
Welcome to

(REGIONAL VIETNAMESE FOOD & LIVE MUSIC)

Zander’s House
Wedding Party

Options and Agreement



Wedding Party Menu Options
Item Option 1 Option 2 Option 3 Option 4

Price/Person $46 $50 $60 $110

Soup (Súp)
 Fish “balloon” Soup

(Súp Bong Bóng Cá)
 Fish “balloon” Soup

(Súp Bong Bóng Cá)
 Shark Fin Soup

(Súp Cước Cá)
NA

Appetizers

 Cold Pork, Shrimp And
Jelly Fish Salad (Tôm,
Giò Thủ & Sứa Xà
Lách)

 Pepper-salted Fried
Squid
(Mực Rang Muối)

 Phoenix Stuffed Wings
(Tam Chi Phụng)

 Seafood Roll
(Hải Sản Cuốn)

 Vietnamese-style Beef
Carpaccio
(Bò Tái Chanh)

 Seafood Roll
(Hải Sản Cuốn)

 Beef Carpaccio
(Bò Tái Chanh)

 Mango Beef
(Bò Sót Soài)

Entree

 Lobster Sautéed
W/Ginger & Scallion
(Tôm Hùm Xào Gừng 
Hành)

 Fried Sea Bass With
Chive Chili Fish Sauce
(Cá Tuyết Chiên Mỡ 
Hẹ)

 Spicy Rice Mixed With
Clam (Cơm Hến)

 Chinese Broccoli
Sautéed With Garlic
(Cải Làn Xào Tỏi)

 Pineapple Lobster
(Tôm Hùm Xào Thôm)

 Fried Sea Bass With
Chive Chili Fish Sauce
(Cá Tuyết Chiên Mỡ Hẹ)

 Slow Roasted Quail
(Chim Cút)

 Ten Ingredients Fried
Rice (Cơm Chiên Dương
Châu)

 Chinese Broccoli Sautéed
With Garlic
(Cải Làn Xào Tỏi)

 Pineapple Lobster
(Tôm Hùm Xào Thơm)

 Shrimp With Lemon
Sauce (Tôm Sốt Chanh)

 Sea Cucumber Sautéed
With Mushroom (Hải 
Sâm Xào Nấm Đông Cô)

 Medium Rare Tuna Ragu
(Tuna La Gu)

 Ten Ingredients Fried
Rice (Cơm Chiên Dương
Châu)

 Baked Chilean Sea Bass
With Eight Type
Vegetables
(Bạch Ngư Bác Mọc)

 Lobster Pineapple (Tôm
Hùm Thơm ) One Lobster
Tail/per person

 Assorted Meat & Seafood
Fried Rice (Cơm Chien
Thập Cảm Bò, Gà, Tôm,
Mục & Lập Sửơng)

 Garlic Asparagus
(Mang Tay Sói Tỏi)

Desert
• Fresh Seasonal Fruit
(Trái Cây Tươi)

 Fresh Seasonal Fruit
(Trái Cây Tươi)

• Fresh Seasonal Fruit
(Trái Cây Tươi)

• Fresh Seasonal Fruit
(Trái Cây Tươi)

Drinks / Bar NA NA NA

 Beer: All Night
 Wine: All Night
 Soda: All Night
 OPEN BAR: Two Hours

($1,000/hour thereafter)



Wedding Party Menu Substitutions
Available at Market Price

Price/Person $ To Be Determined @ per/person rate

Soup (Súp)
 Shark Fin Soup (Súp Cước Cá)
 Crab Meat With Asparagus (Súp Mang Cua)

Appetizers  Vietnamese-style Beef Carpaccio (Bò Tái Chanh)

Entree

 Mango Beef (Bò Sót Soài)
 Ceviche Shrimp + Beef Carpaccio (Tôm Tái Với Bó Tái Chanh)
 BBQ Cilantro Beef (Bò Nướng Ngò)
 Light Fried Ribeye Beef With Sate Sauce (Bò Chiên Sót Saté)
 Fried Chilean Sea Bass With Chive Chili Fish Sauce (Cá Tuyết Chiên Mỡ Hẹ)
 Baked Chilean Sea Bass With Eight Type Vegetables (Bạch Ngư Bác Mọc)
 Medium Rare Tuna Ragu (Tuna La Gu)
 Sea Cucumber Sautéed With Mushroom (Hải Sâm Xào Nấm Đông Cô)
 Fish Balloon And King Top-shell Sautéed With Oyster Mushroom (Bào Ngư Và Bóng Cá Xào Nấm)
 Lobster Sautéed With Ginger And Scallion (Tôm Hùm Xào Gừng Hành)
 Pineapple Lobster (Tôm Hùm Xào Thơm)
• Lobster With Cheese Sauce (Tôm Hùm Sốt Cheese)
• Tamarine Lobster (Tôm Hùm Sốt Me)
• Slow Roasted Quail (Chim Cút)
• Shrimp With Lemon Sauce (Tôm Sốt Chanh)
• Pepper-salted Fried Squid (Mực Rang Muối)
• Seafood Bird-nest Sautéed With Vegetable (Tổ Chim Đồ Biên)
• Ten Ingredients Fried Rice (Cơm Chiên Dương Châu)
• Mixed Seafood Fried Rice (Cơm Chiên Hải Sản)
• Phoenix Stuffed Wings (Tam Chi Phụng)
• Phoenix Legs Marinated With Black Pepper (Tứ Chi Phụng Tieu)
• Garlic Broccoli (Bông Cải Xào Tỏi)
• Garlic Asparagus (Mang Tay Sói Tỏi)
• BBQ Cuttlefish (Mục Nan Nướng Với Mắm Gừng)

Desert NA

Drinks / Bar  . Open Bar: $1,500 1 hour; $1,000 each additional hour



Chef So Bui and the entire family are ready to help you create a special menu to
meet your needs and exceed your expectations.

2300 North Central Expressway
Plano, TX 75074

972-943-9199

www.zandershouse.com


