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SEAFOOD BUFFET DINNER 
 

Bread 
Bread display 

Sour dough loaf- Green or red color 
Specialty loaf- standard  

Cherry tomato & garlic focaccia  
Mini French baguettes  

Rye & raisin roles 
Ciabatta  
Olive oil 

Balsamic vinegar 
Salted butter 

Rocket & cashew pesto 
Sea salt 

 
Chilled Fruits of the Sea 

Nha Trang Oysters   
 Scampi/ Marinated Scallop/Flower Crab/Garlic Snail /Mud Crad 

Lemon/ Lime/ Tobasco/ Cocktail sauce/ Asian Chili dressing 
Red wine vinegar & shallot/lemon/ lime/ tobacco/ wasabi/ Japanese ginger pickle 

 
Smoked White Fish 

Beetroot Cured Norwegian Salmon/Marinated Seabass  
Herb crème fraiche/capers/Red onion sliced/Lemon 

 
Deli, Salads & Antipasto  

Waldorf salad 
Crab meat salad and avocado 

Scallop salad with heart of palm 
Pear, blue cheese & candied walnut  

Prawn Cocktail  
Green Bar 
Vegetable 

Iceberg/ Radicchio / Green coral/ Romaine lettuce 
French bean/Carrot/Broccoli/Cauliflower/Beetroot 

Tomato/Cucumber/Egg/Onion/Corn 
Olive/Caper/Gherkin/4 nuts & seeds 

 
Dressing 

Caesar/ Cocktail/Balsamic Vinaigrette/Lemon Vinaigrette/Olive oil/Tabasco/Balsamic Vinegar/Sea Salt/Pepper 
mill/Sriracha mayonnaise/French dressing/Sesame dressing  
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European Fromagerie (Choose 6) 
Gouda/ Brie cheese/Brie/Camembert/   

Manchego/ Fresh goat’s cheese roll with herbs & flowers/ Stilton/  
Morbier/ Edam/ Tomme de savoie/ Emmental  

Mature Cheddar/ Gruyere/ Gorgonzola 
 

International Charcuteries (Choose 6) 
Coppa /Salami/ Jamon Serrano/ Lomo/ Bresaola/ Parma Ham/ Smoked Ham/ Paris ham/ Smoked duck breast/ Smoked 

chicken breast/ Mortadella/ Saucisson sec/  
Prosciutto/ Chorizo/ Forest ham/ Bayonne ham 

Pate en croute 

Condiments 
Cornichons / Marinated olives / Toasted Baguette / Capers/ Caper Berry/Seeded Mustard/ Dijon mustard/ Dried Apricots/ 
Walnuts/Cashews/ Dried Papaya or mango/ Quince Paste/ Spiced Guava Compote/ Poached Fruits / Raisins / Local jams & 

compotes/ local pickles/ fresh grapes/lavoche/ grissini  
Japanese Showcase  

Sashimi of Tuna & Norwegian Salmon 
Octopus, Eel, Sweet egg, Caviar, Salmon, Prawn Nigiri 

Assorted Maki & Sushi rolls  
Wasabi/ Soya/ Chili oil/ pickled ginger/ pickled daikon/ pickled red radish/ pickled cucumber/ Wakame/ Tobiko roe /Ponzu 

dressing 
 

Vietnamese Tradition Cakes 
Steamed rice cake with prawn- Banh Beo 

Tapioca clear cake- Banh Bot Loc  
 

LOCAL Hot Kitchen 
Soup 

 
Kimchi seafood soup 

 
Appetizer  

Grilled prawn mousse on sugar cane  
Grilled pork sausage with peanut sauce  

 
Local Station 

Grilled Chicken with teriyaki sauce  
Grilled Prawn skewer satay sauce 

Seafood fried egg noodles with Oyster sauce 
Wok fried Scallop with XO sauce 

Sautéed broccolini with local mushrooms  
Chinese Style Fried rice 

Steamed rice 
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Dim Sum 
Pork Siu Mai /Forest mushroom & truffle Kao/Prawn & shrimp Kao/Roasted duck Bao/Scallop Kao/ Gac fruit Bao 

Traditional Dipping sauces 
 

Noodle  Live Station  
“Bánh Canh’ fish cake 

Served with mung bean sprout, assorted herb, fish sauce, chili sauce, fresh chili, lemon 
 

INTERNATIONAL Hot Kitchen 
Soup 

 
Seafood bouillabaisse 

 
Carving 

 
Flank Steak 

Smoked BBQ Pork Rib 
Mustard dịon/ Salt Blend/ Pepper mill 

 
Casseroles 

 
Pan seared Salmon with tomato salsa 
Prawn tempura with sweet chili sauce 

Veal parmigiana 
Duck breast a la Francaise 

Maple glazed carrot, toasted almonds & feta  
Potato Gratin  

Grill Bar 
 

Local Grilled lobster 
Bake oyster with cheese sauce 

Assorted Shells (Milk Clam/Black snail) with garlic & herb butter 
 

Sweets  
Famous Vietnamese sweets (2 hot & 2 cold) 

Lemon Meringue Tarts  
Coffee Opera 

 Mango & passion fruits mouse  
Straw berry cheese cake  

Tropical fruit pavlovas  
   Yogurt Saint-Honore 

cookies 
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FRUIT MARKET 
(Chef chooses 5 kinds per buffet) 

Dragon fruit/ Mango/ Rock Melon/ Passionfruit/ Rambutan/ Longan/ Papaya/ Guava/ Lychee/ Honey melon/ Sala/ 
Watermelon/ Pineapple/ Jackfruit/ Mangosteen/ Pomello  

Fruit salad cups with local orange juice 
Lime/ Chili sugar 

 
Live Station 

Fruit salad with fresh orange juice 
 

Glasses 
Passion fruits crème brulee 

Berry panacotta  
 

Hot 
Warm Cookie lava cake with orange infused crème anglaise  

Ice Cream Bar 
(chef chooses 4 ice cream per buffet) 

 Chocolate/ Vanilla/ Strawberry / Matcha 
Passionfruit/Mango/Coconut/Berry 

Marshmallows/ Chocolate sauce/Caramel sauce/Berry compote/ Chopped nuts/Brownie pieces/ Candy/ Candy canes/  
sprinkles/  

 
Includes Tea, Coffee, Water 
Menu is subject to change 
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