
Travel booked by Frances Cream 
your personal travel manager

0413 472 978
PE: frances.cream@travelmanagers.com.au

facebook.com/TravelManagersFrancesCream

travelmanagers.com.au/FrancesCream

Part of the House of Travel Group ACN: 113 085 626 Member: IATA, AFTA, CLIA

6 Day/5 Night Luxury Culinary Adventure

5 nights from $3,250*pp | departs 24 July, starts Ho Chi Minh 25 July

*Conditions appl*Terms & Conditions: Prices are per person based on twin share accommodation in a 4/5-star hotel. Airfare is not 

included. A visa is required to enter Vietnam  Single Share supplement is available on request. Itinerary is correct at time of 

printing, however may change due to availability. A group airfare rate will be negotiated and it is recommended to be the same 

flight as the group. A deposit will be required to guarantee your place. Cancellation and change fees will apply. Booking may be 

subject to compulsory credit card fees and service charges imposed by the agent. Insurance is compulsory. 

• 5 Nights luxury accommodation

• All Meals

• Co-hosted by Angela & Frances

• GRAIN by Luke Nguyen Cooking Class

• Cooking class with celebrity Chef Duc 

• Visit to Hoi An Markets

• Sunset cruise drinks and dinner

• Cycling through rice paddies, bamboo boats

and seafood lunch

• 2 x massages

• All transfers and local guides

• So much more! 

TOUR INCLUDES

• $3250 Twin Share * PP

• Single Supplement $800.00

• Upgrade to suites available

• A group airfare will be available in economy, 

premium and business 

• Option for one night in Singapore on the way

over (excluded in price).

• Visa included

TOUR COSTS

*

Your journey starts here
Fresh Food Friday Vietnam Culinary Tour 2019
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Fresh Food Friday Vietnam Culinary Tour 

6 Day/5 Night luxury culinary tour 

24 July: Depart AU. Depart AM flight 

to Singapore for one night stay 

(additional cost). Or take the midnight 

flight arriving in Singapore early 

morning 25 July. 

25 July: Singapore to Ho Chi Minh. 

Morning flight Singapore to Ho Chi 

Minh. Start our culinary adventure 

with lunch at the famous Pho 2000, 

where Bill Clinton ate. After a free 

afternoon, gather for drinks at the 

famous rooftop bar, followed by a 

welcome dinner at the famous 

Architects house, for modern infuses 

Vietnamese feast

26 July: Ho Chi Minh. This morning 

we head to our half day cooking class 

at GRAIN by Luke Nguyen. Don an 

apron, enter a well-stocked ‘market 

pantry’  to select fresh ingredients 

then head to a fully equipped cooking 

station to start cooking. Use 

traditional methods to make tangy 

sauces, discover secret tricks to 

preparing fresh herbs and learn about 

Vietnam’s  culinary heritage. Once 

the dishes are ready, sit down and 

enjoy the fresh flavours of gourmet 

Vietnamese cuisine. 

Afterwards we head briefly to the War 

Remnants Museum, followed by free 

time to shop and explore. 

Evening dinner at a traditional style

Vietnamese restaurant.

27 July: Ho Chi Minh to Hoi An-

Morning we take a short flight to 

Danang and transfer Hoi An.  En-

route we stop for lunch for a 

traditional Banh Mi. Once in Hoi An,

we visit a well-known tailor for your

chance to have your favourite 

designed made for you.  

Afternoon at the hotel, before we 

embark on our sunset cruise around 

Hoi An enjoying the views of this 

ancient town with canape dinner and 

drinks. Afterwards explore the 

beautiful ancient Hoi An.

28 July 5: Hoi An. We hop on our 

bicycles and pedal through quiet 

laneways and country roads, crossing 

through rice paddies and vegetable 

farms. This is Vietnam at its best –

quiet and charming.  Then climb into 

a small, round bamboo basket and 

drift onto the water. Round off the 

adventure with a scenic boat trip back 

savouring a fresh seafood lunch on 

board.

Afternoon at leisure to enjoy the

hotel, your included massage or

shopping. 

This evening, we join our friend Chef 

Duc at  Mango Mango Restaurant 

where the hands-on Hoi An cooking 

class will take place. Slice, dice and 

prepare delicious Vietnamese-fusion 

dishes while Duc shares the secrets 

behind his most famous dishes. 

Angela and Chef Duc will no doubt 

have a few surprises for us. 

Once ready, sit down for dinner and 

wrap up the foodie adventure with a 

memorable meal.

29 July: Hoi An. An early morning 

walk through the local markets, you

will see how fresh the produce really 

is. Then enjoy free time for spa 

treatments, your included massage, 

shopping or some pool time.

Prepare for our farewell drinks and

evening dinner. This evening will be a 

surprise and will leave a lasting 

memory of our journey through 

Vietnam. 

30 July: Hoi An-Home- depart for 

flight home

Your 

itinerary 2 Nights Ho Chi Minh- Rex Hotel, 3 Nights Hoi An- Almanity Resort & Spa


