BBQ DINNER BUFFET
TIEC TOI T CHON BBQ
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A HALF OF LOBSTER PER GUEST | NOPA CON TOM HUM CHO MOI KHACH
BAE dtopa)/el

BBQ STATION | QUAY BBQ | 2E| 0] M
Tiger Prawns | T6m Su | EtO| H M 2
Octopus | Bach Tuét | 20

Mussels | Vem Xanh | & &

=

Ark Clams | So Léng | 125t
Scallops | So Diép | 7t 2| H]

Vietnamese Pork Sausage | Nem Nuong | HI E'= Al 3 A A|X]|

Zz3
Grilled Lemongrass Chicken Wings | Canh Ga Nuéng Sa |
Jzle g2astA X721

Beef Tenderloin | Than Bo Nuéng | Hl = Ot A

Condiments: Mushrooom Sauce | Honey Mustard Sauce | Green Chilli Sauce |
Salt and Pepper | Lemon | Fresh Chilli
Mén An Kem : S6t Ném | S6t Mu Tac Méat Ong | Sét Ot Xanh | Muéi Tiéu | Chanh |
Ot Tuoi
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STEAMED SEAFOOD STATION | QUAY HAI SAN HAP | { A% AH|O|M
Silk Clams | SO Lua | &3 Z= Y
Jumping Snails | Oc Nhdy D6 | & 0|
Turgid Venus Shells | Nghéu Hai Coi | =70 22 &
Clams | Nghéu Trang | =M

Condiments: Green Chilli Sauce | Salt and Pepper | Lemon | Fresh Chilli
Mén An Kem : S6t Ot Xanh | Mudi Tiéu | Chanh | Ot Tuoi

AA QL HERE J2IE 2| AA |_4\_E al | |E-||E |AHJ—I__7_'<_

SEAFOOD ON ICE | HAI SAN UOP LANH | Al M 3t 5 A8
m

Nha Trang Oysters with Shallot Vinegar | Hau Sita Nha Trang Sét Gidm Hanh Tim

M2 AXE AEOQ| LIEZ Q0| AH

Tiger Prawns | Mussels | Ocean Cockles | Blue Crabs
Tém su | Vem | S6 Dwong | Ghe Xanh
EtO|A M® | ¢ |HiCt otz S5 I

Condiment: Lime | Cocktail Sauce | Tabasco | Tartar Sauce
Mébn &n kem: Chanh | S0t Cocktail | Twong Ot Cay México | Sot Tartar
Ui L AA: Bt | ZHEH Y AA |EFHIAT |EtEEIZ A A

JAPANESE CUISINE | QUAY AM THU'C NHAT BAN | 24
Market Fresh Sashimi | Ca Twoi Tte Cho | 41 M 8t 3]
Salmon | Tuna | Seabass | Herring
Ca Hobi | Ca Ngtr | Ca Chém | Ca Trich
A0 &R |50 | HO
Assorted Sushi, Maki and “Qalifornia” Rice Rolls
Sushi Rau Cu, Sushi Rong Bién va Sushi Cuén Tém

=W, 000, g2l ZL|otE 25
Condiment | Mén An Kém | &4 % & A
Wasabi | Soya Sauce | Pickled Ginger | Korean Ban Chan Pickled Vegetables

Mu Tac | Nuéc Tuong | Gung Héng Ngém Chua | Rau Cd Ngadm Chua Kiéu Han
J—l_xlaljo| | 7}1} | AH AH7I- u|Et | orgAl HE Xt

LIVE STATION | QUAY CHE BIEN SAN

Vietnamese Pancake | Banh Xeo Tém Thijt Nam Bé | Bt M| 2



Singapore Chilli Crab | Cua S6t Ot | 47tZ= 2 2| 33

FROM THE GRILL | QUAY NUONG | 18 22|
Roasted Suckling Pig | Heo Sira Quay | M 71| = X| & 30|
Plum Sauce | S6t Man | £28 A A

Roasted Chicken with Rosemary | Ga Nuwéng Hwong Thao Nguyén Con
2AE 2=x02| x| 7]

Grilled Beef with Thyme | Bo Nwéng La Thyme |EI S ZEQ 217 O

Grilled Lamb Leg | Bui Ctru Nwéng | A2 E FCte| 17|

Condiment : Mint Sauce | Chimichurri | Dijon Mustard | Couscous | Carrots | Zucchini |
Raisins | Dried Apricots
Mén An Kéem : S6t Bac Ha | S6t Ngo Ri | Mu Tac Dijon | S6t Gravy | Couscous | Ca Rét
Bi Ngoi | Nho Khé | Mo Khé

YE Y AADE AA [XOFE &A S HAEE |ZAZA |2 |of
Z|dd R
SOUP | QUAY SUP | A=
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Sour Fish Soup | Canh Chua Ca | At T4 A=

MAKE YOUR OWN SALAD | SULUA CHON SALAD CUA BAN | 4= d2 =H}

Tomato | Carrot | Cabbage | Cucumber | Gherkin | Onion | Capsicum |
Black Olive | Corn | Egg | Mixed Lettuce
Ca Chua | Ca Ré6t Soi | Bdp Céi Soi | Dwa Leo | Dwra Chuét Mudi | Hanh Tay |
Ot Chuéng | Oliu Pen | Bap Hat | Trimg Luéc | Céc Loai Salad Xanh Hén Hop
EOE |2 [&4F |20 |02 | I |2F |28 |22 E | S5 [ A [ MA
gl A
Dressing: Viethamese Spicy Fish Sauce | Red Wine Vinaigrette | Thousand Island |
Honey Mustard | Balsamic | Olive Qil | Mayo | Tartar | Mango Chutney |
Coriander Chutney
M&m Chua Ngot | S6t DAm Vang D6 | S6t Nghin Bao | Mu Tac Méat Ong | Sét D&m Y |
Dé&u Oliu | Sét Tartar | Mayonnaise | Mut Xoai Kiéu An | Mdt Ngo Kiéu An
HIE Al ALO[Al I 4| AA [ E QN HH IO E |[AIRXME |OLME | L0 AE}

Cgag |22|2 oY |0tU = |Et2EIZ |0 HEL| |13 HEL]
SALAD STATION | QUAY SALAD | 43 E AH|O|M

Viethamese Pomelo Salad with Pork & Shrimp | Géi Bwéi Tém Thit Viét Nam
HIELA ZTHZ 23 o 2= M=



Thai Grilled Beef | G6i Bo Kiéu Thai |EtO] 12 E H|Z
Salmon Salad | Salad C4 Héi | 910 Mz =

Vietnamese Chicken Salad | G6i Ga Viét Nam | HI E 4] x| 2] Mz =

d

Cam Lam Mango Salad | Goi Xoai Cam Lam | ZztQl 21 M=

MAIN COURSE | MON CHINH | 19! 2]

Stir-Fried Seabass with Sweet and Sour Sauce | C4 Chém Sét Chua Ngot

o) o = = o
ASIOH ALY AAE HEQ 50 /3

Seafood Satay | Hai Sdn Xao Sa Té | S AtE At

Indian Curry with Beef, Potatoes & Carrots | Ca Ri An D6
07|, 4%, G20 S0 A FHE

Grilled Chicken Thighs with Lime Leaves | Bui Ga Nwéng La Chanh

a3 Y Y X7

Wok Fried Squid with Bell Peppers, Onions and Tomatoes | Muc Xao Chua Ngot
o, o, E0tET S0 @Y |3

Fried Rice with Beef and Pickled Green Mustard | Com Chién Bo Cai Chua

Ol HAEE D[22 282 217 589

Stir-Fried Glass Noodles with Crab Meat | Mién Xao Thijt Cua

HA 22 A =5

=2 o =2 =

Grilled Pork Ribs with Honey | Suon Nuwéng Mat Ong

J%E 5L £
Seasonal Stir-Fried Vegetables | Rau Xao Theo Mua | A& M4 5

Steamed Rice | Com Trang | &

VEGETARIAN STATION | QUAY MON CHAY | HI X|El| 2| 1 AE|o|M

Soft Tofu with Mushroom Sauce | D4u HG Non Sét Nam
4|2 A4S ZEQ 251
Stir-Fried Noodles with Vegetables and Mushrooms | Mi Xao Rau Ci va Nam
Ao A0 SojZt BE 24
Grilled Eggplant with Green Onion Oil and Peanuts
Ca Tim Nwong M& Hanh Béu Phong
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KID’S CORNER | QUAY DANH CHO TRE EM
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Beef Congee | Chdo Thjt Bo | 217| &
Mushroom Pizza | Pizza N4m | 0{ 4| & 1| X}

Fish Fingers | C4 Chién Xu | T+ & A
Spaghetti with Tomato Sauce | Mi Y Sét Ca Chua | EOE A A AT E|
BREAD CORNER | QUAY BANH Mi | % 2L
Mini Baguette Breads | Banh Mi Chu¢t | O|L| HtAH E
Dark Rye Rolls | Banh Mi Ben Tron | Ct3 EtO| £
Soft Rolls | B&nh Mi Tron Mém | AZE E
Baguette Loaf | Banh Mi Phap Dai | Bt 7 E
Sourdough Bread | Banh Mi Men Chua | At =2 E|E
Served with Butter | An kém Bo | HHE{ 2t &H7H X 2
DESSERT | QUAY TRANG MIENG | LI N E

Strawberry Vanilla Bavaroise | Banh Kem Mém Vj Déau Vani
@7 shdat 32

Mango Pudding | Banh Kem Mém Vi Xoai

] i C
g £d

Apple Tart | Banh Tao Nuéng
Ol Z Ef2E

Green Tea Red Fruit Cake | Banh Tra Sira Vi Trai Cay
J2lE| E E2E 0|3

Pistachio Apricot Cake | B&nh Mém Hat Dé Vi Mo
O AEXQ &5 #0123

Caramel Flan | Kem Flan
ety 2@

Apple Hazelnut Cake | Banh Tao Hat Phi
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Seasonal Fruits | Trai Cady Theo Mua
AE ot

CHOCOLATE FOUNTAIN | THAPSOCO LA | =88 &%
Marshmallow | Cookies | Fruits | Brownies

Keo Déo | Banh Quy | Trai Cay | Banh S6 C6 La Nuéng
OrA 2= | 27| |0 | EEt L

ICE CREAM STATION | QUAY KEM | O}0| A3 2] AH|O|M

Coconut & Mango | Kem Dira & Kem Xoai | 2351 & 210

Topping | Lép Phu | EE

Chocolate Syrup | Black Chocolate Chip | White Chocolate Chip | Sprinkles | Crumbly Biscuits
SiRup S6 C6 La | S6 C6 La Chip ben | S6 C6 La Chip Trang | Com Mau | Vun Banh Quy

ZEAME |2 =2 F |S0E =SS H | 222 |2 = H[23
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VIETNAMESE BBQ STATION | QUAY BBQ VIET NAM [ HIE'=t 4] BBQ AE||0|MM

Grilled Chicken Thighs with Lemongrass | Bui Ga Nuong voi Sg| 12 E B2 12tA %
|.

VIETNAMESE DINNER BUFFET | TIEC TOI TY CHON AM THUC VIET
e

Grilled Tiger Prawn with Sate Sauce | 76m Su Nudng Sa Té| 12 E ALEl| A A EFO|7A

M AA H|= o

0

Grilled Beef Tenderloin with Sesame Seeds | Bo Nuong Me | A& E
Al
Grilled Five Spiced Pork | Thjit Heo Nuong Ngi Vi Huwong | 12 E IO|E AntO|lA X3
=3
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Grilled Octopus with Chilli Sauce | Bach Tudt Nuong Sét Ot| 1= =
Grilled Mussel with Spring Onion | Vem Xanh Nudng M& Hanh| 12 E A

Grilled Seabass with Turmeric Sauce | Cd Chém Nudng Sét Nghé | 1=
2|H|H|

Grilled Scallop with Spring Onion | S6 Diép Nwong Mé Hanh | 12 E

Carrots | Zucchini | Raisins | Dried Apricots
Mén An Kém: Sét Bac Ha | Sét Ngo Ri | Mu Tac Dijon | Sét Gravy |

Condiments: Mint Sauce | Chimichurri | Dijon Mustard | Couscous |
Couscous | Ca Rt | B Ngoi | Nho Khé | Mo Khé



STEAMED SEAFOOD STATION | QUAY HAI SAN HAP| sl M 8% AE| o] M

Mussels | Vem Xanh | &

Ark Clams | So Léng | 125}
Tiger Prawns | 76m Su | EFO| 7 M 2

Clams | Nghéu Tréng | =i



COLD CUT | QUAY THITNGUQI | BE %

Smoked Basa Fish | Salami | Olive Sausage | Vietnam Local Sausage | Pork Pate
Ca Basa Xéng Khdi | Xuc Xich Salami | Thit Ngudi Oliu | Thit Ngudi Viét Nam
Pate Heo
SM CH |&20] | 22|82 2AX| |HEFHA AAX| | Z3 Dhe|

CHEESE | QUAY PHO MAI| X| =

Gouda | Emmental | Cheddar
Phé Mai Gouda | Phé Mai Emmental | Phé Mai Cheddar

TLCH|Ooff HE | MICE
SEAFOOD ON ICE | HAI SAN UOP LANH | MMt & A2

Tiger Prawns | Mussels | Clams
Toém su [ Vem | So Lua
EfO| M2 | Z 8 | =M

Condiment: Lime | Cocktail Sauce | Tabasco | Tartar Sauce
Mon an kem: Chanh | Sot Cocktail | Tuwong Ot Cay México | Sot Tartar

Qe o AA-tQl | ZHE|Y AA |EfHIA T |Ef2EIZ A A

JAPANESE CUISINE | QUAY AM THI/C NHAT BAN | 4]

Market Fresh Sashimi | Cd Twoi Ter Che [ MM 8t 8]
Salmon | Tuna | Seabass | Grouper
Ca Hoi | Ca Ngwr | Ca Chém | Ca Mu

A0 | &R |50 | IR
Nigiri Style Sushi | Cdc Loai Nigiri Sushi | &%
Japanese Tako Octopus | Salmon | Tuna
Suhi Bach Tugc Nhat | Sushi Ca Hoi | Sushi Ca Ngw
24 20 EfR | | &K

Maki Sushi Rolls | Maki Sushi Cudn | =5 &
Condiment | Mén An Kem /&d % A A
Wasabi | Soya Sauce | Pickled Ginger | Korean Ban Chan Pickled Vegetables
Mu Tac | Nuoc Tuong | Gang Hong Ngam Chua | Rau Cu Ngdm Chua Kiéu Han

TRYO| |2 | 4L IS |t RA wra

VIETNAMESE CUISINE | QUAY AM THUC VIET NAM [HIEE 4| FL

Shrimp Cake “Ho Tay” | Bénh Tém T4y H6 /“Z &4 (Tay Ho)” M
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Crispy Seafood Noodles | M/ Xao Gion H&i San | HFAF S &

FROM THE GRILL | QUAY NVONG | 18 22

Grilled Lamb Leg | Bui Ciru Nuong | 2E ZChe|l 17|

Condiment : Mint Sauce | Chimichurri | Dijon Mustard | Couscous | Carrots | Zucchini |
Raisins | Dried Apricots
Mon An Kém : Sét Bac Ha | S6t Ngo Ri' | Mu Tac Dijjon | Sét Gravy | Couscous | Ca Rét
Bi Ngoi | Nho Khé | Mo Khé

Ui U AA: OIE AA | X|OIFE| AA | CIE HAEIE | FAZA | Y2 | oi5e | HE
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Roasted Pork Belly | Heo Quay Ngi Vi | EAE Z3 HE|
Grilled Seabass with Turmeric | Cd Chém Nudng Nghé | 12 E ZE
VIETNAMESE NOODLE STATION | QUAY BUN VIET NAM [ HIE &

“Rieu” Noodle Soup | Bun Riéu| “El?(Rieu)’ +& A

SOUP | QUAY SUP /A&

A2 A

Chicken Mushroom Soup | Sup Ndm Ga Xé | x|Z] H+|& A

MAKE YOUR OWN SALAD | SULUA CHON SALAD CUA BAN | 4= Mg| EH}

Tomato | Carrot | Cabbage | Cucumber | Gherkin | Onion | Capsicum |
Black Olive | Corn | Egg | Mixed Lettuce
Ca Chua | Ca Rét Soi | Bap Cai Soi | Duwa Leo | Dura Chudt Mudi | Hanh Téy |
Ot Chudng | Oliu Pen | Bap Hat | Trung Ludc | Céc Loai Salad Xanh Hén Hop

EOE |E2 |4F |20 |20/02 | YT |1F |2 222 |S54 | 2| M
ol A

Dressing: Viethamese Spicy Fish Sauce | Red Wine Vinaigrette | Thousand Island |
Honey Mustard | Balsamic | Olive Qil | Mayo | Tartar | Mango Chutney |
Coriander Chutney
Mzam Chua Ngot | S6t Dam Vang D6 | Sét Nghin Bdo | Mu Tac Mat Ong | S6t Dém Y |
Dau Oliu | Sét Tartar | Mayonnaise | Mut Xoai Kiéu An | Mut Ngo Kiéu An
M E Al ATHO|A| T4 AA |2 S 90l B I3 E |AFSHE |OfUME |5 LI AEL
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SALAD STATION | QUAY SALAD| 43 = AH|0|M

Banana Blossom Salad with Jelly Fish | G6/ Stta Nha Trang | HTtE|E ZE QI HiLt

Lt 2 d2E
Thai Grilled Beef | G/ Bo Kidu Thai| EFO| 1RIE HIZ
Salmon Salad | Salad C4 Héi | 210 ME{=

MAIN COURSE | MON CHINH| | ¢l 22

0

Roasted Prawns with Rock Salt | 76m Rang Muéi| EAE B&E A
Grilled Fish with BBQ Sauce | C4 Nuong Sét BBQ /|BBQ AAE AE QI MM 0|

Thai Green Curry with Mussels | Vem Ndu Ca Ri Xanh Kiéu Thdi | E}O|Al &8t 12l 7]
=]

Vietnamese Pork Kebab | Nem Nuong |HIEEA 3 78t

Roasted Chicken with Rosemary | Ga Nuwong Huwong Thdo Nguyén Con | 2EAE 2 X0}

2| x|Z1Z!
Braised Duck | Vjt Tiém Thuéc Bic| LEl17 |
VEGETARIAN STATION | QUAY MON CHAY | HI X|El| 2| o1 AH|O|M

Mixed Grilled Vegetables | Rau Cu Nuong Thap Cam| 2§ #2 M4

Fried Rice with Vegetables | Com Chién Rau Cud | OF x5 S &t

Stewed Tofu with Lemongrass | Ddu Hu Kho Sd | Bl 1EtA F8 AR



DESSERT | QUAY TRANG MIENG | LI M E

Caramel Flan | Kem Flan | 7}etd £2t

Strawberry Pana Cotta | Bdnh Sita Mém Vi Dau | & 7| otL} ZE}

Chocolate Mousse | Bdnh Mém Vi S6 Cé La | ZER FA

Vietnamese Pineapple Cake | Bdnh Dira Nuong | HIE 4] It QIofZ 70|23

Flan Cake | Bdnh Puc | EEt 7{0|2

Vietnamese Cassava Coconut Cake | Banh Khoai Mi| HIE 'S A kAR 23S 740|2

ala
|H

Mixed Bean Sweet Soup | Ché Sém B6 Luong | £8 2 ot

Seasonal Fruits | 7rdi Cdy Theo Mua | M& ot

CHOCOLATE FOUNTAIN | THAPSOCO LA | =288l E%
Marshmallow | Cookies | Fruits | Brownies

Keo Déo | Banh Quy | Trai Cdy | Banh S6 C6 La Nuong
OFAEE | 27| |2 | B2t L

ICE CREAM STATION | QUAY KEM| ofol A3 g AH|O|M
Vanilla & Coffee | Kem Vani & Kem Ca Phé | HF'2let & 74| ofo|A 3 &
Topping | Lép Phu | EE
Chocolate Syrup | Black Chocolate Chip | White Chocolate Chip | Sprinkles | Crumbly Biscuits
SiRUp S6 Co La | S6 C6 La Chip Den | S6 C6 La Chip Trang | Com Mau | Vun Banh Quy

= A|E-I|EEH7< =&l xl|2|.o|Ex =&l xllAuEIE-lZIE-I'dI:”A?I



HOT POT DINNER BUFFET
TIEC BUFFET TOI LAU TU CHON

T X R

HOT POT COUNTER | QUAY LAU | 8% 3L

Served at Table with 2 Types of Broth, Non-Spicy and Spicy
Phuc Vu Tai Ban voi 2 Loai Nwée Dung , Khéng Cay va Cay
712 €, 012 |+ 27tX| ®MS EIO|20M 0] &)

King Oyster Mushroom, Shiitake Mushroom, Lingzhi Mushroom, Green Cabbage,
Chinese Cabbage, Bok Choy, Corn , Egg Noodles , Rice Noodles
Ném Bui Ga, Nam Bbéng C6, N&dm Linh Chi, Cai Xanh, Cai Thdo, Cai Thia, Bdp My,
Ban, Mi Trdeng

MEOIHA, EUHM, SXHA, S F HF, S0, S+, 255, &3

fuin

BBQ STATION | QUAY BBQ | BBQ 2H|0| M

Tiger Prawns | Octopuses | Mussels | Scallops | Ark Clams
Tém su | Bach Tuéc | Vem Xanh | So Diép | So Léng
EtOIA M2 |20 | S8 | 7t2[d] | 29

Teppanyaki Chicken Thigh | Bui Ga Phi Lé Teppanyaki| X|Z! HEt 30

Vietnamese Pork Sausage | Nem Nudong | HIEEA T3 A A X]|
Beef Tenderloin | Thdn Bo Nuéng | Bl = 9t

COLD CUT | QUAY THIT NGUOI | E #H

Smoked Basa Fish | Salami | Olive Sausage | Vietnam Local Sausage | Pork Pate
Ca Basa X6ng Khoi | Xuc Xich Salami | Thijt Ngudi Oliu | Thjt Ngudi Viét Nam |
Pate Heo
SN i+ | &2t0l | 22E AAMX [HESA AAX| | 23 |



CHEESE | QUAY PHO MAI | X| =

Gouda | Emmental | Cheddar | Cream Cheese
Phé Mai Gouda | Phé Mai Emmental | Phé Mai Cheddar | Ph6 Mai Kem

SLCHI oS | AHCH 23 X =

SEAFOOD ON ICE | HAI SAN U'OP LANH | M M8t & oS

Tiger Prawns | Mussels | Clams
Tém su | Vem | So Lua
EFO|AH M | & | =N

Condiment: Lime | Cocktail Sauce | Tabasco | Tartar Sauce
Mobn an kém: Chanh | So6t Cocktail | Twong Ot Cay México | Sot Tartar
tE A A [ZHY AA [EHHIAT |EFZEIZE &4

JAPANESE CUISINE | QUAY AM THUC NHAT BAN | € 4

Market Fresh Sashimi | Ca Twoi Tir Chor | 1 M8t 3
Salmon | Tuna | Seabass | Grouper
Ca Hoi | Ca Ngtr | Ca Chém | Ca Mu
A0 |&HX |50 | 2=
Nigiri Style Sushi | Cdc Loai Nigiri Sushi | &%

Japanese Tako Octopus | Salmon | Tuna
Suhi Bach Tudc Nhét | Sushi Ca Hoi | Sushi Ca Ngcr
LE2A 20 EtZ | A0 | FX]

Maki Sushi Rolls | Maki Sushi Cuén | X &

Condiment | Mén An Kém | 24 % & A

Wasabi | Soya Sauce | Pickled Ginger | Korean Ban Chan Pickled Vegetables
Mu Tac | Nwéc Twong | Girng Hong Ngédm Chua | Rau Ca Ngam Chua Kiéu Han
DEHO| |2t | MY T2 | 324 phat

FROM THE GRILL | QUAY NUONG | 1¥ 22|

Roasted Duck "Hong Kong" | Vit quay “Hong Kong" | “€ 8" EAE H
Steamed Buns, Green Onions, Plum & Hoisin Sauce
Banh Bao Hap, Hanh La, Sot Méan, Sét Hoisin
M, af, SO[4 Xt A
Grilled Beef with Thyme | Bo Nwéng La Thyme |EfQ2 259 &1
BBQ Glazed Pork Loin | Thdn Heo Nuéng S6t BBQ |BBQ 2AE ZE
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VIETNAMESE CUISINE | QUAY AM THUC VIET NAM | HIE Lt Q2]

Duck Rice | Com Vjt | 22| & &t
Condiment: Ginger Fish Sauce | Pickles | Mixed Lettuces
Moén An Kém: Mam Gueng | D6 Chua | Xa Lach

MZ 4 A2 TS ML YA

Vietnamese Pancake | Banh Xeo Tém Thit Nam Bé | Bt M| 2
SOUP | QUAY SUP | A=
Crabmeat Soup with Baby Corn | Stip Bdp Cua | 7l & H|O|H|2 A =
NOODLE STATION | QUAY BUN | & AH|o|M

Laksa Noodle Soup | Bun Laksa Kiéu Singapore | 2 At = 4=
Seafood Pad Thai | Phé Xao Hai Sén Kiéu Thai | 31l A2 ZHELHO|

MAKE YOUR OWN SALAD | SU’'LUA CHON SALAD CUA BAN | M= M2 S H}

Tomato | Carrot | Cabbage | Cucumber | Gherkin | Onion | Capsicum |
Black Olive | Corn | Egg | Mixed Lettuce
Ca Chua | Ca Ré6t Soi | Bdp Céi Soi | Dwa Leo | Dwra Chuét Mudi | Hanh Tay |
Ot Chuéng | Oliu Pen | Bap Hat | Trimg Luéc | Céc Loai Salad Xanh Hén Hop
EOE |2 [&4F |20 | 0|2 | I |2F |28 |22 E | S5 [ A [ MHA
alA
Dressing: Viethamese Spicy Fish Sauce | Red Wine Vinaigrette | Thousand Island |
Honey Mustard | Balsamic | Olive Qil | Mayo | Tartar | Mango Chutney |
Coriander Chutney
M&m Chua Ngot | S6t Dam Vang D6 | Sét Nghin Do | Mu Tac Mét Ong | S6t Dam Y |
Déu Oliu | Sét Tartar | Mayonnaise | Mt Xoai Kiéu An | Mt Ngo Kiéu An

HIE ' Al ATHO[A] T4 &4 [HE 24Q HH O E |AHRTE |OFYME | S{LIHAEL
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SALAD STATION | QUAY SALAD | 3 E AH|O|M

Vietnamese Pomelo Salad with Pork & Shrimp | G6i Bwéi Tém Thit Viét Nam
HEHSA THZ T3 i 4|2z M=

Thai Glass Noodle Seafood | Mién Trén Hai San Kiéu Thai
Ef 34 S2tA &5 sfitE

Tuna Nicoise | Salad C4 Ngtr Kiéu Phép | LI A Al x| M2 &

STEAMED SEAFOOD STATION | QUAY HAI SAN HAP | | A% AH|O|M

Mussels | Vem Xanh | & &
Ark Clams | So Léng | 125t
Tiger Prawns | Tém Su | EfO| A M2
Clams | Nghéu Trang | =M

MAIN COURSE | MON CHINH | Hj2l 22|
Seafood Satay | Hai S4n Xao Sa Té | S A2 At
Seabass with Fish Sauce and Green Mango
Cé Chém Chién vd&i Nuwoc Mam va Xoai Xanh
m4laAc J2 YN ZEQSO

Wok Fried Vegetables with Garlic Sauce | Rau Ci Xdo Téi | Ot 2 A2 2! A

Spanish Snakefish “Con Tomate” | C4 Sét Ca Kiéu T4y Ban Nha
AH QLA 2 EMEH” &0 50|

BBQ Chicken | Bui Ga Nuwéng Sét BBQ | % 2! BBQ

Braised Beef in Red Wine | Bo Ham Vang 6 | 2l EotQl 2 17|



VEGETARIAN STATION | QUAY MON CHAY | HI X| E| 2] 2 AE|o|M
Potato Gratin | Khoai Tay But Lo Ph6é Mai | Zt Xt 12t &

= out

[

Vegetable Fried Rice | Com Chién Rau Cu | OFx{ &
AEHO

a7 a

Stir Fried Mixed Vegetables | Rau Xao Theo Mua | X &

KID’S CORNER | QUAY DANH CHO TRE EM | 0{2l0] 3 L]

':' AT =2
AUZE

Seafood Spring Roll | Cha Gio Hai San | off &t

Sausage Pizza | Pizza Xuc Xich | 2 Al X| T| X}

French Fries | Khoai T4y Chién | Z Xt & Z
x| =

Macaroni and Cheese | Nui Sét Ph6 Mai | & ot
Seafood Congee | Chao Hai San | &l
DESSERT | QUAY TRANG MIENG | CIH E

Strawberry Panna Cotta | Banh Sita Mém Vj Dau | 2 7| Lt 2 Et

Vietnamese Baked Pineapple Cake | Banh Dira Nuwdng
Hl E g A ohQloi & 7 0|2
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Mixed Bean Sweet Soup | Ché Sdm B6 Luong | A E Hl A

Seasonal Fruits | Trai Cdy Theo Mua | A& 1+
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Vietnamese Deep Fried Donuts | Banh Vong Kiéu Viét Nam HIE &4l &

Banana Cake | Banh Chubi Nuéng Kiéu Viét Nam | BtLELE #|0] 3
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Green Rice Sweet Soup with Mung Bean
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Vietnamese Rice Balls Sweet Soup | Ché Tréi Nuéc
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CHOCOLATE FOUNTAIN | THAPSOCO LA | =&

Marshmallow | Cookies | Fruits | Brownies
Keo Déo | Banh Quy | Trai Céy | Banh S6 Cé6 La Nuéng
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ICE CREAM STATION | QUAY KEM | Ot0| A3 &| AH|0|M

Chocolate & Coconut | Kem S6 C6 La va Kem Dtra
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Topping | Lép Phu | EE

Chocolate Syrup | Black Chocolate Chip | White Chocolate Chip | Sprinkles | Crumbly Biscuits
SiRup S6 C6 La | S6 C6 La Chip Ben | S6 C6 La Chip Trang | Com Mau | Vun Banh Quy
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