Chef's Kitchen BUFFET ASIAN FOOD

Shabu & Sushi & Salad Buffet|

1 OC BUOU HAP SA - Steamed the Snail with lemongrass (Oc Buou)
2 NGHEU HAP THAI - Thai style steamed calm

3 OC GAO HAP SA - Steamed the Snail with lemongrass (Oc Gao)

4 COM CHIEN HAI SAN - Seafood fried rice

5 COM CHIEN DUONG CHAU - Yangzhou fried rice

6 COM CHIEN CA MAN - Fried rice with salted fish

7 COM CHIEN KIEU THAI - Thai style fried rice

8 BUN THIT NUWONG - Vermicelli

9 BUN GAO XAO HAI SAN - Fried rice noodles with seafood

10 BUN GAO XAO SINGAPORE - Singapore style fried noodles

11 BUN THIT XAO BO - Fried beef Vermicelli

12 RAU CU KHO QUET - Steamed vegatables with Vietnamese sauce
13 SUP MANG CUA - Crab soup

14 SUP RAU CU - Vegetable soup

15 SUP BAP GA XE - corn soup

16 SUP NAM BONG CO THIT NGUOI - MUSHROOM AND HAM SOUP
17 SUP BAP THIT NGUOI - CORN AND HAM SOUP

18 BO KHO - VIETNAMESE STYLE BEEF

19 BO NAU BAU - STEWED BEEF WITH BEANS

20 BO LAGU - BEEF LAGU

21 BO XAO BUN GAO - FRIED RICE NOODLE WITH BEEF

22 VIT NAU CHAO - DUCK WITH STINKY TOFU

23 V|T QUAY - ROASTED DUCK

24 CARY VIT - DUCK CURRY

25 VIT TIEM THUOC BAC - STEWED VIETNAMESE DUCK

26 MUC HAP GUNG - STEAMED GINGER SQUID

27 MUC XAO CHUA NGOT - SWEET AND SOUR SQUID

28 MUJC XAO SA TE - SATAY SQUID

29 "GOl SUA TOM THIT - JELLYFISH SHRIMP PORK SALAD"

30 GOI CUON TOM THIT - SHRIMP PORK ROLL

31 BANH PHO CUON TOM - SHRIMP RICE ROLL

32 BANH PHO CUON BO XONG KHOI - BEEF RICE NOODLE ROLLS
33 GA CUON CAI BE XANH - CHICKEN MUSTARD GREENS

34 GA NAU THAI - THAI STYLE STEWED CHICKEN

35 CA RY GA - CHICKEN CURRY

36 GA NAU VANG -CHAMPAGNE CHICKEN

37 GA HAP CAI BE XANH - STEAMED MUSTARD GREENS CHICKEN
38 GA TIEM THUOC BAC - STEWED VIETNAMESE DUCK

39 GIO HEO HAM NAM - STEAMED MUSHROOM PORK

40 GIO HEO MUOI - SALTTED PIG HOCKS

41 GIO HEO HAM RAU CU - STEAMED PORK HOCKS WITH VEGETABLES
42 THIT LUOC CUON BANH TRANG - BOILED PORK ROLL

43 TOM SU HAP NUOC DUA - STEAMED COCONUT SHRIMP

44 TOM SU HAP MOI - STEAMED SHRIMP

45 CA RY TOM - CURRY SHRIMP

46 HAI SAN SOT CHUA NGOT - SWEET AND SOUR SEAFOOD
TRANG MIENG / DESSERT

1 CHE CHUOI - banana gruel

2 CHE BAU DO - Red beans sweet gruel

3 CHE BAU XANH - Green beans sweet gruel

4 CHE BAP - corn and tapioca rice pudding

5 CHE BA BA - BA BA GRUEL

6 CHE CHUOI XAO DUA - Sweet banana with coconut gruel

7 SAM BO LUONG - Ching bo leung
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1 SUP KIM CHI

2 SUP RONG BIEN
3 SUP PAU HU NON
4 SUP GAN BO

5 SUP BO HAM

6 SUP Bi DO

BUFFET KOREAN FOOD

Kim chi soup
Seaweed Soup
Tofu Soup

Beef Tendon Soup
Beef Stew Soup
Pumpkin Soup

7 SUON BO HAM RAU CU _ Vegetable Beef Soup
8 SUON HEO HAM RAU CU Vegetable Pork Soup
9 BANH GAO XAO HAI SAN Seafood Tokbokki

10 THIT HEO XAO CAY

Spicy Pork Bulgogi

11 BACH TUOC XAO CAY  Spicy Octopus Bulgogi

12 MIEN TRON THIT BO

13 MIl TRON CAY

14 KHOAI LANG NGAO bUONG

15 SALAD VIT
16 SALAD CA HOI

17 SALAD TRUNG

18 SALAD TRAI CAY
19 SALAD GA NUONG
20 SALAD GA CHIEN
21 SALAD SUA

22 SALAD GA

23 SALAD BO XAO

24 SALAD KHOAI LANG NGHIEN -

Korean Beef Noodles
Spicy mixed noodle

Duck Salad

Sake Salad

Egg Salad

Fruits Salad

Grill Chicken Salad

Fried Chicken Salad

Jellyfish Salad

Chicken Salad

Beef Salad

Mashed sweet potato

25 SALAD Bi PO NGHIEN - Mashed mix pumpkin&sweet potato
26 SALAD THACH HAT DE Seasoned acorn jelly (Dotorimuk-muchim)

27 SALAD MUC

28 KIM CHI CAl THAO
29 KIM CHI DUA LEO
30 SALAD NAM

31 SALAD TU CHON
32 GA CHIEN

33 HAI SAN XAO CAY

Squid Salad
Cabbage Kimchi
Cucumber Kimchi
Mushroom Salad

Fried Chicken
Spicy Seafood Bulgogi

Sweet Potato with Brown Sugar



