EQUATORIAL

APPETIZERS / KHAI Vi
Vietnamese Chicken with Cabbage
G3Ji ga bdp cai kiéu Viét Nam

Thai Egg Salad
GJdi tri'ng ki€u Thdi

Fresh Prawn Spring Roll, Herb, Chili and
Sweet Bean Dipping Sauce
Goi cudn tébm va nwdc chdm déu tuong

Fresh Garden Salad
Xa lach trén

Steamed Rice Cake with Dried Shrimp
Bdanh duc tém khé

Deep Fried Mini Buns
Bdnh man thau chién

Deep Fried Spring Roll
Cha gio chién

WEEKEND

Buffet Menc

VND 799,000 net/person

Food only and including mineral water

SOUPS / SUP Chicken wing with Honey-soy Sauce,
Roasted Pumpkin and Garlic Soup Sesame Seeds
Sup kem bi do nudng Canh ga nuwdng xét méat ong va meé
Corn Crab Meat Soup Chicken Thigh with Garlic and
Sup bdap thit cua Coriander

Dui ga nwdong toi, ngo ri
BARBECUE/ CAC MON NUGNG Italian Sausage
MEAT / THIT Xdc xich ¥

New Zealand beef sirloin, marinated
with Rosemary, Olive Qil, Black pepper
Thdn bo New Zealand tGdm wdp gia vi

Pork Belly in Korean Style
Ba roi heo uwop kiéu Han Quéc

Smoked BBQ Pork Ribs
Swon hun khoi xét BBQ




FQUATORIALI

BARBECUE/ CAC MON NUONG
SEAFOOD / HAI SAN
Half Lobster with Five-way

(Choice of one: No marinade / Cheese
/ Garlic Butter / Salt & Chili / Miso)

T6m ham nwa con
(Chon mot loai: Nwong moi / phdé mai /
bo téi / mudi ot / x6t Miso)

Scampi
T6m cang nwonda moi

Ovysters (Cheese / Spring Onion Oil,
Peanuts)

Hau nwona phé mai / Hau nwonag méo
hanh, dau phoéng

Seabass with Lemongrass and Chili
Cd chém wop sa ot

Octopus with Satay
Bach tudbc sa té

WEEKEND
POT

Buffet Mente

VND 799,000 net/person

Food only and including mineral water

VEGETABLE / RAU CU
Corn on the Cob (Parsley Butter)
Bdap nuwdng bo, ngod tdy

Okra with Satay
Dau bap nwdng sa té

SNAILS ANQ SHELLS STATION
CAC LOAJ OC VA SO

1. Sweet Snails (Qg hwong)

2. Blood Cockle (So huyét)

Wok fried with Tamarind / Chili & Salt / Garlic /
Butter / Salted egg yolk

X6t me / x8t mudi &t / x8t toi / x8t bo / xSt
trirng mudi

3. Steamed Apple Snail with Lemongrass
Oc buou hdp sa

SAUCES STATION .

CAC LOAI XOT TREN QUAY
Minced Pork, Fermented Bean curd, Sate,
Green Chili Sauce, BBQ Sauce, Korean Chili
Sauce, Fish Sauce, Soya Sauce, Chili, Garlic,
Fresh Herbs, Salt and Pepper

Thit Heo Xay, Chao, Sa té, Xt ot xanh, X6t
BBQ, X6t ot Han Quéc, Nudc mam, Nudc
twong, Ot Twoi, T6i Twoi, Rau Mui, Mudi
tiéu




UATORIAI
HO EHI MINK €iTy WEEKEND

Buffet Men'

VND 799,000 net/person

Food only and including mineral water

White Radish / Ca cdi trédna
Carrot / Ca rét
Taro / Khoai mén

OT POT / LAU

Choice of Soups / Chon 1 loai nwdc Idu
Thai Tom Yum (Spicy)
Nuwdc ldu Thai Tom Yum (Cay)

Cheese Bean Curd / Pau hii phé mai
Fried Bean Curd Skin / Tau hd ky
Korean Noodles / My Han Qudc

Mushrooms (No spicy)
Nuworc lIdu nGdm (Khéng Cay)

SIDE DISHES / CAC MION AN KEM
Wok-fried Prawns with black pepper sauce
T6m su xao xot tiéu den

DIPPING / NHUNG LAU

Beef Belly roll / Thit ba chi bo cudn

Pork loin / Thit thdn heo

Green Mussel / Vem xanh

Boneless Chicken Feet / Chdn ga rut xwong
Crab Stick / Thanh cua

Tobiko Fried Rice
Com chién tri'rng cd chudn

Assorted Maki Roll
Com cudn rau cu

Assorted Fresh Mushroom / NGm cdc loai
Chinese Cabbage / Cai thao

Round Cabbage / Bdp cdgi

Pak Choy / Cdi thia
Sweet Corn / Bép ngot

Seasonal Vegetables
Cac logis@utheo mic

DESSERTS / TRANG MIENG
Sliced Tropical Fruits
Trdai cav nhiét doi

Cream Caramel
Badnh flan

Opera Cake
Banh kem Opera

Assorted Pastries
Cac loai banh naot

Chilled Almond
Ddu ha hanh




