CHUONG TRINH BUFFET SU KIEN 08.03.2023

Thuc Don Buffet
Sup / Soups

1. Canh Ga Tiém Dong Trung Ha Thao/ Cordyceps Chicken Potion
2. Sup Hai San Bao Ngu Bong Co Ga Xé / Abalon, Chinese Mushroom & Chicken Shredded Soup

Sa Lach / Salad

3. SaLach Trai Cay Tém/ Shrimps & Fresh Fruits Salad

4. Sandwich Ca Ngu/ Tuna Sandwich

5. Géi Cu Ha Dura Tom Thit/ Pork & Shrimps Young Coconut Tree Salad

6. Goi Mién Myc Kiéu Thai/ Squids Thai Style Salad

7. Banh Ptc Thit Bam Tom Chay/ Cast Cake with Minced Pork

8. Sushi & Sashimi Cac Loai/ Sushi & Sashimi

9. Muc Chién Xu/ Deep Fried Crispy Squids

10. Cha Gio/ Deep Frieds Spring Rolled

11. Bi Cudn/ Chilled Spring Rolled

12. Banh Hé1 Heo Quay/ Roasted Pork with Chilled Rice Noodle

13. Banh Mi Cac Loai/ Assorted Breads

14. 3 Loai Thit Ngudi/ 3 Kinds of Cold Cutu

15. 3 Loai Ph6 Mai/ 3 Kinds of Cheese

16. Sa Lach Bar/ Salad Bar

17. Sbt Sa Lach Thousand Island/ Thousand Island dressing



18.

19.

S6t Dau Giam Kiéu Phap/ French dressing

Sét Dau Giam Balsamic/ Balsamic Dressing

Mdon Chinh/Main Courses

20.

21.

22.

23.

24,

25.

26.

217.

28.

29.

30.

31.

32.

33.

34.

Com Chién Tom Kho/ Fried Rice with Dried Shrimps

Mi Phuc Kién Xao/ Sauteed Egg Noodle

Cua Rang Mudi/ Sauteed Crab with Salt

Cua Hap Sa/ Steamed Crab with Lemongrass

Toém Cang Hap Nu6ce Dira/ Steamed King Prawns with Coconut Juice

Suon Non Sét Trimg Mudi/ Wok Fried Pork Chops with Salted Eggs

Oc Mong Tay Hap Kiéu Thai/ Steamed Nail Snail Thai Lan Style

Oc Nhay Xao Toi/ Sauteed Jumping Snail with Garlic

Oc M6 rang Me/ Sauteed Snail with Tamrind

Vem Xanh Newzeland Nudng M& Hanh/ Grilled Newzeland Mussels with Spring Onion Oil

Mi Y Sét Bo Bam/ Spaghetti Bolognaise Sauce

Hai San Dut 10 Pho Mai/ Oven Backed Sea Food with Cheese

Nghéu Sét Kem Sira/ Sauteed Clam with Cream

Ga Sét Nam/ Chicken with Mushroom Suace

Cai Thia Xao Dau Hao/ Sauteed Pok-Choy with Oyster Sauce



. DAC BIET:

35. Tém Hum Duat Lo Pho Mai/ Oven Backed Lobster with Cheese

36. Tom Hum Nuong Bo Téi/ Grilled Lobter with Garlic Butter

37. Thin Bo My But Lo Sot Vang Do/ Oven Backed US Beef Red Wine Sauce

38. Ga Nudng Mubi Ot X6i Chién Phong/ Grilled Chicken with Chilli Salted and Deep Fried Sticky

Rice

39. Bach Tudc/ Grilled Octopus

40. Pau Ca Hoi Nauy Nudng Mudi Ot Hong Kong/ Grilled Salmon’ head with Chilli Salted

41. Thit Ba Chi Heo Nudng Kiéu Han Qudc/ Grilled Pork Belly Korea Style

Quay Chién / Show Cooking Station

42. Bin Bo Xao Nam B¢/ Sauteed Beef with Fresh Noodle

43. Lau Ty Chon Véi Cac Loai Hai San, Bo MY, Rau va Nam/ Buffet Hot Pot with Sea Food, Beef,

Assorted Vegetables and Mushroo

Trang Miéng / Dessers

44. Nhan, Dua Hau, Pu i, Mén, Thanh Long, Chom Chom / Logan/ Water Melon Papaya Plum

Dragon Fruits Rambutan

45. Banh Bong Lan Trimg Mudi Cha Bong/ Salted Egg Yolk Custard Cake

46. Banh Pho Mai Huong Ca Phé/ Tiramisu Cake

47. Banh Pudding Tra Xanh/ Matcha Opera

48. Banh Mousse S6 C6 La/ Mousse Chocolate

49. Suong Sa, Suong Séo, Hat E/ Dew, Flute, Seeds “E”



50. Che Hat Sen Tao D&/ Lotus Seeds & Dry Red Apple

51. Trai Cay Cocktail/ Cocktail Fresh Fruits



