


Our In-Room Dining menu features an extensive selection of 
cuisine and beverage. We ensure the highest standards of 

hygiene and do not add MSG, offering quality assurance and 
flexibility for you and your family to enjoy within the comforts 

of your apartment.

To place an order, please dial 028 3822 6111 ext. 137 or 138.

For our wine selection, please contact our team.

Thực đơn phục vụ tại phòng có nhiều sự lựa chọn ẩm thực tinh tế. 
Chúng tôi luôn đảm bảo các tiêu chuẩn vệ sinh cao nhất và không 

trực tiếp sử dụng bột ngọt, mang đến cho quý khách
sự an tâm về chất lượng và tiện nghi trong không gian sống

của cả gia đình.

Để đặt món ăn, vui lòng gọi 028 3822 6111 ext. 137 hoặc 138.

Vui lòng liên hệ phục vụ để tham khảo danh mục rượu.

Serving Time: 06:00 – 22:00



Mixed Salad
With Oil & Vinegar Dressing
Xà Lách trộn Dầu Giấm

Classic Caesar Salad
Romaine Lettuce, Parmesan Cheese, Croutons
Xà Lách Romaine, Phô Mai Parmesan, Bánh Mì sấy giòn

Vietnamese Fried Spring Rolls
Seafood, Vietnamese Herbs & Dipping Sauce
Chả Giò Hải Sản

Deep-Fried Chicken Wings in Fish Sauce
Cánh Gà chiên Nước Mắm

Classic Caesar Salad with Chicken
Romaine Lettuce, Parmesan Cheese, Croutons,
Bacon & Grilled Chicken
Xà Lách Romaine, Phô Mai Parmesan,
Bánh Mì sấy giòn, Ba Rọi xông khói & Gà nướng

180,000

180,000

200,000

200,000

220,000

TZ01.

TZ02.

TZ03.

TZ04.

TZ05.

E N T R E E S

All prices are in VND, subject to 5% service charge and government tax
Giá theo đơn vị VNĐ, chưa bao gồm 5% Phí Dịch Vụ và thuế VAT



All prices are in VND, subject to 5% service charge and government tax
Giá theo đơn vị VNĐ, chưa bao gồm 5% Phí Dịch Vụ và thuế VAT

S O U P S

TZ06.

TZ07.

TZ08.

TZ09.

Pumpkin Soup
Almond Slices & Cream
Súp Kem Bí Đỏ với Hạnh Nhân

Potato & Leek Soup
Súp Khoai Tây và Hành Ba Rô

Phở (Chicken/Beef)
Traditional Noodle Soup with Chicken or Beef 
Phở Gà hoặc Bò

Congee (Chicken/Beef)
Cháo Gà hoặc Bò

200,000

200,000

200,000

180,000



All prices are in VND, subject to 5% service charge and government tax
Giá theo đơn vị VNĐ, chưa bao gồm 5% Phí Dịch Vụ và thuế VAT

MAIN COURSES
TZ10.

TZ11.

TZ12.

TZ13.

TZ14.

TZ15.

TZ16.

Baked Chicken Drumstick
Served with Steamed Rice, Mixed Salad & BBQ Sauce
Đùi Gà nướng dùng với Cơm Trắng, Xà Lách & Sốt BBQ

Chicken Parmigiana 
Panko-Crumbed Chicken Breast, Tomato Sauce, Cheese,
Garden Salad & French Fries
Ức Gà chiên giòn, Sốt Cà Chua, Phô Mai, Xà Lách & Khoai Tây chiên

Seafood Platter
Fried Seabass Fillet, Calamari, Prawn, Salad, Tartar Sauce
& French Fries
Cá Chẽm, Mực, Tôm Chiên Giòn dùng với Xà lách,
Sốt Tartar và Khoai Tây Chiên

BBQ Pork Ribs
Served with Mixed Salad & Steamed Rice
Sườn Heo nướng BBQ dùng với Xà Lách & Cơm Trắng

Grilled Salmon
Served with Garlic Fried Rice, Tomato
& Cucumber Salad, Lemon Butter Cream Sauce
Cá Hồi nướng dùng với Cơm Chiên Tỏi, Xà Lách Dưa Leo
& Cà Chua, Sốt Kem Bơ Chanh

Striploin Steak - 300gr
Grilled Australian Striploin Steak (300gr)
Served with Mashed Potato, Vegetables & Red Wine Sauce
Thăn Ngoại Bò Úc nướng (300gr) dùng với Khoai Tây nghiền,
Rau Củ & Sốt Rượu Vang Đỏ

Ribeye Steak - 300gr
Grilled Australian Ribeye Steak (300gr)
Served with Mashed Potato, Vegetables & Red Wine Sauce
Thăn Lưng Bò Úc nướng (300gr) dùng với Khoai Tây nghiền,
Rau Củ & Sốt Rượu Vang Đỏ

350,000

350,000

350,000

350,000

500,000

750,000

900,000



All prices are in VND, subject to 5% service charge and government tax
Giá theo đơn vị VNĐ, chưa bao gồm 5% Phí Dịch Vụ và thuế VAT

ASIAN FOOD
TZ17.

TZ18.

TZ19.

TZ20.

TZ21.

TZ22.

TZ23.

TZ24.

Stir-Fried Chicken with Chilli & Lemongrass
Served with Steamed Rice & Mixed Salad
Gà xào Xả Ớt dùng với Cơm Trắng & Xà Lách

Terrazzo Seafood Fried Rice
Fried Rice with Prawns, Squid & Mixed Salad
Cơm chiên Hải Sản dùng với Xà Lách Trộn

Stir-Fried Noodles with Seafood 
Stir-Fried Noodles with Prawns, Squid and Vegetables
Mì xào Tôm, Mực và Rau Củ

Chicken Curry
Served with Steamed Rice
Cà ri Gà dùng với Cơm Trắng

Seafood Curry
Fish, Prawn, Squid & Steamed Rice
Cà ri Hải Sản dùng với Cơm Trắng 

Tom Yum Goong
Spicy Thai Prawn Soup served with Steamed Rice
Súp Tôm Kiểu Thái dùng với Cơm Trắng

Vietnamese Shaking Beef
Served with Steamed Rice & Mixed Salad
Bò Lúc Lắc dùng với Cơm Trắng & Xà Lách

Beef/Chicken Teriyaki Set
Beef/Chicken with Teriyaki Sauce, Miso Soup,
Salad & Steamed Rice
Bò hoặc Gà nướng kiểu Nhật dùng với Súp Miso,
Xà Lách & Cơm Trắng.

300,000

300,000

300,000

300,000

300,000

300,000

350,000

300,000



All prices are in VND, subject to 5% service charge and government tax
Giá theo đơn vị VNĐ, chưa bao gồm 5% Phí Dịch Vụ và thuế VAT

TZ25.

TZ26.

TZ27.

TZ28.

Grilled Ham & Cheese Sandwich
Served with French Fries
Bánh Mì Sandwich kẹp Thịt Nguội, Phô Mai Cheddar
& Khoai Tây chiên

Beef Burger
Homemade Burger with Australian Beef, Tomato, 
Lettuce, Onion, Cheddar Cheese & French Fries
Bánh Mì Burger Thịt Bò Úc kẹp Cà Chua, Xà Lách,
Hành Tây, Phô Mai Cheddar & Khoai Tây chiên

Club Sandwich
Chicken, Bacon, Ham, Cheddar Cheese, Egg, Lettuce, 
Tomato & French Fries
Bánh Mì Sandwich kẹp: Gà, Ba Rọi,Thịt Nguội,
Phô Mai Cheddar, Trứng, Xà Lách, Cà Chua & Khoai Tây chiên

Steak Sandwich
Grilled Australian Striploin Steak, Lettuce, Tomato, 
Onion, Mayo, Mustard & French Fries
Bánh Mì kẹp Thịt Bò Úc, Xà Lách, Cà Chua, Hành Tây, 
Mayo, Mù Tạt & Khoai Tây chiên

220,000

280,000

280,000

280,000

BUGER &
SANDWICHES

TZ29.

TZ30.

Seafood Pizza
Tomato Sauce, Prawn, Squid, Chilli, Capsicum, Mozzarella Cheese
Pizza Hải Sản
Sốt Cà Chua, Tôm, Mực, Ớt Sừng, Ớt Chuông, Phô Mai Mozzarella

Beef & Mushrom Pizza
Tomato Sauce, Beef, Mushroom, Onion, Mozzarella Cheese
Pizza Bò với Nấm
Sốt Cà Chua, Bò, Nấm, Hành Tây, Phô Mai Mozzarella

280,000

280,000

PIZZA



All prices are in VND, subject to 5% service charge and government tax
Giá theo đơn vị VNĐ, chưa bao gồm 5% Phí Dịch Vụ và thuế VAT

KID’S CORNER
TZ35. Chicken Nuggets

Crumbed Chicken with French Fries
Ức Gà chiên giòn & Khoai Tây chiên

150,000

TZ31.

TZ32.

TZ33.

TZ34.

Tomato Sauce
Sốt Cà Chua

Seafood
Hải Sản

Bolognese
Homemade Beef Ragu & Parmesan Cheese
Sốt Bò bằm

Carbonara
Cream, Egg Yolk & Bacon
Sốt Kem với Lòng Đỏ Trứng và Ba Rọi

200,000

300,000

250,000

250,000

SPAGHETTI

DESSERTS
TZ36. Seasonal Fresh Fruit

Trái Cây Theo Mùa
180,000



All prices are in VND, subject to 5% service charge and government tax
Giá theo đơn vị VNĐ, chưa bao gồm 5% Phí Dịch Vụ và thuế VAT

COFFEE & TEA

TZ37.
TZ38.
TZ39.
TZ40.
TZ41.

Vietnamese Coffee - Cà Phê Việt nam
Americano
Espresso
Cappuccino
Café Latte

80,000
90,000
90,000

60,000
60,000
60,000
70,000
70,000

DoubleSingle

JUICES
TZ42.
TZ43.
TZ44.
TZ45.
TZ46.
TZ47.

Lime Juice - Nước Chanh Tươi
Tomato Juice - Nước Ép Cà Chua
Watermelon Juice - Nước Ép Dưa Hấu
Pineapple Juice - Nước Ép Thơm
Orange Juice - Nước Cam Vắt
Orange Power Juice
A Blend of Orange, Pineapple & Carrot Juice
Nước Ép Cam, Thơm & Cà Rốt

75,000
80,000
80,000
80,000
80,000
80,000





Serving Time:

Lunch 10:30 – 14:00
Dinner 17:30 – 21:00

Please Call Extension 164

Room Service
Menu



95,000

85,000

85,000

80,000

75,000

65,000

65,000

65,000

SP01. 
 Steamed Seafood and Scallop Dumplings (3pcs)

SP02. 
 Steamed Prawn Dumplings (4pcs)

SP03. 
 Steamed Seafood & Spinach Dumpling (3pcs)

SP04. 
 Steamed Pork Dumplings with Crab Roe (4pcs)

SP05. 
 Steamed Seafood Dumplings, topped with Szechuan Sauce (3pcs) 

SP06. 
 Shanghainese Pork Dumplings (3pcs)

SP07. 
 Steamed Glazed BBQ Pork Buns (3pcs)

SP08. 
 Steamed Spareribs in Black Bean Sauce

Dim Sum (Serving time from 10:30am to 14:00)



65,000

60,000

50,000

50,000

95,000

95,000

80,000

80,000

SP09. 
 Steamed Chicken Feet in Black Bean Sauce

SP10. 
 Steamed Glutinous Rice with Chicken wrapped in Lotus Leaf (2pcs) 

SP11. 
 Steamed Custard Buns (3pcs)

SP12. 
 Malaysian Sponge Cake

SP13. 
 Home-made Shrimp Rice Rolls (3 rolls)

SP14. 
 Home-made Glazed BBQ Pork Rice Rolls (3 rolls)

SP15. 
 Deep-fried Beancurd Skin Rolls with Prawns (3 rolls)

SP16. 
 Deep-fried Prawn Cheese Rolls (3 rolls)

Dim Sum (Serving time from 10:30am to 14:00)



Dim Sum (Serving time from 10:30am to 14:00)

65,000

65,000

85,000

150,000

85,000

180,000

90,000

SP17. 
 Deep-fried Crab Taro Puff (3pcs)

SP18. 
 Pan-fried Chives and Prawn Dumplings (3pcs)

SP19. 
 Deep-fried Beancurd with Salted Egg Yolk

SP20. 
 Beef Congee 

SP21. 
 Century Egg and Lean Meat Congee 

SP22. 
 Glazed BBQ Pork with Wonton Noodle (Dry / Soup)

SP23. 
 “Dan Dan Noodle” Szechuan Style



200,000

160,000

160,000

160,000

120,000

SP24. 
 Fried Crab Meat & Cheese Rolls, Coated with Sliced Almonds (3 rolls) 

SP25. 
 Deep-Fried Taro Puffs Stuffed with Fresh Scallop (3pcs)

SP26. 
 Deep-Fried Prawn Wontons (5pcs)

SP27. 
 Fried Chicken Leg Cartilage with Preserved Beancurd Sauce and Salt

SP28. 
 Fried Turnip Cake with Salted Egg Yolk

ENTREE

Serving Time
Lunch 10:30 – 14:00 

& Dinner 17:30 – 21:00



BIRD'S NEST 

SP29. 
 Roasted Duck Hong Kong Style 

SP30. 
 Barbecue Combination (3 selections)

SP31. 
 Roasted Pigeon

SP32. 
 Shang Palace's Roasted Pork Belly 

SP33. 
 Barbecued Honey Glazed Pork

Whole
850,000

380,000

300,000

250,000

220,000

Half
500,000

BBQ APPETIZER 

600,000

600,000

600,000

SP34. 
 Braised Bird’s Nest with Ham in Brown Sauce

SP35. 
 Braised Bird’s Nest with Fresh Crab Meat

SP36. 
 Braised Bird’s Nest in Whole Pumpkin

per person



300,000

230,000

230,000

160,000

160,000

160,000

SP40. 
 Double-Boiled Abalone with Cordyceps Flower Soup

SP41. 
 Double-Boiled Seafood Soup in Whole Melon

SP42. 
Double-Boiled Sea Whelk and Chicken in Supreme Broth

SP43. 
 Hot and Sour Seafood Soup

SP44. 
 Winter Melon Soup with Asparagus and Dried Scallop 

SP45. 
 Crab Meat Soup with Fish, Egg Whites and Bamboo Pith   

per person
SOUP / SÚP

2,000,000

500,000

550,000

SP37. 
 Braised Australian "2 Heads" Abalone with Goose Web 

SP38. 
 Braised "8 Heads" Australian Abalone in Traditional Style 

SP39. 
 Braised Sea Cucumber Stuffed with Shrimp Paste in Abalone Sauce

ABALONE - DRIED SEAFOOD 



600,000

450,000

450,000

380,000

350,000

220,000

SP46. 
 Baked Cod Fish with Sake and Maggie Sauce

SP47. 
 Sautéed Foie Gras with Scallop in XO Chili Sauce (12pcs)

SP48. 
 Deep-Fried Grouper Fillet with Sweet and Sour Sauce
 in Singapore Style

SP49. 
 Deep-Fried Prawn Coated with Wasabi Mayonnaise Sauce (8pcs)

SP50.  
 Fried Soft Shell Crab with Plum Sauce, Butter & Salted Egg Yolk

SP51. 
 Deep-Fried Seafood Rolls with Assorted Fruits
 and Mayonnaise Sauce (3 rolls)

 
SEAFOOD 



CHICKEN 

SP52. 
 Marinated Soya Chicken 

SP53. 
 Shang Palace's Crispy Chicken

SP54. 
 Fried Crispy Chicken, Sautéed with Egg Yolk & Corn Sauce

SP55. 
 Sautéed Chicken with Cashew Nuts, Dried Chili, Red Bell Pepper & Onion

SP56. 
 Fried Chicken with Spicy Sauce

Whole
750,000

700,000

250,000

220,000

220,000

Half
450,000

400,000

PORK 

SP57. 
 Stewed Pork Belly with Soya Sauce and Chinese Wine 

SP58. 
 Deep-Fried Spare Ribs with Red Vinegar (4 pcs)

SP59. 
 Stewed Pork Chop with BBQ Sauce 

SP60. 
 Sautéed Sweet & Sour Pork with Fresh Mango

SP61. 
 Sautéed Shredded Pork Meat with Spicy Bean Sauce

320,000

280,000

280,000

220,000

220,000



380,000

380,000

380,000

380,000

380,000

SP62. 
 Poached Sliced Beef in Spicy Chili Sauce

SP63. 
 Sautéed Beef with Ginger and Spring Onion 

SP64. 
 Pan-Fried Beef Tenderloin Rolls 
 with Enoki Mushrooms in Black Pepper Sauce (8 rolls) 

SP65. 
 Sautéed Beef Cubes with Black Pepper Sauce)

SP66. 
 Sautéed Sliced Beef with Assorted Mushrooms

 / BEEF 

550,000

550,000

300,000

300,000

200,000

SP67. 
 Stewed Pig's Tendon with Sea Cucumber and Garlic Casserole

SP68. 
 Stewed Prawn and Vermicelli with XO Chili Sauce Casserole (8pcs)

SP69. 
 Stewed Pork Rib with Lotus Root
 & Marinated Peanuts in Chinese Herbal Sauce

SP70. 
 Stewed Fried-Beancurd Stuffed with Fish Paste and Mushrooms Casserole  

SP71. 
 Stewed Eggplant and Minced Pork Casserole  

 / CASSEROLE 



BEANCURD 

SP72. 
 Stewed Beancurd with Seafood Casserole  

SP73. 
 Steamed Beancurd with Prawn, Scallop, Crab Meat and Diced Chicken

SP74. 
 Spicy Mapo Tofu with Minced Pork & Diced Black Mushrooms

SP75. 
 Fried Beancurd with Dried Shrimp Sauce

SP76. 
 Stewed Beancurd with Mushroom and Oyster Sauce 

400,000

280,000

220,000

220,000

200,000

SP77. 
 Stewed Assorted Mushrooms and Sea Moss 

SP78. 
 Sautéed Sweet and Sour Dough Fritter with Fresh Mango

SP79. 
 Crispy-Fried Beancurd served with Lemon Sauce 

VEGETARIAN CUISINE 

280,000

160,000

160,000



200,000

200,000

180,000

180,000

SP80. 
 Stir-Fried Kai-Lan with XO Chili Sauce

SP81. 
 Poached Amaranthus Vegetable
 with Three Kinds of Egg in Superior Stock

SP82. 
 Sautéed Long Beans with Minced Pork in "Szechuan" Style

SP83. 
 Stir-Fried Morning Glory with Shrimp Paste Sauce

 
NOODLES

 
VEGETABLES

SP84. 
 Braised Crispy Noodles with Seafood

SP85. 
 Fried Rice Noodles Singapore Style  

SP86. 
 Braised E-Fu Noodles with Crab Meat

SP87. 
 Wok-Fried Flat Rice Noodles with Beef

SP88. 
 Wok-fried Noodles in Superior Soya Sauce

380,000

280,000

280,000

280,000

200,000



280,000

280,000

280,000

250,000

250,000

SP89. 
 Fried Rice with Seafood & Spinach Puree

SP90. 
 Fried Rice with Scallop and Shredded Conpoy 

SP91. 
 Fried Rice with Crab Meat and Salted Egg Yolk

SP92. 
 Fried Rice with Minced Beef and Garlic

SP93. 
 Fried Rice with Salted Fish and Diced Chicken

 / RICE

 / DESSERT 

SP94. 
 Doubled-Boiled Superior Bird's Nest (Choice: Rock Sugar, or Almond Cream)

SP95. 
 Double-Boiled Hashima with Red Dates & Lotus Seed in Whole Coconut

SP96. 
 Chilled Herbal Jelly Served with Chrysanthemum Honey

SP97. 
 Sweetened Cream of Walnuts and Sago

SP98. 
 Sweetened Cream of Lotus Seeds, Water Chestnuts and Red Dates

SP99. 
 Sweetener Ginger Soup with Sesame Glutinous Rice Ball 

500,000

200,000

90,000

90,000

70,000

70,000



SHANG PALACE RESTAURANT
1st Floor, 17-19-21 Ly Tu Trong St., Dist. 1, HCMC, Vietnam

T: (84 28) 3823 2221 - (84 28) 3822 6111 Ext: 164
E: reservation@shangpalace.com.vn

shangpalace.com.vn


