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> INTERNATIONAL BUFFET DINNER

ORGANIC SALAD BAR:

— Dua Leo, Hanh Tday & Rau Thi La, Vong Hanh
PO, Rau Xa Ldch Frisée, Rau Xa Ldch DJ Oak,
Rau Xa Ldch Xanh Coral, Bo (Theo Mua), Ca Rét
Xdat Nhd, Ca Chua Bi, Mesclun.

Cucumber, Onion & Dill, Red Onion Rings, Frisée Lettuce, Red
Oak Lettuce, Green Coral Lettuce, Avocado (Seasonal),
Julienned Carrot, Cherry Tomato, Mesclun.

SALAD STATION &
CAESAR SALAD STATION:
— GA6i Bugi Tém Thit.

Pomelo & Shrimp Salad.

— Salad Rau Cu Nuéng.

Grilled Vegetable Salad.

— G36i Ca Hoi Xéng Khéi Cuén.
Rolled Smoked Salmon Salad.

— G36i bu Bu Cd Khé.

Green Papaya Salad with Dried Fish.

— GOi Xodi Cd Khé Ca Tré.

Green Mango with Catfish Salad.

— GGi Cd Chém Chua Cay Kiéu T Xuyén.
Szechuan Seabass Fish Salad.

— GOi Ca Com Chién Gion Véi Rau Mam.
Micro Herb Salad with Fried Crispy Anchovy.
— Salad Hy Lap.

Greek Salad.

— GOi Hai San Kiéu Viét Nam.
Vietnamese Seafood Salad.

— Quady Kim Chi & D6 Ngam.
Selected Kimchi & Pickles.

SELECTED VEGETABLE BAR:

— Bdp Cdi B3, Tring Ludbc, PGu Ga, Gt Chubng
Nuéng, Sup Lo Xanh Chan, Sup Ld Trang Chan,
Nd&m Rom Ngém, Gidg Db, Bdu Tdm Ngam Dua,
Cu Dén Non.

Julienned Red Cabbage, Boiled Eggs, Chickpeas, Roasted Bell
Peppers, Blanched Broccoli, Blanched Cauliflower, Marinated
Straw Mushrooms, Bean Sprouts, Marinated Red Kidney Beans,
Baby Beetroots.

*Our buffet menu changes daily for a fresh dining experience

FRIDAY - SUNDAY,
FROM 6.00 TO 10.00 PM

DRESSINGS & CONDIMENTS:

— Bg, Sét Y, S6t Phdp, D@m Balsamic, MU Tat
Dijon, D&u O Liu, Sét Cocktail, S6t Ca Chua, S6t
Ot, S6t Thousand Island, Vinaigrette Chanh
D@y, Sét Mu Tat, S6t MGt Ong.

Mayonnaise, Italian Dressing, French Dressing, Balsamic
Vinegar, Dijon Mustard, Olive Oil, Cocktail Sauce, Tomato
Sauce, Chili Sauce, Thousand Island Dressing, Passion Fruit
Vinaigrette, Mustard Dressing, Honey Dressing.

— Hat Cdc Loai, Hanh Phi, O Liu Muéi, Thit Xéng
Khdi, Croutons, Ca Rét Dua, Pesto Hung QUE.
Assorted Nuts, Fried Shallots, Marinated Olives, Bacon Pieces,
Croutons, Pickled Carrots, Basil Pesto.

JAPANESE STATION:

— Sushi & Sashimi Cdc Loai (Cd Héi, Ca Ngu,
Bach Tuéc, Cd Trich Ep Trdng).

Assorted Sushi & Sashimi (Salmon, Tuna, Octopus, Japanese
Herring with Eggs).

— Cudén Maki, Cuén Dua Leo, Sushi Trdng Cag,
Sushi Ca Bia Phuong, Sushi Caviar, Cuén Kiéu
California.

Maki Rolls, Cucumber Rolls, Egg Sushi, Local Fish Sushi, Caviar
Sushi, California Rolls.

— Gung Ngdm, Cu Cdi Daikon, Nuéc Tudng,
Wasabi, Chanh Tuoai.

Pickled Ginger, Daikon, Soy Sauce, Wasabi, Lemon Wedges.

COLD CUT, CHEESE &6 PATE STATION:
— Gidm Béng X6ng Khoi, Gio Lua Viét Nam, Ca
X6ng Khoi, Xuc Xich & Mortadella.

Smoked Ham, Vietnamese Cold Cut, Smoked Fish, Salami & Mortadella.
— Phé Mai Emmental, Gouda, Cheddar, Banh
My Que. Paté & Terrine Kiéu Néng Trai.

Emmental Cheese, Gouda Cheese, Cheddar, Bread Sticks. Farm
House Style Paté & Terrines.

— Tém Tuoi BE€ Lanh Kém Gia Vi & Sét.

Prawns on Ice with Condiments & Sauces.

— Cd X6ng Khdi Cdc Loai An Kém Dua Cdi.
Assorted Smoked Fish Platter with Capers.

— Gio Lua Viét Nam Cdc Loaqi.

Vietnamese Cold Cuts Selection.



> INTERNATIONAL BUFFET DINNER

SOUP:

— SUp HGi SGn Kem Thdo Méc.
Seafood Chowder with a Hint of Herbs.
— Sup Hdi San Ba Loaqi.

Trio Seafood Soup.

BREAD:

— Bdnh My Nudng Va Bdnh My Cuén An Kém
Cung Bo Cdc Loai.

House-Baked Assorted Rolls & Breads Accompanied By
Assorted Butters.

SHOW KITCHEN:

— Phé (Bo/ Ga) Va Bun Boé An Kém Cung Cdc
Loai Rau, Nudc Ché@m.

Bun Bo Noodle, Pho Topped With Beef, Chicken & Traditional
Condiments.

GRILLSTATION & SEAFOOD STATION
(STEAM OR GRILL):

— Cua Ca Mau, Cé Bo My, Ba Roi Bd My, Thédn
Ngoai Bo Uc, Vai Cliu, Bung Cd Héi, Cé Ngén,
Ca Trdng, Tbm Su, Tém Cang Xanh, Hau Dai
Ducng, Oc Cdc Loai (Vem Xanh, Sé Léng, SO
Huyét, Méng Tay, Nghéu,...).

Ca Mau Mud Crab, US Chuck Roll Beef, US Beef Belly, AU Rib Eye,
Lamb Shoulder, Chicken Meat, Belly Salmon, Yellowtail Scad,
Sanma Fish, Tiger Prawns, Scampi, Oysters. Assorted Snails
(Green Mussels, Hair Clams, Blood Cockles, Finger Snails,
Clams, Red Clams).

CHOICE OF SAUCE:

— Sét Hanh Tay, Mornay, Me, Singapore, Tau Xi,
Tiéu Xanh, Kilpatrick, Sate.

Spring Onion, Mornay, Tamarind, Singapore, Black Bean, Green
Pepper, Kilpatrick, Satay.

*Our buffet menu changes daily for a fresh dining experience

FRIDAY - SUNDAY,
FROM 6.00 TO 10.00 PM

HOT CARVING LAMP:

— B6é Nudng Tdng Dung Kém Vd&i Rau Mui, Sét
Vang Da.

Roasted Herb-Crusted Beef Sirloin with Garlic, Thyme & Gravy.

— Ga Quay Mdat Ong.

Roasted Chicken with Honey.

— Heo Quay Da Gion.

Roasted Pork Belly.

— Cd Bép Nguyén Con Nudng Muéi.

Roasted Fish Cobia with Sea Salt.

SPECIAL LAMP:

— Cd Chinh Tiém Thuéc Bdac Dung V3i Rau An
Kém Vva Mi Trdng.

Stew Eel Fish with Chinese Herbs, served with Condiments.

— Cd Tadm Nudng Riéng Mé.

Grilled Sturgeon with Turmeric and Galangal.

— Cd Héng Nguyén Con Nudng Muédi Himalaya
Dung V&i Rau An Kém.

Baked Whole Snapper with Himalayan Salt, served with Condiments.
— Dui Dé Quay Dung Vi Sét Ca Ri.

Roasted Goat Leg with Curry Sauce.

— Vit Quay Lé Mdac Mét.

Roasted Whole Duck with “Mac Mat” Leaf.



> INTERNATIONAL BUFFET DINNER

HOT SELECTION:

— Rau Cu Xao NGm Sét Dau Hao

Wok-Fried Bok Choy with Mushroom.

— Cd Bién Chién Gion Sét Xi Mudi/ Chanh Déy/
3 Vj Kiéu Thdi/ Chua Ngot/ Bo Kiéu Phdp.

Fried Sea Fish with Plum Sauce/ Passion Sauce/ Trio Thai Sauce/
Sweet & Sour Sauce/ Beurre Blanc Sauce.

— Cd Bién Héap XO Sét Kiéu Hong Kong/ Nudc
Tuong Thugng Hang/ Hdp Ky Ldn/ Tuong Ngot/
Nu Bach Hoa & Sét Kem.

Steamed Sea Fish with XO Sauce Hong Kong Style/ Superior Soy
Sauce/ Shitake Mushroom & Ham/ Hoisin Sauce/ Capers &
Cream Sauce.

— Cd Bién Nudng Sét Bo Kiéu Phdp

Grilled Sea Fish Cutlets with Beurre Blanc Sauce.

— Bdu Hu Hdai San Sét Hoisin/ DGu Héao/ Ta
Xuyén/ Cam Bo.

Seafood Tofu with Hoisin Sauce/ Oyster Sauce/ Szechuan
Sauce/ Orange Citrus Sauce.

— Ga Chién Kiéu KFC Dung VdJi Sét Ca.

KFC Style Chicken with Tomato Sauce.

— Ga Chién Gion Dung V3i Sét Chanh Mayo.
Panko-Crumbed Chicken with Lemon Mayo.

— Ga& Hap Dau Hao NéGm Béng Cé.

Steamed Chicken with Oyster Sauce & Shitake Mushroom.

— B6 HGm Kiéu Phdp.

Beef Bourguignon.

— B0 Xdo Kem Va NaGm Kiéu Nga.

Beef Stroganoff.

— COm Chién Hdi San/ Ca Mdn/ Duong Chéu/
Mad Lai.

Fried Seafood Rice/ Salted Fish Rice/ Oriental Rice/ Nasi Goreng Rice.

— Hdi Sdn Xao Ot Chuéng/ Sét XO.
Stir-Fried Seafood with Capsicum/ XO Sauce.
— Hai San Chién Gion.

Fried Tempura.

— Com Trdng.

Steamed Rice.

*Our buffet menu changes daily for a fresh dining experience

FRIDAY - SUNDAY,
FROM 6.00 TO 10.00 PM

DESSERT:

— Qudy Kem Tu Chon.

Ice Cream Station.

— Bdnh Tart Mini S6-Cé6-La & Dau Rung.
Mini Chocolate Berries Tartlets.

— Bdnh Phé Mai Cdm Thach.
Marble Cheesecake.

— Bdnh Flan Caramel.

Creme Caramel.

— Bdnh Mousse S6-Cé-La Hat Dé.
Chocolate Hazelnut Mousse.

— Bdnh Xoai & Chanh D&y Mini.
Mini Mango Passion.

— Tau HG Hanh Nhan.

Almond Bean Curd.

— Bdnh Tdo Nudng Vun Dung Kém Sét Kem Siia.

Apple Crumble (Hot) with Creme Anglaise.
— Thach Quyt.

Mandarin Jelly.

— Ché Vai Béu Hd Non.

Lychee & Tofu Sweet Soup.

— Trdi Cay Theo Mua.

Fresh Tropical Fruits.






