VINA(

VIETNAM AIR CATERING SERVICES

A LA CARTE MENU FOR CHARTER FLIGHT

* Please tick (V) on the "Remark" Column the meal you choose and write down the quantity meal you would like to order on
"Order Quantity" Column.

* After completed your order, please send it to our e-mail address : order@vinacs.vn; marketing@vinacs.vn; ops@vinacs.vn
Note: This is the reference menu and some meals can change due to their availability. If you have any specific orders, please

insert into ""Ordering Form™ Sheet and send us the detail order via email: marketing@vinacs.vn

* Please advise us of any food allergies prior to ordering

Serial Dishes Description Unit  rder Quantii  Remark
Appertizer

Smoked Salmon with Lime, Mixed Lettuce & Caper Mustard Vinagrette

1 |(Cd hoi xong khéi véi chanh xanh, xa lich tron & Dau dém mi tat caper) portion
Smoked Salmon Carpaccio with Asparagus and Fresh Salad

2 |(Cd héi xéng khéi thai méng véi mang tdy va salad rau twoi) portion
Salmon Spring Roll with Mixed Green Salad

3 |(Cd hoi cuén véi Salad rau xanh trén) portion
Marinated Prawn with Herb and Green Salad

4  |(Tom su wop thdao moc va Salad rau xanh) portion
Grilled Prawn Kebab and Squid with Zucchini, Eggplant, Lemon and Lettuce

5 |[(Kebab tom su nwong va muc & bi ngoi, ca tim, chanh vang va xa lach) portion
Grilled Cajun Chicken with Mixed Green Salad

6 |(Ga nwong Cajun voi Salad rau xanh) portion
Foie Gras with Smoked Duck Breast and Orange Salad

7 |(Gan ngéng va e vit xéng khéi, salad cam) portion




Parmaham with Olive, Cherry Tomato and Vegetable

8 |(Parmaham véi O liu, ca chua bi va rau) portion
Beef Vegetable Roll with Mixed Lettuce and Balsamic Dressing in Carrot Cup

9 |(Bo cuén rau véi Xa lich trén sot Balsamic dung trong céc ca rot tia) portion
Caprese Salad (Fresh Mozzarella Cheese with Tomato and Basil Pesto)

10 |(Salad khai vi (Phé mai Mozzarella twoi voi ca chua la sét Basil nghié;n)) portion

Hot Savoury Snack

Prawn Paste on Sugar Cane with Chilli Sauce

1 [(Tom su boc sd voi twong o61) portion
Vegetable Spring Roll with Fish Sauce

2 |(Cha cuon rau cii véi nuwéc md'm) portion
Seafood Spring Roll with Spicy Mayonnaise Sauce

3 |(Chd cuén hi san véi Sét cay mayonnaise) portion
Chicken Satay with Chilli Sauce

4 |(Ga nwong xién que va twong ot) portion

Salad

Mixed Green Salad with Walnut/Cashew Nut & Dressing

1 |(Xa ldch rau xanh & hat 6c ché/hat diéu & dressing) portion
Mixed Green Salad with Orange & Dressing

2 |(Xa lach rau xanh voi cam & Dressing) portion
Mixed Green Salad with Smoked Chicken & Dressing

3 |(Salad rau xanh voi Ga xéng khoi & Dressing) portion
Mixed Green Salad with Salami & Dressing

4 |(Salad rau xanh voi Salami & Dressing) portion
Mixed Green Salad with Shrimp & Dressing

5 |(Salad rau xanh véi Tom & Dressing) portion
Mixed Green Salad with Smoked Basa Fish & Dressing

6 |(Salad rau xanh voi Ca basa xéng khoi & Dressing) portion
Greek Salad

7 |(Salad Hy Lap) portion
Grain Mustard Potato with Ham

8 |(Khoai tay mu tat hat va Ham) portion
Coleslaw Salad

9 |(Salad bip cai) portion




Fresh Vegetable Salad

10 |(Salad rau twoi) portion
Soup

Broccoli Cream Soup with Chopped Chive
1 |(Sup kem bong cdi voi he cit khiic nho)

Pumpkin Cream Soup with Garlic Crouton
2 |(Sup kem bi do véi banh mi bo téi)

Tomato Basil Cream Soup with Balsamic Vinegar
3 [(Sup kem hung qué va ca chua véi dim Balsamic)

Mushroom Cream Soup with Cream Liquid
4  |(Sup kem ném véi sot kem)

Main Course
Asian Style

Fish & Seafood

Grilled Basa Fish and Prawn with Ginger Oyster Sauce, Fried Rice with Egg and
1 |Vegetable

(Cd ba sa, tém sii nwéng véi sét diau hao, girng, com chién trieng va rau) portion
) Mixed Squid and Rrawn with Red Pepger Sauce, Steam Rice and Vegetable

(Tom su va muc sot ot ngot do, com trang va rau) portion
3 Teriqui Salmon with St’eam Rice and Vegetable

(Ca hoi teriyaki, com trang va rau) portion

Chicken
4 Sauteed Chick,en Thigh With Tamarind Sauce, Steam Rice and Vegetable

(Dui ga xao sot me, com trang va rau) portion
5 Grilled Chicken with Sweet Squr Sauce, Steam Rice and Vegetable

(Ga nwong chua ngot, com trang va rau) portion
5 Roasted Chicker) with Five-Spice Sauce, Egg Noodle and Vegetable

(Ga quay ngii sdac, mi trung va rau) portion
7 |Stir Fried Chicken with Bean Paste Sauce, Egg Noodle and Stir Fried Vegetable

(Ga chién sot twong ddu, mi trirng va rau xao) portion

Beef
3 Stir-Fried Beef in Lemongrass Sauce, Mixed Rice with Bean and Vegetable

(Bo xao xd ot, Com tron ddu va rau)

portion




Sauteed Beef in Five-Spice Sauce, Rice Noodle and Vegetable
(Bo xdo ngii sic, banh phé va rau) portion
Pork

Sauteed Pork in Soya Sauce with Steam Rice and Vegetable
(Thit heo xao xi ddu, com trd'ng va rau) portion
Deep Fried Pork Cutlet (Japanese style), Steamed Rice & Vegetable.
(Thit heo chién kiéu Nhdt, com trd’ng va rau) portion
Braised Pork Rib with Pepper Sauce, Steam Rice and Vegetable
(Swon logn om tiéu, com trd'ng va rau) portion
Vegetarian

Vegetable Curry with Steam Rice and Vegetable ( Vegetarian)
Ca ri rau cii véi com tring va rau (chay) portion
Congee

Chicken Mushroom Congee
(Chdo ga niu nim) portion
Prawn Congee
(Chéo tom) portion

10

11

12

13

14

15

. Please
Vietnamese Beef Noodle + Beef Stock . .
16 R o . portion provide flask
(Bun bo Viét Nam + nwéc dung bo)
to keep stock

Western Style

Fish & Seafood
Grilled Salmon with Cream Mushroom Sauce, Sauteed Potato with Parsley &

Vegetable

1 |Cd hoi nwong voi sot kem nim, khoai tdy xao parsley va rau portion
Steamed Basa Fish and Squid with Tomato Sauce, Linguine and Vegetable

2 |(Cd ba sa, mwc hip sot ca chua, mi Y dep va rau) portion
Beef

Grilled Beef Tenderloin with Rosemary Sauce, Potato Gratin, Sauteed Onion with
Herb, Mixed Vegetable

(Thdn bo tenderloin nwéng véi sot hwong thdo, khoai tdy Gratined, hanh xao, cdc
3 |logiraw) portion

Vegetable
4 |(Bo tenderloin nwong voi sot Demi mu tat hat, khoai tdy nghién va rau) portion




Beef Daube Provencal with Garlic Mash Potato and Vegetable
5 |(Bo kho véi khoai tiy nghién téi va rau) portion
Grilled Beef Burger with Mushroom Demiglace Sauce, Parsley Mash Potato &
Vegetable

6 |(Burger bo nwong va sot ndm Demi, khoai tdy nghién parsley, rau) portion
Chicken

Baked Chicken Thigh with BBQ Sauce, Potato Gratin and Vegetable
7 |(Dui ga bé 16 sot BBQ, Khoai tiy gratined va rau) portion
Grilled Chicken with Fricasse Sauce, Penne with Tomato Sauce and Vegetable
8 |(Ga nwéng sot Fricasse, mi ong véi sét ca chua va rau) portion
Grilled Chicken with Supreme Sauce, Fusilli and Vegetable
9 |(Ga nwdng sot kem Supreme, mi xodin va rau) portion
Pork

Grilled Pork Rib with BBQ Sauce, Jacket Potato and Vegetable
10 |(Swon heo nuwong sot BBQ, khoai tdy jacket va rau) portion
Grilled Pork with Demiglace Mustard Sauce, Gratin Potato & Vegetable
11 |(Thit heo nwéng voi sot M tat Demi, Khoai tdy Gratined va rau) portion
Hot Breakfast

Rolled Omelette, Grilled Sausage, Demi-Mushroom Sauce, Lyonnaise Potato &
Vegetable

(Truéng omelette cupn, xuc xich nuwong, Sot demi nim, khoai tdy ran mong va
12 |rau) portion
13 |Rainbow Quiche, Grilled Sausage, Baked Bean, Lyonnaise Potato and Vegetable portion
Rolled Vegetable Omelette, Grilled Sausage, Sundry Tomato Sauce, Hash Brown
Potato & Vegetable

(Trirng omelette rau cii cudn, xiic xich nwong, sét ca chua, banh khoai tiy bao
14 |chién & rau) portion
Sweet Breakfast

Pancake with Mango Compote, Fried Apple and Whipping Cream

15 |(Pancake voi xodi, tao chién va whipping cream) portion
Cinnamon Grape Pancake with Grilled Pineapple, Apple Sauce and Whipping
Cream

16 |(Pancake qué nho véi thom nwdng, sét tdo va whipping cream) portion

Sandwich, Canape & Hot Bun




Sandwich Selection

Camembert Cheese

1 |(Smoked Salmon & Sour Cream Sandwich (Cd héi xong khéi & Sandwich kem chud portion
2 |Parmaham/Salami Sandwich (Sandwich parmaham/salami) portion
3 |Grilled Chicken & Mayonnaise Sandwich (Sandwich ga nwéng & sét Mayonnaise)| portion
4 |Ham & Cheese Sandwich (Sandwich ham & cheese) portion
5 |Omelette/ Fried Egg Sandwich (Sandwich trieng omelette/ga nuwong) portion
6 |Cheese & Tomato Sandwich (Sandwich phomai va ca chua) portion
7 |Cream Cheese & Cucumber Sandwich (Sandwich dwa leo va cream cheese) portion
8 [Vietnamese Baguete (Banh Mi) portion
9 [Vegetarian Sandwich(Sandwich chay) portion
Please remark which size you'd like to order: Full / Half Cut / Triangle / Finger
Open-faced Sandwich Selection
10 |Smoked Salmon (Sandwich cd héi xong khoi) pcs
11 |Cajun Roasted Chicken (Sandwich ga nwong Cajun) pcs
12 |Parmaham & Apple/Pineapple (Sandwich parmaham & tao/thom) pcs
13 |Smoked Beef (Sandwich thit bo xong khoi) pcs
14  [Vegetarian (Sandwich chay) pcs
Canapé Selection
15 |Black Caviar (Trirng ca hoi den) pcs
16 |(Smoked Salmon (Cd héi xong khoi) pcs
17 |Foie Gras Pate (Pate gan ngong) pcs
18 [Smoked Beef & Cream (B0 x6ng khéi va cream) pcs
19 [Parmaham & Apple (Parmaham & t4o) pcs
20 |Avocado & Tomato Salsa (Bo va ca chua) pcs
21 |Fresh Cheese / Sour Cream / Cream Cheese (Cheese twoi/Kem chua/ Cream Cheese pcs
Hot Bun
22 |Beef Bun (Bdinh nhoi thit bo) pcs
23 |Mushroom Chicken Pie (Bdnh nhin ga va ndm ) pcs
. .. CheesePlater |
1 |Blue Cheese pcs
2 |Cheddar Cheese pcs
3 |Fetta Cheese pcs
4 |Edam Cheese pcs
5 |Emmental Cheese pcs
6

pcs




7 |Grana Padano Cheese pcs
8 |Gouda Cheese pcs
9 [Brie Cheese pcs
10 |Mozzarella Cheese pcs
11 [Parmesan Cheese pcs
12 |Cream Cheese pcs
Each Cheese (pcs) serving size is 200 grams.
Served and displayed with Black/Red Grapes/Berries - Dried Fruits - Mixed Nuts - Olives - Crackers
. ... BakenePasy .|
Bakery
1 |Whole Wheat Roll pcs
2 |Soft Roll with Almond pcs
3 |Mini French Baguette pcs
4 |Soft Roll pcs
5 [Muesli Roll pcs
6 |[Dark Rye Roll pcs
7 |Foccacia Roll pcs
8 [Multi Grain Roll pcs
9 [Plain Croissant pcs
10 |Almond Croissant pcs
11 |Chocolate Croissant pcs
12 |Garlic Butter Bread (6-8 slice/portion) portion
Available in traditional size 35gr
Pastry
1 [Caramel Coconut Cream Cake portion
2 [New York Cheese Cake portion
3 [Mango Cheese Cake portion
4 |PieApple Mousse Cake portion
5 |Black Forest Cake portion
6 [Tiramisu Cake portion
7 |Opera Cake portion
8 |Fruit Tart portion
9 |Peach Danish portion
10 [Coconut Raisin Danish portion
11 |Chocolate Danish portion




12 (Mango Pudding portion

13 |Black Sesame Pudding portion

14 [Cheese Crumble Muffin portion

15 |Custard Muffin portion

16 |Assorted Petit Fours (12pcs; 8-15gr/pcs) tray
Available in normal size 45gr

Whole Cake Order: A minimum 24-hours notice is required for whole cake orders. Please indicate if the cake is to be pre-sliced

Fresh Fruit & Juice & Smoothie

1 |Seasonal Fresh Fruit 1(90grm) portion
2 |Seasonal Fresh Fruit 2(1000grm - 1200 grm) tray
3 |Seasonal Whole Fruit Basket basket
4 |Fresh Orange Juice (1000ml) litre
5 |Fresh Grapefruit Juice (1000ml) litre
6 [Fresh Water Melon Juice (1000ml) litre
7  |Fresh Carrot Juice (1000ml) litre
8 |Fresh Pineapple Juice (1000ml) litre
9 |Fresh Mango Juice (1000ml) litre
10 |Mango Banana Smoothie (1000ml) litre






