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Cheeoy Shrimp Potato Balls
Tom pht pho mai boc khoai tiy chién gion

Crispy potato balls stuffed with shrimp and gooey chees
Vién khoai tay chién gion nhan tom va pho mai béo ngay
O Shrimp/ Tom W Vegan/Chay

Baked Shrimp & Cheese Toaot
Banh mi tém ph6 mai dat 1o

Crunchy baguelte slices topped with shrimp base and creamy cheese, baked to golden perfection
Bdnh mi gion tan phii tom nhuyen , rau cii va pho mai béo ngay, nudng vang thom lung

dalmon Cream Cheese Bread

Banh mi pho6 mai kem ca héi

Mini toast topped with garlic cream cheese, smoked salmon and avocado
Bdnh mi mini an kem pho mai kem bot toi béo, cd hoi xong khoi va bo — su ket hop thanh nhe ma day tinh te

L4 () 4 L4
Yietnamese Thied Spring Rolls
Cha gi6 chién Viét Nam
Crispy golden rolls filled with minced pork, mushrooms, served with sweel & sour sauce
Chd gid chién gion nhan thit, nam v mién, an kém nuide mam chua ngot chudn vi truven thong

O Shrimp and pork/ Tom thit W Vegan/Chay

Griled $hewers
Xién nuéng

Marinated meat grilled on skewers, smoky and juicy. Perfect as a flavorful appetizer. Served with peanut sauce
Thit udp gia vi déic biét nudng thom ling, dam da. An kem sot ddu

O Beef/Bo O Pork/ Lon O Chicken/ Ga W\ Vegan/Chay

dugar Cane $hrimp
Chao tom

Minced shrimp blended with garlic and spices, wrapped around sweet sugar cane
Tom xay nhuyén tron (6i va gia vi, boc quanh thanh mia ngot roi nudng vang thom liing

O Shrimp/Tém W Vegan/Chay

V' 4
dpinach Tofi salted eqyg
Dau hii cai bo x61 sét trimg mudi
Crispy tofu cubes tossed with rich salted egg yolk sauce and pork floss. A savory treat with creamy texture
Ddu hii chien gion sot triing muoi béo man cuon kém rau cdi ho xoi va cha hong thit heo
O Egg and pork floss/ Trimg va cha bong heo W Vegan/Chay
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Witd Weshroom & Truffle Arancini
Vién x6i nép chién nidm truffle

(,‘ris[?y, sticky rice balls mith) wild mushrooms and tru}ﬁe, served with parmesan sauce
Xoi nep chién gion nhan nam ring, truffle, an kem sot pho mai parmesan
O Chicken/Ga © Vegan/Chay

Grilled Wexican $tneeft Corn (Slolte)

Ngo nuéng kiéu Mexico

(Jharredlcom with spiced mayo, parmesan, paprika, and a touch of lime — bold vet refined
Bap nuong sot mayonnaise cay nhe, phii pho mai va rac ot paprika, chanh — dam da va tinh te

© Vegan/Chay

$leamed Rice Flour Calies

Banh béo chén

Steamed rice cakes topped with dried shrimp, scallion oil, crispy gork cracklings, and served with fish sauce
Bdnh beo chén an kem tom kho, ma hanh, da heo gion va nide mam

O Shrimp and pork/ Tém va thit heo © Vegan/Chay

Crab chilli & lemon vol au venty

Banh ngan 16p nhan cua cay vi chanh

Delicate puff pastry filled with spicy crab meat and zesty lemon cream
Bdnh ngan ldp nhan cua cay va chanh thanh mat

O Crab/ Cua ®© Vegan/Chay

v d v d v d
Crispy ¥ried Tnieu Chau
Cha gio Triéu Chau
Golden-fried rolls stuffed with shrimp, pork fat, and water chestnuls
Cuon chd gio gion rum, nhan tom. ma heo va cti nang

O Shrimp & pork fat/ Tom va méheo W Vegan/Chay

Crispy ried Wonlono
Hoanh thanh chién

Crispy golden wontons filled with shrimp, served with sweet chili sauce
Hoanh thdanh chién vang gion, nhan tom dam da, an kém sot chua ngot

O Shrimp/ Tom W Vegan/Chay

Wiri Ham & Cheese Tant

Banh tart mini pho mai thit ngudi

Savory bite-sized tarts with assorted fillings, baked until golden and delicious
Nhitng chiec tart nho man ma vdi nhicu logi nhan khdc nhaw, nudng vang thom ngon
O Chicken and corn/ Ga & ngé O Beef & chesse/ Bo & phé mai © Vegan/Chay




Charred corn with spiced mayo, parmesan, paprika, and a touch of lime — bold vel refined

Mo i o ond

Yietnamese Thesh dSpring Rolls
Goéi cudn Viét Nam

Fresh spring rolls with your choice of shrimp, beef. or chicken, wrapped in rice paper with herbs
G6i cuon nhan tom, bo hodc ga, cuon cung rau thom. An kem nude cham chua ngot
O Shrimp/ Tom O Chicken/ Ga O Beef/ Bo W Vegan/Chay

Thee Range Chicken Salad

Goi ga xé

G6i g x¢ kiéu Viet Nam vdi rau thom vi nuide mdm chua ngot
O Chicken/ Ga W Vegan/Chay

Delicate rice noodle sheets wrapped with fresh herbs, pork, and pickled vegetables, served with dipping sauce
Bdnh hoi mem cuon rau tuot, tom thit va dva chua, an kem nudce cham dam da
O Grilled Chicken/ Ga nuéng O Grilled beef/ Bo nuéng

Thai Seafood Yum Salad
Goi Thai hai san

A refreshing Thai salad with shrimp. squid, green papaya, and tangy Thai-style dressing
Mon goi chua cay vdi tom, mic, du dit xanh va sot Thdi dam vi

O Sea food/ Haisan W Vegan/Chay

Thin floodle Rolly

Banh héi cuén rau

Sliced roasted duck wrapped in thin pancakes with cucumber, leek, and sweet hoisin sauce
Thit vit quay thdi ldt cuon hanh méng, dua leo, t6i tGy va sot hoisin

Lotus Salad with Shrimp & Po

Go1 ngo6 sen toém thit

A refreshing lotus stem salad with shrimp, pork, herbs, and sweet-sour fish sauce
Mon goi thanh mat tii ngo sen, tom, thit va rau thom, tron nudc mam chua ngot dam da

O Shrimp and pork/ Tém va thit heo © Vegan/Chay

Petring Duck Wrap

Banh Cuén Vit Quay Béc Kinh

© Vegan/Chay O Roasted duck/ Vit quay

Ruoosian Polalo Salad

Salad Nga

A ereamy salad of potatoes, carrots, peas, apple, ham, and mayo dressing
Mon salad béo ngay tii khoai tay, ca rot, ddu Ha Lan, tdo, giam bong va sot mayonnaise

O Ham/ Thit nguéi © Vegan/Chay
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Crab dpring Rolly with Yermicelli
Nem cua bé kém ban

Crispy rolls filled with crab meat, minced pork, vermicelli, mushrooms, and vegetables
Nem chién gion vdi nhan cua, thit bam, micn, moc nhi va rau ci
O Grab/ Cua © Vegan/Chay

' d
Yietnamese Baguelte
Banh mi Viét Nam
Style baguette sandwich with savory meat, pickled vegetables, herbs, and chili sauce

Bdnh mi Vigt Nam vdi nhan man, do chua, rau thom va tuong 6t
© Vegan/Chay O Assorted meats/ Cac loai thit

Grdled Pork Yermicelli Cup
Ban thit nuéng

Vermicelli with your choice of grilled chicken, or grilled pork, or lolot beef, served with herbs and fish sauce
Biin an kem lua chon: ga midng, hodc thit midng, hodc bo ld lot cung rau thom va mide mdm

O Grilled chicken/ Ga nuong O Grilled pork/ Heonuong O Lolot beef/ Bo 14 16t © Vegan/Chay

rd 4 ' 4
Yietnamese Savory sticky rice
Xo61i man
Sticky rice with sausage, shredded chicken, dried shrimp, char siu, quail eggs, pate, and crispy shallots
Xoi nep an kem lap xuong, ga xé, tom kho, xd xiu, trimg cut, pate va hanh phi

© Vegan/Chay O Savory filling/ Nhan man

(4 Y4 (4 Y 4
. Pandan Slicky Rice & Ganlie Chicken
‘ \ Xo6i 14 dira & ga sét mam toi
Pandan leaves sticky rice paired with savory chlckcn glazed in garlic ﬂsh sauce, lotus seeds, and shredded coconut
Xoi nzp ld dilia thom déo két hop cung ga sot mdm (6 dam da, hat sen va dua sgi ha[) dain

O Chicken/ Ga © Vegan/Chay

Rice folls with Squid Calee
Banh cuén chad muc

Soft rice rolls served with savory squid cake and dipping sauce
Bdnh cuén mém min @n kém chd muc dam da va mide mdm chua ngot

© Vegan/Chay O Squid cake/ Cha muc

Bao buno

Banh bao kep

Soft bao bun; ﬁllgd with a variety of savory meats, fresh herbs, gmd flavorful sauces
Bdnh bao hap mem min kep cdc loai thit dam da, rau tuoi va sot ddc trung hap dan

O Fried chicken & chesse/ Ga ran & pho mai O Soft-shell crab/ Cua 16t O Pork stew/ Heo ham W Vegan/Chay




Wain,,,.

dquid Tnk Tloodles with Salled &gy
Mi muc s6t trimg mudi

Savory squid ink noodles tossed in creamy salited egg sauce with shrimp and fish roe, delivering a rich umami finish
M muie dam vi, tron sot triing muoi béo min, thém tom va triing cd, thom ngon hap dan
O Squid/ Muc © Vegan/Chay

doup
Siap
Warm and hearty soup with tender vegetables i ina flavorful, lightly thickened broth
Mon sip am nong, thom ngon vdi rau cii mem va nide ding sanh nhe, dam da

© Vegan/Chay O Chicken/ Ga O Swim bladder/ Bong bong ca

dauteed Wacaroni With Beef

Nui xdo bo

Stir-fried macaroni with beef and bell peppers in a savory sauce
Nui xao bo vdi dt chuong, dam da thom ngon

O Beef/ Thit Bo W Vegan/Chay

Japchae
(Horean Slir-fried Glaso Tloodles)

Mién tron Han Quéc

Glass noodles stir-fried with mushmoms meach beef. carrots, and sesame 011 tap[aed with masted sesame seeds
Mién tron xao cung nam, rau mam xoi, thit bo. ca 1ol v dau me, ric mé rang thom béo

© Vegan/Chay O Beef/ Thit Bo

) Slin-fried Glaso Tloodles with Shrimp & Crab

Mién xao tém cua s6t Xo

Glzm noodles stir-fried with succulent rhrlmj) and sweel crab meal, lossed in rich XO sauce for a bold, savory flavor
Mién xio cung tom tuoi, thit cua ngot, thém dam sot XO dam da va ddy vi

O Shrimp & crab/ Tém & cua © Vegan/Chay

'~ y 4
dlin-fried floodles
Mi xao
Wok-fried noodles with vegetables, served with your choice of tender beef or fresh seafood
Mi xao rau cit dam vi, lia chon dung kem thit ho mem hodc hdi san tuoi

© Vegan/Chay O Beef/ Bo O Sea food/ Hai san

(4 4
Creamy Garliec Prawn Pasta/ Spaghetli Bolognese
Mi Y tém s6t kem téi/ My Y s6t thit bam
creamy garlic prawn pasta with a rich, buttery finish or classic spaghetti Bolognese with hearty minced meat tomato sauce
Mi tom sot kem (6i béo ngdy va Mi Y sot thit ham truyen thong vdi mide sot ca chua dam da

O Shrimp/ Tém O Minced meat/ Thitbim W Vegan/Chay
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Balced Salmon Sushi
Sushi ca héi dat 16

Creamy baked salmon sushi served with seaweed sheets for wrapping
Sushi ¢d hoi nuidng béo ngay an kém rong bién ld tw cuon

O Salmon/ Ca héi © Vegan/Chay

a>. - -

Jorn Yum Fried Rice

Com Chién Kiéu Thai Vi Tom Yum
Thai-style [ried rice with shrimp, lemongrass, lime leaves, and a bold tom yum flavor

Com chién kicu Thdi vdi tom, s, ld chanh va hiiong vi tom yum chua cay dim da
W Vegan/Chay O Shrimp/ Tém

Ocean Blue Tried Rice
Com chién thap cidm

Flavorful fried rice with a mix of seafood, meat, vegetables, and blue pea flower, topped with salmon roe
Mon com chién dam da ket hop hdi sdn, thit, rau cii, triing, diem xuyet mau xanh ti hoa dau biec va phii triing cd hoi

O Sea food & pork/ Hai san & thit © Vegan/Chay

dalted Tioh Fhied Rice

Com chién ca man

Fried rice with salted fish, chicken, ¢gg, and scallions — rich in wumami and [ull of flavor
Com chién cd man vdi thit ga. triimg va hanh ld — dam da. thom ngon

© Vegan/Chay O Chicken & fish/ Ga & ca

Gniled Chicken Slicky Rice
Xoi ga nuéng

szmnt sticky rice topped with juicy grilled chzcken marinated in rich spices and grilled to perfection
Xoi mi) déo thom an kem ga nuong wdp dam vi, mem thom haﬁ dan

Criopy ponk belly Thin Nloodle Rolly
Banh héi thit ba chi gion bi

Fine rice noodle sheels served with golden crispy pork belly and savory dzppmg sauce
Bdnh héi mém min an kem ba chi quay da gion, chim cung nude mam dam da

© Vegan/Chay O Pork/ Thit Heo

Yietnamese griled ponk sausage

Nem nudéng an kém ban

Chargrilled pork sausage served with soft thin vermicelli noodles, fresh herbs, pickled veggies, and sweet-sour fish sauce
Nem nuidng thom ling an kem banh hoi, rau song, do chua va nudc mam chua ngot dam da

O Pork/ Thit Heo © Vegan/Chay




Wain,,,.
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Korean-style mini seaweed rice rolls filled with egg, sausage, carrol, cucumber, and pickled radish
Cuon com rong bien kieu Han vdi triing, xiic xich, ca rot, dua leo va cii cdi vang muoi

© Vegan/Chay O Egg and sausage/ Trimg va xtic xich

L0/

() 4 L4

Yried Chicken

Garan

Crispy golden fried chicken with a juicy interior, served with a variety of flavorful dipping sauces
Ga rdn vang gion bén ngoai, mem mong hén trong, an kem nhieu loai sot cham dam da

O Cheese sauce/ Sét pho mai O Korean sauce / S6t Han Quéc O Original/ Nguyén ban & Vegan/Chay

Wini Himbap

Com cuon Han Quéc

Crispy golden sticky rice filled with savory minced pork and mushrooms

Wini Prz:a
Banh pizza mini

Mini pizzas with cheese, tomato sauce, vegetables, and optional meat toppings
Bdnh pizza cd nhé vdi pho mai, sot ca chua, rau cii va cdc logi thit tiy chon

O Assorted meats/ Cac loai thit © Vegan/Chay

Tiviod Slicky Rice

Xoi chién

X6i nép chién gion, kep nhan thit bim xio nam dam da
© Vegan/Chay O Pork/ thit heo

Crispy chicken drumstick stuffed with creamy mashed potato and cheese, reshaped on the hone
Ga diii chién gion nhoi khoai tay nghién va pho mai béo min, tao hinh lai trén xiong ga

' d r 4
Wini Bunger
Banh burger
Mini sesame burgers with beef, soft-shell crab, or chicken, paired with cheese and crisp veggies
Burger mini vé me, nhan bo, cua Iot hodc ga. an kem pho mai va rau ci gion bioi

O Fried chicken/ Ga ran O Soft-shell crab/ Cua 16t O Beef/ Bo © Vegan/Chay

Criopy Cheeoy Chicken

Ga dui nhéi khoai tay phd mai

Jandwiches

Banh mi sandwiches

Soft sandwich with cheese, egg, veggies, and optional fillings
Bdnh mi mem kep pho mai, tring, rau va cdc logi nhan tuy chon

O Fried chicken/ Ga ran O Ham/ Thit nguéi O Beef/ Bo © Vegan/Chay




Thit hAm rau ct ki€u Au

Slow-cooked beef or pork with carrots and quail eggs in rich tomato sauce, served with mini haguettes
Thit bo hodc heo ham mem cung ca rot va triing cut trong sot ca chua dam da, an kém banh mi mini

O Beef/ Thitbo O Pork/ Thitheo W Vegan/Chay

Cari
Curry with beef, pork, chicken, or goat, simmered in coconut sauce with potatoes and carrots. Served with mini baguettes
Ca ri bo, heo, g hodic dé nau nude diia vdi khoai (ay, ca rot. An kem banh mi mini

© Vegan/Chay O Goat meat/ Thit Dé O Chicken/ Thit Ga O Pork/ Thit heo O Beef/ Thit Bo

Yietnamese Weathall Baguelte
Banh mi xiu mai

Fuicy pork meatballs with black fungus and pepper, served with bread for dipping
Vien xtu mai mem mong vdi moc nhi va ticu, an kem banh mi cham

O Pork/ Thitheo W Vegan/Chay

Crispy Salt & Pepper Squid

Muc chién gion rang mudi

Lightly battered squid deep-[ried until crispy, then tossed with salt, pepper, garlic, and chili
Mic tam bot chién gion, rang cung muoi ticu, (0i va ot, dam da kho cuong

SYeamed Whole Shrimp Dumplings

Ha cdo tdbm nguyén con hip

Steamed dumplings with whole shrimp, minced meat, shiitake mushrooms, and scallions
Hd cdo nhan tom nguyen con, thit xay, nam huong va hanh ld, hap chin thom ngot

O Shrimp/ Tém © Vegan/Chay

dalt and Pepper Tried Shrimp
To6m chién gion rang mudi

Crispy fried shrimp tossed with salt, pepper, garlic, and chili for a bold, aromatic flavor.
Tom chién gion, rang cling mudi ticu, téi phi va dt, dam da va thom niic

dalt and Pepper Fried Ponk Ribo
Suon heo chién gion rang mudi tiéu

Crispy fried pork ribs tossed with salt, pepper, and garlic
Suion heo chién gion, rang cung muoi ticu va toi
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Sleamed banana cale with coconul sauce
Banh chudi & nuéce cot dira

Soft and fragrant steamed banana cake, topped with creamy coconut sauce and loasted sesame
Bdnh chuoi hap mem thom, phit mide cot dva béo min va me rang vang

Palm Sugar Honeycomb Cale

Banh bo & nuéc cot dira

Chewy honeycomb cake made with palm sugar, served with creamy coconut sauce
Bdnh bo nuong dai mem, lam ti duiong thot not, an kem mide cot dua béo min

Wwbzalllmw oleamed layen ('aﬁe
Banh da lgn

Soft and chewy sleamed layer cake made with pandan and mungbmn topped with sesame seeds
Bdnh da lon dai meém, lam tit ld dita va ddu xanh, phit me lmng

Yietnamese green rice yogurt

Stra chua c6m

Creamy yogurt served with chewy Vielnamese green rice — a light and fragrant local treat
Stia chua déo min an kem com déo thom — mon trdang mi¢ng thanh nhe, dam chat Viét

Black rice yogurt
Stra chua nép cim

Creamy yogurt combined with soft black sticky rice, offering a balance of richness and natural sweetness
Sita chua min manvkel hop cung mi) cam déo thom, hai hoa vi thanh va ngol tw nhzen

Pandan lofe jelly
Dau ha thach gimg thot nét 14 dia

Silky pandan tofu jelly served with ginger-infused palm sugar syrup and colorful jelly toppings
DPau hil ld dita mém min an kém nide duong thot nol gimg, them lopping thach dii vi sic mau

Caramelized Banana Soy Pudding

Pudding dau nanh chuéi caramel

Soft soy pudding with cmamelzzed banana and mlz caramel sauce
Pudding dau nanh mem min, chudi caramel va sot caramel dgm da

Yrietnamese eorn sweef soup
Ché bap

Vietnamese corn sweet soup (che biap) made with sweet corn and coconut milk — soft and naturally fragrant
Ché bip ndu ti hip ngot va mide cot dita, meém thom by nhién




Yuji Wowunt Sponge Calee
Banh bong lan Phi Si

Soft shonge cake topped with pandan coconut cream and a dusting of powdered sugar
Bdnh hong lan mem xop phii kem ld diia nide cot dua va lop duong bot min.

Wateha cheese cale

Banh matcha phd mai

Smooth matcha cheesecake with a rich green tea flavor, topped with a dark chocolate square.
Bdnh pho mai matcha min muot, dam vi tra xanh. phii vién socola den

deasonal frudd eroidoanty

Banh stmg bo trai ciy theo mua

Flaky croissant filled with vanilla custard and fresh seasonal fruils
Bdnh sting bo gion xop, nhan kem vani va trdi cay tioi theo mua

Wini rudt Tantlettes

Banh tart trai ciy mini

Crispy mini croissant tarts filled with smooth cream and topped with fresh seasonal fruits or nuts
Dé tart sting ho mini gion xop, nhdn kem min, phii trdi cay tuoi theo mua hodc hat gion bui

Walermelon Calee

Banh dua hau

Refreshing watermelon layered cake with cream, biscuit base, and fresh fruits on top
Bdnh dvia hau mdt lanh, gom lop kem, de banh quy va trdi cay tuoi trang tri

Wochi (Japanese nice eake)

Banh mochi

Soft and chewy rice cake with a lightly sweel [illing, a classic Japanese treal

Corn calee

Banh ngo

Bdnh ngo mem phii kem va hat ngo ngot, dung trong ly nho

Soft corn cake topped with cream and sweet corn, served in mini cups

Tinamidu
Tiramusi

Bdnh mem tham ca phe, kem mascarpone béo min, phit sot chocolate
Coffee-soaked cake with mascarpone cream and chocolate sauce
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Paclkage 30

G dints o 30 bl

2 Entree (30pcs'x 2)

2 min b v (30 phin v 2)

1 Main share (in tray or cup)

7 mén chins dingy chungy (buang by, hago cic)
2 Main finger (30pcs x 2)

2 mi ol daggy finget facd (30 phiv v 2)
2 Dessert (15 pieces per type)

2 mén budng migng (/5/94&/0/%@ logi)

1 Tray of cheese & fruit (can be
swapped for an entrée or main)
7 bhay phi mai & tbuii cay (i thé dii sang
i lhai vi hagic min dhinh,)

\ \
Package 60 J

\_

G dih cho 60 lhiich

3 Entree (40pcs x 3)

3 mién lehai vi (40péa%mf)

1 Main share (in tray or cup)

7 mén chink ding chung (tang bhay hodo cic)
2 Main finger (60pcs x 2)
ZWW@WW(@O,MM%Z)
3 Dessert (20 pieces per type)
migng, (20 phin méi logi.)

1 Tray of cheese & fruit (can be
swapped for an entrée or main)
7 bhay phé mai & b ey (6 the di sang
min bhai vi hadic min chink.)

3 mién

J

NOTE:
Included setup & decor, food styling (decor) D buc gim selip & trang b, biy b min éan (decar)
Delivery fee extra depending on location % giaa fing b thin tuy iea dia diiin

We only pick up our decoration and food styling table after the party Cube ki thu don trang, b vis bin bisy thi saw bi bita ice bt thic
Venue cleanup and garbage collection are charged extra e dip dia dian vio thw gam rdic 5é linds phi thim
If you have any requests, please feel free to discuss them directly with us. We will make adjustments to accommodate
your needs @7«46&/@0@6&1@04&0@%@ i %mmm&g}y i Cube. Cobe sé diéu dhinty &€ dip mymm%mém
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Paclage 100
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4 Entree (40pcs x 4)

4 min thai vi (40 phén v 4.

1 Main share (in tray or cup)

7 mén chink ding chung (bang bhay hodic cic)
2 Main finger (80pcs x 2)

2 i dli darsy fingen fac (S0 phin 2 2)
4 Dessert (20 pieces per type)

4 mén tiing migng (20 phin mié logi.)

2 Tray of cheese & fruit (can be
swapped for an entrée or main)
2 lhay phé mai & tidi iy (cd té dii sang
min lhai vi hagic min i)

\_

gammmom
/

4 Entree (50pcs x 4)

4 mén khai vi (50/744«%7& 7)

1 Main share (in tray or cup)

7 mén chints dingy chung (bang buay hodic cic)
2 Main finger (100pcs x 2)

2 mén dlinh dausy fingen faed (100 plin v 2.
4 Dessert (25 pieces per type)
migngy (25/940/0 méi loi)

3 Tray of cheese & fruit (can be
swapped for an entrée or main)

3 bhay phé mai & budi ey (6 the dii sang,
mén Fhai vi hadic min dhink.)

4 mién




Table & Chat

Cobe Kiichen provides table and chair rental packages to help elevate the look and comfort of your event.
Cobe Kitchen cung cap dich vu cho thué ban ghe ginp khong gian sv kién ciia ban thém chinh chu va am cing.

Indwidual Chain Rental Thué ghé le / chair / ghé
Table + Chairo Packages Goi bin va ghé

Table + Chairs + Tablecloth
(Bao gém khan trai ban co ban)

Table + Chairs + Tablecloth + Dried Flower Decor
(Khin trai ban & trang tri hoa kho)

Table + Chairs + Tablecloth + Dried Flowers + Glassware & Plates
(Khan trai ban, hoa khé, ly & dia di kém)

/ unit / 1éu
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Olotnts siicls ciia
How lo malke an order?

Lém thé nao dé ddt hang?

Fust give Cobe Kitchen a call at 0486 068 888 - we’re always here to listen and support you
through every special moment.

Or simply reach out via our Facebook fanpage: Cobe Kitchen or @cobekitchen_sydney for quick
and friendly assistance.

Chi can 201 ngay cho Cobe Kitchen qua so dzen thogi 0486 068 888 - chiing toi luon san sang
liang nghe va dong hanh cung ban trong moi khodnh khdc ddc bi¢t.

Hodc ban ciing ¢d thé lien he¢ voi Cobe qua Fanpage Facebook: Cobe Kitchen hodc Instagram
@cobekitchen_sydney dé duige tu van nhanh chong nhe.

Can 1 change lo a omaller package?
10i ¢d the doi sang package nhé hon dige khong?

Once your booking is confirmed, Cobe Kitchen kindly asks that you maintain the original
booking value.

You are welcome to add more items or increase the booking value, but Cobe Kitchen cannot
accommodate changes to a smaller package.

Sau khi don hang da dugc xdc nhan. Cobe Kitchen mong ban giti nguyen gia tri hooking.
ban dau. Ban hoan toan ¢d thé théem mon hodc tang gid tri booking, tuy nhién khong the
doi sang package nho hon.

How i> the delvery fee caleulaled?

Phi giao hang dvoc tinh nhu thé nao?

Cobe Kitchen calculates the delivery fee based on the following factors:

Distance between vour venue and Cobe Kitchen’s location

Whether the event is held indoors or outdoors

Parking availability and any parking fees (if applicable)

Distance from the parking area to the actual setup location

Please contact Cobe Kitchen directly, and our team will provide you with an accurate
delivery quote.

Cobe Kitchen tinh phi gzao hcmg dua trén cdc yeu 10 sau:

Khodng cdch L dia diem ciia ban dén khu vuc cua Cobe Kitchen tai Bankstown NSW 2200
Tiéc dugc to chiic trong nha hay ngoaz Lroi

Tinh trang bai dau xe tqi dia diém va cdc chi phi dqu xe ( néu o)

Khodng cdch tii bai do xe den khu vuic setup thuc e

Vui long lien he tric tlep vdi Cobe Kitchen, doi ngii ciia ching toi sé tu van va bdo phi giao
hang chinh xdc nhat cho ban.



Our Policy Q&

G%MJM cla céa/gy (O¢
Can 7eﬁanyem,q orden?

10i ¢d the thay doi ngay lam tiéc khong?

Once your order has been confirmed, Cobe Kitchen kindly asks that you try to keep the original
date as Cobe Kitchen needs time to prepare ingredients and arrange staff for your event.

If there is an unforeseen reason that requires you to change the date or time, please notify
Cobe Kitchen as early as possible.

Cobe Kitchen is happy to help vou reschedule to another date within 6 months of your
original event dale.

However, Cobe Kitchen cannot accept changes if vou notify us less than 10 days prior to the
event date.

Sau khi don /umg duigc xdac nhan, Cobe Kitchen mong . ban o gang i nguyen ngay da dat vi
Cobe Kitchen can thoi gian de chudn bi nguyen licu va sap xep nhan sy cho biia ti¢c cua ban.
Trong truong hop co ly do bat khd /{hang khién ban can thay doi ngay hodc gio, vui long thong
bao cho Cobe Kitchen cang sdém cang tot.

Cobe Kitchen ¢d thé ho tro doi sang ngay khdc trong vong 6 thang ké tic ngay tiec ban dau.

Tuy nhien, Cobe Kitchen khong the thay doi ngay new ban thong bdo muon hon 10 ngay trudc
ngay dien ra tiéc.

Can i eancel my order?
10 ¢d the huy don hang khong?

Deposit is non-refundable.

If you cancel your order, your deposit will not be refunded.

If you cancel less than 10 days before the event date, a cancellation fee of 50% of the total
booking value will apply.

Therefore, Cobe Kitchen recommends notifying us early so we can help you reschedule your
event to another date and preserve your deposit.

Ten dat coc khong duoc hoan lai.

N eu ban huy don hang, khodn dat coc sé khong dugc hoan trd.

Neu ban /zuy don hang trong vong 10 ngay trude ngay tiec, han sé phai chiu phi hiiy don la
50% tong gia tri booking.

Vi vy, Cobe Kilchen khuyen khich ban thong bdo som dé cd thé doi ngay tiec sang dip khdc
nham git lai khodn tien coc da thanh todn.

If you have any requests, just let us know - we're more than happy to chat and make things work for you.
We're here to help and will gladly adjust to make sure everything fits your needs.



