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£ V'EGETARIAN COOKING CLASS 8 4 NON- VEGETARIAN COOKING CLASS
Vegetarian fresh hand rolls

Deep - fried vegetables spring rolls
Quang - style noodles

Fresh hand rolls with pork and prawns
Deep - fried meat and prawns spring rolls
Quang - style noodles

For 01 participant of cooking class: YN°1.199.000++9<t, For 02-07 participants: YN°7399.000++/vest

For 08 participants or more: special prices, kindly contact the Furama F&B hotline at +84 236 651 9999
Depending on the weather, the cooking class might be moved to Danaksara restaurant

#5 1.OP 110C NAU AN NION CITL\Y -8 £ LOP 110C NAU AN NION NLAN
Goi cudn chay
Cha gio rau chién gion
My Quang chay

Gai cudn vdi thit heo va tém
Cha gio thit va tém chién gion
My Quang
Bai vdi 01 nguti tham gia Idp hoc ndu &n: 1.199.000 W&k Bgj vai nhom 02-07 nguai tham gia: 799.000++ NDAsseh

B6i vdi nhom 08 nguai tham gia trd 1én: gia uu dai, vui long lién hé duong day ndng Furama F&B theo s6
+84 236 651 9999.

Tuy thudc vao thoi tiét, I16p hoc ndu &n co thé dugc chuyén dén nha hang Danaksara
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COORING Class
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9 Lagoon Garden, Furama Resort Danang

Get started with this introduction cooking traditional Vietnamese cuisine. You will learn some simple but
popular Vietnamese dishes that you can easily prepare in minutes, such as fresh Danang hand rolls,
deep-fried meat and prawn spring rolls, and our local favorite, “My Quang” noodle soup.

When you attend the class, we will provide the following items: a Chef's hat, an apron, a set of
cooking recipes, a pen, a bottle of sustainable Fredagua water from our own water bottling plant,
a refreshing cold towel and of course a certificate if you pass our class successfully. Please kindly
return the hat and apron after the class.

Our Vietnamese Chef shall meet you in our Taya House at 11.00 and introduce all necessary
ingredients, herbs and vegetables that Danang people often choose for their daily meals. You will
taste all dishes that have been prepared and practiced during the class by yourself afterwards.

The cooking class can be preceded by a Furama Food farm tour before cooking class starts, this
will take 1 hour and surcharge is VND 250.000 ++/guest.

For more information, please contact Furama F&B hotline: +84 236 651 9999
or our guest relations desk.

RESERVATION:
Guestname: == Date:

Room number: Remark:

Number of guests: Signature:




