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The most charming restaurant in Hoi An
Fine Vietnamese & Eurasian fusion cuisine

GODA Bar & Restaurant
308 Cua Dai road - Hoi An town
- Fax: 0510 3923 844
Tel: 0510 3923 644
Mob: 0903542613
- Mr Ðông
0905140488
- Mr Vu
Email: sales@godahoian.com - Sales manager
fbm@godahoian.com - F&B manager
GM - Mr Frederick van Ravesteyn
Web: www.godahoian.com - www.eurasia.vn
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The menu will change according to the season.
Therefore, it is prepared with the finest ingredients
fresh herbs and spices.
The recipes are provided for participants to take home
Conditions: Bookings and payment in advance
Minimum 2 people.

1 A Taste of Vietnam
2 The Gourmet Adventure
3 The Ultimate Experience
The most charming restaurant in Hoi An
Fine Vietnamese & Eurasian fusion cuisine
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The Gourmet Adventure Tour

This culinary tour gives you a real glimpse into the
traditional way of living of the charming people in
this village.

The Taste of Vietnam
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The Taste of Vietnam Gourmet Cooking Class is
designed to give the participants a hands-on
experience in Vietnamese food preparation and
presentation.
The Gourmet Cooking Class runs for about two
hours and is a hands-on experience. Our chefs
will demonstrate how to prepare each dish.
After the lesson, you are able to enjoy your own
creations.

The Village and Herb Garden Tour & Gourmet
Cooking Class begins with a short and exciting
bicycle ride to the picturesque AN MY village.
Here you will have an introduction to visit a typical
Vietnamese house and duck farm. This visit
doesn't stop with a brief introduction, but also
provides you of interesting information of the
cultivation of fresh herbs and vegetables as well as
discovering the use of them in traditional
Vietnamese medicine.
You will also join the farmers in preparing the land
and fertilizing it with seaweed from the local lake.
Other activities will include raking, sowing,
watering and picking of greens and much more.
After spending time with the farmers we will use
the rest of the morning working the land in the time
honored way.
The Gourmet Cooking Class runs for about two
hours and is a hands-on experience. Our chefs will
demonstrate how to prepare each dish.
After the lesson, you are able to enjoy your own
creations.

Information
?
Cost VND 530,000 + + per person includes three-course

Gourmet menu
?
The morning cooking class starts at 11:00 am to 2:00 pm
?
The evening cooking class starts at 6:00 pm to 9:00 pm

Information
?
Cost VND

630,000 + + per person includes
three-course Gourmet menu
?
The cooking class starts at 10:00 am to 2:00pm
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The Ultimate

Experience

This Market and Village Tour & Gourmet Cooking Class is
designed to give the participants a comprehensive
experience in Vietnamese local culture and their food
preparation. This tour includes the Gourmet Cooking Class.
This tour begins with a short and picturesque bicycle ride to
one of Hoi An's colorful markets where all of your senses
will be aroused.
You will have the opportunity to interact with the local
sellers and purchase some of the ingredients to be used in the
cooking lesson later in the day before learning about some
of Hoi An's and Vietnam's well known specials.
This culinary tour also includes a scenic and short bicycle
ride to the picturesque An My village which will give you a
real glimpse into the traditional way of living of these
charming people.
Here you will have an introduction to visit a typical
Vietnamese house and duck farm. This visit doesn't stop
with a brief introduction, but also provides you of
interesting information of the cultivation of fresh herbs and
vegetables as well as discovering the use of them in
traditional Vietnamese medicine.
The Gourmet Cooking Class runs for about two hours and is
a hands-on experience. Our chefs will demonstrate how to
prepare each dish.
After the lesson, you are able to enjoy your own creations.

Information
?
Cost VND 730,000 + + per person includes three-course

Gourmet menu
?
The cooking class starts at 9:00 am to 2:00 pm

