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SAIGON

SEAFOOD BUFFET

THU NAM - CHU.NHAT HANG TUAN TU 18:00 - 22:00
Valid every Thursday - Sunday from 6PM - 1t0PM

QUAY NUONG / CARVING

BO MY NUONG CHAM

Slow roasted US beef, peppercorn sauce

KHOAI TAY BUT LO VOI HWONG THAO

Khoai tay dut lo véi huong thdo

RAU CU NUONG

Roasted vegetables

(Pearl onions, Zucchini, pumpkin, carrot, corn on the cob)

SUP / SOUP
SUP HAI SAN CHUA CAY

Hot n sour seafood soup

SUP RAU KIEU Y

Minestrone soup

MON CHiNH / MAIN
CA CHEM HAP NUOC TUONG

Steamed seabass with soya sauce
CANH GA CHIEN NUOC MAM
Crisp fried chicken wings

SUON HEO NUONG MAT ONG
Pork Spare ribs in date honey

MIEN XAO CUA

Stir-fried glass noodle with crab meat
VAI CUU NUONG SOT VANG HWONG THAO
Grilled lamb shoulder, rosemary sauce
KHOAI TAY NUONG

Roasted potato

RAU CU XAO BO
Butter garden vegetables

MON QUANG PONG / CANTONESE FAVORITES

VIT QUAY QUANG DONG
Roasted duck Cantonese style

BA ROI QUAY GION
Crispy pork belly

HEO XA Xiu

Pork char siu

QUAY LAU THAI TU CHON / HOT POT STATION

LAU THAI CHUA CAY VG Mi TRUNG, MIEN VA BUN GAO
Spicy hotpot Thai style with egg noodles, glass noodle & rice noodle

QUAY Mi Y / PASTA STATION

NUI, Mi Y SOI DET FETTUCCINI, Mi Y

Penne, fettuccini, spaghetti

Mi Y SOT BO BAM, Mi Y SOT KEM PHO MAI VA THIT
HUN KHOI, Mi Y SOT TOI CAY

Bolognese, carbonara and arrabiatta

TOM HUM / LOBSTER

TOM HUM NUONG PHO MAI
Oven bake Nha Trang Lobster with cheese

TOM HUM NUONG BO TOI
Nha Trang Lobster with garlic herbs butter
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OC VA HAI SAN / HOT SNAILS AND
SEAFOOD STALL

NGHEU HAP SA OT

Steamed clam in chili and lemongrass

CUA HAP

Steamed crab

CUA SOT OT SINGAPORE
Chili crab Singapore style

TOM SU HAP BIA

Steamed tiger prawn

OC MONG TAY XAO RAU MUONG

Spicy finger snail with water spinach

OC BUOU HAP GUNG

Steamed snail with ginger

MON SONG VA HAU TUO! /
SUSHI SASHIMI AND OYSTER
ANGU VAY VANG, CA HOI VA HAU

Yellow Fin Tuna, Salmon and oyster

COM CUON FUTO MAKI, CALIFORNIA VA NIGIRI

Freshly made Futo maki, California roll and nigiri

MU TAT, GUNG NGAM VA CU CAI BO
Wasabi, pickled ginger and Radish

CAC LOAI PHO MAI VA THUC AN KEM /
CHARCUTERIE AND CHEESE

DAM BONG, XUC XiCH SALAMI, THIT BO HUN KHOI,
THIT GA HUN KHOI, PATE VA CA BASA XONG KHOI

Parma ham, salami , pastrami, smoked chicken, country style pate
and smoked basa

PHO MAI SAINT PAULIN, BRIE, BLUE D’AUVERGNE, CHEVRE

Saint paulin, brie, blue d’Auvergne, chevre
BANH QUY GION, MAN KHO, MO KHO, NHO KHO

Cream cracker, dried prune, dried apricot and grapes

DUA CHUA, HANH CHUA, MU TAT VANG, CAC LOAI HAT

Cornichons, cocktail onions, mustards, nuts

QUAY BANH Mi CAC LOAI / BREADS
BANH Mi TUWO'l CAC LOAI
Homemade artisan breads

CAC LOAI BO MU'T DUNG KEM

Flavored butters and cream cheese, flavored sea salts

CAC MON RAU TRON SAN / READY MADE SALAD
XA LACH HY LAP TRUYEN THONG

Traditional Greek salad

XA LACH KHOAI TAY KEM

Creamy Potato salad

GOI BO BOP THAU

Beef salad with young banana and star fruit
GOI GA BAP CAl

Chicken and cabbage salad
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CAC MON RAU TRON T CHON / SALAD
RAU CAI BO XOI, XA LACH, RAU DIEP XOAN

Baby spinach, romaine heart, red chicory

XA LACH, XA LACH BUP MY, XA LACH HA LAN, XA LACH
ROCKET

Romaine, iceberg, red coral, green coral, Arugula

BANH Mi TOI, PHO MAI FETA, PHO MAI PARMESAN, THIT
HEO XONG KHOI, CA COM, HANH TAY PO, DUA LEO, CA
CHUA BI

Garlic crouton, marinated feta cheese, parmesan, bacon bits,
anchovies, red onion, cucumber and cherry tomato

CA CHUA BI BO VA VANG, CA CHUA LE, CA CHUA NHO,
CA CHUA BEN

Red and yellow Cherry tomatoes, pear tomatoes, vine ripened
tomatoes, dark cherry tomato

CAC LOAI SOT Bl KEM /
SAUCES FOR SALAD
SOT BO SUA, SOT GIAM BEN, SOT RUQU VANG, SOT

THOUSAND ISLAND, SOT CAESAR, SOT ME RANG,
SOT CHANH

Ranch dressing, balsamic vinaigrette, red wine mignonette, thousand

island, Caesar dressing, sesame dressing, lemon fish dressing
DAU GIA VI VA GIAM

Flavored oils and Vinegars
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CAC MON TRANG MIENG / DESSERTS
TRAI CAU THEO MUA
Fresh cut seasonal fruits

BANH KEM V| XOAI
Fresh mango

SU’A CHUA HY LAP
Greek yoghurt panna cotta
BANH TRA XANH
Matcha Marble cakes

BANH NHUNG DO

Red velvet cake

BANH CUON CHUOI
Banana caramel swiss roll
BANH CHANH

Lemond Truffles cake
BANH CHANH DAY
Passion fruit Cake

BANH FLAN KIEU PHAP
Creme brulee

CAC LOAI BANH KHAC
Assorted French pastrie

KEM CAC LOAI

Selection of ice creams and condiments
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