ALL-DAY DINING MENU

10:30 AM - 9:30 PM

APPETIZERS KHAI V|

Al. Crispy spring rolls with pork and seafood
Chad gio thijt heo va hadi san

Pork, shrimp, squid, fresh herbs, and fish sauce

Thit heo, tdm, muc, rau mui dung kém nudc mam

A2. Crispy vegetarian spring rolls

Cha gioé chay

A3. Crispy soft-shell crab with salted egg
Cua I6t rang trdng mudi

A4. Fried chicken wings with fish sauce @
Cdnh ga chién nudc mam

AS. Fresh rice noodle rolled with vegetables

Phd cuén rau cu

Flat rice noodle, lettuce, carrot, fresh herbs, cucumber
Banh phd, rau xanh, ca rét, rau mui, dua leo

SALAD XA LACH & GOI

AG6. Chicken Caesar salad @ © @)

Xa lach Ga sét Caesar
Romaine lettuce, croutons, poached egg, chicken breast and signature Caesar dressing
Xa lach Romaine, banh mi thai vuéng, tring chan, Uc ga va sét Caesar

A7. Garden salad

Xa lach trén

Baby leaf, cherry tomato, olive, onion, and julienne vegetable with balsamic dressing
Xa lach, ca chua bi, 6 liu, hanh tay, rau cl va sét gidm den

A8. Lotus stem salad with tofu
G3i ngd sen déu phu

A9. Smoked duck and galangal salad
Gai vit xbng khoi

Duck salad with star fruit, cabbage, peanut, fresh herbs, ginger, and fish sauce
Gai vit trén bap cai, khé, dau phéng véi nuéc mam gling

VND 185,000

VND 155,000

VND 255,000

VND 175,000

VND 155,000

VND 235,000

VND 155,000

VND 145,000

VND 185,000
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All prices are subject to 5% service charge and prevailing government tax
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ALL-DAY DINING MENU

10:30 AM -9:30 PM

SOUP SUP

S1. Mushroom soup () VND 195,000
Sup kem ndm vdéi dau ndm Truffle

Whipped cream, mushroom, and Truffle oil
Kem, nam, dau nam Truffle

S2. Abalone soup VND 195,000
Sup bao ngu

Abalone, mushroom, eggs, bok choy, and carrot

Bao ngu, n&m, tring, ca rét va cai

S3. Wonton soup VND 195,000
Sup hoanh thanh

Pork, shrimp and bok choy, mushroom, and green onions
Thit heo, tdm, cai thia, ndm va hanh la

BURGERS & SANDWICHES BANH Mi KEP

M1. Tuna baguette ) VND 195,000
Bdanh mi kep cd ngt

Tuna, lettuce, sliced tomato, served with french fries and salad
Ca ngu, rau xanh, ca chua, dung kém vai khoai tay chién va xa lach

M2. Chunky chicken wrap VND 195,000
Bdanh mi nudng kiéu Mexico

Fresh tortilla wrapped with chunky chicken, tartar sauce, salad and french fries
Banh tortilla cudn vaéi ga chién gion an kem vdéi khoai tay chién, sot tartar va xa lach

M3. Club sandwich @) VND 215,000
Bdnh mi kep thit 3 tang

Fried egg, grilled chicken, lettuce, sliced tomato, crispy bacon, and cheddar cheese
Banh mi sandwich kep tring, thit ga, xa lach, ca chua, thit xéng khéi va phé mai

M4. Beef burger with cheese @ VND 255,000
Burger bo va phé mai
Grilled beef patty, bacon, lettuce, tomato, gherkin, onion, and cheddar cheese,

served with french fries
BO nudng, thit heo xdng khai, rau xanh, ca chua, phé mai dung kem khoai tay chién

vkgm wgmmn Conta IZ(;(;S Con\wws\!ou Contains Seafood _Contains Nuts Containg Pork  Contains Alcohol
San' . CoCha Cac Loai Ryt Sén ) Tht Hec

All prices are subject to 5% service charge and prevailing government tax
T4t ca gia trén chua bao gém 5% phi dich vu va thué GTGT theo chinh phd hién hanh



ALL-DAY DINING MENU 3

10:30 AM -9:30 PM

ASIAN MAIN COURSES MON CHINH CHAU A

M5, Grilled chicken with Teriyaki sauce VND 285,000
Ga nudng sét Teriyaki

Served with steamed rice, and side salad

Dung kém com trang, xa lach tron

Mé6. Bibimbap VND 235,000
Com trén Han Quéc

Beef, egg, steamed rice, sesame seeds, carrot, and cucumber
Thit bo, triing, com trdng, mé rang, rau cl

M7. Korean spicy beef soup VND 235,000
Canh bo cay kiéu Han Quéc

Beef, green onion, bean sprout, egg, and sesame seeds

Thit bo, hanh 13, gid d, tring, mé rang

M8. Wok-fried Angus beef lok lak VND 235,000
Bo xao luc lac

Beef, capsicum, onion, black pepper sauce, served with french fries

Bo, 6t chudng va hanh tay, sét tiéu den, khoai tay chién

M9. Grilled Australian beef wrapped in betel leaves @ @ © VND 215,000
Bo6 Uc nudng Ia L6t

Minced beef, fresh herbs, fresh vermicelli, peanuts, and fish sauce

Bo bam nudng cudn 13 Lét, bun tugi, dau phéng, nudc mam

M10. Grilled sea bass with turmeric sauce VND 255,000
Cd Chém nudng sét nghé

Served with steamed rice and vegetables

Dung kém com trang, rau xanh

MT1. Braised pork spareribs with black pepper VND 225,000
Sudn heo ram mdn

Served with steamed rice
Dung kém com trang

M12. Pan-seared lobster with black pepper sauce VND 399,000
Té6m hum dp chdo sét tiéu den

Lobster, onions, mushroom, and capsicum

Tom hum, hanh tay, nam, 8t chuéng

M13. Grilled prawns with salt and chili VND 205,000
Tém su nudng mudéi &t

Served with pickles and fresh herbs

Dung kém dé chua, rau mui

vkgm wgmmn Contain \sl(;(;s Cownms\!ou Contains Seafood _ Contains Nuts Containg Pork  Contains Alcohol
c Sin . it He

All prices are subject to 5% service charge and prevailing government tax
T4t ca gia trén chua bao gém 5% phi dich vu va thué GTGT theo chinh phd hién hanh



ALL-DAY DINING MENU

10:30 AM -9:30 PM

ASIAN MAIN COURSES MON CHINH CHAU A

M14. Seafood fried rice in X.O sauce VND 215,000
Cdm chién hadi san vdi sét X.O

Fried rice, shrimp, squid, dried scallops, egg, and carrot

Cam chién, tdm, muc, so diép, tridng

M15. Hoi An chicken rice VND 185,000
Com ga H6i An

Steamed rice, chicken, cabbage salad, laksa leaf, ginger, and fish sauce

Com trang, thit ga, bap cai trén dung kém nudc médm giing

M16. Viethamese pancake VND 245,000
Bdnh xeo Viét Nam

Pork, prawn, bean sprouts, fresh herbs, and fish sauce
Heo, tdm, gid dé, rau mui dung kém nudc mam

M17. Ha Noi grilled pork patties with fresh vermicelli VND 165,000
Bun chd Ha Né&i

Pork patties, fresh vermicelli, fresh herbs, and fish sauce

Thit heo nudng dung kém bun tudi, rau mui, nudc mam

M18. Quang Noodle Soup VND 175,000
Mi Qudng

Yellow flat rice noodle, chicken, shrimp, quail eggs, fresh herbs, and crispy rice crackers

Mi, ga, tdm, tring cut dung keém banh da, rau mui

M19. Stir-fried glass noodles with seafood VND 205,000
Mién xao hdi san

Squid, shrimp, bok choy, carrot, and mushroom

Mién, muc, tdm, rau cu

M20. Boiled vegetables with caramelized fish sauce VND 125,000
Rau luéc kho quet

Vegetable, fish sauce containing shrimp and pork belly
Rau luéc, kho quet vdi thit heo va tdm kho

M21. Stir-fried noodle with vegetables VND 145,000
Mién xao chay

Mushroom, asparagus, and choy sum
Nam, mang tay, rau cai

M22. Crispy Tofu with Phu Quoc black pepper sauce VND 115,000
DAau hd chién gion sét tiéu den Phi Quéc

Served with steamed rice

Dung kém com tréng

vkgm wgmmn Contain \sl(;(;s Cownms\!ou Contains Seafood _ Contains Nuts Containg Pork  Contains Alcohol
c Sin . it He

All prices are subject to 5% service charge and prevailing government tax
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M23. Stir-fried seasonal vegetable with garlic VND 115,000
Rau cU theo mua xdo tdi

M24. Braised eggplant in tomato jus VND 125,000
Ca tim om ca chua

Served with steamed rice
Dung kém com trang

M25. Claypot mushroom stewed with black pepper VND 125,000
Na&m rém kho tiéu

Served with steamed rice
Dung kém com trang

WESTERN MAIN COURSES MON CHINH CHAU AU
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M26. Assorted cold cuts VND 310,000
Thit ngudi téng hop

Pastrami, smoked chicken, honey ham, spicy salami

Thit bd hun khéi New York “Pastrami”, thit ga xéng khéi, dui heo tdm mat ong nudng, xUc xich Y cay “salami”

M27. Cheese platter () VND 340,000
Phé mai téng hdp
Bleu d'auvergne, brie, camembert, emmental, cheddar

Phé mai xanh “Bleu d'auvergne”, phé mai mém “Brie” va “Camembert”, phd mai Thuy ST “Emmental”,
phé mai Anh Quéc “Cheddar”

M28. Spaghetti Bolognese © @ @) VND 215,000
Mi Y sét bo bdm va phé mai Parmesan

Ground beef cooked with tomato and vegetables, parmesan cheese
Mi Y s6t bd bam, ca chua, rau cd, phé mai Parmesan

M29. Penne with Pesto sauce () VND 235,000
Nui Y sét Pesto

Parmesan cheese, basil, and olive oil
Phé mai Parmesan, hang tay, dau oliu

Cont. uts

egan vu;m rian Contair |<;; Contains Beef Seafood _ Contai Dairy Contains Pork  Contains Alcohol

ai Ha!  San P}

All prices are subject to 5% service charge and prevailing government tax
T4t ca gia trén chua bao gém 5% phi dich vu va thué GTGT theo chinh phd hién hanh



ALL-DAY DINING MENU

10:30 AM - 9:30 PM

WESTERN MAIN COURSES MON CHINH CHAU AU

M30. Black Angus Rib eye (250 grams) VND 615,000
Thdan ngoai bo md& trong thit

M31. Black Angus Striploin (250 grams) VND 500,000
Thdn ngoai bo mé& trén lung

Choice of 01 sauce | S6t di kém Choice of 01 side dish | Lua chon di kém
Mushroom sauce | S6t nam Mixed salad, grilled vegetable, steamed vegetable,
Black pepper sauce | S6t tiéu den roasted potato, mashed potato, French fries or

. steamed rice

ot thi L E . S - .
Gravy l sott K!t ) Xa lach, rau cd nudng, rau cu ludc, khoai tay nudng,
Red wine | St rugu vang do khoai tay nghién, khoai tay chién, com trang

Extra side dish will be charged VND 90,000 per dish
Phan maon kém goi thém sé tinh thém VND 90.000 méi dia

PIZZA BANH PIZZA

M32. Veggies pizza () VND 185,000

Pizza rau cu sét ndm

Mozzarella, basil, arugula, and mushroom sauce
Pho mai Mozzarella, hang tay, rau cai long “Arugula”, st nam

M33. Quattro Formaggi (Four cheese) () VND 330,000
Pizza vdi 4 loai phé mai

Mozzarella, Emmental, Gorgonzola, Parmesan cheese and tomato sauce
Phé mai Y “Mozzarella” va “Parmesan”, phé mai Thuy ST “Emmental”, phé mai xanh “Gorgonzola” va sét ca chua

M34. Calzone @) VND 285,000
Pizza gép Calzone thit ham va gidm béng

Mozzarella, pork and beef, ham, basil, arugula, oregano, and garlic sauce
Pho mai Mozzarella, thit heo, thit bo, giam bdéng, hing tay, rau cai 16ng “Arugula”, 1a kinh gidi, st toi

M35. Gamberetti pizza VND 285,000

Pizza tém sét trdng mudi
Mozzarella, prawn, basil leaf, arugula and salted egg sauce
Phé mai Mozzarella, tém, Ia hang tay, tring mudi

wgm wgmmn Connns[ggs COm\msucm Contains Seafood _ Contains Nuts Dﬂy Containg Pork  Contains Alcohol
c oSt Co Cha Thit He

All prices are subject to 5% service charge and prevailing government tax
T4t ca gia trén chua bao gém 5% phi dich vu va thué GTGT theo chinh phd hién hanh
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M36. “Pho” noodle soup (Beef or chicken) VND 205,000
Phd Bo hodc Ga

Served with fresh noodle and condiments

Dung vdi gia vi di kem

M37. “Pho” Wagyu beef noodle soup VND 499,000
Phd bo Wagyu

Served with fresh noodle and condiments
Dung vdi gia vi di kem

DESSERTS TRANG MIENG

N
I

D1. Selection of Ice cream (1 scoop) @) VND 90,000
Kem tudi tu chon

Vanilla/ Mango/ Coconut/ Strawberry
Huang Vanilla/ Xoai/ DUa/ Dau

D2. Fruit Platter VND 120,000
Trai cay theo mua

D3. New York cheesecake () VND 140,000
Bdanh kem ph6é mai New York

D4. Chocolate Fondant ) VND 195,000
Banh sé cé la nudng

D5. Soya milk panna cotta @ VND 135,000
Kem sCGa ddu nanh

D6. Coconut & mango cake ) © VND 165,000
Bdnh kem dua xoai

D7. Sweet spring rolls VND 155,000
Mit cudn chién gion kéem kem vani

Jackfruit, chocolate sauce, custard cream served with vanilla ice cream

Mit tugi, sét s6 cb la, bot kem sita dung kém kem tugi vanila

D8. Tiramisu () VND 175,000

Bdnh kem ca phé
( 571 (“, car LC nt: ‘m . ‘m. Do‘vk‘ Col \ /\\ h\

All prices are subject to 5% service charge and prevailing government tax
T4t ca gia trén chua bao gém 5% phi dich vu va thué GTGT theo chinh phd hién hanh
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Wids staygeat

T&C Kids stay & eat free

1.Applied when ordering for breakfast, lunch, and dinner: hotel's
dine-in restaurant; ordering from the Kids' Menu which must
consist of at least O1 main course and O1 dessert

2.Kids must be accompanied by at least 01 adult who is registered
as a hotel guest

3.The accompanying adult must order at least 01 main courses
from the main menu.

4. Limited up to 02 children per dining adult, per meal

Chudng trinh tré em Iuu trd va &n uéng mién phi

1.Ap dung khi goi mon blia sang, bra trua va bra téi tai nha hang
thudc khach san; goi it nhat 01 mén chinh va 01 mon trang
miéng tU thuc dogn danh cho tré em

2.Tré em can di cung v8i ngudi I8n cé dang ki luu trd tai khach san

3.Ngugi I8n di cung can goi it nhat 01 mdén chinh td thuc don cla
nha hang

4.Ap dung cho t8i da 02 tré em cho mdi phu huynh va méi blra an

Manja Manja Restaurant, 3rd floor

18E Cong Hoa Street, Ward 4, District Tan Binh, Ho Chi Minh City, Vietnam
hisaigonairport.com | (+84) 28 3948 5052 | fb.reservation@sgnsa.com

Holiday Inn

AN IHG HOTEL




SEAFOOD BUFFET

moi Thu 6,7 & CN | every Fri, Sat & Sun
6 PM-10PM

Quay Hai San Tudi Séng
Seafoods On Ice

Tém hum, Tém cang, Cua thit, Hau séng, Vem,
Nghéu loai I8n, Tom su, So 16ng, Oc buu

Lobsters, Scampi, Mud Crabs, Fresh Oysters, Snails
Black Mussels, Big Clams, Tiger Prawns, Cockles
Chanh cat mui, Giam hanh tim, Sét tdi, Dau 6 liu,
S6t hai san, Mudi ét, S6t mudi 8t xanh, Nudc mam
chua ngot

Lime wedges, Shallot vinegar, Aioli, Cocktail sauce,
Chili salt, Green chilli sauce, Sweet & sour fish sauce

Quay D6 Nuédng
Grill Station

Xuc xich heo, Xdc xich ga, Sudn heo

Pork sausages, chicken sausages, pork ribs

Xién que céc loai: Thit bo, thit g3, thit heo, rau cu
Satay beef skewers, Chicken skewers, Pork skewers,
Vegetables skewers

Thit ba chi cudén dau bap, Bap nudng

Bacon rolls with okra, Corn on the cob

S6t 8t, S6t tuong 48t, S6t sa 6t, Mudi 8t, Chanh cat
mui, Sét bo tdi, S6t m3 hanh

Grilled chili sauce, Red chili sauce, Lemongrass &
chili sauce, Chili salt, Lime wedges, Garlic & butter
sauce, Spring onion in oil

Quay Pén Nhiét
Under Heating Lamp

Com vién kiéu Y, Canh ga
Arancini, Chicken wings

Com Cudn & Ca Séng
Sushi and Sashimi

Sashimi Ca hoi, Ca ngu va Ca chém
Salmon, Tuna and Sea bass sashimi

Cac loai com cudn
Assorted sushi and Maki rolls

Phuc vu kém GUng mudi chua, Nudc tuasng
Nhat, Wasabi va La tia té

Served with Pickled ginger, Soy sauce,
Wasabi and Perilla leaves

Quay Thit Nguoi
Charcuterie

Xuc xich khé cua Y, Xac xich cay say kho,
Dam béng dui, Ca x6ng khoi

Salami, Spicy salami, Ham, Mortadella,
Smoked fishes

Phé mai cac loai: Brie, phé mai xanh, Emmental,
MUt trai cay, Nho, Trdi cay say, Mat ong, cac loai hat
Selection of Brie, Emmental, Blue cheese
Compote, Grapes, Dried fruits, Honey, and Nuts
Qua 6 liu, Dua bao tu, Hanh ngdm chua, Mu tat
Dijon, Nu bach hoa, Chanh

Olives, Gherkins, Pickled onions, Dijon mustard,
Capers, Limes

Cac loai banh mi 6 kiéu Phap, Banh mi Ida mach
den, Banh mi hudng thao kiéu Y, Banh mi tron
cac loai - Phuc vu kém bg

French baguette, Country loaf, Dark rye bread,
Focaccia, Hard rolls, Soft rolls - Portion butter

Quay Khai Vi va Xa Lach
Starters and Salads

Xa lach du du trén véi ca com

Green papaya salad with dried anchovies

Xa lach ngoé sen v@8i tom, hanh phi va dau phong
Lotus stem salad with prawns, dried shallots and
peanuts

Xa lach dua leo, ca chua va phé mai
Cucumbers with tomatoes and Feta cheese

Goi cudn tém thit

Fresh spring rolls with pork and tiger prawns
Xa lach bo cay kiéu Thai v8i hanh tay, ca chua
va nuéc mam

Spicy Thai beef salad with onion, tomatoes and
fish sauce

Bach tuéc nudng tron véi xa lach xoai va ca
chua cay, nu bach hoa va nudc cét chanh
Barbecued octopus salad with mango tomato
salsa, capers and lime juice

B 40 INE 9 A0\
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Quay Xa Lach Tu Tron
Salad Bar

Cac loai rau xanh Da Lat, La cai I6ng, Rau diép
Assorted Ba Lat garden greens, Arugula salad,
Romaine lettuce

Dua leo, Ca rét, Ca chua bi, Ngon mang tay, Pau
than, Qua bg, Ga xé tam 4t, Thit heo xdng khéi
Cucumbers, Carrots, Cherry tomatoes, Asparagus
tips, Kidney beans, Avocado, Shredded Cayenne
chicken, Bacon bites

S6t kem chua, S6t Thousand Island, S6t giam den,
Sot Ceasar, Dau 6 liu

Ranch dressing, Thousand Island dressing,
Balsamic dressing, Ceasar dressing, Olive oil

Quay My Y
Pasta Station

My Y sdi v8i cac loai s6t tu chon

Spaghetti with your choice of sauce

S6t bd bam, St ca chua, S6t kem phd mai,

S6t hai san

Bolognaise, Tomato sauce, Cabonara sauce,
Seafood sauce

Mang tay, Ca chua bi, Tdi cat 1at, Hanh tay, ét,

La mui tay, Phoé mai Parmesan

Asparagus, Cherry tomatoes, Sliced garlic,
Onions, Chili, Chopped Parsley, Parmesan cheese

Vang trdng, Kem siia, B, Phé mai Parmesan,
Mudi, Tiéu, Nudc dung ga

White wine, Cooking cream, Butter, Parmesan
cheese, Salt, Pepper, Chicken stock

Moén Néng
Hot Dishes

Thit bdo ham rugdu vang

Beef bourguinon

Ca phi-lé dp chao véi sét kem nu bach hoa
Pan-seared fish fillet with caper cream sauce
Ca ri ga kiéu Viét nam véi nudc cét dua
Vietnamese chicken curry with coconut milk
Cai thia xao v8i nam hudng va sét dau hao
Sauteed bok-choy with shiitake mushrooms and
oyster sauce

Com chién hai san va tridng muai

Seafood fried rice with salted egg

Sup
Soup

Sup bi dé va hanh nhan

Roasted pumpkin soup with almonds
Sup rong bién véi thit bd bam
Seaweed soup with minced beef

Quay Thit Néng
Carving Station

Bd Uc nudng

Roasted Australian beef striploin

Khoai tay bi dat 16 véi 1a huang thao, 6 liu, téi va
ca chua say khé

Oven-roasted baby potatoes with rosemary, olive,
garlic and sundried tomatoes

Rau cu nudng rudi giam den

Grilled vegetables with Balsamic drizzle sauce
Red wine sauce, Black pepper sauce,
Mushroom sauce

Sét vang do, Sot tiéu den, S6t ndm

Lau
Hot Pot

Toém, Nghéu cac loai, Muc non, Bach tuéc siia,
Thit bd cudn nam kim cham, Thit ga cat miéng,
Pau hu

Prawns, Clams, Baby Squids, Baby Octopus,
Sliced beef rolls with enoki mushrooms, Chicken
slices, Tofu

Cai thia, Cai thao, Rau cang cua, Bap chudi

Bok choy, Chinese cabbages, Pepper elder and
Banana blossoms

Nam ngoc chdm, Nam kim cham, Nam dui g3,
Nam mé

Shimeji, Enoki, King trumpet and Button
mushrooms

Tu chon céc loai thit, hai san va rau cu véi nudc
dung Sup chua cay kiéu Thai hodc Nudc dung bo
va kim chi kiéu Han

Your choice of meats, seafoods and vegetables with
Thai Tom Yam or Bulgogi & Kimchi broth base

B 40 INE 9 A0\
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Quay Trang Miéng
Dessert Counter

Trai cay tuoi cat lat
Seasonal fresh fruit slices

Banh Charlotte dau tay
Charlotte aux fraises

Banh kem tra xanh

Green tea mousse cake

Banh kem cherry ring den
Black forest cake

Banh tac xoai

Mango tartlets

Banh kem phé mai hat ho tran
Vanilla pistachio cheesecake
Banh kem dua

Coconut mousse

Kem siia viét quat

Panna cotta with blueberries
Banh kem dau véi s cd la héng
Strawberry mousse with Ruby chocolate
Banh hanh nhan kiéu Phap
Financier cakes

Bap rang ba

Popcorn

Keo béng

Cotton candy

So6-co-la Fondue
Fondue De Chocolate

Thap sé-cé-la chay

Dark & white chocolate fountain

Dua hau, Dau, Keo x8p, Banh so, Thanh long
Watermelons, Strawberries, Marshmallows,
Madeleine, Dragon fruits

Kem
Ice-cream Station

Kem cac vi tu chon véi Dau, Xoai, Cam, banh
Oreo, SO-co6-la

Selection of Strawberry, Mango, Orange, Oreo
and Chocolate ice-cream

Sét xoai, S6t dau, S6t chanh day, Mach nha
Mango coulis, Strawberry coulis, Passion fruit
coulis and Malt caramel sauce

Thic Udng
Beverages

Nudc sudi

Mineral water

Nudéc ngot

Soft drinks

Tra cac loai, uéng néng/lanh

Tea selections, served hot/cold
Ca phé cac loai, udng néng/lanh
Coffee selections, served hot/cold

Géi Thuc Uéng* VND 150,000++
Additional Beverage Package*

Rugu vang, Bia va Nudc ép theo ngay
House wine, Beer and Chilled juice

*Goi do udng chua bao gom trong gia vé buffet
Gia chua bao gom phi phuc vu 5% va thué GTGT theo Chinh Phu hién hanh

*The additional beverage package is not included in the buffet price
Price is subject to 5% service charge and VAT

Holiday Inn
& Suites MANJA

AN IHG HOTEL MA Jﬂ

SAIGON AIRPORT




