Sun, 15 - 22 Feb 2026
(AL: 28/1/2025 - 6/2/2026)

Northern style menu day 1
SALAD
Shredded pickled vegetables, Eggs, ground Meat Goi dua gia tring thit bam

Chicken salad with banana flower/ Ném ga hoa chugi
Vietnamese pig ear salad with roasted rice powder/Ném thinh tai heo
Mixed green bean &bacon salad/Xa lach thjt xéng khoi
Seafood salad and pickled vegetables /Géi hdi sdn dwa musi ngadm chua

Mix Garden salad and dressing/Xa lach Cac logi va sét dau dam

Cheese & cold cuts

Selection of Brie, Blue cheese, Emmental, Compote, Dried fruits, Honey and
Nuts/Phd mai cac logi: Brie, phd mai xanh, Emmental, Mt trai cay, Trai cay say,
Mdt ong va cac logi hat

Olives, Gherkins, Pickled onions, Dijon mustard, Caper, Lime/
Quad 6 liu, Dwa bao tiz, Hanh ngadm chua, Mu tat Dijon, Nu bach hoa, Chanh
Vietnamese fermented pork roll/ Nem chua
Pork paste / Gio lua
Pork jelly paste/Gio thu
Pork Terrine/Pate heo
Chicken Terrine/ Pate ga
Pork Jerrine/Thit heo ndu déng
“Chung” cake / Banh chung

Glutinous rice cake/Banh tét



Side dish:Green Olives, Black Olives, Gherkins,Assorted Pickled, Dry
Shrimp,century egg/

O-liu xanh, O-liu den, Duwa leo bao tir,Pé mudi chua va tém khd,trizng bdc
thao

SOUPS

Northern Vietnamese style Pork rib soup with taro /Canh swon heo ndu
khoai mén

Mushroom cream soup/ stp kem ndm

Freshly Baked Hard Rolls, Soft Rolls, Baguette, Country Bread Served with
Butter

Banh mi nuéng méi cac loai phuc vu cung bo tuoi
Action station
Rice Noodle Station with braised fish
and Vegetables
BUN CA
Lamp station
Roasted pork and vegetable
Heo quay
Deef fried spring rolls
Cha gio hai san
MAIN COURSE
Stir-fried “Pho” with slice beef / Phg xao thjt bo
Braised pork rib, black pepper / Suon heo kho tiéu
Sauteed potato with minced beef and Dill / Khoai tay xao bo bam va thi 1a
Fried egg with minced pork / Trizng duic thit
Steamed chicken in fermented fish sauce / Ga hap mam nhi

Steamed Momordica glutinous rice/ Xoi gac



Sweets pastries
Seasonal fresh fruit sliced
Tréi cay tuoi cat lat
Tiramisu cake
Banh tiramisu
Raspberry mousse
Bénh viét quat
Green tea panna cotta
Banh tra xanh
Mung bean cake
Banh dau xanh
Ché ngil sic
Cheé thach cu nang
Ice cream and condiments
Kem cac loai
Dried candied fruits: kumquat, ginger, Lotus seeds, dried apricots

Dia mut Tét: mut quat, mat ging, mit sen, mo kho



Southern style menu day 2
SALAD
Cabbage Salad with chicken Fresh Herbs Goi bap cai ga

Fresh spring roll with prawn & pork/ Géi cuon tom thjt
Dried shrimp & Mango salad/Ggi xoai tém kho
Tuna salad/Xa lach ca nge
Feta &beetroot salad /xa lach cu dén véi pho mai feta

Mix Garden salad and dressing/Xa lach CAc logi va sot dau dam

Cheese & cold cuts

Selection of Brie, Blue cheese, Emmental, Compote, Dried fruits, Honey and
Nuts/Phd mai cac logi: Brie, phd mai xanh, Emmental, Mt trai cay, Trai cay say,
Madt ong va cac logi hat

Olives, Gherkins, Pickled onions, Dijon mustard, Caper, Lime/
Qud 6 liu, Duwa bao tir, Hanh ngadm chua, Mu tat Dijon, Nu bach hoa, Chanh
Vietnamese fermented pork roll/ Nem chua
Pork paste / Gio lua
Pork jelly paste/Gio thu
Pork Terrine/Pate heo
Chicken Terrine/ Pate ga
Pork Jerrine/Thit heo ndu déng
“Chung” cake / Banh chung
Glutinous rice cake/Banh tét

Side dish:Green Olives, Black Olives, Gherkins,Assorted Pickled, Dry
Shrimp,century egg/

O-liu xanh, O-liu den, Dua leo bao tir,P6 mudi chua va tdm kho,trizng bac
thao



SOUPS

Vietnamese Purple yam & prawn soup Southwestern style/Canh khoai mé
ndu tdm kiéu mién Tay nam bg

Pumpkin cream soup/ sup kem bi ror

Freshly Baked Hard Rolls, Soft Rolls, Baguette, Country Bread Served with
Butter

Banh mi nuéng méi cac loai phuc vu cung bo tuoi

Action station
Egg Noodle Station with BBQ Pork Char Siu
and Vegetables
Quay Mi Triing véi X4 xiu va rau cai
Lamp station
Roasted chicken five spice
Ga nudng ngil vi
Deef fried sugarcane

Chao tom chién

MAIN COURSE
Stir-fried noodle SaiGon Style / Mi xao kiéu sai gon
Braised pork belly & egg / Thit heo kho trizng
Sauteed pumpkin with minced prawn / Bi do xao tdm
Steamed egg with minced sausage / Cha trizng thit
Vietnamese Chicken Curry /cariga

Fried rice with egg & garlic / Com chién tring toi



Sweets pastries
Seasonal fresh fruit sliced
Tréi cay tuoi cat lat
Tiramisu cake
Banh tiramisu
Raspberry mousse
Bénh viét quat
Green tea panna cotta
Banh tra xanh
Mung bean cake
Banh dau xanh
Ché ngii sic
Cheé thach cui nang
Ice cream and condiments
Kem cac loai
Dried candied fruits: kumquat, ginger, Lotus seeds, dried apricots

Pia mut Tét: mat quat, mat girng, mat sen, mo kho



