CHUONG Il
THUC PON CUA NHA HANG




NOI DUNG BAI HOC
Trinh bay dwoc khai niém, vai tro, cau tric cia
Thuc don
M®b ta, phan biét dugc cac loai thuc don chu yéu
Giai thich dugc cac nguyén tac xay dung thuc
don
Tinh gia ban cua thue don

Ap dung thiét ké dugc cac loai thuc don théng
dung
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1. KHAI NIEM THUC PON (MENU)

v Thye don la danh muc d6 in, thirc udng dwoc
trinh bay mgt cach ré rang, mgt cach cé hé
théng bing mét hoic nhiéu ngdn ngir




2. CHUC NANG CUA THUCPON

TD |2 yéutd quan trong nhit ciia nha hang
TP dwoc vi nhw cai truc cia mot banh xe
va nd lién quan, chi phoi toan by hoatddng
ctia banh xe

TD déng vai trd chuyén tai théngtin



d 2. VAI TRO CUA THUC PON




i

FTOM CHAY QUAY ME
Roast with Aaarind

TOM CHAY RAM MAN

cxavian Prawn steam

TOM CHAY LAN BOT 55.000
Prawn Flowred and fried #2837 H7
TOM CHAY KHO TAU 55.000

Vegetarian Prawn Cooked with caramed 241

cuA
Crab

BO RAU CU
ned with vegetable 3

55.000

CHA CUA SOT GUNG 55.
Steamed crab spring oll with ginger e -3 %

MUC XAO SA TE 65.000
Stir fried cude fish with Sate S G KV

MUC BOP RAU RAM 65.000
Mixed cuade fish with Knowgrass &8 (08 %5 2

MUC XAO Cl
Sweet & sour cutle /m

It“xi’l’ﬁ‘iﬁi

MUC HAP GUNG
Steamed cude fish with ginger 800758
»
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MENU
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3. CO CAU MOT THUC PON

v"Moén khai vi
v'Mon slp
v'Céc mon anchinh
v Trang miéng
v Thirc udng

(tra, café, rweou mui)




4. PHAN LOAI MENU

Can cwr vao gid, cach sirdung
Cin ci vao dic diém kinh doanh
Cin cir theo muc dich nudi duéng
Cin cir theo thoi gian dn

Cin cw theo tinh chit birain
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‘* 4.1. CAN cU VAO GIA

Menu chia lam 2 loai sau
- ALACARTE
- SET MENU/ TABLE D’HOTEL




A LA CARTE

v La mét thuat nglr ctia Phap c6 nghia la “theo
mon”

v Gi4 cta trng mén &n dwoc liét ké cu thé

v/ Cac mon an duoc liét ké theo thi tw do dai
thoi gian @& chuén bi mén &an

v Khéch c6 thé lwa chon mén &n phu hop voi
kh&u vi va tui tién ctia minh
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A LA CARTE

C4u truc don gian

Céac mon khai vi ( First Course, Started )
Céac mon chinh (Main Course)

Cac mon trang miéng ( Desserts)
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RAU €U XAO KIEU NHA

John ke g

CUA CHAY XOT RAV CU 55000
Veparioncrked b old wegndie BERY S

OT CHUONG NOT HANH NHAN.___ 55000
Sewed Il 0 1w AAE

RAU MUGNG XAD TO1 CHAO B
S food v gad gk 8 m o
¥

BAU VE A0 o
S fed o o IS

MANG XAO TOI B
e fod B st ke

G2A XAO HE

o fried b et wad o FEVNE

CAI THIA XAO o
S fod Qb ot HERT

(ﬂmum‘n A BAONGU. 00
San Ko n Mok v g
bt ﬂLJ‘_ﬂL"‘

DAV HL SOT ME

Sernd e dece sk irard

DU HO NGO V]

So chse it fe v sace. EIRER

ml HUCHIENSA 0T
Fid o chee v A 8 s TR 'l

DAU KD - NAM KHO TO).
Gorked v e 8 e o s ol
HRFEY

DU HD CHUNG TUONG.
ok s e 5 e RECKER

DU B HAP GING
B doew v gy KA
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& ( A LA CARTE MENU)

CAu truc phirc hop

v Céac mon khai vinéng

v Cac mon khai vi ngudi

v Cac mon suop

v C&c mén c4, so, bc

v Cac mon dac san clia NH..
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THUC PON THEO BUA AN
- ( SET MENU)

v Liét ké cac mén an sé dwoc phuc vu theo
mét trinh tw nhat dinh — gia ca cé dinh

« Thwe don nay cé thé 1a thwe don an hang
ngay hoic cé thé la thwe don phuc vu
tiéc.

* Thwc don dat trwéc dwoc xay dwng trén
sw théa thuan gitra ngwei dat an va nha
hang.
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SET MENU A 100,000 & 120,000 VND

SET MENU 100,000 VND

SETMENY 1 ST

Da SET MENU 120,000 VND
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M6n khai vi lanh: Dura héu kém theo thit xong khoi
Siip nong: Kem sip rau
Mon chinh: Thit ga ran kém theo rau thom
Tring miéng: Banh Socola

Ca phéfird

Gia: 18 USD++/1pax



THUC PON CO SU LUA CHON
( TABLE D'HOTEL

v’ La thwc don tron géi cho mét biva an

v Gi4 ¢6 dinh v&i méi mén cé hai hoic
nhiéu hon hai sw lwa chon

v Sw lwa chon thwong phu thudc vao
nguyén liéu san cé trong mua.




| ABLE D’HOTEL KiEU A

Sa lit trimg cit Am véi mt ong va diu thom
Hoic
Tém wép nweée chanh va gi

véicam va Cilantrol

Ca phi [é v ca chua va nwéc sét dim, regu vang va gia vi
o Hoic
Thit ciru cot 16t véi mit mo' vi hwong thio
$6 ¢6 la mém v qui mAm xbi mromg
Kem tra xanh d3 véikem hat dé

Ca phé hoic tra




ABLE D’HOTEL KiEU |

Nem cuén rau

Hodic

Sip cua mang tiy

Thit ga nwéng kiéu Sai Gon wép chanh
Hoiic

Thit lon nwréng kiéu Ha Néiwop mit ong va vieng hat

Kem ca ra men
Hodic

Hoa qui twoi




. CAN CU VAO PAC PIEM KINH DOANH

e Thuc don theo quéc gia : thyc don cac mon Vigt,
thuc don mon Nhat. ...
« Thuc don theo kidu an : thuc don Au, thuc don

A.
e Thuc don déc san : hai san, cac mén an truyén
thong..




SHUSHI
NHAT BAN
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Modern
toilets -
Pai loan
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4.1. CAN CU THEO MUC PiCH NUOIDUONG

- Thwe don theo Itra tudi
- Thwc don theo dic diémlao dong
- Thwe don an kiéng




4.3. CAN CU THEO THOI GIAN AN

* Thwe don an theo bira : Breakfast Menu;
Lunch menu, dinner menu

« Thwe don thang (it st dung) : chi dung dé
lam chwong trinh promotion

* Thwec don theo mua




PIZZ) DEM GIANG SINH LANG MAN

HOME,

4 *2 . ! :
A — 3 %m@%@@

| oviat winses Stasil s \ % @9‘, 2
Jn WW

My Heart Pizza

i, ¢
130{0:%;'173} SPECIAL MENU
! xo é.’ﬂ?ﬂ s6t vang do

%0 Lo a e
Ung 11 02 Pizza Ga tdy déc biét

Tarm

ae L 0962267795“‘
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4.4. CAN CU THEO TiNH CHAT BUA AN

- Thwc don tiéc
- Thwc donthwong
- Thwe don chay




Vegetarian month

hwc don mén chay
(Knach hang chon mot trong 2 set menu sau)

SETVGRT
198.000vndpax

SETVGRZ
198.000vntpax

Sap bitom chay
(Sup bl ddng que)

mushroom
Sap csc logi rau véi ném woi
(S6p ném moa ha)

vegetarian
Nem ran chay
(Neminh tam)
Stewed tofu with vegetable
03uhém rau
(T biny xé)
Grilled eggplant with honey
Caum nwong mat ong
(Huromg vi noi rmg)
Rice
Comgao tim
(Senwing ngat nuwong)
Banana spring rolis

(Lién hoa trang)
Stuffed aubergin with vegetable
Catim nhdi chay
(Bp son héng)
Deep fried Fresh tofu
Oau ol chisn xo
(Hoa coc van o)
Rice
comgso m
(Senring ngat huong)
Fruit salad

viqué
(Huromg dém thanh tnh)

(83n maa hoa qui nhit don)
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Ngoai ra con nhiéu loai thwe don khéc

Thwe don két hop diém tamva bira
trwa (Brunch Menu)

Menu Buffet

Menu danh cho tré em, cho ngweilén
tubi

Menu trang miéng

Menu phuc vu tai phong

Menu ban cho khach mang vé...V.V




- 4 Menu for kid I
W
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= Thucdon Buffet

£ AN RESORT TR DOW BUIET (34 MOR)

(Phye vy 60 quy khich &0 lén)

Trda chy thép chim
8énh ngot O 05

e an
cin i85 ‘Ch ahén nhuc
Saup héi sia

Ché tém the Trd xanh finie
Com chifn san hal sén st mét
£40h 06108 06 e chooh
Kho thy o 4 bl ratng
inh phbag thm

siohmi

- chichai:

~Bufet chi huc it 1h8 g theo ik o
“Codu: Tir 18005 88 20000
- g K 280,000 dkhsch - T em 3t dén 12 toi: 14 6
58 o rin chr b gk VAT 0%
~rnuzmmmmn‘mvnm

T v i g g 83 81 13 sl



Sa it trimg cit dm véi mit oag va diu thom
Tém wop wréc chanh v gia vi véi cam v Cilantrol
€ phi e v € chua v wde sit dim, rwgu vang va gia vi

Thi cira cbt lét v

mov3 hwong thio

S cé b mém v qui mi

e
Kom tri xanh di voi kem bat dé

Caphibojetra

Mim Khai vj lynb; Dus b ki theo thit xéng khéi
Siip néng: Kem siprau
Mén chinh: Thit g rén kém theo rau thom
Tring mi¢ng: Bénh Socola
Ci phélira




III. MOT SO NGUYEN TAC XAY DUNG TP

HMerree




1. LOAI NHA HANG

- Phan loai theo hinh thirc thiétké (trong
nha, ngoai troi, sdn vuon..)

- Theo mirc d6 sang trong:

- Phan loai theo sao

» anh hudng dén gia va muc do tinh chit cua
thuc don.




2. VI TRI NHA HANG

- Gén trung tAm

- Xa trung tdm

- Trung tm

>Anh hudng dén gié ca

thye don .




3. POI TUQNG PAT TiEC

v Khach thugng luu
v'Khéch trung luu

v Khéch binhdan
>anh huéng dén s6 lugng

moén an, cach thé hién

thuc don




4. TINH CHAT VA THOT GIAN TO
CHUC TiEC

< Tinh chat cia budoi tiéc:

v Tiéc quan trong
v Tiéc binh thuong

< Thoi gian td chire tiée:
v Sang
v Trua
v Tbi.




5. SO LUONG NGUOTI DU TiEC VA GIA

CA THI TRUONG

< S6 lwgng nguoi du tiée:
v S6 luong 16n

v S84 lugng trung binh
v 86 lugng it

+ Gia ca thi truong:

v Su tang hodc giam cua\“

gia ca nguyén liéu thyc pham.




6. LOAI TiEC

% Loai ti¢c:

> Phan theo hinh thtrc t6 chrc:

v Tiéc dung

v Tiéc ngdi &
> Phan theo muc dich cta bubi tiée &fﬁ
v Tiéc cudi

v Tiéc chiéu dai

v Tiéc sinh nhat

V...




7. CAN BAO NHIEU MON THUCPON

- Tinh chan thyc & cac NH & cac nwéce chau
Au thi 16, nhwng & VN thi rat phd bién vi

- NH chilam dwoc 1 s6 mén nhét dinh, nhung
TD lai ghi nhiéu mén dé quang céo

- S khéng trung thwc trong ché bién (Vd: Thit
trau nai thit bo, ..




8. VAN PE DINH DUONG TRONG TP

- Khach hang kh(‘),ng crhi m‘u(')n an ngon ma
con quan tam dén van deé strc khoé

- Can an nhiéu thit chim va ca, giam thit heo

- Can giam lwong tinh bot -> tranh béo phi

- Thwc phdm giau m&, chéat béo

-V.V...



9. TIEU CHUAN VA SO LUQNG SUAT AN

\4

AN

Khi xay dung thwc don phai dua vao s tién
thuec chi cho bira tiéc gom:

S tién thue chi cho mot sudt n

S6 lugng c&c mon an trong thuc don

S sudt dn

Can dbi chi phi va s lwong:

ANEANER NI

Phai dam bao moét muc 14i thich hop theo quy dinh
Tinh toan day du cac khoan chi phi

Dinh lwong mén in va cin d6i chat dinh dudng
Cén d6i sb lugng mon an, sb luong khach an.




10. KHA NANG NHA HANG

YV V.V V V

Kha nang du trit nguyén li¢u
Trinh d6 ché bién nhabép

Kha nang phuc vu cua nhén vién
Trang thiét bi ché bién

Dung cu an




10. PHAI PHU HQP VOI TAP QUAN VA THE

THUC AN UONG

v Mbi qubc gia, ving lanh thé ¢6 tap qua an
khéc nhau:

v Céc nhan t6 nhu: khi hau, dia ly, kinh t& va
x4 hoi cling anh hudng dén vin hoa an ubng
cua thuc khéch.




11. PHAI PAP UNH NHU CAU TIEU DUNG VE

KHAU VI AN UONG

% Xay dung thuc don theo khiu vi:

v" Dua vao dic diém chung, khong theo y ca
nhan

v Hoi thém v& yéu ciu phu hodc yéu ciu dic
biét

v Nén tim hiéu nét van hda va khiu vi trude

v' C6 moén dic trung cta nha hang nén béo

trude .




IV . TAP QUAN AN UONG

1. KHAI NIEM TAP QUAN AN UONG
2. TAP QUAN AN UONG CUA NGUOIAU
3. TAP QUAN AN UONG CUA NGUOI ViET
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1. KHAI NiEM TAP QUAN AN UONG

- Tap quén la nhirng thoi quen dadwoc
hinh thanh Iap di Iap lai va dwgc moi
nguw®i cong nhan.

= Tap quan an uéng anh hwéng dén qua
trinh t6 chirc phuc vu an uéng trong nha
hang.

- Tap quan an uéng phu thudc vao phong
tuc tédp quan dia phwong va céc dieukién
kinh-té.



2. TAP QUAN AN UONG CUA NGU'O1AU

v Dung dao, muéng , nia , dia.

v An nhiéu thit c4 kém v&i rau dau, banh
mi & bo

v Khau vi nhat va béo.

v Quan tam dén chét calory trong thuc
phdm

v Khéng dung bot ngot @& ném ném

v An theo trinh tw nhi*rng mén ké trong
thwe don.
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2. TAP QUAN AN UONG CUA NGU'O1AU

v Coi trong cach trinh bay mén an.

v M6i ngudi c6 mét khau phan an riéng.

v C6 nhiéu loai thirc udng phuc vu trwéde ,
trong va sau bira an.

v C6 nhiéu bira an chinh va phu trong ngay.

v C6 nhiéu hinh thire tiéc chiéu dai khac
nhau.

v Wu tién cho phuc vu cho phu ni¥ trong ban
an.
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2. TAP QUAN AN UONG CUA NGUOl1AU

- Theigian an: Ngwdi Au thuweng &n vao 3
bira chinh, bao gém:

+ Bira sang (diém tam): Thoi gian antlr
7h00 — 8h00.

» Bira trva: Thoi gian tr 12h00 —14h00

+ Bira téi: Thoi gian tlr 18h00 —20h00



=~ Cé4c bira an sang trong cac ks quéc té:

» Continental breakfast ( kiéu luc dia):

v St dung cac mén &n da duogc ché biénsén

vo trang thai ngudi nhw: banh mi, banh ngot,
bo, mit, giam bdng, hot dog,...

v'Khong c6 trirng

v Thirc ubng thweng 1a: nwéc ubng trai cay twoi
hodc hop, tra, café

v/ C6 tréi cay trang miéng .
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»

< Cac bira &n sang trong KS qudc té

> English breakfast or Full english breakfast
(an sang kiéu Anh):

v Thanh phénlchinh la thit xéng khoi, trirng, khoai
tay chién, nam, banh mi, xac xich

v Thire ubng la tra,

v/ C6 thém soup khoai tay va mét sé loai banh




Cac bira an sang trong KS quoc té

» American breakfast (kiéu My):

v/ Céc thirc &n gibng nhu theo kiéu luc dia nhung
c6 thém trieng chién hoac ludc, pho mai,

v/ C6 nhiéu loai banh mi

v Thtre udng ciing giéng kiéu luc dia.

v/ Céc khéach san |&n thwdng phuc vu bira an sang
téng hop .




MENU AN SANG KIEU MY
AMERICAN BREAKFAST

Banh my, Bo, Mt
Toast, Jam & Butter
Tring chién (Op la, Op 1ét, Ludc...)
Two Eggs of ?/our choice: Sunny-side up, Over
easy,Scramble, Omelette...
- Suc Xich, Bacon
Sausage, Bacon
* - Nwérc Tréicay
Fruit Juice
- Ca Phé hoac Tra
* Coffee or Tea
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Diéu gi s& sady ra néu ca thé gigi thich &n ki€u My




2. TAP QUAN AN UONG CUA NGUOl1AU

- Thwe don an: Cac mén dwoc chialam 3
phan 1a mén khai vi - mén chinh —mén
trang miéng.

- Cac mon khai vi: Thwong la Sap, Salad,
cac mon khai vi ngudi, cdc mén khai vi
néng....

- Cac moén an chinh: Céc loai thit, c4, cac
loai rau Ca4c moén tradng miéng: Bao gém
céc loai hoa qua banh ngot.



2. TAP QUAN AN UONG CUA NGU'O1AU

- Db udng:

« Trong khi &n bao gi& cling cé uéng

+ C6 thé s dung nhiéu loai d4 udng

« CAc loai dd udng phu hop véi ménan.

* M6i mét loai d6 uong an kém ciing st
dung mét loai dung cu riéng, thich hgp.



2. TAP QUAN AN UONG CUA NGU'O1AU

- Dung cu an:

+ S dung dia &n va dao, nia, muéng

+ Tay phai cAm dao va muéng &n, tay trai
cam nia &n.

Céch an:

» Ngwoi Au &n ubng theo tirng suét,an
theo th tw td.

+ M&i mét mén an s dung mot bd dung
cy, dung cu an phu hgp véi tttnhgmoén

‘www themegallery.com
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2. TAP QUAN AN UONG CUA NGUOl1AU

- Khi an 14y dung cu tir ngoai vao trong

* Puwa thirc an Ién miéng ch& khdng cui
xubng dé &n

+ Khéng chéng khuyu tay 1&n trén ban.

+ Khong gap thirc an cho khach vakhéng
ép &n ubng

» Thwdng khach an sach thirc an trén dia.



2. TAP QUAN AN UONG CUA NGU'O1AU

- Cac tin hiéu trong khi an:

® Nguwoi Au khi yeu cau thwong thé hién
b&ng cac tin hiéu dé nhan vién phuc vu biét.

* Thwong khi dao nia gac 1én dia tao thanh
goc nhon c6 nghia la dang an.

« Khi khdng an nira dao dia thwéng dé doc
bén phai dia, nia nglra va lvdi dao quay ra
phia bén ngoai.

+ Mubdn &n thém dé dao cai vao ring nia. “



! Cac tin hiéu khi an

(DY 1)



2. TAP QUAN AN UONG CUA NGUOl1AU

- Cach phuc vu: Trong khi phuc vu cé thé

phuc vu theo kiéu mon hoac kiéu suét

Kidu mon 1 thirc &n dwoc chia ngay tai ban
&n

Kiéu suét thire 3n da dwoc dat san trén dia
cua tirng khach

Nguoi Au an udng thich su yén tinh, khong
6n ao vo vap.

Tién nghi &n udng phai sang trong, hién dai,
lich sw.




| 3. TAP QUAN AN A

- Ngwoi A thwong an 3 biva chinh trong ngay.

+ Bilra sang thwong tir 7-8 gio.

» Céc moén an dwgc chia lam 2 dang:

+ Cac mén nwéc nhu phé, ban, mién, chéo....

« Céac méq khoé nhw x6i, bAnh my, banh bao,
banh cuon....

+ Db udng bira sang thwong la tra, ca phé.
* Thuye don an thuwong don gian va it mon hon
thwe don Au.



MENU AN SANG KIEU CHAU A
ASIAN BREAKFAST

- Mi Géi nau thit Bo hoac Bun Bo
Instant Noodles Soup with Beef or Soft Noodles
Soup “Hue” style
* Com chién Dwong Chau
Chinese Fried Rice
* Bln Riéu Cua
Soft Noodles Soup with wild field Crab meat
* - Nwéc Trai cay
Fruit Juice
* - CaPhé hoac Tra
Coffee or Tea




| 3. TAP QUAN AN A

- Céch an:

+ Nguoi A thuwdng dung 1-2 loai dd ubng
trong bira &n, tham chi c6 thé an ma
khéng c6 db ubng.

+ Cac ban &n cta nguoi A khach thuong
an theo sé thich. Mén an dwgc bay &
gitra ban va dwoc &n theo tirng phan
cla thwe don.



| 3. TAP QUAN AN A

- Céch an:

* Vi khach an theo sé thich nén nhan
vién phuc vu chi dwgc thu don nhitng
dia da hét thirc an.

* Dung cu an bao 96[11 bat, dia va nju6ng
dwoc s dung tlr dau bira dén cudi
bira, khdng thay dung cu theo cac moén.

* Trong khi an ho néi chuyen tw do thoai
mai va yéu cau nhan vién phuc vu bang
ct chi 161 néi ma khac hén véi nguoi Au




TAP QUAN AN UONG CUA NGU'O'l VIET

v Théic phadm figdic 600p kydleoong tréduc khi
ched biean thagnh moun aén.

v Dugng n6dlc maém lagm caén balin fied viga nedm
nedm viga ched biean thagnh ndduc chadm cugng
VOUi raét nhieau gia vo.

v Moun éénaalinhieau catich ched biedn fia daing
flaéc tréng.




TAP QUAN AN UONG CUA NGU'O'l VIET

v Nhieau ngdogi énchung 1 maam.

v Matnaénthddeng fdoic doin saiinthagnh maam.

v Théic fidn troa vegtodiaai3 motncd balin: Xago,
maén, canh anviticom vagrau soang. - - --- Boda
fiiedm taAmfAon gialnhon deecaanmotinaénkhod
hoaéc ndduc sutp befud.

v/ Trong bagn an ngddei Viedt axl tholi quen 6u tiean
cho ngdoei giag , tre(l em vag ngddei ool vai Ved cao
trong thaén toéc.




- V. CAC LOAI TiEC

1.Khéi niém:

v La bira an long trong va thinh soan co
nhiéu nguwoi tham dy

v V6i nhiéu muc dich khac nhau nhu: tiép
ban bé, an mirng sy kién trong dai, sinh
nhat, ngoai giao kinh té hoac chinh tri

v" Thwong c6 cha tiéc va khach moi .




V. CAC LOAI TiEC

2. Phan loai:

> Can c vao hinh thivc td chivc chia lam 2
loai

v Tiéc dirng: khach tw phuc vy, thwe don gém
nhiéu mén, khach moi déng, thdi gian
thwong la 2g

v’ Tiéc ngéi: khach tw phuc vu hoac nhan vién
nha hang phuc vu .
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V. CAC LOAI TiEC

> Ngoai ra con c6 cac loai tiéc khac nhw:

v Cocktail party: cht yéu phuc vy db ubng,
mén an nhe

v Coffee party: tiéc ca phé

v’ Conferences party: tiéc hdi nghj

v/ Seminar party: tiéc hdi thdo

v Training courses party: tiéc cho cac khoéa
tao tao

v Meeting party: tiéc hop mat d& hop bao
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V. CAC LOAI TiEC

3.Tinh chat cac loai tiéc
Tiéc dirng (tiéc ngudi):

AN NN

AN

B4t ngudn tr chau Au )

Tré nén thong dung trén toan thé gioi
Puoc diung trong cac bivaan téi va trua
Phu hop cho nhiéu nghi thirc

R4t thuan tién trong viéc chiéu daisd
lwvong khach lén

Thuan tién cho khach mi, chu tiéc va
nhan vién phuc vu .




- V. CAC LOAI TiEC

Tiéc dirng (tiec nguoi):

< Hinh thire:

v'Bon gian

v C6 thé trong nha hodc ngoai troi

< Céch bay tri:

v Ké ban thanh day phu hop véi lwgng khach

v Xép d&t mén an va dung cu &n trén ban

v Do ubng va dung cu udng dé thanh ban tap
trung

v C6 ghé hoéc khong cé ghé déu duoc .




- V. CAC LOAI TiEC

Tiéc ngoi (tiec nong)

v Phd bién trén toan thé gici

v/ Chu tiéc va khach moi cé vij tri trén ban tiéc.
v Khéng khi ¢&i mé, khéng n ao

v'Cac moén an dwoc phuc vu theo trinh ty

v’ Thoi gian an kéo dai

v Thyc don da dang va phong phl]

v St dung mot hay nhiéu loai d& uéng khac
nhau tlly vao chu tiéc .




