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MENU INTERNATIONAL BUFFET

Bread display / Qudy banh mi
Ciabatta / Banh mi tring kiéu Y
Crunchy Vietnamese rolls / Banh mi gion kiéu Viét Nam
Focaccia bread / Banh mi dep kiéu Y
Caramelised onion bread / B&nh mi hanh
Olive Vietnamese rolls / Banh mi O liu gion
Butter / Bo

Olive oil and balsamic / Dau O liu va giam balsamic

Soup / Sup
Chicken and corn soup / Stp ga va bap
Cream of pumpkin soup with coriander pesto croutons / Sup kem bi dé kém banh mi nuéng sét

ngo

Salad and cold items / Salad va mon lgnh
Chicken and mango salad / Goi xoai tron ga
Potato and caramelised onion salad / Salad tron ca chua va hanh phi
Thai beef salad / Goi bo kiéu Thai
Seafood salad (mixed seafood with cocktail sauce) / Salad hai san (hai san tron sét cocktail)
Russian style eggs with caviar / Tring kiéu Nga kém trang cé caviar
Green papaya salad / Géi du du
Vietnamese rice fresh rice paper rolls / Goi cubn
Asparagus with vinaigrette dressing / Mang tay vai sot vinaigrette
Saigon beef and sesame salad with watercress / Salad tron cung cai xoong, bo va meé

Tomatoes and buffalo mozzarella, parsley and olive dust / Ca chua va phé mai mozzarella
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Herbs and mixed green salad (jungle salad) / Cac loai salad xanh
Beetroot and feta cheese salad / Salad cu dén va phd mai feta
Grilled zucchini, eggplant, capsicum / Bi ngoi, ca tim va 6t chuéng nudng
Vermicelli noodle and shrimp salad / Salad mién tdm
Pate, rabbit terrines / Pa-té
Classic Greek salad / Salad kiéu Hy Lap
Nicoise salad with sesame seared tuna / Salad Nicoise va ca ngtr ap chao
Marinated artichokes / A-ti-s6 mudbi
Asian coleslaw / Bap cai tron
Shrimp crackers and rice paper crackers / Banh phong tom va banh trang nuéng
Caesar Salad / Salad caesar
Prosciutto ham / Thit nguoi
Organic section
Condiments: Chopped chilli, pesto, nuoc cham, crispy shallots, Thousand Island dressing,
mayonnaise, roasted peanuts, pickled onions, mustard pickles
Gia vi: Ot xat, pesto, nuéc chim, hanh phi, sét Thousand island, mayonnaise, ¢au phong rang,

hanh tay mubi, s6t mu tac.

Vietnamese soup section / Mon Vigét
Pho / Pho
Bun Bo/ BUn Bo

Cold seafood on ice and sushi sashimi / Hdi san lgnh va sashimi
Freshly shucked oyster / Hau tuoi
Mussels / Vem
Smoke salmon platter / Ca hoi xng khoi
Tiger prawns / Tom

Tuna and salmon sashimi / Sashimi c& ngir va ca hoi
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Assorted sushi / Sushi cuon

Live Carvery Station / Quay thit
Roasted beef with mustard and herb / Bo nuéng véi mu tac va thao moc
Rosemary and sea salt roasted mutton shoulder / Thit ctru nuéng huong thao va mudi bién
Roasted pork belly / Heo quay
Roast potatoes / Khoai tay ap chao
Roast pumpkin / Bi ng6é nudng
Corn on the cob / Bap trai nuéng

Roasted sweet potato / Khoai lang nuéng

Hot dishes / Mon nong
Seabass with tomato salsa / Ca chém véi sét ca chua salsa
Vegetable melange (mixed vegetable — beans , carrot, broccoli, cauliflower) garlic butter / Bau,
ca-rét, bong cai xanh, bong cai trang tron bo toi
Potato bake / Khoai tdy nuéng
Vietnamese seafood fried rice / Com chién hai san Viét Nam
Slow cooked beef ribs / Swon bo ham
Pan fried fish with sweet and sour sauce / C4 ap chao ding kém sét chua ngot
Asian Pork leg confit / Gio heo chién
Braised beef with red wine / Bo ham ruou vang
Stir fried squid / Muc xao

Steamed jasmine rice / Com huong nhai

BBQ section / Mon BBQ
Marinated beef tenderloin steaks / Bo bit tét
Pork belly steaks with apple chilli compote / Thit heo nudng vai mut tao cay
Atlantic salmon au papillote / C4 hdi nuéng

Marinated Sword fish steaks / C4 kiém tam gia vi nuéng
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Oven baked cheese oysters (Large oyster) / Hau nuéng phd mai
Lamb cutlets with thyme and garlic / Suon clru nwdng toi va Xa huong
Merguez sausage / Lap xuong
Wok fried prawns / Tdm rim

Squid and Octopus / Muc va bach tuc nuéng

Live seafood station / Hai San twwoi

Lobsters / Tém hum
Prawns/ Tém
Giant clam / So
Mud crab / Cua
Scallop / So diép
Green lip mussels / Vem xanh
Snails / Oc
Sea clams and assorted snail / Nghéu va oc
Items cooked to order with an array of different sauces / Cac mén dwoc ché bién theo yéu

cau cta khach phuc vu kém sét

Dessert Buffet / Trang miéng
Vietnamese sweet soup / Che
Panna cotta
Tréi cay
Baked cheese cake / Banh ph6 mai
Panetone cake / Banh trai cay kho
Pumpkin pie / Banh bi ngb
French custard tart / Banh tart kem
Raspberry opera cake / Banh phc bon tur
Fraisier cake / Banh dau tay
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Assorted eclairs / Banh kem su kem c6 phu s6-co-la
Strawberry mousse cake / Banh mousse dau
Profiterole tree (Croquembouche) / Banh kep kem lanh
Mincemeat tarts (traditional English dried fruit tart) / Banh tart trai cay khd kiéu Anh truyén
thong
Raspberry coulis, white chocolate sauce, praline crumbles, chocolate chips, caramel sauce,
Frangelico Anglaise, passionfruit sauce, mango coulis
Ice cream and sorbets
Sét phuc bon ti, sot s6-co-la trang, hat dé, banh sb-co-la, sot caramel, sét Frangelico Anglaise,
sot chanh day, sot xoai

Kem va trai cay



