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SAITGON

‘ W E E K E I:N FRIDAY & SATURDAY
18:00 - 22:00

SEAFOOD BUFFET

QUAY XA LACH
SALAD BAR

Rau Xa Lach Romanine, Rau Xa Lach San H6 Xanh Do, Xa Lach Rocket
Romaine Salad Leaves, Red & Green Coral, Red Oak & Rocket

NGUYEN LIEU PHU

Crudités & Condiment

Ca Rét, Can Tay, Gia Do, Ca Chua Bi, Pau, Hanh Tim, B3p Cai, Dua Chuét,
Ng6, Thit Xong Khoi, Olive

Phoé Mai Parmesan, Rau Cu Ngdm, Banh Mi Nudng, Chanh Cat Lat
Carrot, Celery, Sprout, Tomato Cherry, Beans, Red Onion, Cabbage, Cucumber,
Sweet Corn, Bacon, Olives Parmesan Cheese, Pickled Vegetables, Croutons,
Lemon Wedges

XOT

Dressings

X6t Kiéu Phap, X6t Kiéu Y, X6t Thousand Island, X6t Ranch, X6t Mé Rang,
X6t Caesar

Giam Balsamic, Dau Olive, Mudi va Tiéu Xay

French, Italian, Thousand Island, Ranch, Roasted Sesame Dressing, Caesar
Aceto di Balsamico, Olive Oil, Salt & Pepper Mill

NGUYEN LIEU KHAI VI

Antipasti Misto

Bi Ngoi Nudng, Ca Tim Nudng, Gt Chudng Nudng Dau O Liu Thao Méc
Ca Chua Khd, O Liu Ngam

Grilled Zucchini, Grilled Eggplants, Grilled Bell Peppers in Herb Olive Oil
Dried Tomatoes, Marinated Olives

XA LACH TRON

Composed Salads

N6ém Du DU Kho Bo

Green Papaya Salad with Dried Beef

Nom Xoai Tép Moi

Green Mango Salad with Tiny Dried Shrimps
N6ém Chan Ga RuUt Xudng

Boneless Chicken Feet Salad

Ném Hoa Chudi Bap Bo

Banana Blossom Salad with Braised Beef Shank

Viet Kitchen, Ground Floor - Renaissance Riverside Hotel Saigon

8-15 Ton Duc Thang, Sai Gon Ward, HCMC

*Thuee don c6 thé durgc thay doi tuy thube vao tinh trang nguyén liéu ché bién.

*The menu is subject to change without prior notice due to availability of ingredients.
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SUSHI & CA HOI
SUSHI & SALMON

Ca Hoi, Ca NgU, Bach Tudc, So Do, Phi Lé Ca Trich V@i Tring Ca, Hau Séng
Salmon, Tuna, Octopus, Red Snails, Herring fillet with Roe, Fresh Oyster

Cam Cudn Ludn Ph6 Mai

Japanese Eel & Cheese Roll

Cudn Ca Hbi Nudng Xoét Tiéu Pen

Grill Salmon Roll with Pepper Sauce

Cudn Hai San Chién Gion X6t Cay

Deep Fried Seafood Roll with Spicy Sauce

Cam cudn California
California Roll

Pl KEM
Condiment

Wasabi, S6t Mayonnaise, GUng Ngam, Nudc Tudng Nhat Ban
Wasabi, Mayonnaise Ginger Pickle, Japanese Soy Satuce

THIT NGUOI & PHO MAI
ASSORTED COLD CUTS & CHEESE

Thit Heo Muéi, Xtc Xich Y, Thit Ngudi v3i Olive
Parma Ham, Salami, Cold Cut with Olive

Phé Mai Tu Chon

Selection of Cheeses

sUP
SOUPS

SuUp Mang Tay Rong Bién va Thit Cua
Asparagus, Seaweed and Crab Meat Soup
SuUp Thit Bo Bam va Nam

Minced Beef & Mushroom Soup

Viet Kitchen, Ground Floor - Renaissance Riverside Hotel Saigon

8-15 Ton Duc Thang, Sai Gon Ward, HCMC

*Thuee don c6 thé durgc thay doi tuy thube vao tinh trang nguyén liéu ché bién.

*The menu is subject to change without prior notice due to availability of ingredients.
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HAI SAN
SEAFOOD ON BOAT

Téom, Tém Séng, Cua Bién, T6m Hum Nha Trang, Ca Hoi
Prawns, River Prawn, Swimming Crab, Nha Trang Lobster, Salmon

XOT Pl KEM
Sauces to Choose
Xot Phoé Mai, X6t Tiéu Pen, Ba Chanh, X6t me
Cheese Sauce, Black Pepper Sauce, Lemon Butter, Tamarind Sauce
Mi Y Aglio Olio
Aglio Oli

QUAY CHE BIEN TAI CHO
LIVE STATION

So Piép Pansear Hokkaido Ap Chao V3i X6t Chanh Day Beurre Blanc
Pansear Hokkaido Scallop, Passion Beurre Blanc

Mién Xao Thit Cua véi Xét X.O

Sauteed Glass Noodles with Crab Meat, X.0 Sauce

BUN THANG HA NOI

BuUn Tugi, Thit Ga, Cha Gio Hap, Trdng Chién Sgi

Nudc Dung Thit Heo, Rau Tham

“BUN THANG” HANOI

Fresh Rice Vermicelli, Chicken, Pork Roll Steamed, Fried Egg Julienne

Pork Stock, Fresh Vietnamese Herbs

QUAY MON AN NONG
CARVING TROLLEY

Bo Wellington Vé&i Rau Cu va X6t Rugu Vang Do
Beef Wellington with Summer Vegetables, Red Wine Jus

Viet Kitchen, Ground Floor - Renaissance Riverside Hotel Saigon

8-15 Ton Duc Thang, Sai Gon Ward, HCMC

*Thuee don c6 thé durgc thay doi tuy thube vao tinh trang nguyén liéu ché bién.

*The menu is subject to change without prior notice due to availability of ingredients.
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MON NONG
HOT DISH

Tom Hum Thermidor
Lobster Thermidor
Tom Hum Nudng Bg Toi
Grilled Lobster with Garlic Butter
Hau Rockefeller
Oyster Rockefeller
Nghéu Hap Thai
Steamed Clam with Spicy Thai Style
Bao Ngu Ap Chao X6t Dau Hao
Panfried Abalone with Oyster Sauce
Oc Huong Nudng Muéi St Va Phé Mai
Fragrance Snails in Salted Chili and Cheese Sauce
Oc Bulot Xao Ba Toi
Sauteed Bulot Snail with Garlic Butter
SO Léng Nudng M3 Hanh Va Bau Phéng
Grill Creanate Ark with Onion & Peanut
Ac Om Chuéi Pau
Braised Snails with Green Banana and Tofu
Ga Tre Hap Mam Nhi La Chanh
Steamed Chicken with Fish Sauce and Lime Leaves
Cha Ca La Vong
Cha Ca La Vong
Cam Rang Dua Bo
Fried Rice with Pickled Mustard Greens and Beef
Cai Thia Xao Toi
Stir-Fried Bok Choy with Garlic
Nem Cua Bé
Crab Meat Fried Spring Roll
Banh Tém Ho6 Tay
Fried Shrimp Cake “Hotay”

Viet Kitchen, Ground Floor - Renaissance Riverside Hotel Saigon

8-15 Ton Duc Thang, Sai Gon Ward, HCMC

*Thuee don c6 thé durgc thay doi tuy thube vao tinh trang nguyén liéu ché bién.

*The menu is subject to change without prior notice due to availability of ingredients.
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TRANG MIENG
DESSERT

Banh Tart Trdi Cay
Seasonal Fruit Tart - Red

Banh Choux Chocolate
Chocolate Choux - Dark

Mousse Tra Xanh Va MUt Xoai
Green Tea Mousse and

Mango Compote - GREEN

Mousse S6 C6 La Trang Mam Xoi

Va Yuzu
White Chocolate Raspberry and

Yuzu Mousse - RED

Mousse S6 C6 La Cam, Praline Hat Phi
Orange Chocolate Mousse,

Hazelnut Praline - DARK

Mousse Dua Non Va Bd
Young Coconut and

Avocado Mousse -Green

Banh Kem Black Forest
Black Forest

Banh Tiramisu
Tiramisu

TRANG MIENG V2
SHOW DESSERT: V2

Long Nhan - Ngoc Sen
Summer Longan - Lotus Gem

FRIDAY & SATURDAY
18:00 - 22:00

BUFFET

Banh Kem Chay Cream Brulee
Cream Brulee

Panna Cotta Qua Berries
Berries Panna Cotta

Ché Hat Sen

Lotus Seed Sweet Soup

Cheé Dau Do

Red Bean Sweet Soup

Trai Cay Theo Mua

Seasonal Slice and Whole Fruit
Thap S6-C6 - La

Chocolate Fountain with Condiments
Quay Kem

Ice Cream Station with Condiments
Trai Cay Dam Yoghurt

Mixed Fruit with Yoghurt

Tao Phd Nudc budng Gung
Hoa Nhai

Tofu With Jasmine Ginger

Sugar Syrup

Mousse Tra Sen V3&i Long Nhan, Cm Chay Gion va Xét Hat Sen
Mén Trang Miéng Thanh Mat - Cam Hldng TU Mua Heé
Lotus Tea Mousse with Longan, Crisped Flat Rice, And Lotus Seed Coulis

A Refreshing Summer - Inspired Dessert

Viet Kitchen, Ground Floor - Renaissance Riverside Hotel Saigon

8-15 Ton Duc Thang, Sai Gon Ward, HCMC

*Thuee don c6 thé durgc thay doi tuy thube vao tinh trang nguyén liéu ché bién.
*The menu is subject to change without prior notice due to availability of ingredients.



