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LA VELA

SAIGON HOTEL

MENU DINNER MERMAID

RAppetizers & Saladse
La Vela Healthy Salad Bar
Céc loai rau xanh va Salad

Selection of Sauce and Condiments: Thousand Island Sauce, French Dressing, Balsamic Dressing, Italian Dressing,
Ceasar Dressing, Garlic Croutons, Bacon Dices, Parmersan Cheese
Cic logi X0t va mon an kém: Xot ngan hon dio, xét dim den, xét Y, xot Hy Lap, banh mi sdy téi, ba roi sdy,
phomai curng bao

Gourmet Tuna Nicose
Xa ldach cad ngir kiéu Phadp
Vietnamese Chicken & Cabbage Salad
Xa lach ga bap cdi
Grilled Beef & Vermicelli Salad
Goi bo nuong tron miéng
“Phan Thiet” Snail Salad
Goi oc Phan Thiét

Ceasar Salad
Salad ga hun khoi kiéu Hy Lap

Imperial Leaf Salad with Seafood
Goi hdi sdan tron rau Tién Vua

«RBread Stationso
Long baguette, wholemeal bread, garlic bread, olive fougas, cheese and chili bread
Banh my dai, banh my nau, banh my tei, bAnh my 6 liu fugas, banh my phd mai va 4t

&®Cheese Stations»
Brie, Camembert, Pyrennee, Fourme d’ambert, Goat Cheese Sainte Maure, Tete de Moine, Munster, Livarot, Cantal,
Morbier, Manchego, Burrata With Comdiment Crackers, Apricot, Raisin

R Cold Cuts Selection s»
Chorizo, Garlic Salami, Mortadella, Pepperoni, Smoked Salmon, Smoked Basa
Cac logi thit ngugi ngoai nhdp

«®_Canapes Station s>
3 Kinds of Chef Recommend Canape
3 loai khai vi dic biét ciia Bép Truwong
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& Dimsum Station s»
Steamed Prawn Dumpling, Steamed Shrimp & Spinach Dumpling, Steamed BBQ Honey Glazed Pork Bun

Ha cao hap, banh xép bo xoi, banh bao xa xiu

RSoUPSD
Corn Chicken Soup

XUp bdp ga
Lobster Bisque
XUp tdm hum

@ Japanses Stations»
Assorted Sashimi, Sushi, Maki

Qudy sashimi twoi song, com cuén & sashimi kiéu Nhdt

ROysters Bar Stationso
“Nha Trang” Fresh Oysters with 04 special condiments
Hau song Nha Trang dung kém 4 logi xét dac biét

& _Grill & BBQ Stations»
Baby Octopus, Bulot Snails, Black Snail, Silk Cockles, Hair Cockles,Bowl Cockles, Sweet Snail, Clams, Japansese
Scallops, Nha Trang Lobsters Tiger Prawn, River Prawn, Horn Scallops, Phu Quoc Blue Crab, Ca Mau Crab

Bach tugc, éc bulot, 6¢ buu, 5o lua, so I0ng, so to, éoc hwong, nghéu, so diép Nhat, tom hum Nha
Trang, tém si bién, tom cang xanh, so mai, ghe Phit Quéc, cua Ca Mau

@ Seafood Processeds»
Alaska Lobster with Eggsalt

Cang cua Alaska xdt trirng muoi

Snow Crab with Black Pepper Sauce
Cua tuyét xot tiéu den

a@Main coursess»
Wok-fried Crab with Singarpore Sauce
Cua xao xot Singarpore

Beef Bourguignon
Bo ham rwou do

Sauteed Seafood with Black Pepper Sauce
Hdi sdn xao Xot tiéu den
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Black Seabass Fillet with Lemon Butter Sauce
Cé dp chdo dung kém xot bo chanh

Seafood Cajun
Hdi sdn xot Cajun
Wok-fried Seasonal Vegetable with Oyster Sauce
Rau xao theo mua véi xot dau hao
Baked Macaroni with Prawn & Cheese
Nui Y diit 16 véi tdm va phd mai
Seafood Fried Rice
Com Chién Hdi San

@ Noodle Stations»
Thai Seafood Noodle
BUn Thai Hai San

& _Living Stations»
Foi~r Gras
Gan ngong ap chdo

Abalone
Bao ngw ap chao

Fin with Abalone Soup
Xup bao ngw vi ca

Beijing Roast Duck
Vit Quay Bac Kinh

Roasted OP Ribs
Swon bo nuwong

Baked Young Lamb Leg
Dui ciru non diat 10

Barramundi
Cé chém chién gion kieu Thai
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a’Desserts stations
Black bean, lotus & jelly sweet soup
Ché ddu den, hat sen & thach

Avocado sweet soup
Che bo

Black sticky rice with yogurt
Ché nép cam sira chua

Opera cake
Bdanh gato hanh nhdn kem so c0 la

Apricot tart
Banh tart mo

Coconut custard cake
Banh custard vi diva

Lemon cheese cake
Bdnh phé mai vi chanh

Capuccino Mousse cake
Banh Capuccino

03 kind of special Shooters
3 Logi Shooter Dac Biét

03 kind of Vietnamese cakes
Banh Viét Nam 3 loai

Choocolate Fountain and condiments (choux , fruit stick)
Thap sb cb la an kém véi choux kem, hoa qud xién que, mashmallow

Selection of Cut Tropical Fruits
Trdi cdy mién Nhiét doi cat lat

Assorted Ice Cream
Kem cac loai



