ATRIUM

LUNCH BUFFET
MENU



( thay déi theo ngay)

. Appetizers: Khai vi

- Assorted sandwich, canapé, salad, salad roll (cac loai banh mi kep, banh mi man, xa
lach, goi cubn)

- Assorted appetizer from: vegetable, cereal, meats, egg, seafood, cheese, olive, fruit
(cac mon khai vi tir rau, ngii cdc, thit, trang, hai san, phd mai, o liu, trai cay)

. Salad:Xa Léach

e Marinated salad:
- Kim Chi
- Broccoli (bbng cai xanh)
- Avocado & Mango Salad (xa lach xoai tron trai bo)
- Thai squid salad (goi muc kiéu Thai)
- Sweetcorn salad (Xa lach bap)
e Plain Salad:
- Iceberg / Radicchio (rau iceberg / rau radicchio)
- Frisee / Micromix (rau frisee / rau mam)
- Green Lolo Rosa / Red Lolo Rosa (rau lo lo xanh / rau lo lo do)
With Condiments & Dressing (cac loai sét)
Caesar Salad Station with Condiments & Dressing (quay Caesar xa lach véi gia vi
va nuéc sot)

. Sushi & Sashimi station

Assorted sushi with condiments (c4c loai sushi an kém gia vi )
Sashimi: salmon, tuna, seabass, oyster with condiments (c& hoi, ca ngir, ca chém, hau in
kém gia vi)

Cold Seafood: hai san lanh

- Cooked Prawn (tém st lugc)

- Cooked Snail (cac loai ¢ luoc)

- Cooked Clam (céc loai nghué so ludc)
- Scallop (D/N) (s0 diép —budi t6i)

- Blue crab (D/N) (ghe - budi téi)

- Scampi (D/N) (tdm cang- budi tbi)

e Fruits:
6 Kinds of Local & Imported Fruits (trai cay tuoi nhap khau va VN: 6 loai)
e Fresh juice station (quay nudc ép trai cay tuoi)
e Fresh Coconut (dtra trai tuoi)
e Fruit juice in tin 2 kinds (nudc ép hop 2 loai)




HOT DISH: MON NONG
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11.
12.
13.
14.
15.
16.
17.
18.

Beef Stew with Vegetables (bd him rau cu)

Sautéed Squid / Sweet & Sour Sauce (Muc xao chua ngot)
Baked Seabass with Teriyaki Sauce (ca chém nuéng sot teriyaki)
Seafood Tomato Spaghetti (mi y sot hai san ca chua)

Pork Galbi-jjim (Suon heo om kiéu Han Quéc)

Seafood Mornay (Hai san pht pho mai duat 10

Seafoods Fried Rice (Com chién hai san)

Chicken Curry / Sweet Potatoes Ca ri ga

Lyonnaise Potatoes (Hanh tay xao)

. Oyster Gratin (D/N) Gilled Bloody Clam(L/N) (Hau nuéng phd mai (T6i)/ Lo Long

nuong Mo hanh (trua)

Stir-fried Egg Noodle with Vegetables (Mi trixng xao rau)
Bacon Sausage Rolls (Thit hun khoi cugn xdc xich)

Sweet & Sour Pork (Thit heo chién sét chua ngot)

Pork Dumpling (Hao cao thit heo)

Steamed Prawn & Vegetables Dumpling (H& cao tém rau)
Vegetables Dumpling (Hao cao rau)

Clear Shellfish Soup (SUp nghéu)

Lotus Seeds & Shredded Chicken Soup (SUp hat sen thit ga xé)

Vegetables / Rau

ouhkwnE

Young Corn (bip)

Mushroom (nam)

Sliced Onion (White, Red) (hanh tay trang, hanh tay do)
Sliced Eggplant (ca tim)

Potatoes (khoai tay)

Sweet Potatoes (khoai lang)

NOODLE STATION (QUAY M)

1. Rice Noodle “Ha Tiéu”
2. Shabu Shabu (lau)
3. Tom Yum Kung (stp tdm chua cay kiéu Thai)

ROASTED AND CAVING STATION (Quay thit va d6 nuéng)

1.
2.
3.

Gorgonzola Pizza (banh pizza) ’ ’
Grilled Lamb Chop(D/N)/Grilled Beef Steak (Suon ctru nuéng — toi)/ Bo bit tet
Pork Rib BBQ(D/N)/ Fried Chicken (L/N) (suon heo nuéng BBQ — Toi / Ga chién



4. Grilled Vegetables (Rau cu nudng)

VIETNAMESE STATION

1. Banh Xéeo Viét Nam

DESSERT (TRANG MIENG)

Western Dessert: (Trang miéng kiéu au)

+ Chocolate Tart (banh tart s6 c0 la)

+ Raspberry Coconut Mousse Cake (bdnh mousse qua mam x0i, dira)
+ Cream brulee (banh kem nu6ng)

+ Profiterole (banh su kem)

+ Passion Cheese Cake (banh ph6 mai, chanh day)

+ White & Dark Chocolate Mousse (banh mut s6 ¢6 la den & tréng)

Glass Station:
+ Mango Mousse (Banh mousse xoai)

+ Cherry Jubilee (Trai cherry nau ruou)

Vietnam Dessert: (trdng miéng Viét Nam)

+ Taro Cake (banh khoai mon)

+ Steamed Egg with Coconut Milk (banh triing hip nuéc cét dira)

+ Agar Agar (rau cau)

Sweet Soup: Ché

+ Banana, Cassava Root, Sago Sweet Soup (ché chudi, khoai mi, bot bang)
Cheese Station: (quay pho mai)

+ Assorted Cheese with 4 Kinds of Condiments (cac loai phd mai véi cac mon dn kém)
Bread Station: (quay banh mi)

+ Soft Roll, Hard Roll, High Grain Roll, Rye Roll

+ Assorted Bread Loaf (banh mi 6)

Crepe Station: (quiy banh crepe)

+ Banana Crepe with 6 Kinds of Condiments

Ice Cream Station: (quay kem)

+ 10 Kinds of Ice Cream with 6 Kinds of Condiments

Chocolate fountain: (thap s6 c6 la) with 5 kinds of fruit on skewer and marshmallow (5
loai trai cay xién que va keo marshmallow)

+ Chocolate Praline (keo so c0 la)

+ Macaron (banh macaron)

+ Cookies (banh qui)



