PARKROYAL

SAIGON

SEAFOOD & BBQ MENU BUFFET

SOuUP

Cream of Pumpkin Soup (Sup Kem Bi Dd)
Chicken & Quail Egg with Corn Soup (SUp Bdp Ga Xé & Tring Cut)

APPERTIZER
Thai Squid Salad (Géi Muc Thai Lan)
Vietnamese Beef Salad (Goi BO Bép Thau)
Octopus with Watercress Salad (Goi Bach Tudc vdi Xa Lach Xoong)
Tuna Nicoise Salad (Xa Lach Ca Ngur kiu Phap)

Caesar Salad with Boiled Eggs (Xa Lach Caesar véi Trirng)
Grilled Chicken with Cous Cous Salad (Xa Lach Hat Ké vdi Ga Nudng)
Assorted Cold Cuts (Thit Nguoi Cac Loai)

Assorted Terrine (Pa-té Cac Loai)

Mixed Green Salad (Xa Lach Cac Loai)

Bread & Butter (Banh Mi & Bg)

DRESSING
French Dressing / Thousand Island / Italian Dressing

CONDIMENT
Gherkin / Cherry tomato / Crouton / Bacon Bit

PATE — CHEESE — COLD CUT

Rabbit Terrine / Pork Terrine / Ardennes Pate
Brie Cheese / Gouda Cheese / Emmental Cheese / Camembert Cheese / Blue Cheese
Mortadella / Salami Sausage / Garlic Sausage / Roulade Olives Sausage

FRIED FOOD
Salmon Croquette (Ca Hoi Chién Gion)
Deep Fried Corn Flakes Chicken (Ga Boc Ngii Coc Chién Gion)

HOT FOOD
Salted Fish Fried Rice (Cdm Chién Ca Man)
Sauteed Seafood with Tofu (Bau Hu SGt Hai San)

Stir Fried Frog Leg with Chili Bean (Ech Xao Tuang Hot Ot)
Braised Beef Shank with Galanga & Lemongrass (B0 Ham Riéng Sa)
Pan Fried Basa Fish with Orange Sauce (Ca Basa Chién vGi S6t Cam)

Penne Pasta with Smoked Meat (Nui Y Xao Thit Xong Khoi)

Roasted Chicken with Raspberry Sauce (Ga Nudng S6t Mam Xoi)
Grilled Pork Fillet with Mustard Cream Sauce (Heo Nudéng Sét Mu Tac)
Crust Potato with Olives (Khoai Tay Dam v@i O-liu)

Stir-fried Mixed Vegetable with Butter (Rau Thap Cam Xao Bo)

STEAMBOAT CORNER

Buffet Hotpot with two kinds of broth (L4u Ty Chon vdi 2 loai nudc 1au)
Chicken Soup (Sup Ga)
Tom Yam Soup (SuUp Thai Chua Cay)
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SEAFOOD & BBQ FOOD
Clam (Nghéu)
Scallop (S0 Diép)
Cockle (SO Huyét)
Art-shell (S0 L6ng)
Tiger Prawn (T6m Su)
River Prawn (T6ém Cang)

NZ Green Mussel (Chem Chép NZ)
Salmon Fillet (Phi L& Ca Hoi)
Seabass Fillet (Phi Lé Ca Chém)
Marinated Octopus (Bach Tudc)
Marinated Beef Steak (Thit Bo)
Marinated Pork Fillet (Thit Heo)
Marinated Ostrich (Thit Da Diéu)
Marinated Crocodile (Thit Ca Sau)
Garlic & Herb Marinated Lamb (Thit Clru)
Marinated Chicken Wings (Canh Ga Udp Gia Vi)
German Sausage (XUc Xich)

DESSERT
Fresh Fruits (Trai Cay Tuoi)

French Pastries (Banh Kem Cac Loai Ki€u Phap)
Chocolate Truffle (Banh S6-co-la)
Pandan Brulee (Banh La D(ra)

Pear Tart (Banh Tac L&)

Cream Caramel (Banh Flan)

Mung Bean Cake (Banh Bau Xanh)

Red Bean Sweet Soup (Ché Pau Dd)
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