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Personalized Dining Experience
We invite you to curate a Set Menu that reflects your personal taste and

vision for the occasion.

A thoughtfully designed menu typically includes one appetizer, one main

course, and one dessert, with the option to present two or three

selections within each course for a more elevated dining experience.

Once your selections are finalized, simply share your menu along with

your estimated guest count. Our team will then craft a tailored

proposal, presenting a refined per-guest pricing based on your customized

dining experience.



Personalized Menu Options
If your event includes special guests who require separate dining

arrangements, we would be delighted to accommodate them with

thoughtfully prepared menu options. From the selections below, you may

choose one or several dishes, and we will gladly customize a dedicated menu

tailored specifically to their needs.

In addition, for guests who prefer vegetarian or vegan cuisine, we are happy

to adapt plant-based dishes based on your main menu, while maintaining the

same quality, flavor, and elegance in every course.

We offer:

Kid’s Menu

Vegan Menu

Vendor Menu

Allergy-Friendly Menu
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Personalized Dining Experience
We understand that each client has their own unique style and taste.

Therefore, we have curated a selection of signature menu styles to inspire

your choices for the dining experience at your event.

However, you are not limited to our preset menus. You are welcome to select

your favorite dishes and work with us to create a customized menu that

best reflects your preferences and personal vision. (Please contact us for

more details.)

All service styles include:

EVENT STAFF

SET UP & TEAR DOWN

COOKED FRESH ON SITE

TABLE WATER SERVICE



Vegetarian & Vegan Salads

HOTT Signature Garden

Organic baby greens, seasonal fruit, avocado, fresh mozzarella
house-crafted vinaigrette

Seasonal Citrus & Avocado

Chef-selected citrus, avocado, pomegranate
baby greens, bright citrus vinaigrette

Mediterranean Market Chop

Cucumber, cherry tomato, olives, chickpeas
feta, light olive oil dressing

Vietnamese Herb Garden & Lotus Root

Crisp lotus root, mixed herbs, shaved vegetables
roasted peanut, light tamarind dressing

Salads

Five Elements Mango & Seafood

Chilled seafood, ripe mango, shaved cabbage, aromatic herbs
roasted peanut dressing

Classic Caesar, Elevated

Romaine hearts, aged parmesan, crisp bacon
garlic croutons, traditional Caesar dressing

Black Tiger Shrimp & Pineapple cocktail

Poached shrimp, sweet pineapple, bell pepper, cabbage
fresh mint, light citrus dressing

Seared Filet Mignon Salad

Herb-marinated filet, vine-ripened tomato, bell pepper
fresh herbs, lemon vinaigrette

Spicy Sashimi Garden

Seasonal sashimi, seaweed, sesame
baby greens, delicate spicy dressing

Vietnamese-Inspired Appetizers

Artisanal Baguette &  Seasonal Garden

Selection

Freshly baked baguette, rotating seasonal toppings
herb accents, light house spreads

Fresh Spring Rolls, Herbs & Vermicelli

Shrimp & pork, vermicelli, garden herbs
rice paper, house peanut sauce

Crispy Crab Claws, Shrimp Stuffing

Delicately fried crab claws, seasoned shrimp farce
garlic, herbs

Crab & Asparagus Egg Drop Soup

Light chicken broth, crab meat, asparagus
silky egg ribbons
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Main Course

Shaken Filet Mignon (Bò Lúc Lắc)

Seared filet mignon, bell pepper, red onion
garlic, house seasoning

Filet Mignon Steak , Creamy Peppercorn

Sauce

Grilled filet steak , crushed peppercorn, brandy reduction
silky cream sauce

Pan-Crisped Pigeon, Garlic & French

Butter

Whole quail, bacon, potato, thyme
light whiskey glaze

Grilled Lamb Rack, Himalayan Pink Salt

Herb-marinated lamb, rosemary
cracked pepper

Hawaiian Marinated Pork Tenderloin

Grilled pork tenderloin, pineapple
bell pepper, light glaze

Crispy Pigeon, Garlic Butter

Pan-crisped pigeon, garlic
French butter finish

Braised Beef Short Ribs, Red Wine

Slow-braised beef, red wine reduction
rich jus

Chicken Tikka Masala

Roasted chicken, yogurt marinade
aromatic spices, cream sauce

Italian Spaghetti, Slow-Simmered Ragù

House pasta, tomato ragù, basil
olive oil, aged cheese

Vietnamese Entrées

Filet Mignon Phở
Slow-simmered beef broth infused with spices
rice noodles, sliced filet mignon, fresh herbs
swap out your chips with another side for + 2

Huế-Style Beef Noodle Soup ( bún bò hue )

Slow-simmered beef broth infused with lemongrass and chili
rice noodles, sliced beef, fresh herbs

Char Siu Fried Rice, Chinese Sausage

Wok-fried jasmine rice, char siu pork
Chinese sausage, scallion

BBQ Pork Vermicelli & Egg Rolls

Grilled pork, vermicelli noodles
crispy egg rolls, fresh herbs



Oceanic Entrées

Butter-Poached Lobster Tail, French Herb

Emulsion

Whole lobster tail gently poached in cultured butter, paired with udon
noodles, bell peppers, and red onion, finished with a delicate French-
style herb emulsion.

Roasted Lobster Tail, Garlic Butter &

Lemon Jus

Oven-roasted lobster tail brushed with garlic butter, finished with a
bright lemon jus and fresh parsley.

Black Tiger Prawns, Honey Walnut Glaze

Succulent black tiger prawns coated in a silky honey citrus glaze,
complemented by candied walnuts for a refined balance of sweetness
and texture.

Thai Red Curry Prawns, Coconut Velouté

Tender prawns simmered in an aromatic red curry coconut velouté, infused with makrut
lime leaves and traditional Thai spices.

Hong Kong–Style Steamed Chilean Sea Bass, Light Soy

Infusion

Delicately steamed Chilean sea bass with a fragrant soy infusion, accented by green onions
and red pepper for a clean, elegant finish.

Crispy Mekong Swai Fillet, Thai Passion Fruit

Gastrique

Lightly crisped swai fillet, served with a bright Thai-inspired passion fruit gastrique,
layered with chili and citrus notes for a refined sweet-heat profile.

Honey-Glazed Atlantic Salmon, Lemon Butter Essence

Premium salmon fillet glazed with golden honey, enhanced by fresh lemon, cracked
pepper, and a velvety butter reduction.

Seared Jumbo Scallops, Tobiko & Brown Butter

Perfectly seared jumbo scallops, finished with nutty brown butter, vibrant tobiko, and a
touch of fresh herbs for a delicate oceanic finish.

Vietnamese Entrées

Seafood Phở Noodle Bowl, Aromatic

Broth

A refined take on Vietnam’s iconic phở, featuring a deeply aromatic
broth, delicate rice noodles, and a curated selection of premium
seafood.

Jumbo Scallops & Crab Fried Rice, Wok-

Fired Perfection

Fragrant jasmine rice wok-tossed with sweet crab meat and tender
jumbo scallops, finished with subtle aromatics and umami depth.

Snow Crab Leg, Stuffed with Minced

Shrimp Mousse

Sweet snow crab leg filled with a delicate shrimp mousse, lightly fried
to achieve a crisp exterior and luxurious, tender center.
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Plant-Based Entrées

Wok-Seared Plant-Based “Filet Mignon”,

Aromatic Garlic Reduction

Premium plant-based protein wok-seared with king oyster mushrooms,
red onion, and bell peppers, finished in a fragrant garlic reduction.

Crispy Plant-Based Crab Claws, Delicate

Shrimp-Style Mousse

Golden-crisp vegan crab claws filled with a refined plant-based
shrimp-style mousse, offering a luxurious balance of texture and flavor.

Plant-Based Fish Fillet, Thai Passion Fruit

Gastrique

A delicate plant-based fish or tofu fillet, elevated with basil, fresh lime,
and a vibrant Thai-inspired passion fruit gastrique with subtle chili
heat.

Charred Eggplant Steak, Brandy

Peppercorn Cream

Thick-cut eggplant steak, flame-charred and finished with a silky
peppercorn cream infused with brandy, complemented by fresh
cilantro and white onion

Thai Vegetable Curry, Coconut Velouté

Seasonal organic vegetables gently simmered in a rich coconut velouté,
layered with traditional Thai spices for a refined aromatic finish.

Chickpea Tikka Masala, Spiced Tomato

Essence

Slow-simmered chickpeas in a deeply spiced tomato masala, enriched
with coconut milk, garlic, and garam masala for a warm, elegant profile

Tofu Buddha Plate, Seasonal Garden

Composition

Crisp golden tofu paired with white rice and a curated selection of
seasonal vegetables, presented in a balanced, nourishing composition.

Italian Spaghetti, Slow-Simmered Ragù

House pasta, tomato ragù, basil
olive oil, aged cheese

Vietnamese Entrées

Vegan Phở Noodle Bowl, Aromatic Herbal Broth

A refined vegan interpretation of traditional phở, featuring a deeply aromatic herbal broth,
silky rice noodles, tofu, and fresh garden herbs.
swap out your chips with another side for + 2

Buddha Fried Rice, Wok-Fired Aromatics

Fragrant fried rice wok-tossed with tofu and seasonal vegetables, finished with delicate
aromatics and balanced umami depth.

Crispy Tofu Vermicelli, Fresh Herbs & Pickled Accents

Crisp tofu served over vermicelli noodles with fresh herbs, pickled vegetables, and a light
house dressing for a bright, refreshing finish.



Oceanic Entrées

Chocolate Lover’s Indulgence

Decadent chocolate cake layered with silky chocolate mousse, finished
with a smooth milk chocolate cream.

Red Velvet Elegance

Classic red velvet sponge layered with cream cheese frosting, enveloped
in a light vanilla cream.

Matcha White Chocolate Harmony

Earthy matcha cake layered with smooth white chocolate cream for a
refined, balanced sweetness.

Spiced Carrot Cake, Vanilla Cream Cheese

Frosting

Moist carrot cake infused with warm spices, layered with velvety cream
cheese and finished with vanilla cream.

Signature Cake Creations

18 Karat Gold Carrot Cake, Salted

Caramel & Toasted Pecans

Luxurious carrot cake layered with cream cheese buttercream, accented
by salted caramel and toasted pecans.

Crème Brûlée Vanilla Cake

Vanilla sponge filled with custard cream, topped with a caramelized
sugar crust and finished with vanilla buttercream.

Champagne Celebration Cake

Light vanilla cake infused with champagne syrup, layered with lemon
curd and fresh raspberries for a bright, elegant finish.

Blushing Bride Red Velvet

Refined red velvet cake layered with cream cheese and chocolate
mousse, crafted for a romantic, luxurious presentation.
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Vietnamese Sweet Creations

Tropical Fruit & Durian Cream Dessert

A refined medley of organic fresh fruits with durian purée and coconut
milk, finished with rich sweet cream.

Sweet Taro & Gingko Dessert

A delicate warm dessert featuring taro, gingko nuts, red beans, tapioca
pearls, and black grass jelly in a lightly sweetened broth.

Chè Ba Màu, Layered Heritage Dessert

A refined presentation of the traditional three-color dessert, featuring
mung bean, red bean, pandan jelly, and coconut cream.

Chè Sâm Bổ Lượng, Herbal Cooling Dessert

A refreshing medley of herbal ingredients, lotus seeds, longan, and
seaweed, served chilled in a light, revitalizing syrup.


