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OUR MISSION
THONG TIN & SU MENH

Our missionis to artfully craft high quality beer that everyone
can enjoy and we foster integrity in everything we do.
Authenticity and innovation are the core foundations for the
flavors in our craft beers.

We are driven by our core values, which are devoted to using the
freshest and finest quality ingredients to deliver authentic and bold
flavors for our customers.

Craft beer is our passion and in pursuit to delivering quality brew,
we are driven to accomplish this concept by brewing a wide range
of styles with different ingredients from the East to the West.

We are located in the heart of District 1, HCMC, an area that
brings together the local community, expats, and travelers from
around the world.

Our customers expect more when it comes to dining. As such, we
use only fresh natural ingredients for our menu - and that includes
every item, from appetizers to beer selections.
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& ménh cua chdng t6i la mang dén nhirng loai Bia Thu Cong chat

lwgong cho moi ngudi, va gilr tinh toan ven trong moi thir chung
t6i tao nén. Huong vi that va sy cai tién la nén tang dé nau ra nhiéu
huong vi cho mdi loai bia tha céng.

Tiéu chuan chinh cua chang t6i ludn nam & viéc phai ludn sir dung
nguyén liéu twoi méi va chat lwgng dé mang dén khach hang nhirng
huong vi chan that, dam da.

Bia thi coéng la tat ca niém dam mé va dé theo dudi viéc cung cép bia
mot cach chét lwgng, ching téi pha tron hang loat phong cach va céac
thanh phan nguyén liéu khac nhau tir Déng sang Tay.

Co vi tri toa lac tai trung tdm Quan 1, TP.HCM, day la khu vurc tap nap
thu hat nhiéu ngudi dan dia phuong, cling nhu ngudi nwéc ngoai
va khach du lich tir khdp noi trén thé gi¢i. Khéng nhirng vay, dé dap
rng mong doi tr khach hang, ching t6i chi sir dung nguyén liéu thién
nhién, va chat lwgng nhat cho thuc don clia minh — bao gém tat ca
hang muc tlr mén khai vi dén chon lyra bia.



EVENTS
SU KIEN

> y ith a modern industrial designed venue, we hope to achieve a fun, 5
*; B ?," warm, friendly, and approachable atmosphere that is accompanied with [
- ] upscale customer service and unparalleled homemade food and craft beer.

We offer space for both small and large groups of customers. We can hold
an event for up to 200 participants at our establishment, with decorations
based on each of our customer’s needs.

We comprise of 3 main areas: Tasting Room, Restaurant, and Rooftop
Beer Garden.

ai day co thi€t ké nha may hién dai va chung t6i mong mudn mang dén

khong khi vui vé, &m ap, than thién va gan gui, cling nhu di kém véi dich
vu khach hang cao cép két hgp vai thirc an ty lam va bia thu cong tuyét vai.
Chung t6i cung cdp khong gian nho va Ién phl hgp cho tirng nhém déi
trong. Ngoai ra ching t6i c6 thé t6 chirc sy kién 1én dén 200 khach moi va
c6 thé trang tri theo mong mudn clia khach.

Bao gém 3 khu vuc chinh la: Phong thir bia (Tasting room), Nha Hang, va
San Thugng.



OFFERING FULL EVENT PACKAGES Eﬁ?fﬁl'
GOI DICH VU b4

* BIRTHDAYS /ANNIVERSARY EVENTS
SINH NHAT / LE Ki NIEM

1 - webpines
LE CUOI
, e CORPORATE EVENTS
A SU’ KIEN CONG TY

» CUSTOMER TAILORED EVENTS
SU’ KIEN THIET KE RIENG

“UA e+ YEAR-END PARTIES
80 TIEC CUOI NAM
-l * SOCIAL NETWORKING EVENTS
» PRESS CONFERENCES
HOP BAO




eAST WEST

RATE CARD / BANG GIA
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2
4
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DAY TIME EVENING TIME
L. . BUOI SANG BUGI TOI
Sitting  Standing (7AM - 6PM) (6PM - LATE)
Capacity Capacity
(guest) (guest)

FULL DAY
CA NGAY

Sun - Wed Thurs - Sat Sun - Wed Thurs - Sat Sun - Wed Thurs - Sat
CN-Tht4 Thu5-Thd7 CN-Thd4 Thd5-Thd7 CN-ThG4 Thd5-Thua?7

Tasting

g:g :; 50 80 20,000,000 30,000,000 40,000,000 50,000,000 48,000,000 64,000,000

thi bia

Main

Resﬁ’;{a“t 90 170 40,000,000 50,000,000 80,000,000 120,000,000 96,000,000 136,000,000

Nha hang

Rooftop
Beer
Garden
San thugng

70 120 30,000,000 40,000,000 60,000,000 80,000,000 72,000,000 96,000,000

Entire

B.rl;g:';ég 210 370 70,000,000 100,000,000 150,000,000 180,000,000 176,000,000 224,000,000

tdoa nha

** The above prices mentioned is a minimum spend required for private booking request only
Bang gia trén la chi phi téi thiéu ap dung cho tiéc riéng.

** Rates include Food & Beverage Service
Gig bao gém djch vu do an va thirc uéng

STANDARD COMPLIMENTARY ADD-ON SERVICES CHARGEABLE ADD-ON SERVICES
CAC DICH VU bl KEM TIEU CHUAN DICH VU BO SUNG TINH PHI
+ Basic Set-Up / Set-Up co ban + Special Decoration Packages / Géi trang tri dac biét
* Wi-Fi « Backdrop / LED Screen / Backdrop / Man hinh LED
- Standard AV / AV tiéu chuén « Stage / San khéau
+ Cordless Microphone / Microé khéng day + DJ Service / Dich vu DJ
* Premium Internet / Internet cao cép * Flowers / Hoa
« Projector / May chiéu
+ Screen / Man hinh

TERMS & CONDITIONS

PIEU KHOAN VA BIEU KIEN

All rates are quoted in Vietnam Dong (VND) and are subject to 10% VAT.
Gia duoc tinh bang VND va chua bao gdm 10% VAT.



eAST WEST

RATE CARD / BANG GIA

BEVERAGE

BREWING o COMPANY
W
ENA

TEA BREAK PACKAGES / GOI TIEC TRA

** Minimum of 40 guests ** Available only from Mon - Fri (8AM - 1PM)
Chi dap dung cho téi thiéu 40 khach, tt Thd 2 - Thd 6 (8AM - 1PM)

Type of package

Basic Premium
Tea, Coffee, Soft Drinks, Tea, Coffee, Juices,
Includes Water Soft Drinks, Water
Bao gém Tra, Ca phé, Nudc ngot, Tra, Ca phé, Nudc trai cay,
Nudc sudbi Nudc ngot, Nuéc sudbi
1 hour 75,000 110,000
2 hours 120,000 176,000
3 hours 155,000 225,000

Deluxe Save

Bloody Mary, Tea, Coffee,
Juices, Soft Drinks,
Water
Bloody Mary, Tra, Ca phé,
Nudc trai cay, Nudc ngot,
Nudc sudi

125,000
200,000 20%

255,000 35%

NON ALCOHOLIC PACKAGES / GOI DO UONG KHONG CON

** Minimum of 25 guests ** / Chi 4p dung cho t3i thiéu 25 khach

Type of package Basic Premium
Water, Soft Drinks,
Includes Water & Soft Drinks Iced Tea, Fruit Juice
Bao gom Nudc ngot, Nudc sudi Nudc sudi, Nudc ngot,
Tra, Nudc trdi cay
1 hour 110,000 145,000
2 hours 165,000 215,000
3 hours 215,000 285,000

Deluxe Save

Water, Soft Drinks,
Iced Tea, Fruit Juice
Nudc sudi, Nudc ngot,

Tra, Nudc trai cay

155,000
235,000 25%

305,000 35%

ALCOHOLIC FREE FLOW PACKAGES / GOl DO UONG CcO CON

** Minimum of 40 guests ** / Chi ap dung cho tdi thiéu 40 khach

Type of

Basic A Basic B
package

Premium

Water, Soft Drinks, Iced

Water, Soft Drinks, Water, Soft Drinks, Tea, Fruit Juice, Wines,

Includes 4 types of beers 9 types of beers Sparkling wine, Beers
Bao gom Nudc sudi, Nudc Nudc sudi, Nudc Nudc sudi, Nudc ngot,
ngot, 4 loai bia ngot, 9 loai bia Tra, Nudc trai cay, Rugdu,
RuUgu vang, Bia
1 hour 275,000 325,000 350,000
2 hours 355,000 435,000 455,000
3 hours 450,000 535,000 575,000

Deluxe Save

Water, Soft Drinks, Iced
Tea, Fruit Juice, Wines,
Sparkling wine, Beers,
Mixed Drinks
Nudc sudi, Nudc ngot,
Tra, Nudc trai cay, Rugu,
Rudu vang, Bia, Cocktails

400,000
520,000 35%

655,000 45%



ROOFTOP BEER GARDEN
SAN THUGNG

CAPACITY / SU'C CHU'A

- Seat / Ché ngbi: 80 pax / khach
{ - Cocktail Party: 120 pax / khach
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eAST WEsy

MAIN RESTAURANT HALL
NHA HANG

CAPACITY / SUC CHUA
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CORPORATE CRAFT BEER CATERING

BREWING ==y, COMPANY
Weo/s

DICH VU CUNG CAP BIA CHO SU KIEN CONG TY

Corporate Craft Beer Catering Services

- Available for large groups of 500 or more people \\\‘\
e Ii - Services include professional bartenders and draught system setup ST

\r Dich Vu Cung Cé&p Bia cho Su Kién Cong Ty
- Danh cho cac nhém I&n tir 500 nguraii tro 1€n
- Dich vu bao gém bartender chuyén nghiép va lap dat hé théng bia




eAST WEsT

OUR QBAFT BEER
BIA THU CONG -

t begins with the search for flavor — paying close attention to quality ingredients to find the perfect bal-
ance of taste and aroma. And while we savor the result, we are just as fascinated by its creation.
We live to add our own touch to things and always explore different and better ways to brew.
We take things a step further and combine European tradition and American concepts to craft our own
styles that often include a taste of Eastern culture.
Through this approach, we aim to reinvigorate the industry and introduce customers to beers they have
never tried before. We are proud to brew a wide range of styles that blend superior ingredients — from the
East to the West.

Moi viéc bat dau tir luc tim ki8m huong vi, cling nhu quan tam t&i chét lugng nguyén liéu dé dat duoc
sy can bang hoan hao gitra hwrong thom va mui vi. Va trong luc thuwdng thire thanh qua, chung téi da
bi mé hodc bdi sy sang tao nay.

Chung t6i mudn mang dén nhirng cai riéng va kham pha thém nhiéu cach t6t hon dé nau bia.

Va tién xa hon béng viéc két hop gitra truyén théng Chau Au va nhirng khai niém tir My dé tao nén phong
céach riéng mang am huéng phuong Bong.

Théng qua su tiép can nay, ching t6i hudng dén viéc ti€p thém nang lurgng cho nganh céng nghiép nay va
mang dén nhiéu loai bia hoan toan méi cho khach hang. Chung téi tu hao ndu ra nhiéu phong cach bia dugc
pha trén v&i cac nguyén liéu thugng hang tir Bong sang Tay.

OUR BREWE;R ,
CHUYEN GIA NAU BIA CUA CHUNG TOI

Sean Thommen
Head Brewer / Truy'o'ng Nném Nau Bia

With an American head brewer on the team - Sean Thommen
from Portland has had over 15 years of combined experience
with crafting, from home brewing to professionally brewing.

He studied in Chicago and Germany in brewing science, and
began brewing professionally for over 10 years in the city of
Portland, Oregon, USA; also referred to as the “Craft Beer
Capital of the World”. Sean is extremely excited to share his
extensive brewing knowledge and is dedicated to advancing
the craft beer culture here in Vietham.

Nhom trwang ngudi my - Sean Thommen dén tur Portland da
c6 hon 15 nam kinh nghiém n&u bia thu céng tai nha va nau bia
chuyén nghiép. Anh da hoc tai Chicago va Germany vé nganh
khoa hoc u bia va bat dau ndu bia chuyén nghiép hon 10 ndm
nay tai “Thu do6 cua bia thu céng thé gigi” - Portland, Oregon, My.

Sean rét hao hirng khi chia sé kién thirc vé cach nédu bia ciing

nhu gép phan thic day sy phat trién cua van hoa bia thi céng
tai Viet Nam.
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CORE BEER STYLES
DONG BIA CHINH

12

2

BRONZE
MEDAL

2018

With inspirations from both sides of the world,
our flagship East West Pale Ale provides a
perfect balance of German and Australian
malts with New Zealand and American hops.
Aroma: floral and citrus, notes of stone fruit
and lime

Flavor: mild honey, citrus zest, lightly toasted
bread, refreshing, fairly dry

Mouthfeel: light, medium | Color: pale gold

Bia East West Pale Ale, bia chu luc cua East
West, bia dagm da thom ngon dem dén mui vi
ddc trung nhd su cadn bang gitia mach nha
Buc - Uc va hoa bia My - New Zealand.
Hucng thom: hoa cé va cdc logi cdy ho cam,
quyt, t& quad hach va chanh

Mui vi: diu vi mat ong, cung vdi vo cua cac
logi céy ho cam, quyt, thodng vi banh mi
nudng, déng thdi mang cad su tuci mat va vi
khé ré rét

Cdm gidc xuc gidc: nhe, via | Mau: vang nhat

IBU: 32 | ABV: 6%

FAR EAST IPA

From aromatic American hops from Yakima to
New Zealand's tropical Nelson Sauvin hops,
our Far East IPA provides a beautiful inter-
pacific aroma that is enjoyable all year round.
Aroma: pine, citrus, passion fruit

Flavor: soft maltiness, fruity, natural light
bitterness

Mouthfeel: medium | Color: orange, amber

Nét ddc trung cua Far East IPA dén td mui
thdm cua hoa bia My dén td vung Yakima va
hoa bia nhiét ddi Nelson Sauvin New Zealand,
cdc logi hoa bia nay mang dén hudng tham
lién Thai Binh Dudng tuyét vai va xdng dang
dé thudng thic quanh nam.

Huong thom: gé théng va cdc loai cdy ho
cam, quyt, cung véi chanh déay

Mui vi: diu vi ngd céc, thdm mui trdi cdy, vi
dang tu nhién

Cdm gidc xuc gidc: viia | Mau: cam, hé phdch

IBU: 54 | ABV: 6.7%

20®

eAST WEsT
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BRONZE
MEDAL

2019

Using all barley malt with generous amounts
of light Citra hop for a lively burst of aroma.
Our Pacific Pilsner will be welcome to those
who seek light easy to drink beer.

Aroma: cracker like malt, citrus herbal notes
from light dry hopping of citra hops

Flavor: light honey and grain with a spice and
herbal like finish

Mouthfeel: dry, crisp yet full, allows flavors to
linger | Color: light gold, brilliantly clear

SU dung hoan toan Ia mach nha lua mach
va hoa bia Citra dé tao nén huong thom déc
ddo. Bay la logi bia danh cho nhing ai mudn
thudng thic dong bia dé uéng nhung van
gilt nguyén chdt lugng!

Huong thom: mui thom tu pilsner c6 dién
nhu lia mach, men lager két hgp vdi huong
thom td cdc logi cdy ho cam, quyt va thdo
moc dén td hoa bia citra

Mui vi: diu vi mat ong va ngd céc cling gia vi,
thdo moc khi két thdc

Cdm gidc xdc gidc: tudi mat, sang khodi |
Mau: vang nhat va trong suét

IBU: 26 | ABV: 5%

COMPANY

SILVER
MEDAL

2019

Everything that a classic German wheat ale embodies. Combined
with German noble hops and rich wheat malts, our Summer Hefeweizen
delivers a bold, refreshing, clean flavor.

Aromai: floral with clove, pepper, and banana

Flavor: mildly sweet, lightly nutty grain with honey, dry yet refreshing
Mouthfeel: medium, full | Color: light hazy gold with hues of orange

Tdt cd Ia hién than cua mét logi bia Ita mi kinh dién theo phong
cdch Buc. Két hgp hoa bia Buc quy hiém cung vdi cdc logi mach
nha lia mi phong phd, Summer Hefeweizen mang dén muai vi dégm
da, sang khodi.

Hucng thém: hoa cd vdi dinh huong, hé tiéu va chudi

Mui vi: ngot diu va thodng vi cdc loai hat véi mat ong, cam gidc khé
nhung sang khodi

Cdm gidc xuc gidc: via, day | Mau: vang nhat cé sdc cam

IBU: 20 | ABV: 5.9%

SAIGON ROS

This crisp and light bodied wheat ale contains a refreshing acidity and
luscious fruit forward profile of fresh raspberries. Pink rose hues and
berry perfumes, the Saigon Rosé delivers a crisp, clean, and subtle
sweetness.

Aroma: fresh berries, citrus, floral

Flavor: raspberry, light maltiness, honey, citrus
Mouthfeel: light, crisp | Color: hazy pink

Bia Saigon Rosé la logi bia Iia mi mang lgi su tudi mdt, cé mui thdm
va vi chua tu nhién td qué mam xéi. Sac héng va mui thom két hop
VGi vi chua tudi mdt tao ra san pham tham ngon, mui vi déc dao.
Hudng tham: cdc qud mong tudi, cdc logi cdy ho cam, quyt va hoa co
MUui vi: qud mam x6i, thoang vi ng céc, mat ong, va cy ho cam, quyt
Cdm gidc xuc gidc: nhe, sdng khodi | Mau: héng nhat

IBU: 12 | ABV: 3%



eAST WEST

PREMIUM BEER STYLES
DONG BIA CAO CAP

BREWING o COMPANY
W
pENA
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IFLGIAN

MODERN BELGIAN BLONDE

Deceivingly strong, the malt character provides a strong foundation, while
balancing the medley of Belgian yeast and hops. Switching out Belgian
candy sugar for local Vietnamese palm sugar provides a contemporary
twist to this Belgian classic.

Aroma: banana, spice, lemon, floral, herbaceous

Flavor: light hops, spicy and earthy, lightly caramelized sugar, mild honey
Mouthfeel: medium, effervescent | Color: straw gold

MODERN BELGIAN DARK

Complex with rich malts that delivers strong aromas of caramel and
baked bread, with a hint of spiciness. We switched out the traditional use
of Belgian candy sugar for local Vietnamese palm sugar to give a vanilla
and toffee depth.

Aromai: raisin, fig, toffee, baked bread, spice

Flavor: notes of vanilla and malt, low bitterness, long finish

Mouthfeel: full, smooth | Color: deep copper brown

Bia Modern Belgian Blonde mang dén huong vi déc ddo va sé hdu nén tang
manh mé ti nhiéu loai mach nha, déng thdi can bang hén hdp men Bi va
hoa bia. Két hop vdi viéc st dung dudng thét nét Viét Nam tao nén diém
nhdn néi bat.

Hudng thém: chudi, gia vi, hoa cd, thdo mdc

MUi vi: hoi ddng, mang theo vj cla ddt va vi cay, thodng vi caramel va diju
vi mat ong

Cdm gidc xuc gidc: via, sui bot | Mau: vang rom

IBU: 23 | ABV: 7.6%

COFFEE VANILLA PORTER

Our Coffee Vanilla Porter uses a unique cold press coffee blend designed to
complement the robust character of the beer. Deep roasted malts, Vietnamese
coffee, and vanilla contributes layers of decadence and smoothness.
Aroma: chocolate, coffee, vanilla, toasted bread

Flavor: bittersweet cocoa, coffee, vanilla, caramel, nutty, toffee-like
Mouthfeel: medium, full | Color: dark brown / black

Day la su két hdp phuc tap véi nhiéu loai mach nha mang dén mui tham
ngado ngat cua caramel va banh mi nudng hoa quyén vdéi huong gia vi nhe.
Diém thay déi so véi céng thuc truyén théng la st dung dudng thét nét Viét
Nam dé mang dén dé sdu huong vi cua vanilla va keo bd cing.

Hudng thém: nho khé, qua sung, keo bd cling, banh mi nudng, va gia vi
Mui vi: vanilla v& mach nha, hoi dang va cé du vi kéo dai

Cdm gidc xuc gidc: dam da va mugt ma | Mau: ndu déng

IBU: 23 | ABV: 8.1%

INDEPENDENCE STOUT

Our Independence Stout is an intense dark ale that encompasses a range
of rich and complex flavor profiles, with malts, fruit esters, hops, and alcohol
harmoniously in balance.

Aroma: coffee, dark chocolate, slightly burnt tone, dark fruit

Flavor: complex, prunes, mild chocolate, caramel, lingering roast, warm character
Mouthfeel: rich, full | Color: opaque black

Coffee Vanilla Porter st dung ca phé lanh déc ddo két hop véi diém
manh cua bia. Py Ia su két hgp déc ddo tu nguyén liéu mach nha dai
mach hod quyén vdéi huong tham ca phé Viét Nam va vanilla ngdao ngat.
Huong thom: chocolate, ca phé, vanilla, banh mi nuéng

MUi vi: mang vi dang Idn ngot cua cacao, két hgp vdi ca phé, vanilla, caramel,
hat dé, va huang vi giéng keo bd ciing

Cdm gidc xuc gidc: via, dam [ Mau: nGu dam /den

IBU: 20 | ABV: 7%

Independence Stout la logi bia manh, ddm mau va chda dung nhiéu huong
vi phong phu cling nhu phdc tap. Cdc logi mach nha, este trai cdy, hoa bia
két hgp hai hoa mét cdch can bang.

Huong thom: ca phé, chocolate den, thodng mui chdy, td cdc logi trai cdy
s@m mau (man, viét qudt...)

Mui vi: phic tap va cé vi t& qud man, diu vi chocolate, caramel, vi rang kéo dai
Cdm gidc xuc gidc: ngdy va dam da | Mau: den tuyén

IBU: 68 | ABV: 12%
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BREWERY TOURS

XUONG BIA THU CONG

t East West Brewing Co. we will be offering Brewery Tour
Tastings where you can get a “behind the scenes” look
into the action and craftsmanship behind our beers.

Here you can immense yourself in the history of the East
West brand, experience the entire craft brewing process,
taste the special malts, and smell the hops used for our
very own brews.

ai East West Brewing Co., chuing t6i t6 chirc cac Tour
Tham Quan Xudng Bia nham tao co hoi cho khach
hang xem va biét thém vé quy trinh néu bia.

Tai day ban sé biét thém veé lich sir hinh thanh thuong
hiéu EWB va cé trai nghiém vé qua trinh ndu bia, vé
nhirng loai mach nha dac biét, cling nhu cac loai hoa bia
dung riéng trong bia cla ban.




OUR CLIENTS
KHACH HANG CUA CHUNG TOI
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