BUFFET MENU - DINNER
THUC PON TU CHON-BUOI TOI

COLD SECTION - SALADS STATION
MZE
QUAY NGUOI - QUAY SALADS

Grilled Squid with Pomelo Salad Marinated Mints, Dried Garlic, Shallot, Peanut, Plum Fish Sauce
Dressing
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Gé6i Buwdi va Myc Nudéng tron véi X6t Ld Bac Ha, Téi Phi, Hanh Tim, Pdu Phong, va Nuéc Mam

Cabbage Salad with Shrimp, Carrot, Cucumber, Mint, Coriander, Cherry Tomato and Vietnamese

dressing sauce
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G6i Bdp Cdi véi Tém, Ca Rét, Dwa Leo, Ld Bac Ha, Ngo, Ca Chua Bi, va Nuéc Chdm Kiéu Viét Nam
Grilled Tuna Salad with Fennel and Orange, Roasted sesame lemon dressing

T2 A0 M eI, QUK 2 EN 2= E2Y

GG6i Cd Thu trén véi Ld Thi La, Cam, X6t Mé Rang, va Nwéc Chanh

Avocado with Cherry Tomato and Pan fried Scallops Orange, Mustard Seed Vinaigrette
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G6i Bo véi Ca Chua Bi, va So Piép dp chdo sét nwéc cam, Mu Tac ddu gidm

Roasted Duck Salad with Spinach, Mint, Coriander, Basil and Roasted Sesame Sauce
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GAi thit Vit Nwéng véi Cdi Bé X6i, Ngo, Ld Qué va St Mé Rang
Seasonal Fresh Fruit Salad
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Salad Trdi Cdy trén
Red Apple, Mango, Watermelon
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Tdo, Xoai, Dwa Hdu

GARDEN GREEN SALADS CONDIMENTS
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MON DUNG KEM VO CAC LOAI RAU SALADS

Cos Lettuce, Radicchio, Green and Red Lollorosa, Iceberg, Arugula,
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Salad Biip M@, Bap Cdi Tim, Rau Cdi Xodn, Rau Salad Buip, Rau Chdn Vit

Onion Ring, Sliced Cucumber, Cherry Tomato, Sweet Corn Kernels, Red Radish, Shredded Carrots,

Capsicum thin julienne, Bean Sprouts

&hf, 20|, M| EOtE, A9|E &, 847, &

L

El

T, %5
Hanh Tédy, Dwa Leo, Ca Chua Bi, Bdp hat, Cti Cdi P6, Ca Rét, Ot Chudng, va Gid PO
SAUCES & DRESSINGS CONDIMENTS
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XOT & CACLOAI NU'O'C CHAM DUNG KEM SALAD

"Thousand Dressing, French Dressing, Italian Dressing, Japanese Dressing, Vinaigrette,

Mayonnaise Vinaigrette, Roasted Seasame Sauce, Extra Virgin Olive Oil, Balsamic Vinegar



Lemon Wedges or lime wedges
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idm, Ddu Gidm Mayonnaise, X6t Mé Rang,
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X6t Thousand, X6t Kiéu Phdp, X6t Kiéu Y, X6t Kiéu Nhdt, Ddu
Déu Oliu nguyén chdt, Gidm Balsamic

Chanh cat mui

SELECTION COLD CUTS, SMOKED, PICKLES STATION
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QUAY TU CHON THIT NGUOI, THIT XONG KHOI, VA PO MUOI CHUA

Serrano Ham, Chorizo, Salami, Smoked Ham, Rosette
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Gidm Béng bui Heo Mudi, Xuc Xich Heo Hun Khdéi, Thit Ngudi Salami, Thit x6ng khéi
Smoked salmon, Smoked Basa

M ¢, M| BEAL

Cd Hoi X6ng Khdi, Cd Basa xéng khdi

Horse Radish, Sliced Shallot, Caper, Conichons, Butter
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Cu Cdi Trdng, Hanh Tim Bao, nu Bach Hoa, Dwa Chudt Mudi, Bo

SELECTION CHEESES
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PHO MAI TU CHON



Blue Cheese, Cheddar Cheese, Gouda Cheese, Feta Cheese, Emmental Cheese, Brie Cheese,
Camembert Cheese, Saint Paulin Cheese
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Pho Mai Blue, Phé Mai Cheddar, Phé Mai Gouda, Phé Mai Feta, Phé Mai Emmental, Phé Mai Brie,
Pho Mai Camembert, Phdé Mai Saint Paulin
SELECTION NUTS

AntE

CAC LOAI HAT

Dried Apricot, Roasted Cashew Nuts, Roasted Pistachio, Local Honey,
el o7 A2 MTH, 72 OB, 2E 5L

Mo Khé, Hat Piéu, Hat H6 Trdn, va Mdt Ong bdn xit,

Chia seeds, Flaxseeds, Pumpkin Seeds, Walnuts.

KOt AIE, E2IA AE, TEIN, o5&

Hat Chia, Hat Lanh, Hat Bi, Hat Oc Ché.

BREADS & JAMS STATION
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QUAY BANH MI & MUT

Mini Baguette Bread, Mini Dark Rye Bread, Soft Roll Bread, Log Baguette Bread, Ciabattac

Butter, Honey, Pineapple Jam, Strawberry Jam, Raspberry Jam.
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Bdnh Mi kiéu Phdp mini, Bénh Mi Nau, Bdnh Mi Tron, Banh Mi O kiéu Phdp, Banh Mi Kiéu Y
Bo, Mdt Ong, Mirt Thom, Mirt Ddu, Mkt Ddu Rirng.
SELECTION OF KIM CHI AND NAMUL
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QUAY KIM CHI

2 Kind of kimchi 2 SF2| 4 X|

2 Logi Kim Chi

Cabbage Kimchi, White Radish Kimchi
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Kim Chi Bap Cdi, Kim Chi Ci Cdi Trdng

CANAPES SECTION
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QUAY CANAPES

Fresh spring roll with soft prawn, dipping sauce, Avocado prawn cocktail, Tuna and cucumber
canapés
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GG6i Cubén Tém, Nwdrc Chdm, Cocktail Tém Va Bo, Canapés Cd Ngir Va Dwa Leo

FRUIT CUT SECTION
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QUAY TRAI CAY



Dragon Fruit, Orange, Watermelon, Mango, Passion, Pomelo, Jackfruit
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Thanh Long, Cam, Dwa Hdu, Xoai, Chanh Ddy, Bwdi, Mit

SELECTION SEAFOOD’S READY TO EAT ON ICE
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QUAY HAI SAN CHIN PU°O’C PE TREN PA

Tiger Prawn, Baby Squid, Clam, Pappy Shell, Cockle, Mussel, Snail, Crab, Blue Crab, Sweet Snail,

Bullot Snail, Japanese Scallops
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Tém Su, Mwc, Nghéu, So, Vem, Oc, Cua, Ghe, Oc Huwong, Oc Bullot, SO biép Nhat
Red Chili Sauce, Lime Wedge, Baby Red Chili,

o Bl a4, 2ty HEYSF

Muéi Ot D6, Chanh cdt mui, Ot Hiém D6,

Salt and Pepper Sauce, Green Chilli Peper Sauce, Tabasco
Agit e A A2 e I A~ EfHEAT

Muéi Tiéu, Mudi Ot Xanh, Tabasco

Sweet And Sour Fish Sauce.
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Nwéc mdm chua ngot.

SUSHIS & SASHIMIS & SAUCES STATION

AA| & AMA|O|



QUAY SUSHI VA SASHIMI

Salmon Sashimi, Tuna Sashimi, Octopus Sashimi, Basa Sashimi, Seabass Sashimi

0] AFA[D|, ZHX| AFA|D[, ZOf AFA[DO], HEA} AFA|D], &0 AFA[D|

Sashimi Cd Hoi, Sashimi Cd Ngtr, Sashimi Bach Tudc, Sashimi Cd Basa, Sashimi Cd Chém

Salmon Sushi, Tuna Sushi, Octopus Sushi,

AOf A BA| AA[ ZOf 24

Sushi Cd Hoi, Sushi Cd Ngtr, Sushi Bach Tudc

Yellow Daikon Sushi, Tofu Sushi, Kimbap Roll

THRX| AA|, £ AA|L Y

Sushi Cu Cdi Vang, Sushi Pdu Phu, Com Cuén Han Quéc

DIPS & SAUCES CONDIMENTS Soya Sauce, Wasabi, Gary, White Radish, Carrot, Siso Leaves, Daikon
DUNG KEM Nuwéc Twong, Mii Tac Wasabi, Girng Hong, Cti Cdi Trdng, Ca R6t, Ld Tia T6, Cii Cdi Vang
ASIAN SECTION

OfAQt

CACMON A

NOODLES SOUP LIVE COOKING STATION
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QUAY MON NU°0°'C NAU TRUC TIEP

Traditional Beef and Chicken, Rice Noodle, TomYum Noodle
2| 17| 2%, 507 WA, SR

Phé Bo, Phé Ga, Mi Tomyum



CONDIMENTS Chili Sauce, Hoisin Sauce, Fresh Chili, Lime Wedges, Bean sprout, White onion, Basil
leaves, Spring Onions

ACIHE  M2| A4, 04 22 HEY D%, 2te), 5, YT, HEY BIEY, 21}

DUNG KEM Twong Ot, Twong Pen, O, Chanh, Gid P, Hanh Tdy, Ld Qué, Hanh Ld
SOUPS CHAFING

T
QUAY SOUPS

Hot and sour squid soup

et JofE

Soup Mwc Chua Cay

Classic Spicy tomato soup with garlic butter bread

Oz E0tE =2

Soup Ca Chua Cay C6 Pién véi Bdnh Mi Bo Toi

HOT LIGHT STATION

HIE Y 84 3L

QUAY PEN NONG

BANH XEO Shrimp, pork, mung bean,

2 M2, AR, SHX[D7], =5

Bdnh Xéo Tém, Thit, Ddu Xanh

Bean sprout cake style, fresh herb salad, chili fish sauce,
&7, HEY o2 MaiS, e oja ax

Bdnh Gid D6, Rau Thom, Nwdc Mdm Ot



Deep-fried seafood spring roll, fresh garden salad, chili fish sauce, carrot pickle, rice noodle
SHit=E M, HIEE 512 MejE, el o4 a4, g2 T2 &3
Chd Gio Chién, Rau Vwdn, Nuéc Mdm Ot, Ca R6t Ngdm Chua, Biin
Grilled minced beef in roll betel leaves, fresh garden Vietnamese salad,
T2 AT7|E Yo UM Bt 2 HEY 5= Mals

Bo Ld Lét, Rau Vwon Kiéu Viét Nam

BANH HOI noodles, chili fish sauce

Hb 20f, Z2| mla &2

Bdnh héi, Nwéc Mdm Ot

DIM SIM SECTION
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QUAY PIEM TAM

Dimsum Hacao, Shao Mai, Vegetable Gyoza

St7t2, 2010, OFX{| WA}

Hd Cdo, Xiu Mai, Stii Cdo Nhdn Rau

CARVING SECTION ASIAN
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QUAY CARVING KIEU A

Whole roasted duck with BANH BAO, soya sauce, hoisin sauce, cucumber, coriander, rice paper
H 0| St ¢ ¥, 7H, @04 &~ 0], A==, 2f0[2 O]

Vit Quay Nguyén Con véi Banh Bao, Nuwéc Twong, Twong Pen Hoisin dn kem Dwa Leo, Ngo, Banh Trdng



CARVING SECTION WESTERN
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QUAY CARVING KIEU AU

Roasted beef Prime Rib, Roasted gammon ham

Swon Bo Nudng, Gidm Béng Nwdng
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HOT SAUCES CONDIMENTS Red wine sauce, green peppercorn sauce, mushroom sauce, barbecue
sauce

ACIHE  HEAQN A4 A2 HIHE A5, Ha[E A4 HHlF &2

DUNG KEM X6t vang dé, X6t Tiéu Xanh, X6t Ndm, X6t BBQ

CHAFING DISH STATION
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CAC MON CHINH

Wok fried beef striploin with black pepper sauce, bell pepper, onion, spring onion
H| = |
Théin Bo Ap Chdo véi X6t Tiéu Pen, Ot Chudéng, Hanh Tdy, Hanh Ld

Steamed seabass fish with ginger, carrot, spring onion, coriander, glass noodles, soya sauce,

white win
HE A S0fE
Cd Chém Hdp véi Girng, Ca R6t, Hanh Ld, Ngo, Mién, Nuéc Twong, Vang Trdng

Roasted chicken with char siu sauce, lemon leaves, lemongrass, garlic



INEAIPSEes

Ga Quay Xét Xd Xiu, Ld Chanh, Sd, Téi

Wok fried vegetable, mushroom with oyster sauce, soya sauce
TN FAA OMES

Rau va Ndm Xao véi Ddu Hao va Nwéc Twong

Wok fried flat noodle with beef and vegetables, oyster sauce, soya sauce
OFff B =&

Hu Tiéu Xao Bo va Rau Ci véi Ddu Hao, Nwéc Twong
WESTERN SECTION

RN

CAC MON AU

CHOICE OF GRILLED SEAFOODS

T2 oiE EE

HAI SAN NU'ONG TU’ CHON

Lobster, Tiger prawn, baby squid, cobia, scampi

BAH, BIO[A M2, 2N, HAH7], EAH0| A<

Tém Hum, Tém Su, Muc, Cd Bép, Tom Cang

DIPS & SAUCES CONDIMENTS Salt and pepper, Green Chili pepper sauce, Tabasco
ACIME : 237 5, 121%e| B2, EHAD

DUNG KEM Muéi Tiéu, Mudi Ot Xanh, Tabasco

CHOICE OF GRILLED MEATS



T2 U/ 2E

THIT NUONG TU CHON

Grilled vegetables, corn, sweet potatoes
= OFM, S====, 10t

Rau Ct, Bdp, Khoai Lang Nuéng

Grilled chicken leg boneless

cictal o

Chan Ga Rut Xwong Nuéng

Grilled sausage

T2 DMK

Xtc Xich Nudng

Australia Beef medallions

SR AT O

Thit Bo Uc

Vietnamese Style lemongrass marinated Pork chop
H EEA] el 22t 2

Thit Heo Mudi Sa Kiéu Viét Nam

DIPS & SAUCES CONDIMENTS Mustard sauce, A1l sauce, tomato ketchup
ZACIHE - HAEIE, A1 AN, EOHE A&

DUNG KEM Mt tac, X6t A1, Twong Ca

SOUP AND HOT DISHES
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SOUP VA MON NONG

Leeks Potato cream soup
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PARQL CHIO Al

Soup Kem Khoai Tdy va Hanh

Pork stew

X7 AE

Thit Heo Him

Potato Gratin with Parmesan cheese
ZH|O|E mjOfAr X|= 12FEH
Khoai Tdy Duit Lo véi Phé Mai Parmesan
Seafood Tomato Sauce

SjAtE EOME AA

Hdi sdn sét ca chua

PIZZA LIVE SECTION
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QUAY PIZZA

Margherita

OF2 7| 2| Ef

Pizza Ca Chua Kiéu Y

Salami
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Pizza Thit Ngudi Salami

PASTA SECTION
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QUAY MI Y

Kind of Pasta

OfAEFH

Cdc Loai Mi Ciia Y

Gnocchi, Penne, Spaghetti, Tagliatelle
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Mi Ong Kiéu Y, Mi Hinh Ong, Mi Soi Tron, Mi Soi Dep

Kind of Pasta Sauce

LAEF AN

Cdc Loai X6t Cho Mi Y

Seafood, Cheese Sauce, Bolognese, Tomato, Pesto, Alle Vongole
SIS, K= AA BR2UY, E0HE, HAE, S22

X6t Hdi Sdn, X6t Phé Mai, X6t Thit Bo Bam, X6t Ca Chua, X6t Kiéu Y, X6t Ngao
DESSERTS STATION
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QUAY TRANG MIENG

Black Forest



s EYAE
Bdnh Kem Rirng Pen
Peach Lady Cake

X[ efolt| Ao
Bdnh Kem Dao
Strawberry cheesecake
AEZH|2| K= A o|A
Bdnh Kem Pho Mai Ddu
Carrot and ginger cake
(R VE!
Bdnh Ca Rét va Girng
Mango Yogurt

U1 QHE

Sita Chua Xoai

Cream Caramel

g 72t

Bdnh Kem Caramel
Raspberry shortcake
2h=H|2] A o[=

Bdnh Kem Mdm Xoi
Agar- Agar
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Rau Cdu

6 kind of homemade ice cream with comdiments

6 7HX| 2HEr= Ofo[A3gut ZTL[HE

Xl
6 Loai Kem Tw Lam véi mon dn kem
Vietnamese Lotus sweet soup

WIS LA GIE NS S

Ché Hat Sen Viét Nam



