Chit Chat Dim Sum Buffet
Saturday 12pm - 3pm

Cold
Banh mi with pork, pickles and cucumber banh mi
Banh beo, mung beans and dried shrimp banh beo
Chicken, onion and sweet basil salad gdi ga
Young banana and starfruit salad goi chudi non va khé
Fresh spring rolls with shrimp, pork and herbs géi cuén
Selection of lettuces and vegetables Xa lach
Dressings and condiments nudc x6t va gia vi

Soup
Sweet and sour fish soup
Canh chua ca
Congee
Chao

Hot Line
Steamed dim sum
Céc loai diém sam hap
Har kaw, siew mai, char siew pau, spinach dumplings,
chicken curry dumplings, bean curd rolls
Ha cdo, xiu mai, banh bao xa xiu, cao bo x0i, cao ca ri ga, tau hu ki cudn
Wok-fried rice with chicken and shrimp
Com chién tom va ga
Wok-fried egg noodles with seafood
Mi xao hai san
Stir-fried vegetables
Rau cu xao
Grilled eggplant with spring onions and fish sauce
Ca tim nudng m& hanh 8n kém nudc mam

Stations

Lamps
Fried and baked dim sum
Cac loai diém sadm chién
Chicken and vegetable yam puffs, Deep-fried pork wontons
Banh khoai ga va rau c(, hoanh thanh chién
Char siew puffs, Beef and cheese pies
Banh xa xiu, banh bd pho mai

Wonton Noodle Soup
Chicken and shrimp wontons, thin noodles, vegetables
in a rich pork broth
Mi hoanh thanh tom va ga, nudc sup thit heo

Bun cha
Grilled pork and beef patties, rice noodles, fresh herbs, dipping sauce
Bun cha thit heo va bo nudng

Dessert
Cassava cake banh khoai mi nuéng
Sticky rice with mango x6i xoai
Mung bean cake banh dau xanh
Black glutinous rice with coconut Ché nép cam c6t dira
Taro and coconut sago cups che khoai mon nudc cot dira hat sago
Banana cake banh chudi nudéng
Lotus seeds and dried longan in syrup ché hat sen long nhan
Assorted tropical fruits trai cay



