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BREAD STATION/ QUAY BANH MY

1. Focaccia with tomatoes, garlic & mozzarella cheese
Banh mi Focaccia véi ca chua, t8i & phé mai mozzarella
2. Baguette, whole meal, dark rye loaf, oatmeal bread
Bdnh mi, bénh mi ngi céc, banh mi den, bénh mi yén mach
3. Assorted cold cuts & cheese/ Thit nguéi & phé mai céc logi
4. Pullman giant loaf/ Banh mi & khéng 16 Pullman
5. Mini rolls/ Bénh vong
6. Decorative loafs of bread/ Banh mi trang tri céc logi

SALAD BAR/ QUAY XA-LAT

7. Make your own salad: Romaine lettuce, mesclun lettuce, cherry tomato, sliced cucumber,
mixed olives, croutons, crispy bacon, parmesan cheese, pickled red onion, quail eggs,
asparagus, avocado, carrot, bean sprout, coriander, corn kernels.
Xa-lét ty chon: Xa-lét romaine, xa-lét hén hop, ca chua bi, dva chuét théi lét, 6-liv trén, banh mi gion,
thit xéng khéi, phé mai parmesan, hanh téy dé dém chua, trimg cdt, méng téy, bo, ca rét, dgu ha lan, ngo, hat ngé

Dressings: French dressing, balsamic dressing, Caesar dressing, basil pesto, ltalian dressing, toasted sesame
Nuéc xét: x6t déu giém Phdp, xét gidm den balsamic, x6t Caesar, x6t pesto hing qué, xét kiéu Y, mé rang

8. Sesame crackers/ Bénh trdng me
9. Shrimp cracker/ Bdnh phéng t6m
10. Caprese salad/ Xa-lét ca chua va phé mai mozzarella
11. Saigon beef salad/ Xa-Iét cGi mam trén thit bo
12. Banana blossom salad/ Gai hoa chuéi

13. Tuna nigoise Salad/ Xa-lét cé ngwr

14. Garden salad - ovocho, tomato, red onion, peppers, o|ives, carrot, mixed seeds, lettuce
Xa-lét rau xanh - qué bo, ca chua, hanh d3, tiéu, 6-liv, ca rét, céc loai hat, xa-lat
15. Quinoa salad - roasted pumpkin, feta cheese, rocket, toasted almonds, pumpkin seeds, cherry tomatoes
Xa-lét diém mach - bi ngé nuéng, phé mai dé, rau rocket, hanh nhén nuéng, hat bi, ca chua bi
16. Fresh spring roll with pork & prawn/ G3i cuéh tém & thit heo quay

SUSHI SECTION/ QUAY SUSHI

17. Assorted sushi rolls (tempura shrimp, salmon, cream cheese, avocado, crab mayo)
Com cuén cdc loai (nhén tém chién gion tempura, nhan cé héi, nhédn phé mai kem, nhén bo, nhén cua mayonnaise)
18. Salmon sashimi & komochi nishin/ Sashimi cd héi va ¢4 trich ép tring
19. Nigiri sushi/ Com ném cdc logi
20. Unagi temaki (Japanese eel handrolls)/ Com cuén hinh nén nhén lvon Nhét
21. Kani temaki (Japanese crab handrolls)/ Com cuén hinh nén nhén cua
22. Tamagoyaki (egg rolls)/ Tring cuén kiéu Nhét

Side dishes: Wasabi, soya, pickled ginger, goma wakame (Japanese seaweed salad)
Mén &n kém: Mo tat Nhét, nuéc tuong, ging héng, xa-lIét rong bién mé

CHILLED SEAFOOD BAR/ QUAY HAI SAN LANH
23. Poached prawn/ Tém su
24. Natural oyster (2 types)/ Hau tv nhién (2 logi)
25. Clam/ Nghéu
26. New Zealand mussels/ Vem New Zealand
27. Bulot snail/ Oc bulot Phép
28. Sea grape/ Rong nho
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LIVE COOKING STATION/ QUAY CHE BIEN TRUC TIEP
29. Deep fried spring roll/ Ché gio chién
30. 2 lobster cook upon request: Steam, grill with garlic butter, grill with cheese
N&a con t6m hom ché bién theo yéu cdu: hép, nuéng bo 13i, nuéng phé mai
31. Side dish: Salad, cocktail sauce & mango tomato salsa
Mén &n kem: Xa-lat rau xanh, x6t cocktail & xét salsa xodi ca chua

32. Pan seared foie gras, mixed salad with green apple & balsamic glaze

Gan ngbng Phdp ép chdo &n kém xa-lét téo xanh & xét gidm balsamic

BBQ STATION/ QUAY NUONG BBQ

33. Corn on cob/ Bdp nuéng
34. Pork sausages/ Xuc xich heo nuéng
35. Asian marinated chicken/ Ga tdm gia vi nuéng kiéu A
36. Sea bass fillet/ Cé chém nuéng
i 37. Oysters/ Hau nuéng
38. Baby octopus/ Bach tudc nuéng
3 39. Clams/ Nghéu nuéng
gl 40. Local sea snail/ Oc tvoi dia phuvong nuéng
- 41. Crab/ Cua
: 42. Clam/ So bung
5 43. Vegetable skewer/ Rau c0 xién nuéng

L II| Marinades for brushing: Char sui, satay, chili garlic
F. _r_‘ Gia vi t6m vép: Xd xiv, sa 18, 6t 3
| a 4, < 2
- CARVING STATION/ QUAY NUONG CAT LAT

L E 44. Vietnamese roasted pork belly/ Ba chi heo gion da
45. Slow cooked beef/ Bo nuéng chém
46. Wagyu beef wellington/ Bo wagyu wellington
47. Roated lamb leg with rosemary & garlic/ Dui cou nuéng lé huong théo & t3i

Sauces: mustard gravy, apple sauce, garlic gravy, hoisin sauce
Cdc loai nuéc xét: X6t bo mu tat, x6t tdo, xét t3i, x6t déu hao
) Side dishes: Roasted garlic, shallot, baby vegetable
B Mén &n kém: Téi nuéng, hanh tim, rau ci nuéng

HEATED STATION/ QUAY PEN NONG
g 48. Grilled oyster/ Hau nuéng
49. Grilled prawns/ Tém si nuéng

CHAFFING DISH/ CAC MON NONG

50. Singapore veggies noodle/ Mi xdo rau ¢ kiéu Singapore
51. Potato wedge with parmesan cheese & parsley
Khoai téy méi cau véi phé mai va mui téy
52. Kung Pao chicken/ Ga xcéo Cung Béo
53. Poached beef/ Bo kho
54. Chicken cacciatore/ Ga hdm tho sén kiéu Y
55. Slow cooked pork cheek, root vegetables/ Md heo ndu chdm véi rau cd




- TT—

SWEET DESSERT/ MON TRANG MIENG

56. Berries cheese cake/ Bdnh phé mai vi déu
57. Strawberry trifle verrine/ Kem céc vi déu
58. Chocolate rolled cake/ Banh béng lan cuén vi sé-cé-la
59. Caramel cream brulée/ Bénh kem trimg vi caramel
60. Opera cake/ Bdnh kem nhiéu lép
61. Vietnamese coffee, cream bun/ Bdnh kem ca phé kiéu Viét Nam
62. Passion and mango cheese cake/ Banh phé mai vi xodi va chanh déy
63. Green tea crumbles choux cream/ Bdnh su kem vi tra xanh
64. Chocolate macaron/ Bénh macaron vi sé-cé-la
65. Chocolate mousse/ Banh mém vi s6-cé-la
66. Fruit tart/ Banh tart tréi cay
67. Garden fresh fruit slice/ Trdi cdy tuoi ct lat
68. Nitrogen ice cream bar/ Qudy kem ni-to
Passion fruit and mango/ Vi chanh déy va xodi
Sauce: Chocolate, passion fruit, caramel, berry, mango
X6t s6-cé-la, x6t chanh déy, x6t caramel, x6t qué mong, xét xodi

KID'S BUFFET/ QUAY BUFFET CHO TRE

69. Crab meat and sweet corn soup/ Sip bdp cua
70. French fries/ Khoai tay chién
71. Crumbed chicken wings/ Cdnh ga chién gion
72. Penne bolognese/ Mi Y x&t bo bam

73. Dried sausage skewers/ Xuc xich xién chién
_ 74. Stir-fried corn with onion/ Bdp xdo bo
= 75. Candy bar/ Keo cdc logi

" 76. Mayo, chilli sauce, ketchup/ Xét mayonnaise, tvong ét, tvong ca chua

FOR INQUIRIES & RESERVATIONS
L +84(0236) 395 8888
= HB8838-FB5@accor.com



