SOFITEL

(Tiéng Viét)
THUC PON BUFFET HAI SAN
Toi thir sdu — thir bay hang tuan tai Nha hang Mezz — Sofitel Saigon Plaza
18:00 — 22:00

QUAY SALAD:
Salad Au/ Salad A

Rau cu cit nho/ Cac loai rau xa lach tu chon

S6t an kém: Dau giam, he tay, sira chua, mu tat va virng

QUAY CA HUN KHOI
Cé chém cu dén hun khoi, ca hdi hun khoi, ca thu hun khoi

Mon dn kém: sbt cocktail, st mignolette, gidm he, kem chua, tabasco, sét mayonnaise, chanh, trimg cé

chudn den, tring c& chudn xanh, tring c& chudn cam

QUAY PHO MAI — THIT NGUOI:
Pho mai cac loai: Camembert/ Phé Mai D&/ Gouda/ Edam/ Emental/ Blue

Mon dn kém: Céc loai hat / Trai cly sdy khd / Banh quy gion

Thit nguoi cac loai: Salami / Thit ngudi hun khoi / Chorizo / Pancetta / Thit nguoi Viét Nam
Pate thit heo / Thach vem

Mon an kém: Dua chudt mudi / Hanh ngadm chua / Nu bach hoa / Kem chua

HAI SAN TREN DA:

Cua bun/ cua hoa

Tdm su/ tbm cang xanh
Tdm hum nha trang

SO mai/ Vem

QUAY HAI SAN TUOI SONG:

S0 long, so huyét, so duong, so lua

Nghéu, vem xanh/ so diép
Oc m&, bc¢ toi, b¢ buu, ¢ Huong, ¢ bullot Phap

C6 thé ché bién voéi 5 loai sbt: Mam 6t/ Me/ Bo t6i/ Ca ri/ Sét tiéu den hodc hap/ ludc

<O



SOFITEL

SAIGON PLAZA

HAI SAN NUONG:

T6m hum nuéng sét: bo toi, phd mai, x6t me

QUAY MY Y:
Lya chon loai my: penne, linguine, farfalle.
Lua chon sét: sét pesto, sbt ca chua, sét kem

Lua chon nhan: nghéu, tdm, muc, vem

QUAY MON NONG MOL TENI:
Hau Nuéng Phd Mai
Lobster Bisque

Banh mi bo toi
Bouillabaisse hai san
Cénh ga chién gion
Paella Hai san

Than bo Uc st tiéu

Tian Provencal ci ham kiéu Phép
Khoai tay chién

Oc len xao dira

Ghe sdt tiéu den
Caritbm

Bach tudc baby mudi tiéu
Cai thao sot cua

Ca chién gion véi nudc sdt chua ngot

QUAY THIT NUONG:

Suon nuéng BBQ véi rau ci nudng (ngd, 6t chubng, ca chua,..)

QUAY PIZZA:
Pizza hai san/ Pizza chay.
Banh Quiche Ham & Phd Mai / Banh Quiche Chay.
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SOFITEL

SAIGON PLAZA

QUAY BANH MY:
Bakery Banh mi Phap: Banh mi baguette / Banh mi ndu / Mini Baguette / Ba&nh mi cu¢n /.....

QUAY NHAT BAN:
Céc loai Maki, Nigari, California Roll

Salad sashimi s6t mé rang
Sashimi twoi: Ca hdi/ Cé ngir/ Ca trich/ Bach tudc/ Thanh cua.
Mon in kém: Rong nho / Girng d6 va vang / Bau ha lan Nhat / Wasabi / S6t Kikkoman.

QUAY CHAU A:
Stp mang tay thit cua

Vit quay Béc Kinh

Ga héap 14 chanh

Com chién hai san.

Mi xao rau cu

Cha gio chién gion.

Béanh bao dau xanh chién gion
Mi nuéc dung thay doi theo tuan

QUAY TRANG MIENG:

Macaroon, banh quy / Cac loai banh Phap mini / Mousse céc loai

Béanh kem va mén trdng miéng ndng
Céc loai trang miéng Viét Nam
Kem cac vi / CAc loai hat / Trai cay sy kho an kém.

Trai cdy tuoi cat cac loai / Thap socola



SOFITEL

SAIGON PLAZA

(English version)
SEAFOOD BUFFET MENU
Every Friday — Saturday night at Sofitel Saigon Plaza
18:00 — 22:00

SALAD CORNER:

Mixed lettuce leaves

Western Salads

Asian Salads

Crudité Vegetables

Dressing: Balsamic, shallot, yoghurt, mustard and sesame

Array of cured fish ( beetroot seabass, smoked salmon, smoked mackerel)

Condiments: cocktail sauce, mignolette sauce, shallot vinegar, sour cream, tobacco, mayonnaise,
lime, lemon wedges, black tobiko, green tobiko, orange tobiko

CHEESE — COLD CUTS:

Cheese Assorted: Camembert / Goat Cheese / Gouda / Edam / Emental/ Blue
Condiments: Nuts / Dried fruits / Crackers.

Cold Cuts Assorted: Salami / Smoked Ham / Chorizo / Pancetta / Vietnamese cold cuts.
Pork pate / Mussel jelly.

Condiments: Gherkin / Pickled Onions / Capers / Sour cream.

SEAFOQOD ON ICE:

Mud crabs

Flower crab

Tiger prawns

Giant fresh water prawns
Nha trang lobster

Horn Scallop

Mussel



SOFITEL

SAIGON PLAZA

GRILLED A LA MINUTE:

Grilled Lobster with our sauce: (garlic butter, Cheese; Tamarin sauce).

PASTA STATION:

CHOICE OF PASTA: PENNE, LINGUINE, FARFALLE.
CHOICE OF SAUCE: PESTO, TOMATO, CREAM

CHOICE OF FLAVOURS: CLAMS, PRAWN, SQUID, MUSSEL
MOLTENI HOT DISH:

Grilled Oyster with Cheese(Western)

Lobster Bisque (Western)

Chilli Mussel with garlic bread (Western)

Seafood Bouillabaisse (Western)

Crispy chicken wings(Western)

Seafood paella

Australian Beef Tenderloin with pepper sauce (Western)
Tian of Vegetables Provencal. (Western)

French fries

Oc lan xao dao(Asian)

Blue swimmer crab with black pepper sauce (Asian)
Prawn Curry w. Vegetables. (Asian)

Salt and pepper baby octopus( Asian)

Steamed Chinese Cabbage w. crab sauce. (Asian)

Deep fried Fish w. sweet and sour sauce. (Asian)

CARVING STATION:

BBQ pork ribs with grilled vegetables( corn, capsicum, tomato etc)



SOFITEL

SAIGON PLAZA

HEAT LAMP:
Seafood Pizza / Vegetarian Pizza.

Ham & Cheese Quiche / Vegetarian Quiche.

BREAD:

Bakery French Breads: Baguette / Brown bread / Mini Baguette / Roll breads /.....

JAPANESE STATION:

Selection of Maki, Nigari, California Roll
Sashimi salad w. Sesame dressing.
Fresh Sashimi: Salmon / Tuna / Herring / Octopus / Crab stick.

Condiments: Sea Grapes / Red and Yellow Ginger / Edamame beans / Wasabi / Kikkoman sauce.

ASIAN STATION:

Crab meat w. Asparagus soup
Roasted Peking Duck

Steamed Chicken with lime leave
Seafood fried rice.

Fry noodles w. vegetables.

Deep fried spring roll.

Deep fried mung bean buns

Noodles with aromatic broth and mushroom

FRESH SHELLFISH STATION

Hairy Clam (so long)
Ark Clam (so huyet)
Yellow Clam (so duong)
Surf Clam (so lua)
White clam (ngheu)

Periwinkle (oc mo, oc toi)



SOFITEL

Apple snail (oc buu)
Sea snail (oc huong)
Bulot (oc bien)
Mussel (vem)
Scallops

Sauteed Seafood with 5 kinds of sauce: Chili fish sauce / Tamarind / Butter garlic / Curry / Black
pepper sauce

DESSERT COUNTER:

Macaroons & Ginger Cookies / Assorted French Cakes / Assorted Mousse in jar
Assorted Vietnamese Cakes / Ice cream / Nuts / Dried fruits.

Fresh fruits slices assorted / Chocolate Fountain



