CAN GIO TOURIST

1.

4.

1.

TOUR AN TOI TREN DU THUYEN INDOCHINA QUEEN

Lich trinh:

18h15 Du Thuyén Indochina queen Cap Bén dén khach, 19h30 xuét
bén chay ngoan trén Séng Sai Gon, 21h15 Du Thuyén Cap Bén tra
khach. Kh&i hanh thtr 7 hang tuan, hinh thirc ghép tour.

Dia chi bén Thuyén Cap bén dén khach va tra khach:

Cang Sai Gon, S6 5 Nguyé&n T4t Thanh, Quan 4, HCM ( gan ngay Bén
Céang Nha Réng).

Chwong trinh tour chi tiét:

18h15: Du Thuyén Indochina queen cap bén dén khach, du khach lén
Du Thuyén thwéng cac hoat déng gidi tri nhw: Xem biéu nhac
Philippines, ca maa nhac,...tuy theo ngay ma cac hoat déng giai tri sé
thay déi theo cha dé.

19h00: Khai Tiéc Buffet, Du Khach thwdng thirc tiéc Buffet voi trén 30
mén an duwoc thue hién bdi ddi ngli dau Bép Indochina Queen chuyén
nghiép, kinh nghiém 1au nam. Trong qua trinh an ubng va thwéng thire
cac hoat ddng giai tri, Du Thuyén sé& xuat bén chay du ngoan trén Séng
Sai Gon V& Bém. Du khéach sé thwédng ngoan ngdm nhin canh quan,
doi sébng cw dan hai bén b& Séng Sai Gon, cdm nhan sw khac biét
Trén Bén Dwa&i Thuyén” tai mdt Thanh Phd hién dai, trung tdm kinh té
cta ca nwéc. Du Thuyén sé di ngang qua céac dia danh lich st nhw:
Céang Nha Roéng ( noi trudc day Bac Ho ra di tim dwdng clru nwdc),
Bén Bach Dang ( Bén Ngw), cang Khanh Héi, chay huwéng vé ciu Phu
M§.

21h00: Két thuc tiéc Buffet.

21h15: Du Thuyén cap Bén Cang Sai Gon, Quan 4, HCM dé tra khéach.
Két thuc chwong trinh. Chia tay hen gap lai.

Thwe don Buffet trén Du Thuyén Indochina Queen:

Salad thip cAm sOt meé rang

Mix salad w. roasted sesame sauce

2.

Salad Nga

Russian salad

3.

Go6i ngd sen tom thit



Lotus salad w. shrimps + pork

4. Canape tom

Canepe shrimps

5.  Canape thit ngudi

Canepe ham

6.  Canepe cachua

Canepe tomato

7.  Sup cua vdi ndm kim cham trirng cit
Seafood soup w. mushroom, quail eggs
8.  GOicudn tom thit

Summer rolls w. shrimps + pork

9. Khoai tay chién

French fries

10. Cha gio hai san

Spring rolls w. seafood

11. Fillet ca chién

Fried fish fillet

12. Muec chién xu Fried squid

13. Chao tom quin mia

Shrimp wrapped in sugar cane

14. Sushi

SUSHI

15. Pau ha non chién xu Fried fresh tofu
16. Rau thip cAm cac loai hap
Steamed legumes & vegetables

17. Céanh ga chién nwéc mam

Fried chicken wings w. fish-sauce

18. ToOm xién nwdng Grilled shrimps
19. Ga nwéng mudi ot

Grilled chicken w. salt+chili

20. Xo6i chién

Fried sticky rice

21. Heo xién nudng

Grilled pork



22. Bocudnlalét
Grilled beef rolled in piper lolot

23. Xuc xich nwéng Grilled sausages

24. SO diép nwdng sét tiéu

Grilled scallops w. pepper sauce

25. SO deo nwéng md hanh

Grilled oyster scales w. scallion

26. Oc bwou st cay

Grilled snails in hot sauce

27. Swon heo ndu ndm + Banh mi

Stewed cribs w. mushroom + Bread

28. Bun moc

Rice noodle

29. Com chién Dwong Chau

Duong Chau fried rice

30. MiY sét thit bo bdm

Spaghetti Bolognese

31. Mixao tam to

Sauteed noodle w. seafood

32. Rau cau

33. Banh ngot cac loai.

34. Trai cay

Fresh fruits

( Mét s6 mén dn c6 thé thay dbi theo ngay nhwng sé lwong mén dn khéng thay doi)

5. Giaveé tron goi:

5.1. Gia vé tron goi danh cho ngudi Ion: 499.0004/ngudi,

5.2. Gia vé tron gbi danh cho tré em ( ttr 4 tudi dén 9 tudi): 275.000d/tré
em. Tré em tir 10 tudi tr& I&n tinh nhw ngwdi Ién. Tré em tir 3 tubi
tr& xuéng mién phi, bd me tw lo cho tré. 02 ngwdi Ién chi dwoc kém
01 tré em dudi 4 tudi. M6i nhom khach sé dwoc x&p ngdi ban riéng.

- Gia vé bao gém: 01 bira an buffet v&i thwe don trén 30 moén an, thoi

gian tiéc Buffet di&n ra trong vong 120 phat, Du Thuyén chay du ngoan
trén Séng Sai Gon tham quan theo chwong trinh, Bao hiém duéng
thay mae bdi thwong tdi da: 30.000.000d/vu/ngwdi. Vé 1én du thuyén.



Gia vé khdong bao gém: Cac chi phat sinh ngoai chwong trinh nhw
thirc ubng, thué VAT 10%.

. Chinh Sach Huy Vé:

Huy trudc 3 ngay khai hanh, phat phi 25% trén tong gia tri tour da dit.

Huay trudc 01 ngay khai hanh, phat phi 50% trén tong gié tri tour da dit.

Huy trudc trong ngay khoi hanh, phat phi 100% trén tong gia tri tour da dat.
Vé da dat khong hoan tra bat cir duéi moi hinh thirc. Viéc hoan tra vé sé
phat phi theo qui dinh chinh sach huy ve.

. Quy trinh it Vé Du Thuyén Indochina Queen: Gém 06 budc.

Buwérc 1: Chon thoi gian di .

Buéc 2: Xac dinh s6 lugng vé can dat ( hay con goi 1a s6 luong nguoi can
dat).

Budc 3: Tién hanh thanh toan. Thanh toan cé 02 lva chon:

+ Lya chon 1: Thanh toan tién mit tai van phong ctia Can Gio Tourist.
+ Luwa chon 2: Thanh toan chuyén khoan. Thong tin chuyén khoan:

e Chu tai khoan: Nguyén Van Tan. S6 tai khoan: 0531002492200. Ngan
hang Vietcombank, Chi Nhanh Dong Sai Gon, HCM.

e Noi dung chuyén khoan ghi nhu sau: tén nguoi dit + sé dién thoai + thoi
gian di + tén du thuyén.

Buwéc 4: Nhan code vé 1én Du Thuyén Indochina Queen. Sau khi da thuc hién

thanh toan. Truong hop thanh toan tién mit thi nhan code Vé tai vin phong

ctia Can Gio Tourist. Néu chuyén khoan thi quy khéach s& nhan code vé 1én

Du Thuyén Indochina Queen qua Email hoic tin nhan SMS, Zalo,...

Bwéc 5: Tién hanh cung cip danh sach doan ( Ho va tén, gi6i tinh, nam sinh,

Qudc tich) dé chiing tdi mua bao hiém duong thay cho quy khach hang va lam

tha tuc khai bao cang vu.

Bwdc 6: Khoi hanh. Tai ngay khai hanh, quy khach hang ra bén du thuyén

cung cap code vé la 1én Du Thuyén di tham quan va an udng.

. Lién hé dat vé:

Lua chon 1: DBat online qua email: sales.cangiotourist@gmail.com hoac

hotline: 0938912178 — 02839876155. Website: www.cangiotourist.com.vn

Lua chon 2: Tai dia chi - S6 77 Nguyén Vin Cong, P.3, Quan Go Vép, HCM.
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