HOTELS AND RESORTS

Seafood Buffet Dinner Menu

Available: Every Saturday Dinner

Welcome Dish - Mén ting kém

Braised Abalone with Mushroom
Bao ngu him nam
Main Course Selection (Choose One)

Half Lobster Cooked to Your Choice: Grilled with Lemon Butter/Baked with
Cheese/Stir-fried with Tamarind Sauce

Ntra con tdm hum ché bién theo lya chon: nuéng bo chanh, dat 10 phd mai hodc xao sot me
OR/Hoac

100g Wagyu Beef with Sauce of Your Choice: Black Pepper Sauce/Mushroom
Sauce/Red Wine Sauce

100g thit bo Wagyu vé6i lra chon sét: tiéu den, ndm hoic ruou vang

Charcuterie Display — Quay Thit Ngudi & Ca Mudi

Gravlax Salmon with Dill, Lemon, and Orange

C4 hoi mudi kiéu Pullman

Cold Cuts — Cac loai thit ngudi nhap khau

Danish Salami
Thit lon x6ng khéi kiéu Pan Mach
Pastrami

Thit bo tim tiéu xong khoi



Smoked Ham
Thit lgn x6ng khoi
Smoked Chicken Breast
Luon ga xong khoi
Smoked Fish Fillet (Pangasius)

Ca ba sa xong khoi

Imported Cheese Selection — Céc loai phd mai nhap khau

Accompaniments — An kém
Fresh Grapes, Dried Fruits, Nuts, Savory Crackers

Nho tuoi, trai cay kho, cac loai hat va banh quy man

Fresh Sashimi Station — Quay sashimi twoi song

Norwegian Salmon
Ca hoi Na Uy
Fresh Tuna
Cé ngur tuoi
Fresh Oysters
Hau tuoi
Condiments:
Pickled Ginger, Wasabi, Kikkoman Soy Sauce, Lime Wedges, Perilla Leaves

Gung hong Nhat, mu tat xanh, xi dau Kikkoman, chanh twoi va 14 tia to

Assorted Sushi & Sashimi — Cac loai sushi va sashimi tong hop

Salmon, Tuna, Herring, Octopus, Oyster

C4 hoi, ca ngtr, ca trich, bach tugc Nhat va hau



Appetizer — cac loai xa lat tron

Green mango and jelly fish salad
NOm xoai xanh vai stra
Mild spicy mix seafood with las noodle salad
Nom hai san cay véi mién
Shrimp cocktail
Tom sbt cocktail
Roasted fish carry salad

Xalatcacari

Live salad
Fresh summer spring roll with prawn, pork meat and herb
Nem tuoi cudn toém thit
Green papaya salad with daily topping rotation

Quay nom du du xanh véi nhan thay d6i hang ngay

Salads bar - Quay xa lat tw chon

Make your own salad: Mixed lettuce, Cos lettuce, broccoli, cauliflower, French bean,
sweet corn, black olive, cherry tomato, shredded carrot, cucumber, red onion slice,
quail eggs

With salad dressing: Vinaigrette dressing, Caesar dressing, Lime dressing, balsamic
dressing, thousand island, French dressing

Xa lat tron: Céc loai xa lach, ca chua, dua chugt, trirng cut, bong cai xanh, dau Phap, ngd
ngot, O liu den, ca chua bi ca rét

Cung v6i cac loai sét salad: s6t dau dam, s6t dim den, s6t Caesar, st van dao

Soup - Sup
Sea cucumber and crab meat with shitake mushroom soup



Sup hai sam va thit cua véi nAm dong co

Bakery and crostini station with jam and butter

Quay banh my banh ngot va bo

Main dish — Mén nong

Steam black mussel with white wine and herb
Vem den hap véi ruou vang trang va 14 thom
Oven baked scallop with cheese
So diép nuong pho mai
Mud clam poached Thai style
Con thung hap kiéu Thai
Pan sear salmon with creamy caper sauce
C4 hoi ap chao sét kem nu bach hoa
Sautéed prawn with salted egg
Tom chién triing mudi
Wok-fried green cabbage with garlic sauce
Rau cai xao toi
Seafood fried rice

Com rang hai san

Live Carving Station — Quay chit, thai

Oven baked whole seabass

Ca vugc bo 10 nguyén con

Hot pot Station — Quay lau

Hot pot with assorted seafood and vegetable



Lau hai san ciing d6 an kém
Condiment: Spring onion, herbs, lime, fresh chili and chili sauce
Hanh 14, rau thom, chanh twoi, 6t twoi va nuéc cham cay
Vegetable: mushroom, Chinese cabbage, green cabbage
Nam, cai thao, cai xanh
Noodle: vermicelli, rice noodle, egg noodle

Mién, banh phd, mi trirng

Pasta Station — Quay my Y

Three kinds of pasta with Bolognaise sauce, cream mushroom sauce and basil tomato
sauce

Condiment: Parmesan cheese, chopped herbs
Quay my Y vai lya chon 3 loai sét: s6t bo bam, s6t kem nam va sdt ca chua

Cac loai gia vi di cung: Pho mai Parmesan va cac loai la thom

BBO Station — Quay Nwéng

Grilled Selection: Baby Lobster with Cheese, US Beef, Tiger Prawns, Calamari,
Octopus, Chicken Wings, Marinated Pork Belly, Veal Sausages, Chicken Sausages,
Sweet Snail, Oyster, Blue Crab, Geoduck, Sturgeon Fish, Green Mussels, Clams

Tom hum nho nudng pho mai, thit bo My, tom s, muc mai, bach tudc, canh ga, ba chi
heo udp, xuc xich bé, xuc xich ga, oc hwong, hau, ghe xanh, tu hai, ca tam, vem xanh,
ngao

Condiments — Gia vi an kem:

BBQ Sauce, Tomato Ketchup, Chili Sauce, Lime Wedges, Salt & Pepper, Seafood
Sauce

X6t BBQ, twong ca, trong 6t, chanh twoi, mudi tiéu, x6t hai san

Dessert Station — Quay Trang Miéng

Cakes — Cac loai banh ngot:



Chocolate Brownie
Banh s6 c¢6 la mém
Matcha and Red Bean Cake
Banh tra xanh vo1 dau do
Sacher Cake with Forest Berry Filling
Bénh s6 ¢6 la nhan dau rung
Black Sesame Cake
Béanh ving den
Almond Praline Mousse
Mousse hanh nhan gion
Apple Pie
Bénh tdo nudéng
Macaron
Banh hanh nhén kiéu Phap
Vanilla Panna Cotta
Banh panna cotta vi vani
Strawberry Mirror Cheesecake

Bénh pho mai lanh pha dau

Sweet Soup & Fruit — Ché & Hoa Qua

Seasonal Fresh Fruits
Hoa qua tuoi theo mua

Sweet Soup Station — Qudy cdc logi ché trdng migng

Ice Cream Station — Quay Kem

Assorted Flavors with Toppings



Cac loai kem ty chon cung topping
Chocolate Fountain — Thdp Sé Coé La

With Fruit Skewers — Diing kém hoa qud xién

Crepe Station — Quiy Banh Xép Kiéu Phap:

Freshly-made Crepes with Assorted Condiments

Banh crepe 1am tai chd cung cac loai topping di kém



