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NUC CONCEPT KITCHEN & BAR

CATERING
SERVICE
PROPOSAL

The catering service at NUC offers a
selection of unique dishes and
beverages, each crafted with special
variations. Our commitment lies in
customizing a menu that perfectly fits
the requirements and theme of your
event, taking into account your
preferences. Supported by a team of
experienced and talented chefs, we are
confident creating memorable culinary
experiences for you and your guests.




OUR CONCEPT

FOOD
CONCEPT

Nhet gierge rot iINUGE watldebéOpos§iGés trorioomy with Nature
in Mind” concept acknowledges this bounty and leads us
to believe that every culinary experience should be an
environmentally responsible one. Selecting sustainable
and natural food sources reduces our impact on the Our
commitment extends to how we source ingredients,
pciosyszentocalard] seaswrmlrdgeass foldomaBeidyconscious
kitchen operations that minimize food waste while
maintaining a complete plastic-free policy.

We aim to tantalize your taste buds while nurturing our
planet because it never needs to be a choice of a great
meal or a healthy planet.




OUR CONCEPT

BEVERAGE
CONCEPT

Each beverage crafted at NUC is a
collaborative effort of our bartender team. We
take pride in researching and cultivating our
own vyeast for in-house fermentation.
Additionally, our team meticulously prepares all
beverage ingredients, utilizing entirely natural
flavors without any preservatives.




FOOD & BEVERAGE




CANAPES

Weprovidepersonalizedcanapés foryour

event, offering the flexibility to tailor a
menu or specify ingredients. Our services
encompass a variety of canapé types and
themes, including both hot and cold
options, all meticulously prepared at the
venue of your choice before the event.



TEABREAK
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QUOTATION

Catering fee for a set menu

Starting from 900,000 ++/pax

Maximum 30 pax

Please ensure to
book two weeks
before the event.

Catering fee for
canapes/teabreak

Starting from 200,000 ++/pax
At least 10 pax

Please ensure to
book two weeks
before the event.

All prices are quoted in ,000 VND
Exclusive of 5% service charge and 8% VAT
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F&B Executive: Pham Minh Bang
Phone Number: 0812 371 010
Mail: info@nucsaigon.vn

CONTACT
INFORMATION
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AMANAKI

EVENT BOOKING - QUOTATION LIST

HALF DAY FULL DAY

Main room 12.000.000 19.000.000

Mezzanin 5.000.000 8.000.000

Small room 6.000.000 10.000.000

Whole Space 20.000.000 31.000.000
Management fee 12%

NOTE

« The fee does not include VAT
« Depending on the client's needs, other extra expenses will be disclosed whenever

information is available

CONTACT FOR BOOKING

Hotline: 0971160965

Add: 7th Floor, Amanaki Building, 10 Nguyen Dang Giai, Thao Dien,
HCM City
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