Buffet Menu

Rau Diép Cdc Loqi: X& Lach Bo, Xa Lach Radicchio,
Xé& Ldch Romaine, Lolo P&, Lolo Xanh

Assorted Lettuce Hearts: Butter Head Lettuce, Radicchio, Romaine, Red Lolo, Green Lolo

Quéay Xé Lach: Dau Que, Cu Dén, Khoai Tay, Bdp Ngot, Pau Tréng,
Ca Rét, Ot Chuéng, Bédng Céi Xanh, Sup Lo Xanh, Ca Chua, Dua Leo

Salad Bar: Long Bean, Beetroot, Potato, Sweet Corn, White Bean, Carrot, Capsicum, Broceoli, Cawliflower, Tomato, Cucumbe:

*An Kém Véi: S8t Chanh, $&t Balsamic, S8t Nghin Hén

Déo. S6t Y, S6t MU th Mé&t Ong, S6t Caesar, S&t Thai
ed Dre wg: Lemon Dressing, Balsamic Dressing, Thousand Island Dres

)'un’u-’.l"-'.\\ _”l.' v Mustar r.“f:\\.-'-'-.l.!cu sar Dressing, Thai Dressing

Xa Ladch Tém Cajun & Pdu Ga Goéi Khé Bo & Xodai Xanh
Cajun Prawn & Chickpea Salad Dried Beef & Green Mango Salad
Goéi Ga Sai Gon Goéi CuU HU Dua Tém & Thit
Saigon Chicken Salad Coconut Palm & Prawn, Pork Salacd
Salad Bi D6 Nuéng & Hanh Nhan Xé& Ldch Kiéu Phap

Roasted Pumpkin & Almond Salad Nicoise Salad

Goi Bb6 Cu Chi
Cu Chi Beef Salad

JAPANESE CORNER

Selection Of Sashimi: Assorted Sushi & Maki Rolls:

Sashimi Cda Ngu Com Cudn Cd& Ngu Cay Sushi Bo Va Thanh Cua
Tuna Sashimi Spicy Tuna Maki Avocado And Crab Stick Sushi
Sashimi Ca Héi Com Cudn Tempura Pgi Duong Oshi Sushi

Salmon Sashimi Ocean Tempura Maki Oishi sushi

Sashimi Ca Trich Ep Tring Com Cuén Truyén Théng California Sushi

Herring Fish Sashimi Futomaki California Sushi

SPECIAL SEAFOOD PLEATER %

Tém HUm Nuéng Phdé Mai, Tém Hum Nuéng Bo Téi,
Bdao Ngu, Cua Nuéng Mgi, Vem Xanh, Oc Bulot
Grilled Lobster & Cheese. Garlic Butter, Grilled Abalone, Crab. Green Mussel. Escargot

OYSTER BAR AND SEAFOOQOD ON ICE

Héau Séng Tém Sa, Vem, O¢c Huong, Cdc Logi Ac Theo Mua

Raw Pacific Oyster Tiger Prawn, Mussel, Sweet Snail, Local Snail

*An Kém: Giédm Dé/ Chanh/ Tabasco/ Mudi Tiéu/ S6t Thai

Condiment: Red Vinegar / Lemon / Tabasco / Sale & Pe hper Thai Dressing



DELI & BREAD

Lua Chon Phdé Mai Quéc Té Va Phdp:
Phé Mai Brie, Phé Mai Gouda, Phé Mai Edam,

Trdai Cay Sdy Khé, Cdc Loai Hat, Badnh Quy Gidén.

International And French Cheese Selection:
Brie Cheese, Gouda Cheese, Edam Cheese, Dried Fruit, Nuts, Cracker

Lua Chon Cdac Logi Thit Ngudi

Banh Mi Thap Cém

Assorted Breads

An Kém: Bo Lat, D&u Oliu, Oliu Den,
Oliu Xanh, Dua Chudét, Nu Bach Hoa

Condiments: Butter, Olive Oil, Black Olive.
Green Olive, Gherkin, Caper

Cda Basa Xéng Khéi, Xuc Xich Y, Thit Ngudi

International Cold Cuts Selection

Smoked Basa, Chorizo, Torchon Ham

CARVING STATION

So Diép Nuéng M& Hanh
Baked Scallop, Onion Spring

Vit Quay Sét Tiéu
Roasted Duck, Pepper Sauce

Than Ngoai Bo Nuéng
Stow Roasted Beef Striploin

Hau Nuéng Bo Toi
Baked Oyster, Garlic Butter

CHAFING DISHED

Com Chién Hai Sdn
Seatood Fried Rice

Rau Theo Mua Xé&o Toi
Stir Fried Seasonal Vegetable, Garlie

Ga Quay & Banh Bao Chién
Roasted Chicken & Deep-Fried Bun

Cda Vugt Nuéng Kiéu Phap
Seabass Papillote

Chda Gid Hai San
Deep Fried Seafood Spring Roll

Tém Chién Cuén Khoai Tay
Deep Fried Shrimp & Potato

Mi Xdo Ga Va Rau Cu
Stir Fried Egg Noodle, Chicken & Vegetable

Bdo Ngu Hadm Thdo Méc
Braised Abalone & Chinese Herbs

DIMSUM STATION AND NOODLE STATION

Dimsum Cdc Loagi (Ha Cdo, Xiu Mai,...)

Assorted Dimsum

SOUP

Sup Ga Xé Va Thit Cua
Stredded Chicken & Crab Meat Soup

Sup Bi bo
Roasted Pumplein Soup

Tomyum Seafood Soup

Sup Tomyum Hai Sdn

Khoai Tay Chién
French Fried

Xuc Xich Xéng Khai
Grilled Sausage

Pui Ga Chién Gion
Deep Fried Chicken Thigh

Cang Cua Bdach Hoa
Deep Fried Crab Claws

Khoai Ta@y Nuéng Pho Mai
Potato Gratin

My Y S&t Thit Cua
Spaghettis & Crab Sauce

DESSERT ( Special Chef’s Choice)

Kem tuoi
lee Cream

Trdi cay theo mua
Tropical Fruit Slice

*Cde moén trong thue don va tinh trang san cé ¢6 thé thay déi tly theo mia vy nguyén liéu vé nguén cung. Rat mong quy khdach théng cam.
*Menu items and availability may change without prior notice due to seasonal ingredients or supplier conditions. We appreciate your understanding



