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Mother’s Day Dinner Buffet

11.05.2025 18:00-22:30  COm Vong restaurant — G Floor

APPETIZERE/KHA! VI

Fresh spring rolls with pork ears in rice powder/Nem tai thinh

Chicken salad with bean sprouts, onion and laksa leaves/Ném ga xé phay rau ram . .
Thai glass noodle salad with roasted beef/Sa ldt mién ki€u Thai vdi thjt bo quay

Lotus root salad with squid and fresh herbs/Ném ngo sen vdi muc va rau thom

Tuna Penne with ham and cherry tomato salad/Sa lat ca ngtr my 6ng vdi thit nguéi va ca

. chua bi : \
/ . Selection of western cheese, cold cuts with salami, ham, pastrami L >
_ Céc loai phé mai, thit ngudi quoc té ./
. Assorted lettuce with your choice of condiments and dressing @

Cdc loai rau va nudc sot an kém

} Bread corner with New Zealand butter/Cdc loai banh my vdi bo New Zealand

e JAPANESE & KOREAN STATION/QUAY DO NHAT BAN & HAN QUOC

Assorted sushi, maki, California rolls, and kimbap i

Cac loai sushi va com cuén

@ SOUP/SUP
Hot and sour seafood soup/Sup hdi san chua cay
. Clam chowder soup/Stp kem ngao

Thai hot pot with seafood, noodles and vegetables/Bdn Thai hdi san chua cay
LIVE COOKING STATION/QUAY NAU AN TRUC TIEP

Crispy fried rice cake “Banh xéo” with pork belly and shrimp
Banh xeo nhan tém thijt

Roasted beef striploin with pepper sauce and roasted vegetables
Than bo quay tang vdi I thom dn kém sot tiéu
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LIVING WEST HANOI

GRILLED STATION/QUAY PO NUGONG

Roasted lamb leg with grilled baby potato and green vegetables
Dui clru quay sot huong thao va khoai tay bi bé 16

Peking roasted duck/Vjt quay Bic Kinh
Slow-cooked beef rib with herb crumble/Suon bo ndu cham phd thdo méc huong

HOT DISHES/ MON NONG

Roasted chicken with mushroom sauce/Dui ga quay sét nam
Braised beef cheek in red wine/Ma bo ham vang dé vdi rau ct

Fried prawn with duck salted egg/Tém chién sét triing mudi @
. BBQ pork rib with roasted vegetables/Sudn heo tam sét BBQ nudng . ® -
. Baked duck breast with orange sauce/Ludn vjt b6 10 s6t cam »”/
_— Sautéed assorted spring vegetables with almond/Rau thap cam xao hanh nhan L J .’
. Roasted potato with herbs/Khoai tay bé 10 Ia thom

Seafood fried rice with XO sauce/Com chién h3i san vdi sot XO

DESSERT/ DO TRANG MIENG

Cappuccino cake/B3nh phé mai ca phé Y

Cointreau chocolate Tart/Banh tart s6-c6-la vdi rugu manh
Raspberry polenta cake with orange frosting/Bdnh béng lan mém dau tam vdi kem cam
Rum raisin ricotta cheese tart/Banh phé mai nho vang bé 16

Cheesecake with raspberry/Bénh phé mai dau tam

Sago with honey dew melon and coconut milk/Ché bét bang dua ludi va nudc cot dira
Black rice pudding with coconut cream/Ché nép cam va stia dia
Seasonal fresh fruits/Trai cay theo mua




