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GAP GO GIAM POC AM THUC

Sau khi t&t nghiép nganh quan Iy nha hang khach san,
Pankaj da bat dau su nghiép déy cam hing ctia minh tai
khach san danh ti€éng Burj Al Arab & Dubai vao n&dm
2004. Chuyén hanh trinh 8m thuyc clia anh &y da dua anh
dén lam viéc va quan ly bd phan bép clia nhing khach
san va khu nghi dudng sang trong bac nhat dudi thuong
hiéu Park Hyatt & Dubai, Melbourne, Sydney, Maldives va
Caribbean, noi da cho anh co hoi trau doi va hoan thién
nhiing mén &n tuyét vai cia minh véi nhiing nén 8m thuc
khac nhau trudc khi dén Viét Nam nam 2019

Niém dam mé manh liét cla Pankaj déi voi d6 an thuc
udng, nguyén liéu mai va trai nghiém ving mién da thuc
day anh khdm phé Viét Nam, t Rach Gig mién Nam dén
dinh Fansipan mién Béc, dé hoc hoi vé nhiing nén am
thuc dia phuong, sdn phém va ki thuat khac nhau truée
khi dam nhiém vai tro Giam Déc Am Thuc tai New World
Phu Quéc.

"Ngay nay du khach tim kiém trai nghiém dang nhé thong
qua viéc du lich: véi dac san dia phucng va doi ngd tan
tam ma chung toi dang cd, toi tin rdng chung toi co thé
mang dén nhiing hanh trinh 4m thuc khé quén, phu hop
véi s6 thich ca nhan cla tung khach, diéu nay chéc chén
s& nang tadm ky nghi clia ho va tao ra nhiing cau chuyén
cing nhu ky niém mang vé nha sau chuyén di." - Pankaj
Bisht (PK)

OUR DIRECTOR OF CULINARY

A hotel management graduate, Pankaj began his inspir-
ing tenure in world renowned Burj Al Arab Hotel, Dubai in
2004. His culinary journey brought him subsequently to
work and lead some of the world’s most luxurious hotels
and resorts’ kitchens under the Park Hyatt brand in

Dubai, Melbourne, Sydney, the Maldives and the
Caribbean, where he had the opportunity to hone
and refine his fine dining crafts with different
cuisines before finally arriving in Vietnam in 2019.
Pankaj's neverending passion for food, beverage,
new ingredients and local experiences has driven
him to extensively discover Vietnam, from the
southern region of Rach Gia to Fansipan mountain
in the North, to learn about regional cuisines,
products and techniques before taking on the role
of Director of Culinary/ F&B Operations at New
World Phu Quoc Resort.

“Guests nowadays seek memorable experiences
through traveling and, with the local products and
dedicated team we have at our resort, | am confi-
dent we can provide truly unforgettable dining
journeys, tailored to each guest’s individual prefer-
ences, that will surely elevate their stay and create
stories and memories to bring home after the
holidays. "~ Pankaj Bisht (PK).

NGUYEN TAN PHUONG NGUYEN TUAN ANH GAYAN GAMACHCHIGE

Executive Sous Chef

GIACOMO MAROCCIA
Food & Beverage Manager

POI NGU CUA CHUNG TOI
OUR TEAM

/i

Chef de Cuisine Pastry Chef

HO VINH DUY NGUYEN HO TUAN ANH
Restaurant Manager Restaurant Manager
The Bay Kitchen LUA - Grill & Bar



LUA GRILL & BAR

Dudi bau khong khi ndo nhiét, nguyén liéu tuci

ngon nhéat clia mién bién k&t hop cung gia vi va

coéng thuc truyén théng trén bép Itia ndng chéc

chén sé la mot trai nghiém am thuyc thu vi cho
thuc khach ghé dén nha hang LUa.

Open show kitchen serves up the freshest local
ingredients, prepared right in front of your eyes
for an interactive and vibrant dining experience

Dinner: 18:00 - 22:00
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THE BAY KITCHEN
Mot hanh trinh 8m thuyc khé quén véi nhiing mon THE LOUNGE
ngon A-Au phuc vu ca ngay trong khong gian

nhiét déi rong mé. Diém dimng chan ly tuéng cho mét ngay hing khdi,

day nang luong hay don gian 1a mot budi chiéu

A contemporary, casual dining experience with a thu'thai, nhe nhang.

delightful selection of local, regional and interna-
tional favorites
Breakfast: 7:00 - 10:00 | Lunch: 12:00 - 15:00
Dinner: 18:00 - 22:00

Grab and go or take your time, your choices are
welcome at our all-day cafe

9:00 - 16:00

POOL BAR
Thanh thai thu gian bén hé boi va thudng thiic da
dang céc loai thiic udng hay nhdm nhép nhiing

mon an nhe.

Perfect for every hour of the day, pool bar offers
drinks and light dishes right by the water's edge.

11:00 - 18:00



LAU GIA PINH

Cung ngudi than thudng thiic mon 18u hdp dan va chia sé
nhtng ky niém nhiéu niém vui

L&u Cua Dong | VND 380,000/khach
L&u Truong Tho | VND 450,000/khéch
L&u Hai S&n Chua Cay | VND 600,000/khéch

*Dat it nhdt é khach

* Phuc vu tai Villa

* Gig trén da bao gém phi setup, déu bép

* Gid trén chua bao gém thué va phi phuc vu
* Diéu khodn va biéu kién dugc dp dung.

FAMILY HOTPOT

Gather your loved ones around a delicious hot pot and share
stories, memories and laughter.

Crab Rice | VND 380,000/ pax
Healthy Living | VND 450,000/ pax
Hot & Sour Seafood | VND 600,000/pax

* Minimum 4 guests

*Served in-villa or at The Bay Kitchen

*Prices are inclusive of private set up & chef
*Prices are subject to taxes and service charge
*Additional Terms & Conditions may apply




TIEC NUOGNG TAI VILLA

BUa tiéc nudng riéng cua gia dinh cung nhing
ngudi than that dac biét véi thuc don riéng ducc
bép trudng lua chon. Bla tiéc cla ban sé dugc
cham chut chu ddo dé va nhiéu niém vui.

VND 950,000/nguci
VND 1,400,000/ngusi (thyc don thugng hang)

* Dqt it nhdt 4 khach

* Phuc wu tai Villa

* Gid trén da bao gém phi setup, déu bép

* Gid trén chua bao gom thué va phi phuc vu
* Diéu khodn va diéu kién duoc dp dung

IN-VILLA BARBECUE

Incredible moments are created with our private
barbecue menus, curated by our expert chef team
and prepared in the comfort of your villa.

VND 950,000/pax
VND 1,400,000 /pax (Premium Menu)

* Minimum 4 guests

* Served in-villa

* Prices are inclusive of private set up & chef

* Prices are subject to taxes and service charge
* Additional Terms & Condlitions may apply




TIEC TRA CHIEU

Thanh lich va hap dan, Tiéc Tra Chiéu tai New World Pht Quéc 1a
sU lya chon ly tudng cho nhing thyc khach yéu mén danh tron
ven mot budi chiéu thu gian tai villa riéng hay bén hé boi dé ngdm
budi chiéu hoang hoén thay déi séc mau diéu ky clia Ddo Ngoc.

Thudng thic vdi tra tu chon:

600,000/2 ngusi 11,500,000/6 ngusi | 350,000/thém mébi ngudi
Thudng thic véi tra & 11y sam panh mbi khach:

750,000/2 ngusi | 2,000,000/6 ngusi | 420,000/thém mbi ngusi

* Dt it nhdt 2 khach

* Phuc vu tai Villa, The Bay Kitchen hodc The Lounge
*Phuc vu hang ngay tu 13:00 - 16:00

* Gid trén chua bao gém thué v phi phuc vu

* Digu khodn va diéu kién duoc dp dung

AFTERNOON TEA

Elegant and induglent, our afternoon tea set is perfect to spend
a lazy afternoon in the comfort or your private living room or
sitting by the pool, watching the island change colour as the day
turns into a beautiful sunset.

Regular package:

600,000/2pax | 1,500,000/6pax | 350,000/additional guest
With a glass of Champagne per guest

750,000/2 pax | 2,000,000/6 pax | 420,000/additional guest

* Minimum 2 guests

* Served in-villa, The Bay Kitchen & The Lounge
* Available daily between 13:00 and 16:00

* Prices are subject to taxes and service charge
* Additional Terms & Conditions may apply




THUC DON FAMILY FEAST

Tan hudng Bua Tiéc Gia Dinh (Family Fest) trong su thoai méi tai
biét thy riéng cuia ban va thudng thuic thuc don Viét Nam dugc
bép trudng chuén bj hoan hao thiét k& riéng cho gia dinh va
nhom ban co cdm gidc than thudc nhu & nha

Tu 3,500,000 ** Villa/6 khach

*Dait it nhdt 4 khach

*Phuc vu tai Villa

* Gid trén da bao gém phi setup va dau bép
* Gid trén chua bao gom thué va phi phuc vu
* Diéu khodn va diéu kién duoc ¢p dung

FAMILY FEAST

Indulge in a Family Feast at the comfort of your own villa while
enjoying a perfectly cooked, inviting, shared Vietnamese menu,
designed for families and friends to add a home feeling to an
extraordinary holiday.

From 3,500,000 /villa/6 guest

* Minimum 6 guests

*Served in-villa

* Prices are inclusive of private set up, chef

* Prices are exclusive of taxes and service charges
* Additional Terms & Conditions may apply



BUA TOI DUGI BAU TROI SAO

"Blra T6i Dudi Bau Troi Sao" mang dén trai nghiém hoan hao véi cé 5 giac
quan tu thuc don tinh t€ khoan dai vi gidc cho dén bau khong khi diéu ky lang
man trén Bai Knem, mot trong nhiing bai bién dep nhéat thé gidi.

Thyc don 3 mon Viét: 1,800,000/khach

Thuc don 3 mon Viét + 1 chai sém panh: 3,000,000/khach
Thuc don mén Au: 2,200,000/khéch

Thuc don mén Au + 1 chai sam panh: 3,700,000/khéch
Tiéc BBQ trén bién: 2,500,000/khach

DINING UNDER THE STARS

An experience like no other, Dining Under The Stars brings private dining to
a new level, with sophisticated menus, impeccable service and an unforget-
table beach setting.

Vietnamese 3 Course Menu: VND 1,800,000/pax

Vietnamese 3 Course Menu + 1 Bottle of Champagne: VND 3,000,000/pax
Western 3 Course Menu: VND 2,200,000/ pax

Western 3 Course Menu + 1 Bottle of Champagne: VND 3,700,000/pax
Beach Side BBQ: 2,500,000/pax




BUA TRUA TRE BEN HO BOI

Tan hudng ky nghi dung diéu va thu vi ngay tai hd boi
riéng ctia ban véi Bia Trua Tré Bén HO Bai (Brunch in
Blue) d€ luu gitr nhimg hinh anh sanh diéu tuyét dep
clia mot ky nghi ddy mau sac.

VND 450,000/ngusi/thyc don
VND 620,000/ngusi/thuc don chon san & 11y rugu
vang sti méi khach

1wa bao gém thué vo
3 Diéu kién duoc «

BRUNCH IN BLUE

Wake up to a one of a kind brunch, impeccably
prepared and served directly in your private pool: a
dazzling feast created to delight, astonish and bring
back home unique photos and holiday stories.

VND 450,000/pax/set
VND 620,000/pax/set + a glass of Sparkling wine per

ices are

* Addiitional Te
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LGP HOC NAU AN

New World Phu Quéc 18y cdm hing tu cac xu huéng &m
thuc trong nuée va quéc t€ dé tao ra nhiing trai nghiém
&m thuyc doc déo. Mbi 16p hoc ndu an 1a mot chuyén di
s&u vao cac cong thic ndu an va bi quyét lam bép thu vi,
sé lam phong phu va truyén cam hing cho ca nhing
thuc khach sanh an nhat.

L&p hoc ndu mon &n \[iét: 400,000/ngusi.
Lép hoc ndu mén an Au: 450,000/ngusi.
L&p hoc lam banh: 450,000/ngusi.

* Dt it nhdt 4 khdch, t6i da 8 khach
* Gid trén chua bao gém thué va phi phuc vu
* Diéu khodn va Diéu kién duoc dp dung

COOKING CLASSES

New World Phu Quoc takes inspiration from local and
international trends to create individual and tailored
culinary experiences. Each cooking class is an in depth
voyage into delightful recipes and kitchen secrets, which
will enrich and inspire even the most exacting foodies.

Vietnamese Cooking Class: 400,000/pax
Western Cooking Class: 450,000/pax
Pastry Cooking Class 450,000/pax

* Minimum 4 guests, maximum 8 guests
* Prices are exclusive of taxes and service charges
* Additional Terms & Conditions may apply




TIEC TU BEP TRUONG

Tham gia trai nghiém chuyén hanh trinh 8m thuc
va thic udng chua tung cd véi ngudn cdm hing
toan céu dén tu Bép Trudng va Chuyén Vién Tham
Dinh Rugu clia chung toi, noi ma ho chia sé trai
nghiém trong blia an déy tinh tucng tac.

V6i niém dam mé nghé nghiép, cac nghé nhan 8m
thuc clia chung toi sé giao luu trao déi cung khach
hang va chia sé kién thic &m thuc cua nhing
qudc gia trén toan thé gisi bén canh nén dm thuc
ban dia cta Viét Nam nham tao nén trai nghiém
xung déang khi dén tham bao Ngoc Phu Quéc

Mon Viéet Buong Dai: 1,200,000/Khach
Mon An: 1,200,000/Khéach
Am Thuc Quéc Té: 1,800,000/Khach

* Dt it nhdt 2 khdch

* Phuc vu tai LUA hodc The Bay Kitchen

* Gid trén da bao gém phi setup, dau bép

* Gid trén chua bao gém thué va phi dich vu

* K&t Hop Rugu iang bai Chuyén Gia Thdm Dinh Rugu cla
chung toi

* Diéu Khodin & Piéu Kién ducc Ap Dung

PRIVATE CHEF’S TABLE

Travel on a unique gourmet journey where our
head chefs and sommeliers share their passion
and showcase their art in an interactive dinner
experience at your very own Chef’s Table.

Passionate about their craft, our foodie artisans
love to share and exchange knowledge with guests,
dining stories from around the globe, and local
cuisine secrets. This is a table like no other, a
memory to bring home forever.

Modern Vietnamese: 1,200,000/pax
Progressive Indian Cuisine: 1,200,000/pax
International Cuisine: 1,800,000/pax

* Minimum 2 guests

*Served in LUA or The Bay Kitchen

* Prices are inclusive of private set up, chef

* Prices are exclusive of taxes and service charges
* Wine Pairing available by our head sommelier.

* Additional Terms & Conditions may apply




