Buffet Menu for New Year

% Sup/ Soup:

Sap Kem Tém Hum/ Creamy Lobster Soup

SUp Hai San Rong Bién/ Seaweed & Sea Food Soup

Sa Lach, Thit Nquai, Phd Mai va Banh Mi / Salad, Cold Cut, Cheese and Breads:

Sa Lach Trai Bo Tom/ Prawn And Fruits Salad
Sa Lach Mang Tay Thit Ngudi / Asparagus with Ham Salad
Sa Lach Nga / Russian Salad
Sa Ldch Ceasar Ca Hoi/ Chicken Ceasar Salad
Trieng Lujc Sét Mayo | Eggs Mayonaise
Goi Hai San Thai Lan / Sea Food Thai Lan Style Salad
Goi Bo Nudong Bu bu / Grilled Beef Papaya Salad
Banh Pizza Thom, Thit Ngudi / Hawai Pizza
Muc Chién Xu/ Deep Fried Crispy Squids
Banh Mi Bo Toi/ Garlic Bread
Banh Mi Sandwich Thit ngudi Phé Mai / Sandwich Ham & Cheese
Sa Lach Bar / Bar Salad
Cha Gio Hai San | Deep Fried Spring Rolled
3 Loai Thit Nguoi / 3 Kinds of Cold Cut
3 Loai Banh Mi / 3 Kinds of Breads
2 Loai Ph6 Mai / 2 Kinds of Cheese
S6t Dau Gidm Pen / Balsamico Dressing
S6t Thousand Island / Thousand Island Sauce
S6t Dau Giam VN / Vietnamese Dressing

% Mon Chinh va Hai San / Main Disdes and Sea Food:

Ca Chém Ap Chao S6t Ruou Vang Tring / Pan Fried Sea Bass Fillet with White wine Sauce
Than Heo Rd Ti v&i S&t MU Tat / Roasted Pork with Mustard sauce
Mi Y Sot Hai San | Spaghetti Sea Food
Thit Ga Put Lo Sot Nam | Oven Backed Chicken with Mushroom Sauce
Khoai Tay Nghién / Mash Potatoes
Cua Rang Me / Sauteed Crab with Tamarind Sauce
Tém Cang Baby Hap Bia/ Steamed King Prawn With Beer
Cua Hap Sa / Steamed /Crabs with Lemongrass



Chem Chép Hip Kiéu Thai / Steamed Mussel Thai Lan Style
So Veo Nuong Mo Hanh / Grilled Shellfish with Spring Onion Oil
Com Chién Tém Bi Do / Shrimps & Pumpkin Fried Rice
B0 Luc Lac / Sauteed Beef “Lic Lic”

Dau Hu Tuwr Xuyén / Tofu Sichuan Style
Bong Cai Xao Pong C6 Dau Hao /Sauteed Broccoli & Cauliflower with Chinese Mushroom and Oyster Sauce
Quay Sushi, Maki & Sashimi:

Ca Hoi / Salmon Sashimi
Ca Ngu bai Duong / Tuna Sashimi
3 Loai Sushi / 3 Kinds of Sushi
3 Loai Maki / 3 Kinds of Maki

% Quay Lau Ty Chon / Hot Pot station

Ban C6 Thé Chon Céc Loai Hai San, Bo My, Cac Loai NAm va Rau Phuc Vu Véi Nude Lau Chua Cay / Sea Food,
Assorted Mushrooms, Assorted Vegetables and US Beef with Sweet & Sour Hot Pot Soup

Phuc Vu Tai ban / Served at the Table
Toém Hum Dut Lo Phd Mai hoac Bo Taoi / Oven Backed Lobster with Cheese or Garlic Butter
< Quiy BBQ / BBQ Station
Hau but Lo Phémai / Oven Backed Oyster With Cheese
Tém Cang / King Praw
Swon BoO My Nwong / Grilled Beef
Bach Tudc / Octopus
Carving Station

Bo My But Lo Vi Sbt Tiéu / Roasted US Beef with Pepper Sauce
Ca Bép Nguyén Con Nuéng Mudi Ot / Gilled Whole Cobia Fish with Chilli Sét



% Trang Miéng / Desserts

Dua Hau/ Watermelon
Cam MYV / Us Orange
Quyt Thai / Mandarine
Chanh Day / Passion Fruits
Thanh Long / Dragon Fruits
Mdn | Plum
Rau Céau / Fruits Agar
Cocktail Trai Cay / Fruit Cocktail Cocktail
Banh Flan/ Flan Cake
Banh Tarte trai Cay / Fruits Tarte
Béanh Ca Phé / Opera Cake
Banh Pho Mai Chanh Day / Passion Cheese Cake
Banh Pudding Tra Xanh / Matcha Opera
Banh Mousse S6 C6 La / Mousse Chocolate
Pana cota
Mousse Dau / Trawberry Mousse Cup
Banh Chubi Nudng / Banana Cake
Cheé Khuc Bach / Lychee Beancurd
Cocktail Tao / Apple Cocktail



