HANOICLUB
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SATURDAY BUFFET BBQ
MENU
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Soup

(Thay i theo tudn)

Sweet Corn and Crabmeat Soup

Sap ngo cua
Seafood chower Soup b=
Sip hdi san kem tuoi

SALADS |

(Thay ddi theo tuan)

French Bean Salad
Sa Ldt Pdu Phdp
Shredded Chicken Salad
Nom ga xé phay
Marinated Beef Salad
Sa ldt BO Bop Thiu
Young coconut salad
Nom be dita non
Glass Noodle & Prawn Salad
NOm mién tom thit
Green Papaya Salad with dried Beef
Nom du du bo kho
Nicose Salad
Sa ldt Nga
Green Mango Salad

Sa ldr xoat dam .

Sa lét rau mdm .
Vegetable Fresh Spring Rolls
Nem Cubn Rau Chay
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Pl
Fresh Rice Noodle Rolls With Sauteed Beef & Fresh Herbs

Phé Cubn BO & Rau Thom
Vietnamese “ Banh Cubn"
Bdnh cubn ché qué
Deep [ried “nem chua”

Nem Chua Rdan.

Fried Sweet Potato \;

Khoat Lang Chién

DIMSUM STATION:

Salted Egg Yolk Custard Buns
Banh bao kim sa
Matcha Buns
Bdénh bao tra xanh
Chinese steamed dumplings (Siew Mai)
Xiu mai
Dim Sum Shrimp Dumplings (Har Cao)
Hd Cdo
Douchi chicken feet
Chén ga tau xi

JAPANESE SUSHI & SASHIMI CORNER:

Futonaki Sushi
Com Cubn Thip Cdm
Ebi Nigiri Sushi
Com Nam Tom
California Sushi
Com Cudn Kiéu My
Tamago Nigiri Sushi
Com Néim Tring Cudn
Furai Carot Maki Sushi
Com Cudn Ca Rot Chién
Fresh Oysters
Gdi Hau Tuoi Séng
Salmon Sashimi
Gdt Cd Hbi Tuoi Séng
Pickled Ginger, Kikko ‘Wasabi
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HANOICLUB

HOTEL & RESIDENCES

BBQ STATIONS.

Grilled Oysters with Cheese
Hau nudng Pho Mai
Grilled Oysters with Spring Onion
Hau nudng Mo Hanh
Grilled Prawn
I0m Xt nudng
BBO Chicken Wings
Cdnh Ga nudng sbt BBQ
Grilled Australia Ribeye Steak
B Uc Nudng
Grilled Pork skewer
Thit Lon xién nudng
Grilled Egg Fish With Garlic
Cd tritng Nudng
Grilled Pork Ribs with Honey Sauce
Suon Lon nudng mar ong
Grilled “ Nem Lui “

Nem Lui nudng
Grilled “Oc Huong “

Oc H UONG RUCNG
Grilled Squid with Sambal Sauce
Mutc nudng sot Sambal

ROASTED STATIONS:

Roasted Duck
Vit quay
Roasted Pork
Lon quay
Boild Chicken with Soya Sauce
Ga lude xi dau
Steamed Clam with lemongrass
Ngao hdp cii sé
Stir Fried Hot & Sour Snail
Oc mit x¢o chua cay
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Squid in Si - Chuan style

Muc tron Tit Xuyén

Fresh Prawn in Chinese Herb
Té6m Hép Thubc Béic

Stir Fried Crabs with Salt & Pepper
Ghe rang mudi tiéu
Singapore Chilli Crabs with Deep Fried Buns
Ghe xc¢o sot 3t kiéu Singapore & binh bao rin
Deep fried Frog with Ginger
Ech chién ging

Cold Cuts Station:

Gouda cheese
Emmental cheese
Cheddar cheese
Salami
Ham
Black olive, Crackers, Bread

RICE & NOODLE STATION:
(Thay ddi theo tuan)
Xa Xiu Fried Rice
Com rang thit xd xtu
Napolitana spaghetti
My ¥ sauce ca chua
Wonton Noodle soup
Mi van than
Singapore Laska
My cay Laska kiéu Singapore
Glass noodle with Eels Soup
Mién lion
Vietnamese * Bun Oc”
Biin b¢ nhoi
Vietnamese “Bun Thang"”
Ban Thang ’
Seafood Poridge
Chdo hdi sdn
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DESSERTS:

(Thay ddi theo tuin)

Tropical Fresh Fruits Platter
Cdc Logi Trai Cay Tudi
Mini Yoghurt
Cdc loqi sita chua
Mini Mousse & cake

Cdc Logi Bdanh Rem ’
Cream Caramel :
Ca Ra Men
Bubur Chacha
Che Kiéu Malaysia
Longan Lotus Seed Soup
Che Hat Sen Long Nhan
Sweetened Red Bean Sago Soup
Che Péu P Trin Chiu
Green Bean Sago Soup
Che Pau Xanh Tran Chiu
Ice Kachang
Cheé dd bao Malaysia




