SAIGON
PRINCE

SAIGON PRINCE HOTEL

JRTERRATIONAL
MERNU BUFFET SEAFOOD DIRRNER

WEEKDAY: FRIDAY - SATURDAY

*k k% %
SALAD APPETIZER

OQUAY SALAD AU — A

Pan Seared Ocean Tuna Nicoise Salad
Salad Cd Ngir Pai Duong Ap Chdo Kiéu
Phép
Grilled Chicken Caesar Salad
Salad Hoang Pé & Uc Ga Nudng

Peking Duck & Kohlrabi Salad
Goi Vit Quay Su Hao Chua Ngot

Thai Beef Sa]ad
Goi Bo Fillet Kieu Thai

American thcken Cobb Buffalo
Salad Salad Uc Ga Phé Mai Kiéu My

Asparagus & Prawn Salad
Salad Mang Tdy & Tom Ap Chdo

Coconut Tubers & Pork Meat Salad
Goi Cu Hu Drra & Thit Than Heo

Seafood & Cottonii Seaweed §alad
Goi Hai San Rong Sun Bién

*Cac mon sé dwoc thay doi theo ngay

Assorted Canapé — Assorted Cold Cuts — Assorted Cheese
Cdc Mén An Nhe — Cdc Loai Thit Nguéi — Cac Loai Phé Mai

ORGANIC SALAD BAR

OQUAY SALAD HUU CO

Organic Lettuce: Radicchio — Romaine — Lollo Rossa — Lollo Rossa Green
Frisee — Iceberg Lettuce — Cress
Salad Hitu Co: Bip Cai 6 — Salad Hoang Pé — Salad Tim — Salad Xodn Xanh
Rau Diép Xoan Phap — Salad Biip My — Cai Mam




Fresh Vegetables: Cherry Tomato — Cucumber — Carrot — French Beans
Broccoli — Cauliflower — Sweet Corn — Green Peas — Edamame — Red Lima Beans
Rau Cii Twoi: Ca Chua Bi — Dua Leo — Ca Rot — Bdu Phdp — Béng Cdi Xanh — Béng Cai Trdng
Bap Hat — Pgu Ha Lan — Pdu Nanh Nhét — Péu Ngu D6

CONDIMENT — DRESSING
QUAY THUC PHAM — NUOC SOT AN KEM

Bacon — Parmesan Cheese — Crouton — Shrimp Cracker — Black Sesame Rice Cracker
Caper — Gherkin — Black Olive — Green Olive (Garlic — Chili — Shallot Pickle)
Thit Heo Mudi — Phé Mai Bét — Banh Mi Nudéng — Banh Phong Tém — Banh Pa Mé Pen
Nu Bach Hoa — Dwra Chugt Ngadm Chua — Oliu Pen — Oliu Xanh (T6i — Ot — Hanh Tim Ngam Chua

French Cheese Dressing — Cocktail Dressing — Caesar Dressing - Passion Dressing — Mayonaise
Italian Vinegar Dressing — Balsamic Dressing
Sot Phé Mai — Sot Cocktail — Sot Caesar — S6t Chanh Déy — Sot Mayo
Sot Dau Giam — Sot Giam Den

JAPANESE SUSHI — SASHIMI CORNER
OUAY SUSHI — SASHIMI

Fresh French Oyster
Quay Hao Phép Twoi Song

Assorted Sashimi
Norway Salmon — Ocean Tuna — Herring Fish — Tako Octopus — Squid
Sashimi Cac Loai
Cd Héi Nauy — Cd Ngir Pai Dwrong — Ca Trich — Bach Tudc — Muec

Assorted Sushi
Maki — Uramaki — Nigiri — Gunkan — Temaki
Sushi Com Cuén Cac Loai

Served: Gari Pickled Ginger — Green Wasabi — Kikoman
Lemon Silice — Shiso Leaves
Phuc Vu Kem. Girng Hong Ngdm Chua — Mi: Tat Xanh — Nuée Tuwong Nht
Chanh Cit Lat — L& Tia T6

ASSORTED FRESH SEA FOOD OCEAN
OQUAY HAI SAN TUOI SONG

Blue Lobster
Brown Crab — Flower Crab — Scampi — Tiger Prawn
Norway Salmon — Barramundi — Egg Fish
White Baby Cuttlefish — Baby Octopus
NZ Green Mussels — Clams — Shells — Cockle Shells
Undulated Surf Clams — Snails




T6m Hum Xanh
Cua — Ghe — Tom Cang — Tém SU — Cd Hoi — Ca Chém — Cd Tring — Myc Baby — Bach Tu¢c Baby
Vem Xanh — Nghéu Stta — So Veo — SO Long — So Lua — Oc Buou

*Seafood will be change depend on the season/Hai sin twoi song cé thé thay déi theo mla

ASSORTED MEATS BARBECUED
OQUAY THIT NUONG CAC LOAI

Aus Lamb Shoulder Steak Trumpet Mushroom
Vai Swon Ciru Néam Pui Ga
Aus Beef Steak Zucchini
Than BO Uc Muép Tay
American Pork Ribs Okra
Swon Non My Piu Bip
Chicken Wings Baby Corn
Canh Ga Bdp Non

Choose Sauce Grill or Sauteed:

Red Chili Salty Sauce — Satay Sauce — Scallion QOil
Tom-yum Sauce — Tamarind Sauce — Pepper Sauce — Szechuan Sauce
Miso Sauce — Teriyaki Sauce — Gochujang Sauce
Scallop X.0O Sauce — Hong Kong Salt Sauce — Singapore Chili Sauce

French Cheese Sauce — Garlic Butter Sauce — Hickory BBQ Sauce — Creamy Mustard Dill Sauce

Chon Cac Loai Sot Nuong & Sot Xao
Sot Muéi Ot — Sot Saté — Mé Hanh

Sot Tomyum — Sot Me — Sét Tiéu — Sot Tir Xuyén
Sot Péu Twong Nhit — Sot Nuée Twong Nhdt — Sot Bau Twong Ot Han Quéc
Sot So Diép Héng Kong — Sot Mudi Héng Kong — Sot Ot Singapore
S6t Phé Mai — Sét Bo Toi — Sot Thit Nuéng BBO — Sot Kem Sita Mii Tat

STATION HOT POT
CAC LOAI LAU TU CHON

Vietnamese Sour Bamboo Shoot Hot Pot
Ldu Mdang Chua
Korean Haemul Jeongol Seoul Hot pot
Ldu Kim Chi Han Quéc




Tom Yum Hot Pot
Ldu Tom-yum
Szechuan Hot Pot
Ldu Tir Xuyén
Chinese Ginseng & Herb Hot Pot
Ldu Nhan Sam Twoi & Thao Moc Trung Hoa

Choose: Fresh Small Rice Noodle — “Pho” Noodle
Yellow Egg Noodle — Rice Vermicelli Noodles — Udon Noodle
Chon CAc Thanh Phan Sau: Bin Tuoi — Banh Phé— Mi Trimg — Biin Gao — Mi Udon

Choose: Meat — Seafood — Mushroom — Vegetables

Chon Cac Thanh Phan Sau: Thit — Hii Sin — Ném — Rau Ci

*Cdc mon sé dwoc thay déi theo ngay!

ASSORTED BREAD CORNER

BANH MI CAC LOAI
Ciabatta — SoftRoll — Breadsticks — Mini Baguette — Brown & White Sandwich
Bdnh Mi Trdng Kiéu Y — Banh Mi Tron — Banh Mi Que
Bdnh Mi Baguette Nhé — Banh Mi Sandwich Nau & Trdng

CARVING STATION

QUAY MON NONG
Oven Baked French Oyster & Cheese Baked Oyster Casino
Hao Sita Pt Lo Phé Mai Ot Chudng Hao Sira Put Lo S6t Pho Mai
Thit Xong Khoi
Fried Shrimp in Salt Hong Kong Singapore Chili Crab
Toém Rang Mudi Hong Kong Cua Sét Ot Singapore
Grilled Lamb Shoulder Chops & Mustard Beijing Roast Duck
Thyme Sauce Vit Quay Bic Kinh

Vai Swon Ciru Nudng Sot M Tat & C6 Xa
Huong

*Cdc mon sé dwoc thay déi theo ngay!




THE SOUP

MON SUP
Creamy Beetroot Flavored Liqueur American Creamy Seafood Chowder
Soup Soup
Served with Served with
Garlic Toast — Bacon — Parmesan Cheese Garlic Toast — Bacon — Parmesan Cheese
Stup Kem Cu Dén Rugu Mui Sup Kem Hai San Kiéu My
Phuc Vu Kem Phuc Vu Kem

Bdnh Mi Nuéng — Thit Heo Mudi — Pho Mai

Abalone & Sea Cucumber Soup
Served with
Crispy Wonton Skin — Quail Egg
Finely Chopped Coriander
Stp Bao Ngu Hai Sdm
Phuc Vu Kem
La Hoanh Thanh Chién Gion
Trimg Cut — Ngo Ri

Bdnh Mi Nuéng — Thit Heo Mudi — Pho Mai

Fish Maw with Sea Crab Meats Soup
Served with
Crispy Wonton Skin — Quail Egg

Finely Chopped Coriander

Sup Bong Bong Ca Thit Cua
Phuc Vu Kem

La Hoanh Thanh Chién Gion

Trimg Cut — Ngo Ri

*Cac mon sé dwoc thay doi theo ngay!

VIETNAMESE STREET FOOD SNAILS & SHELLFISH

CAC MON OC DPUONG PHO VIET NAM

Grilled Cockle Shells & Scallion Oil
So Long Nuong Mo Hanh

Grilled Shells & Satay Sauce
S0 Veo Nudng Saté

Thai Steamed,CIams
Nghéu Stta Hap Thdi

Steamed Snails & Lemongrass
Oc Buou Hap Sa

Grilled Cockle Shells & Scallion Oil
So Long Nuong Mo Hanh

Grilled Snails & Green Pepper
Oc Buou Nudng Tiéu Xanh

Grilled Undulated Surf Clams &Chili
Garlic Eish Sauce, )
So Lua Nuong Sot Nudc Mam Toi Ot

Steamed Clams Thai Style
Nghéu Sita Hap Thdi

*Cdc mon sé dwoc thay déi ngay!




MAIN COURSE CHAFING DISH
MON AN CHINH QUAY NONG

HOKKAIDO FRIED RICE SCALLOP

WITH CRAB STICK & EDAMAME SEAFOOD FRIED RICE & SCALLOP
Com Chién S6 Diép X.0 SAUCE HONG KONGCom Chién
Thanh Cua Pdu Nanh Nhdt Hai San Sot So Piép Hong Kong
SAUTEED LINGUINE PASTA &
SALMON FENNEL CREAM SAUCE SATEED PENNE PASTA &
Mi Y Xao St Ca Hoi Cii Phé Non Kem Sita BOLOGNESE SAUCE

Nui Ong Tre Xao Sot Thit Bo Bam

BROCCOLI W/ SHIITAKE &

MOUNTAIN MUSHROOM FRENCH POTATO TARTIFLETTE
Bong Cai Xao Nam Dong Co & Khoai Tay Pho Mai Thit Xong Khoi
Nédm Bach Linh & Ruwou Miii Pt Lo Kiéu Phdp

THAILAND GAI YANG KHAMIN

Ga Nuong Nghé Vi Tomyum Kiéu Thdi SAUTEED FRENCH BEANS &
GARLIC BUTTER
Ddu Phap Xao Bo Toi
GRILLED PORK RIBS &
GOCHUJANG SAUCE GRILLED CHICKEN WINGS &
Swon Non Nuwong Sot TOMATILLO RED CHILI SALSA
Dau Tuwong Ot Han Quoc CHIPOTLE SAUCE
Canh Ga Nuéng Sot Ot Ca Chua Kiéu
Mexico
GRILLED AUS BEEF & PEPPER
GRAVY SAUCE TEXAS HICKORY BARBECUE
Than Bo Uc Nuong Nuong Sot Tiéu PORK RIBS
Swon Non Xong Khéi Dam Cui H6 do
Nuong Sot BBQ Kiéu My
ROASTED DUCK LEGS & GRAVY
RED WINE SAUCE GRILLED LAMB SHOULDER CHOPS
Pui Vit Nuong Sot Ruou Vang Do & PESTO SAUCE

Vai Swon Cuu Nuong Sot Qué Tay
Pho Mai & Dau Oliu
GRILLED BABY SQUID &
SATAY SAUCE GRILLED SEAFOOD STUFFED IN
Muc Baby Nudng Sot Saté SQUID & SATAY SAUCE
Muc Don Hai San Nwong Sot Sate
PAN SEARED FISH FILLET &
HOLLANDAISE SAUCE FRIED SHRIMP & SALTED DUCK
Ca Fillet Ap Chao Sot Bo Trung EGG YOLK SAUCE

Tém Rang Sot Trirng Mudi Hoang Kim




*Cdc mon sé dwoc thay déi theo ngay!

DESSERT

MON TRANG MIENG

Vietnamese Baked Cassava Cake
Banh Khoai Mi Nuong
Vietnamese Grilled Banana Cake
Bdnh Chudi Nudng
Chocolate Hazelnut Ganache Tartlet
Bdnh Tart Socola Hat Phi

Opera Red Velvet Cake
Banh Socola Pho Mai Nhung Do
Passion Mousse Cheese Cake
Banh Phd Mai Chanh Day
Créme Bralée
Bdnh Trirng Nuéng Kiéu Phdp
Strawberry Panna Cotta
Bdnh Ddu Kem Sita Kiéu Y
Creme Caramel
Banh Flan
Lychee Sweet Gruel Soup
Che Khiic Bach Trai Vai Hanh Nhdn
Ginko With Red Date & Fungus Sweet
Soup
Ché Bach Qud Tdo P6 Tuyét Nhi
Agar Agar
Rau Cau

Viethamese Anise Sticky Rice Cake
Banh Xo6i Vi
Fuji Mount Sponge Cake
Banh Bong Lan Phu ST
Choux With Malibu Ganache &
Praline Cream
Banh Nudng Huong Ruou Mui &
Socola Kem Sira
French Opera Cake
Bdnh Socola Kiéu Phdp
Fruit Tartlet Glaze
Banh Tart Trai Cay
Créme Brlée
Bdnh Trirng Nuéng Kiéu Phdp
Strawberry Panna Cotta
Bdnh Ddu Kem Sita Kiéu Y
Creme Caramel
Banh Flan
Lychee Sweet Gruel Soup
Che Khuic Bach Trai Vai Hanh Nhan
Ginko With Red Date & Fungus Sweet
Soup
Ché Bach Qua Tdo P6 Tuyét Nhi
Agar Agar
Rau Cau

*Cdc mon sé dwoc thay doi theo ngay!

Assorted Fresh Fruit

Rock Melon — Water Melon — Dragon Fruit — Orange — Mandarin — Apple
Trai Cdy Twoi Nhiét Doi
Dua Téy — Dwa Hau — Thanh Long — Cam My — Quyt Thai — Tdo Do

Assorted Ice Cream




Vanilla — Chocolate — Strawberry — Coconut — Taro
Kem Ly Cac Loai

Vani — Socola — Dau Tay — Dura — Khoai Mon




