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Néu ndu an la moét nghé thuét thi nhiing dau bép
s€ la nhiing ngudi nghé si. Toa nha Sy kién Gala
Royale thét sy vinh hanh khi s httu nhéing déi ban
tay tai hoa véi tai ning va kinh nghiém da dugc dao
tao va ki€m chiing tai cdc nha hang - khich san quéc
té. Mai thuc don ti¢c tai Gala Royale déu dugc bép
trudng lua chon dé€ tao nén sy hai hoa trong khiu vi,
trong viéc trinh dién mén in, va tao ra nét dic trung
riéng cho tiing budi tiéc. Chung t6i mudn chac ring,
mdi su kién t6 chiic tai diy sé [a mot 4n tugng khé
quén cho chii nhan cia buéi tiée cing nhu cic vi

khach mai.
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PAU &
CAC MON CHAY

Gala Royale da ndi tiéng nhiéu nim vdi cdc

thic don tiéc thudn chay, khong tring, kbong
stia, nguyén liéu chudn muc theo ché do chay

thudn thuc vit. Mot thuc don tiéc chay tinh té
tai Gala Royale chic chin sé dé'lai nhiéu in

tugng trong long cdc qui vi thuc khdch.
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Mbi mén an ctia Gala Royale 1a sy hoi tu vé tai hoa

Phu Trac Bejjing .
va nhiét huyét ctia ngusi dau bép. BicKinh-  Roasted Tofun..
X061 Nép Lt Skin - Sticky
Hat Sen Lotus Seed
§§‘4‘ Brown Rice
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P
D4u hii non Steamed
hép x5t ndm Bean Curd
kiéu Thugng with mixed
aj Mushrooms

Shanghai

Je
.
Goi Banana
Bip Chudi Flower Salad
Déu Phong - - Fresh Fruits
Cha Gio Spring Rolls
Tréi Cay - - Mushroom
Banh Cudn Rice Cakes
Nim Huong
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' Curry Xanh Vegetables
Nim dviga  Stir-fried

§ , rau cii - Green Curry -
x8t gling King Oyster banh mi Qat Breads
2L Mushroom in ot mach |
Ginger Sauce
Diép Cuén Green
X6t Dau Mustard Leaf
Phong - Summer Roll
Cha Gio Bip - Corn Spring
- Cudn L4 Roll - Wild
L&t Berel Leaf’
Nim Bao Grilled Rolls
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Xuap Ndm Lingzhi

Linh Chi mushroom Com Lt Fried Brown
Téc Tién and Black B6 X6i chién rice with Bok
Moss Soup Hat biéu Choy and
Cashew Nut
Xip Cu Sen Lotus Root, Com Lt Fried Brown
Téo Do Jujube & Chién Trai Rice with
Ham Sim Ginseng Soup Thom pineapple
and mixed
vegetables

D6 an chay



Liu Nim Kyoto Mixed

Kyoto - Mushroom
Mi Chum Stir- fried Mi Soba Hotpot - Soba
Ngay xao rau  Moringa Noodle
ctt ndm Linh Noodle with
Chi Vegetables
and Lingzhi
Mushroom
Rau Ca Phu Stir-fried
Trtc NAm Vegetables,
Bach Linh Mushroom,
and Tofu
Skin Liu Rau vi Mixed
Théi Lan - Vegetables
Mi Chum Hotpot
Ngay Thai style
- Moringa

Noodle
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TRANG MIENG

Mot nét nhin ngot ngio vao cudi bira tiéc ctia cic mén trang miéng véi vi ngot thanh
ti dudng mia tho, mém min tif triing va stta cia cdc mén banh mousse hay mét lanh

thanh tao cfia cic mén che.

222

a@«ne

25,
L L)
Bénh yogurt Dau T4y Bénh mousse Chanh day Bénh mousse Trd Xanh Mandarin

Strawberry Yogurt Mousses

Passion Fruit Mousses

Mandarin Matcha Mousses

Binh Tiramisu

Tiramisu

Créme Brulee

Cream Brulee

Binh mousse Diia hoa Diu Biéc

Butterfly Pea and Coconut Mousses

Che Yén sao Long nhan Hat Sen

Bird Nest Sweet Soup with Logan and Lotus Seed

Che Tra Xanh Trai Vai

Lychee and Green Tea Sweet Soup

Che D4u Xanh nha dam ph tai

Green Bean, Aloe Vera, and Kombu Sweet Soup
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THUC UONG

Chi riéng tai Gala Royale, nhiing mon tra dugc thiét ké boi bartender tai ning
Keith Nguyen, sé lam cho moi budi sy kién thém phin khdc biét.

Tra hoa hong Atiso do
Rose Bud and Hibiscus Tea

Tra l4 nép sa chanh

Pandan Leaf and Lemongrass Lime Tea

Tra Hoa B4u Biéc
Butterfly Pea Tea
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Tra Gling Trdi Thom Tra bong Atiso I4 nép

Pineapple and Ginger Tea Pandan Artichoke Tea

Bia Heineken Nudc suéi LaVie Nuéc c6 ga 7-up
Heineken Beer Lavie Mineral Water Seven Up

Bia Sapporo Nudc tinh khi¢t Aquafina Nu6c c6 ga Pepsi
Sapporo Beer Aquafina Purified Water Pepsi Cola

Bia Tiger

Tiger Beer




*.
*.
*
*.

)
2
2
4
’g\o 0’
¢ ¥
RS
¢ 4
RIS
& 4
RS
4 4
SR
¢ ¢
S
¢ 4
3
4 4
P
4 4
N \/
(25 ¢
RS
& ¢
;S‘ 0’
4 4
;30 0
4 ¢
}.\0 0’
4 S\
§0 0’
& ¢
RIS
& ¢
e [/
25 9
e %
LS ¢
= %
o'y &y
NSO/
EARNALS
NSO
‘VV& *
XA
<5 4
e %
¢ ¢
RS
LS *
2\0 0’
¢ 4
;}, \/
o &
%“‘ 0’
¢ +
X %
(LS »
X 2
¢ 4
e [/
¢ $
X 2
L3 &
e 2
RS 4
e 2
(LS ¢
X 2
¢ $
e [/
L5 4
X W
¢ ¥
Q 2
& ?

i?
A
(52
XS
(2
4;‘

<>

A
‘e

A
K%
A
X
“g\
x
Q\
3%
Q\
K02
Q\
54
C\
%

P,
25X
(2%
f‘
(2%
f‘
=
%
Q)
Q?
(2%
f‘
=
??
/)
%

3
3
3
3
3
3
3
3
3
3
3

s
SO
(02

(5
‘
\‘;\

s
‘
‘*§

N
o3
N
54
A\
.

s
‘
"Fg

Q
>3
’

<
’

;&
P

DKZE3

‘p%
&y
XA
&y
;&
ﬁ?

=

A
>

s
‘
\’;S

Bs
‘
‘;3

s
s
S
2%
f‘
0”‘
X
&5
s
6;‘
&>
s
6"‘
&<
(5
\1@
B2
SR
(29K
RN
0”‘7
P
X2
"‘3
5K
B @\

Q
é%
<.

%‘0
’
=
G
v'go
&
o&o
<
2
7
4;4*
&<

Q
éa
3

(5
S

o'
XN%L
79\‘§\
XLXR
CZ
N
&y
)
’
X
=9,
S
R
X0
e
=
<
-
(%

.
0“

A
Ko7

s
SO
‘.

s
SO
07

(5
‘p
A
‘s

Bs
SO
(%

X
SO
‘e

s
&>
A
‘e

B
;p
L)
‘f
%
(X
?0
)
‘f
X
;ﬁ
)
?4
)
\:‘\
([ RCZ
;p
)
&0
>
X
)
?0
)
‘§
X
;ﬁ
)
;?
)
<
B
‘?
s
;ﬁ
)
;p
)
;p
)
\:.g
R
\’Q
e
S

>

+
\0
’

* AN

e o o o S i 9T ita®
R R IR IS,

L AL X AL o S g e S S S S o e S e e s s s 2

e e e e e A A e e A A A e
NUNTUNIN NN N AN G USUNTANUNTNUNG
AR

TINSNTIN
NN 3.3&.@.@ @@3 NN I ININ
2 3 S S S 0 S B S R 5 T
&
7
A2 24 VARV

o
L
o
o

%
‘
A

s
’
xS

P,
’
xS

s
‘
xS

(S
‘
xS

‘\0
5
7\ *
’
7\ L 2
/
0‘\’
&¢
S
L
0‘\
CZ
s
ﬁ,:7$"
“\S.
&
0‘1
¢
0‘&»
¢
0
&
3
$/
QD

‘

s
’
S

(5
=\
‘

\/

*

S
CZSX
;\

/
.
?o
D,
S
.

25X

=%
<>
s

s
D,
S\
s
?4
s,
S\
’4
.
2
s
;ﬁ
Y,
?4
S
;p
D,
S

* *

’
JW 0!&“&“&1

ke

(L

() v
TR A Y Y MY MY MY MY M MY MMM
NN ININ N IS ININ N IS INING)
ARV MM

\/

»

%

%
é’izg\
s, D
ﬁ;d&

3

’

Do rael
% &
2K 3 A\
9? G\ 7\0
4,7\9 o/
.5
ﬁg,i«, N
f‘&AVW‘
P
S DCNIHL
LI
DAL
LI
Q;l,g\ CZ
QX

2%

Oy

P,

X

250
’44

N
B
SO
X
%

25X
s

*

(4
S
:
s
:

5
’
A

A? “@4 \/ \/
NGNS 33.3.3S.mvu.mwuiii
NN
INTINSUNTIN SINTIN SINTINTIN SINTIN SUNTIN TN 30\
YRR ALY MY I
SNGNGNGN SN
QL

INTINTINTINTINTINGN
VAU MR w. AR RRVRY;

?A
Y J
X
Mo
s
&
X
>

* * *>

QZ.A

3

O
A
%
Q@
e
0\
Q@
’7’

’
’

O
X%
&y

*

*
*
.
*
*.
*
*
».
*

\
RO MM MY
AN D0 00 00 00 00 00 0 0 06 0.6 0.6.9.4.0.6.04
(/ MR R R R RN RV R RN RN RN R A
VNI INGNTINTINTININ TGN IN NN
AT,

4
3
3
3
23

(4

Y
X
&5
N
&5
N
&5
*
&b
*
&5
N
d@&%
P 59
SO X
N
&5
¢
&%
)
&5
N
&5
X
&

3
3
3
3

Wz J
SO

* *

*
*
*
*
*
*
L e
*
*

W
. . C=C=G oGS A A
I AEAAET TS
R MR IR MR I
WOW“%“?“%“@“?“@“?ﬂ%ﬂ%ﬁ%“@“@“@
ALY Y MY MR RY 0 MBS MR
4W“@“?“?“?“?“?“?%?ﬁﬁ“ﬁﬂ?ﬂ?‘
) YRR RYR MG HE R &)
NSNS NN AN T TN
AR ALY YR R Y S EME R MY

7\ *.
@\
%4
@\
(RCZ
‘p

}“‘
’
é&
&
-
&

Q
e

3
3
3
3

Q
0%3
ég
&y
d&@k
(ZSD
&&
o
§§
<
2

3
3

s
SO
‘e

(5
SO
0‘\ ”07
‘T‘
s

X

A
‘.

P,
2.
P,
.

2

4 >

%,
9?’
=2
%,
4?‘
&0

‘
DN
A2
(53¢
A

‘
‘
P

o

’

* * >

(>
SINUNINGINININGNININEN
0’4\0&’4\’4\9&’4”4\’4‘\ RN/ 4. 0.0.0.6.0.6.0.¢

\ ASS.SN .S.GM?MZW NINTGNIN
L@vo 6.0 R“o .b@b@hv ﬁhv

’
&5
Y
Ql“
*
0”’
*
2
S
0’4’
*
Qs
2
0’4’
f‘
0”’
*
0”’
Y
¢”’
f‘
ﬁg
’
(5

(A2
&0

&33.37\%&333.7&@Sﬁ.ﬁ%mwu.n&
A A A ALY A A A AR
NSINTIN TN TINTINININININININININ I
€,9.6,0.6,.0.6,0.0.0.60.0.6.0.0.0.090.0.0.0.0.0.0.0.046.90.6.0.40.046.90
A AV A A A MM YA VI Y
SINININTININ TN

GUNGNININGNIN DN TGN TGN GG INGN
,/\:ﬂ;o\uv@ KPS S B 5 5 X B b&-@vb"@

YA Y Y A A MRV Y,
)

NN NN I IS I IINAN S

e *
95, B 9Ot
MY A AR A A A MY MY
“%“%“%“ﬁ“@“%“%“%wﬁw%wﬁw?wﬁv
‘b.?.@.@.@.@.@.@.?,E.E.?,.w

*
(<L
S

S

3
3

s
SO
‘.

(5
\:A
CZ

s
SO
e

P,

S,
3
3

s
SO
‘e

s
SO
‘.

s
SO
(2

’
%,
S

X

(£

S
0?‘
s,
23
(5
S
S

£

* * *

L7
§
’
e
9
X
9
0‘&
o
)
&9
o‘\~
&9
)
&9
0‘\’
o9
o‘&
9
o
R
e
7\0
=
(X

0

o=
&

’

Q

)

‘
<
:
(5
;p
&0
(5
‘f
(5
;p
)

’

‘W‘
Q
N

’
>
’
X
59
\‘é
&~y
A

S

.

* * * *

NSNS
S
NN

YA

- 95

>

¢

\
) 38

‘

‘

*

%
%
x

‘
%

Qﬁ’
e
&7
X
9
e
‘3.»
e
=9
X
&9
e
<
.
!’4‘

’

P,

2

L4 * *

/
1o
N
2 *
f‘
&5
D
b
&
&
&
&
b
&5
(£
0“ é
e
&
25

(B2
§’

YNNI INININININNE UGN NN
R Y YA 5 28 XY M KT
‘¢‘¢%¢ S04 o.&v S,
RN RN
o SUNINGN

\ >
4 o= ’.n 7 \‘oi >
YA AR Y MY M MR 38 MM
", SNTINTINTIN N R ENTINTINTINTIN
R R RIIVA A MR Y MY MY RYEITIYIYA
PONINTININTINTININTININTININTINSON N SONTON TN G
R AR TR Ry RSV RISV Ry T K
S5
QR

A\
Q

A
‘e
‘\.
&¢
‘So
&¢
‘“0
&¢
Ao
9
=
&¢
&0
&
0‘“«
7\0
C\
e

i@
%
'i,\
(N
(07

Q
‘7 -
‘

‘

S
’
A

P
‘
xS

P
‘

A
‘

‘p
1)
b
2
B
&5

*

XS

(ZS)

)

* *

G

A
X
&y
g&
GO
X
&y
X
&y
&Q
&y
X
7\0
@\
(2

\/

*

NN\ NN NN DNIN NN\

YR MY A MM MY MY ALYE
I IS I AT
AN AN NRNRNRNRNRN RN RN
INGENSON SN SINSONSUNSUN TN SN SUN SUNSONTON SN
IR R RN RA R RN R AR
SUNINTINTIN TN TNV NNV NN N
PATAT NI AN AN ATNINIANTATNININNAX
ARV ARV YT VY RYRY SR Ry
SONTINSNTINTINTINTIN SONTIN SONTIN SUNTON SUN
LAY AT RYATRY T RTA BT
WINSINTINSINTIN SINTIN SONTUNTIN SUNTON SUNTE
YRR RRT MY I BT
NININTNTNTN

5

A
‘.

*

2
1)
N
&5
f‘
&5
2
&5
O
&5
8
&5
N
&5
OV
&5
N
&5
f‘
&5
O
s,

*

»
*
*
*
»
*
*

*

(X
3
3
3
3
3
3
3
3
3
3
3

*

S
2K
¢
g&
f‘
”4
Y
X
50
”0
&‘
l‘o
X
”:FQ"
SO %
50
X
X
S
l‘o
%
&0

*.
*
.
.
*
.
*
*
*.

*

(£
N
3
3
3
3
3
3
3
3
3
¥

A

.
2

* * *

*

N
&5
f‘
&5
*
&5
f‘
&5
OV
0”’
X
>

*

s
ESX
’4¢
S )
”4
X
&5

X
X
/

&
A

&
‘
o\
o
X
o
X
7\0
@
&
LN
W\
&
L
*7'

S
(4

ozgz §
3
(4
(<

‘
Y J
’
O
(X

A

>

NN NN DN NN NN ININ NN
AT
“?“?“?“?“?“%“?“%“ﬁ“@“ﬁ“?“ﬁ“ﬁ
VAN AR R RN RN AR R R R AR R
NN NN NN
NoUNNINGINENTINTININGIN SN INGUN N GUNS
YRR AR Y Y MY Y MY MY MY MY MY
“?“?“?“?“?“?“?“?“?“?“?“?“?“?“@
e A A A A AV A A
NSNS AN AS IS IS IIN
SUNINTINTININTININTIN NN NN
PN s ey ey Nyt 'w@ Srn

Y AT A ALY A MY MY MY R MR
!, “¢A¢ \/ “€J¢ “W“@
XY R A
Nz %

&
&
%
s
52X
0’4‘
¢
0’4‘
N
0”’
f‘
0”’
X
&<
X

o
e
o
Ao
R
<
R
0‘\0
<
=
%,

(>

s
<
A
‘.

3
3

s
SO
‘.

(5
SO
‘.

(X
>
‘e;

‘

xS
Y )
.?‘
Y J
‘p
s
e
Y J
xS
Y
xS
Y J
‘p
s
.‘Q

*

Eg>
o
o
XY
<
o
o
&
<
=
<
e

¢

’

5
‘
xS

S
’
A

s
’
A

P
‘
xS

é’
Ty
§0
e
Y
e
;S’
/
“\0
e
éo
e
XX
CZSD
o
e
;S’
/
§0
e
;S’
e
>\
e
&
CZ

‘

P
’
xS

s
<3
xS

.
2

‘

*

0’ 0’ 0’ * \0’\0’ 0’ 0’\0’ 0’ * \0
NN % Y
A

X
P,

>

%

9 A Y
YA QY
NSO NSNS N

®
P
;ﬁ
L)
&3

RV VMY
NN TGN ININ I



