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I. Assorted Cold Cut (Cac loai d6 ngudi):
Ham — Giam bong
Sausage — Xtc xich sdy kho

II. Cheese Plate (Ph6 mai):
Mozzarella Cheese — Pho mai Mozzarella
Cheddar Cheese — Pho mai lat

II1. Breard Station (Quay banh mi):
Sandwich — Banh mi vudng
Brown Toast — Banh mi nau
French Baguettes, French Mini Baguettes — Banh mi Phap
Dark Rye Bread — Banh mi den

*#% Service with butter, Orange Jam, Bluberry Jam and Strawberry Jam —
An kém v6i bo, mit cam, mut viét quat va mat dau

IV. Salad Bar Station (QuAy rau salad tron cac loai):
1. Mixed Salad (rau trén):
Slide Tomato With Vinaigrette Dressing — ca chua lat tron dau gidm

2. Cucumber; Cherry Tomato, Pickles, Pitted Green Olives,; Kimchi;
Shredded Carrot; Shredded Cabbage,; Cress, Boiled Vegetables;
Green And Purple Lectture — Dua leo, ca chua bi, dua chuot mudi,
oliu khong hat, bap cai thao mudi Han Qudc, ca rdt xat soi, bap cai
bao, rau mam, rau ci qua ludc, bép cai tim va xanh

3. Three kinds of the dressing (03 loai sot an kém):
Cocktail sauce — St cocktail
Vinaigrette Dressing — S6t dau giam
Roasted Seasame Sauce — S6t mé rang

V. Noodle Station (Quiy d6 nwée truyén théng):

“Ph¢” Traditional Vietnamese Noodle Soup (Beef Or Chicken Noodle) —
Pho bo, pho ga

Char Siu Rice Noodle — Hu tiu x4 xiu

Char Siu Egg Noodle — Mi x4 xiu

*#* Service with ish Sauce, Soy Sauce, Hoisin Sauce, Chili Sauce, Cilantro,
Sawleaf, Basil, Vietnamese Chili, Lime — An kém véi nudc mam, nudc tuong,
tuong &t, rau mui, ngo gai, hling qué, 6t sung va chanh



VI. Assorted Fried Station (Quay tring):
Fried Egg — Trimg chién
Poached Egg — Tring chan
Boiled Egg — Trung ludc
Omelette/ Scramble Egg: Choice of omelette or scrambled eggs with onion,
bell peppers, ham and cheese — Trimg cudn/ trimg khudy véi hanh tay, 6t chudng,
gidm bong va pho mai

*#** Service with tomato ketchup, chili sauce or soy sauce — An kém véi
tuong ca, tuong &t hodc nudc tuong

VIL. Fried food station (Quay dé chién):
Shrimp And Pork Spring Rolls — Cha gio tom thit
Sugar Cane Shrimp — Chao tom
Garlic And Butter Breads — Banh mi nudng bo to1
Vietnamese Pancakes — Banh x¢éo

VIIL. Congee/Soup Station (Quay chao/siip):

Plain Congee With Condiment (Peanut, Salted Egg, Salted Shredded Meat
And Vietnamese Pickles) — Chéo tring dn kém lac min, tring mudi, cha bong thit
heo va dua mudi ngam

IX. Hot Dish Station (Quiay Mén Néng Pung Trong Néi HAm Néng):
Pork Baozi — Banh bao thit heo
Chinese Pork Shumai — Xiu mai thit heo kiéu Trung
Grilled Sausage — Xtc xich nudng
Bacon — Thit heo x6ng khoi
Scrambled Eggs — Tring khudy
Pork Ribs Ragout — Suon heo lagu
Grilled Chicken With Honey — Ga nudng mat ong
Mixed Sauteed Noodles — Mi xao thap cam
Sauteed Vegetables — Rau xao thap cam
Yangzhou Fried Rice — Com chién Duong Chau

X. Dessert station (Qu?ly trang miéng):
1. Cakes (Banh ngot):
Croissant (Banh simg bo truyén thong)
Pain au Chocolat (Banh stung bo s6 c6 la)
Waffle (Banh qué)
Pancake (Banh nudng chao)
Custart (Banh bong lan)



*#* Service with honey, Chocolate Syrup, Condensed Milk — Dung vé&i mat
ong, sbt o ¢0 la, sira dic

2. Fruits (Trdi cdy theo mua):
Guava — Oi
Dragon Fruit — Thanh long
Pinapple — Thom
Watermelon — Dua hau
Papaya — Bu du

3. Orthers (Cdac mon khac):
Handmade Yogurt — Stta chua ty lam
Pannacotta — Kem nau kiéu Y
Créme Caramel — Banh flan

XI. Coffee and juice station
1. Coffee Machine (Ca phé may tu dong):
Espresso
Capuchino
Latte
Mocha

*#* Service with white Sugar, Brow Sugar, Diet Sugar, Condensed Milk,
Fresh Milk — Dung véi duong tréng, duong nau, duong an kiéng, stra ddc, sira
tuoi

2. Vietnamese Traditional Coffee — Ca phé pha phin kiéu Viét

3. Tea (Tra):
Black Tea — Tra den
Ginger Tea — Tra gung
Peppermint tea — Tra bac ha

4. Crereals (Ngii céc):
02 Kind Of Crereals: Corn Flakes Crereals And Chocolate Crecreal (Ngii
cde bap va ngil cde s6 ¢o la)

5. Juice (Nudc ép):
Orange Juice — Nudc cam
Watermelon Juice — Nu6c dua hau



