NHA HANG SEN VIET

THU'C DON BUFFET
Ap dung tir 15/8/2017

THUC DON CO SU THAY POI THEO NGAY

e g Je % %

XA LAT A & AU / ASIAN & WESTERN SALAD:

XA LAT HOANG DE / CEASAR SALAD
XA LAT NGA / RUSSIAN SALAD
XA LAT HOA QUA/ FRUIT SALAD
XA LAT MAM CAI / SPINACH BUBS SALAD
XA LAT CA CHUA DUA LEO CHUA NGOT / CUCUMBER & TOMATO SALAD
GOI XOAI VOI TOM/ MANGO WIHT SHRIMP SALAD
M SU HAO BO KHO/ BEEF DRIED SALAD WITH KOHLRABI
G | SUA VOI HOA CHUO!I / JELLY FISH WITH BANANA FLOWER SALAD
RAU DIEP CA / LETTUCE SALAD
10.RAU DIEP XANH / MIXED GREEN SALAD
11.KIM CHI HAN QUOC / PRESERVED CABBAGE KOREAN STYLE
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SOT XA LAT

(GOM 5 LOAI SOT VIET, SOT DAU DAM , SOT CHANH LEO ,SOT THAI, SOT PESTO )
MON KHAI VI A & AU / ASIAN & WESTERN APPERTIZER :

HAU TUO1 VOI SOT DAM VANG / FRESH OYTER WITH BASAMIC SAUCE
GOI CA HOI / SALMON SASHIMI

COM CUON NHAT BAN TONG HQP / SUSHI PARTY TRAY

THIT NGUOI TONG HOP / ASSORTED COLD CUTS PLATTER

PHO MAT TONG HQP / ASSORTED CHEESE SELECTION

PI1ZZA THIT HUN KHOI VOI DUA / PIZZA HAWAII

CHUOI CHIEN / FRIED BANANA WITH BREAD CRUMBLE

KHOAI TAY CHIEN / KHOAI LANG CHIEN / FRENCH FRIED

BANH BAO CHIEN / FRIED MANTOU

10.CHA GIO DE / SPRING ROLLS CHA GIO DE

11.CUA DONG RANG MUOI / SALTED BABY RIVER CRABS

12.PHONG TOM / SHIMRP CRACKER

13.BANH MY NUONG BO TOI / GARLIC BREAD

14. ASSORTED CANAPE’

15.BANH MY PHAP VOI1 BO VIEN ( ROLLS / TOAST / BAGUETTE )

16.RAU CU TONG HOP ( CA CHUA BI / HANH MUOI / DUA CHUQT MUOI / DUA CHUQT CHE
/ SUNG MUOI / O LIU )/ PICKLES
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SUP - CHAO A & AU / ASIAN & WESTERN SOUP - CONGEE:

1. SUP GA VOI NGO NON / CHICKEN SOUP WITH CORN
2. SUP KEM NAM / CREAMY MUSHROOM SOUP



3. CHAO TOM PAU XANH / SHRIMPCONGEE

MON NONGA &AU / / ASIAN EWESTERN HOT DISHES:

BACON CUON DAU / BACON WITH GREEN BEANS

CA CHUA NUONG / OVENED POTATO WITH CHEESE
MY Y SOT BO BAM / SPAGHETTI

BUI GA CHOI XAO CAY

CA DIEU HONG HAP Xi DAU / STEAMED SEABREAM WITH SOYA SAUCE
DAU PHU SOT TU XUYEN/ Tofu Szechuan sauce

HAI SAM SOT BAO NGU

ECH XAO MANG TRUC

. HAI SAN XAO cU SEN

10.CAI THAO XAO NAM BONG CcO

11.DAU PHAP XAO BACON HOAC RAU XAQ THAP CAM
12.COM RANG THAP CAM HOAC COM RANG TRUNG CUA
13.MY XAO BO / MIEN XAO CUA BE
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QUAY NUPONG QUOC TE / INTERNATIONAL GRILLED &TEPPANYAKI COUNTER:

THAN BO MY NUONG / US BEEF FILLET TEPPANYAKI

CHIM NUONG LUA HONG / GRILLEDCHICKEN SKEWER

CA THU BAO NUONG MUOI OT / GRILLED SANMA WITH SALT & CHILLI
TOM NUONG THAN HOA / GRILLED PRAWN IN CHACOAL

CA BASA NUONG GIENG

BACH TUOC NUONG SA TE

HAU NUGONG SOI MO HANH / GRILLEDOYSTER WITH SHALLOT

NGAO NUONG GUNG HANH HOAC NGAO BO NUONG HANH DAM

NGAO HAI CUI NUONG THAN HOA / GRILLEDBLOOD COCKLE ON CHACOAL

SOT QUAY NUONG

( GIA VI, MUOI TIEU, CHANH , QUAT , OT, TUONG OT, SOT CHUA NGOQT, NUOC
CHAMCA )
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MON CHIEN — QUAY QUOC TE /INTERNATIONAL ROASTED — DEEP FRIED DISHES:

VIT QUAY LA MAC MAT / ROASTED DUCK WITH “MAC MAT “LEAVES
CANH GA AN BQ / CHICKEN TANDOORI

CA TRUNG CHIEN XU / FRIEDSHISAMO WITH BREAD CRUMBLE
XUC XICH / FRIED SAUSAGE

CA BONG RANG MUOI OT

CHA CA CHIEN GION

DAU CA HOI RANG MUOI

DA CA HOI CHIEN RON

CUA BONG RANG MUOI

CONO>OAWN =

SOT CHAM / SAUCES:

HAT TIEU / KEM / OT XANH / OT PO / ME / NUOC CHAM OC/ NUO'C CHAM HAI SAN —
PEPPER / CREAM / GREEN PEPPER / RED PEPPER / TAMARINE



LAU — HAP / HOT POT — STEAMED

1. LAU THAI

2. OC MIT / SNAIL

3. MUC HAP LA Ol HOAC OC MONG TAY XAO CAY
4. NGAO HAP

SOT QUAY LAU :

SOT SATE, SOT CHUA NGOT , NUOC COT DUA , NUOC MAM NGUYEN CHAT , XI
DAU PAC , NUOC CHAM OC , NUGC CHAM HAI SAN

MON TRUYEN THONG / TRADITIONAL DISHES:

BUN RIEU CUA - OC / FRESH NOODLE WITH BABY CRABS & SNAILIN SOUP
PHO GA / CHICKEN NOODLE SOUP

BUN THANG / FRESH NOODLE WITH EGG & CHICKEN SOUP

NEM CUON TU'Olf FRESH SPING ROLL

PHO CUON THIT BO/ RICE NOODLE ROLL WITH BEEF

BANH GOI / FRIED RICE CAKE WITH PORK MEAT

BANH XEO/ PAN CAKE

BANH CHUOI/ BANANA CAKE

. BANH RAN VUNG / SESAM PAN CAKE

10.BANH KHOAI/ POTATO CAKE

11.BANH TROI/ FLOATING CAKE

12.BANH KHOT/ KHOT CAKE

13.BANH TOM HO TAY/ HO TAY SHRIMP CAKE

14.BANH DO/ DO CAKE WIHT HONEY

15.BANH TE/ RICE CAKE

16.BANH DAY NGOT/ SWEET CAKES RICE

17.BANH DAY CHA QUE/ ROASTED CINNAMON PORKCAKE RICE

18.BANH GAC/ RICE CAKE WIHT GREEN BEANS

19.BANH GAI/ GAI CAKE

20.BANH CUON THANH TRI VI CHA QUE / RICE PAN CAKE WITH PORK MORTADELLA
21.BANH BUC LAC TUONG BAN / RICE CAKE WITH PEANUT SAUCE
22.NGO, KHOAI, CU RONG, CU TU / BOILED CORN, SWEET POTATO, TARO

SOT CHO QUE :

NUGOC MAN , DAM TOI , MAM TOM , TUONG BAN , TUONG OT PHO' , DAM BONG , XI
DAU , CHANH , OT, HAT TIEU

TRANG MIENG / DESSERTS:

5 LOAI HOA QUA TONG HOP / 6 CATEGORYASSORTED FRUITS

5 LOAI BANH NGOT PHAP TONG HOP /5 CATEGORYFRENCH BAKERY SELECTION
CA RA MEN / CREAM CARAMEL

SUA CHUA / YOGHURTS

NEP CAM / VIOLETS GLUTINOUSE WINE RICE

CHE KHOAI MON / TARO COMSOMME

CHE XOAI SAGO / SAGO CONSOMME

CHE TRAN CHAU SUONG XA / PEARL RICE CAKE CONSOMME
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9. CHE SEN LONG NHAN / LOTUS & LONGAN CONSOMME
10.CHE DAU XANH / GREEN BEANS COMSOMME

11.CHE SUA THAI/ THAILAN COMSOMME

12.CHE CHUOI

13.CHE PAU PO

14.CHE MIT

(NUOC COT DUA , DUAKHO , LACDA)

15.MUT CHANH LEO / PASSION FRUIT MOUSE
16.MUT SO CO LA / CHOCOLATE MOUSE
17.THACH RAU CAU SI’A DUA / COCONUT JELLY CAKE
18.KEM KHOAI MON/ TAGO ICE CREAM
19.KEM VANI/ VANILLA ICE CREAM

20.KEM DU’A NON/ COCONUT ICE CREAM
21.KEM COM/ RICE YOUNG ICE CREAM
22.KEM TRA XANH/ GREEN TEA ICE CREAM
23.KEM DAU/ STRAWBERRY ICE CREAM

24 .KEM SAU GIENG/ DURIAN ICE CREAM
25.KEM SOCOLA/ CHOCOLATE ICE CREAM
26.KEM XOAI/ MANGO ICE CREAM

27.KEM BAC HA/ MINT ICE CREAM

28.KEM TRANH LEO/ PASSION ICE CREAM



