: pork and corn-bread or minced turkey
with apple and cranberry

From 20t November to 315t December 2015.

Please place your orders with our team
2 days in advance.

Ngay L& Gidng Sinh dang dén gan. Hay gui nhting |Gi
cam on chan thanh dén vdi gia dinh, ban be, déng
nghiép va nhting déi tdc kinh doanh ctia ban va tan
hudng mét mua 1€ hoi that dang nhd vai nhting goi qua
Giang sinh day y ngha tai quay The Deli & tang trét
Khach san InterContinental Asiana Saigon. Bugc chuan
bj mét cach ti mi va chu ddo tu nhting nguyén liéu tot
nhdt, chdc chdn ban s& tim dugc nhting moén qua Gidng
Sinh tuyét voi danh tang cho nhting ngudi than yéu.

Hon thé nta, hay dé doi ngl dau bép tai ndng ctia
chung t6i gidp ban chuén bj ba t6i L& Hoi that dic biét
danh riéng cho ban va gia dinh véi mon ga tay truyén
théng day hap dan.

Mon ga tay dac biét clia chung t6i tu 6kg dén 7kg vdi gid

chi 3.250.000 dong++ cho mdi con ga, di cung vai s6t

thit va qua nam viét quat truyén théng. Thuc khdch co

nhiéu su lua chon khdc nhau vai:

» Cdc mon an kem: khoai tay nudng (2kg) hoac khoai
tay nghién (2kg)

« Thit nhoi: thit heo cung banh mi bép, hodc thit ga tay
Vi tdo va nam viét quat

Tu20/11/2015 dén 31/12/2015

Vui long ddt ga Tay trudc 2 ngay



Market 39 is undoubtedly the perfect venue for your end of
year gathering with friends, family and loved ones. With a
market fresh offering on the buffet, our Executive Chef Eric
Fettke and his talented team are uncompromising in their
relentless search for the finest ingredients available in our
local markets.

Your children will be surprised by the appearance of Santa
Claus with some special sweets.

Christmas Eve Dinner, 24th December 2015

6:00pm - 10:00pm

1.988.000 VND++/ adutt including champagne, house wine,
cocktails pass around, soft drinks, tea and coffee

Bubbly Festive Brunch, 25th December 2015

12:00pm - 3:00pm

2.100.000 VND++/ person including champagne, house
wine, cocktails pass around, soft drinks, water; tea and coffee

New Year’s Eve Dinner; 315t December 2015

6:00pm - 10:30pm

2.388.000 VND++/ person including champagne, house
wine, cocktails pass around, soft drinks, tea and coffee

New Year’s Day Brunch, 15 January 2016

12:00pm - 3:00pm

1.688.000 VND++/ person including champagne, house
wine, cocktails pass around, soft drinks, water; tea and coffee

New Year’s Day Dinner; 15t January 2016

6:00pm - 10:00pm

1.688.000 VND++/ person including champagne, house
wine, cocktails pass around, soft drinks, tea and coffee

Half price per child from 6-12 years and complimentary for children under 6years.

39

Nha hang Market 39 chdc chidn la mot diém dén ly tudng
cho nhting budi tiéc cusi nam cung gia dinh, ban be va
nhaing ngudi than yéu. Nham tao ra nhting mon an ngon hai
long thuc khdch, bép trudng Erik Fettke cung déi ngtr dau
bép tai hoa clia 6ng ludn 8 gang lya chon va st dung nhang
nguyén liéu t6t nhat dé sang tao ra nhding man &n tusi ngon,
phong phu va thinh soan cho mua I& héi nam nay.

Céc bé thiéu nhi sé dugc thudng thic nhiing man trinh dién
diic sdc va nhan nhting mon qua dé thuong tu 6ng gia Noel.

Tiec t6i dem Gidng Sinh, ngay 24 thang 12 nam 2015

Tu 18:00h dén 22:00h

1.988.000 VND++/ nguai I6n bao gobm mién phi sam panh,
rugu vang, nugu cocktails, nudc ngot, tra va ca phé.

Tiéc trua Giang Sinh, ngay 25 thang 12 nam 2015

Tu 12:00h dén 15:00h

2.100.000 VND++/ nguoi Idn bao gdm mién phi'sam panh,
rugu vang, rugu cocktails, nudc ngot, nudc sudi, tra va ca phé

Tiec t6i T4t Nién, ngay 31 thang 12 nam 2015

Tu 18:00h dén 22:30h

2.388.000 VND++/ ngudi Ién bao gdbm mién phi sam panh,
rugu vang, nugu cocktails, nuc ngot, tra va ca phé.

Tiec trua Tan Nién, ngay 0l thang Ol nam 2016

Tu 12:00h dén 15:00h

1.688.000 VND++/ nguai I6n bao gébm mién phi sam panh,
rugu vang, rugu cocktails, nudc ngot, nudc sudi, tra va ca phé

Tiéc t6i Tan Nién, ngay 01 thang 0l nam 2016

Tu 18:00h t6i 22:00h

1.688.000 VND++/ nguai I6n bao gobm mién phi sam panh,
rugu vang, rugu cocktails, nudc ngot, tra va ca phé

Gidm 50% cho tré em tir 6 tdi |2 tudi va mién phi cho tré em dudi 6 tudi.
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Originally from the West, Christmas has become one of the

greatest holidays celebrated all over the world. At Yu Chu,
we've added something extra special to your celebration to
elevate your meal into a fantastic dining experience. With a
seasonally inspired menu prepared by our talented culinary
team will guarantee you the most authentic and
mouth-watering flavour that lingers in your palate.

Your children will be surprised by the appearance of Santa
Claus with some special sweets.

Christmas Eve Dinner, 24th December 2015

6:00pm - 10:00pm

1.588.000 VND++/ person including champagne, house
wine, cocktails pass around, soft drinks, tea and coffee
650.000 VND++/ child (6 to 12) including soft drinks, juice
and water

Christmas Day Brunch, 25th December 2015

12:00pm - 3:00pm

1.888.000 VND++/ adult including champagne, wine, soft
drinks, tea and coffee

650.000 VND++/ child (6 to 12) including soft drinks, juice
and water

New Year's Eve Dinner, 315t December 2015

6:00pm — 10:30pm

2.200.000 VND++/ adult including champagne, wine, soft
drinks, tea and coffee

650.000 VND++/ child (6 to 12) including soft drinks, juice
and water
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Du ¢6 ngudn gbc tu cdc nudc phuong Tay, Gidng Sinh da tré
thanh moét trong nhting 1€ héi I6n nhét trén toan thé gidi. Tai
nha hang Yu Chu, ching t6i s& lam cho budi tiéc ctia ban
thém phan thu vj, doc ddo va déng nhd. Nhaing thuc don
mua L& Hoi da dang ducc ché bién béi doi ngt dau bép
chuyén nghiép tai nha hang Yu Chu chdc chdn s& lam hai
long khau vi ctia quy khdch.

Céc bé thiéu nhi sé dugc thudng thiic nhting man trinh dién
dic sic va nhan nhting mon qua dé thuong tu 6ng gia Noel.

Tiec t6i dém Giang Sinh, ngay 24 thang 12 nam 2015

Tu 18:00h tai 22:00h

1.588.000 VND++/ ngudi Idn bao gdm mién phi'sam panh,
rugu vang, cocktails, nudc ngot, tra va ca phé

650.000 VND++/ tré em (6 tSi |2 tuéi) bao gdm mién phi
nuSc Ngot, nUdc €p trdi cay va nudc sudi

Tiéc trua Giang Sinh, ngay 25 thang 12 nam 2015

Tu 12:00h tsi 15:00h

1.888.000 VND++/ ngudi Idn bao gdm mién phi'sam panh,
rugu vang, nudc ngot, tra va ca phé

650.000 VND++/ tré em (6 t6i 12 tudi) bao gém mién phi
nuAC Ngot, NUSC €p trdi cay va nudc sudi

Tiec t&i Tat Nien, ngay 31 thang 12 nam 2015

Tu 18:00h tai 22:30h

2.200.000 VND++/ nguai I6n bao gom mién phi sam panh,
rugu vang, nudc ngot, tra va ca phé

650.000 VND++/ tré em (6 t6i 12 tudi) bao gom mién phi
nudc ngot, NUSc €p trdi cay va nudc sudi



This festive season, your dining experience at
InterContinental Asiana Saigon can naturally be something
remarkable. At the trattoria styled Basilico, the skillful
culinary team has prepared a choice of two 6 course menus
especially for the holiday season. The settings and the
atmosphere at Basilico make it a perfect venue for year-end
gatherings desiring an elegant and intimate touch.

Christmas Eve Dinner, 24th December 2015

6:00pm - 10:30pm

1.499.000++/ set including free flow of Prosecco, wine,
beer, soft drinks and water

New Year’s Eve Dinner, 315t December 2015
6:00pm - 10:30pm

1.499.000++/ set including free flow of Prosecco, wine,
beer, soft drinks and water

Mua I& héi nam nay, khéng cd g tuyét voi hon khi cung
nhting nguoi than yéu thudng thc tinh hoa ctia dm thuc Y
dac trung tai nha hang Basilico. Vi thuc don 6 mon mdi la
hoa cung khéng gian dm cing sé mang dén cho ban nhang
gidy phut thudng thuc m thyc hoan hao cling nhiing bat ngs
thu vi.

Tiéc t6i dem Gidng Sinh, ngay 24 thang 12 nam 2015
Tu 18:00h tai 22:30h

1.499.000++/ mét khdch bao gdm mién phi rugu sui
Prosecco, rugu vang, bia, nudc ngot va nudc sudi

Tiéc t6i T4t nién, ngay 31 thang 12 nam 2015

Tu 18:00h tai 22:30h

1.499.000++/ mét khdch bao gdm mién phi rugu sui
Prosecco, nugu vang, bia, nudc ngot va nudc sudi
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Purple Jade

Celebrate New Year's Eve with the city’s hip urbane and
refined crowd at Purple Jade Bar & Lounge - one of the
most elegant and sophisticated venues in town.

Savour exciting cocktails and a great atmosphere, if you
party at Purple Jade, you will be ringing the New Year in
splendid fashion and style.

Countdown Party, 315t December 2015
6:00pm - 2:00am
388.000 VND++/ person including | welcome drink
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Cung chao don nam mdi véi khong gian tinh t€ va sang trong
tai Purple Jade - mét trong nhting su lua chon ly tudng cho
ba tiéc cudi nam that tuyét voi.

Hay thu gian trén nhting chiéc ghé sofa ém di, hoa vao khéng
khi tuoi vui dém giao thiia va thudng thuc ly cocktail ngon
tuyét dugc chudn bj béi nhting nha pha ché chuyén nghiép.

Tiéc chao don nam mdi, ngay 3| thang 12 nam 2015
Tu 18:00h tai 2:00h
388.000 VND++/ nguai I6n bao gobm mién phr | ly cocktail

THE LIBRARY

Nothing captures the warmth of the festive season than a
glass of Glihwein. Made with red-wine, cinnamon sticks, sugar;
oranges and cloves, this traditional holiday drink is the perfect
choice to escape from the hustle and bustle of the city.

ISt December 2015 - 315t December 2015
12:00pm - 10:00pm
86.000 VND++/ glass

Hay tam gdc lai nhting héi ha, lo toan cho mua 1& hoi cudi
nam va ty thudng cho ban than nhang giay phut thu gian
bang | ly rugu Gluhwein - loai rugu truyén théng trong
Giang Sinh ma déi nga dm thuic tai The Library dic biét danh
riéng cho ban.

Tu 1/12 - 31/12/2015
Tu 12:00h tsi 22:00h
86.000 VND++/ ly



Couple Bliss Therapy At Spa Intercontinental

Tri liéu thw gian danh cho cap doi
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Experience two-and-a-half hours of float-away bliss in a world
of truly sensory experiences, roses and candles in a VIP
couple room. The ultra-indulgent Couple Bliss Therapy
treatment starts with a foot therapy with mineral sea salt,
cinnamon and rose petals to revitalise and moisturise foot
skin. Continue with body exfoliation with sweet oranges and
fresh milk and mett away the accumulated stress in a warm
bathtub with aroma oil. Then relax and unwind with a
tension-releasing massage with aroma essential oils to suit
your skins needs. This utterly relaxing aromatherapy
treatment balances the skin, softens fine lines, restores
radiance, lifts your senses and instills an overall feeling of
well-being. Finish this couple therapy with facial and neck
treatment with fresh natural mask made of tropical fruits,
honey and yogurt, which will leave your skin smooth and
luminous.

Spa InterContinental offers the whole |50 minutes of
sensory indulgence for only 4.830.000VND++/couple

For more information or to make reservations,
please call (08) 3520 9999, extension 4901

Con gi tuyét voi hon khi dugc cing mét ntia clia minh nghi ngo,
thu gian sau mét ngay lam viéc mét maoi. Boi ngti chuyén vién tai
Spa InterContinental da thiét ké mét gdi tri liéu dac biét danh cho
cic cdp doi nham mang dén cho ban khéng chi mot co thé thodi
mdi ma con maét tinh than that sang khodi.

Trong dnh nén diu dang, huong hoa héng ngot ngao, cdc chuyén
vién trj liéu clia chung t6i s giup ban thu gian co thé t phuong
thuc chdm sdc dbi chan bang mudi bién, qué, canh hoa héng giup
tdi tao va dudng &m da chan. Co thé ban s& dudc thanh loc bang
cam stia sau do tha Iéng hoan toan vao bén nudc tinh dau dm
mang lai cho lan da sy mém mai, min mang, Bang viéc st dung tinh
dau cao cdp két hop mat na trdi cay tu nhién phu hop theo tung
loai két hop cdc phuong phdp massage chuyén nghiép, cac chuyén
vién clia chiing t6i s& gidip ban loai bd cdc nép nhan, phuc héi va
1di tao gilip da mdt ban that cang min va tuci sang,

Gaitri liéu 150 phit chi véi gid 4.830.000 VND++ cho 2 nguoi.

Dé biét them thong tin chitiet va dit ché, xin wui long lién he
(08) 3520 9999, miy I 4901



