FOOD
EXCHANGE

HO CHI MINH CITY

24 & 31 DEC 2025

STARTERS

Seafood spring rolls - Cha gio hai san

Squid nori samosa - Banh samosa nhan muc
cudn rong bién

Chicken Yakitori — Ga xién sét nudc tuosng Nhat
Truffle arancini - Com Y chién gidn nam truffle
Vietnamese turmeric pancake — Banh khot hai san

SUSHI

Sashimi tuna and salmon, ikura - Ca hdi séng
va ca ngu, trdng cé hoi, ca trich ép tring
Salmon sushi nigiri ball — Nigiri ca haoi

Chuka wakame gunkan - Sushi rong bién
California Maki rolls — Sushi cuén California
Philly Maki rolls — Sushi cuén phé mai, ca héi va
trai bo

Prawn Nigiri — Nigiri sushi tom

Condiments: Soya sauce, ginger, wasabi —
Gia vi: s6t nudc tuang, gung héng, wasabi.

CARVING STATION

Beef Wellington — Than ndi bo nudng boc banh
ngan I8p sét kem nam va mang tay nudng
Turkey with gravy sauce - Ga tay s6t hanh
Perking Duck - Vit quay Bac Kinh, sét tusng ngot

SEAFOOD STATION

Lobster and Yebbie — T6m hum, tém m{ ni
Tiger prawn and river prawn - Tém Sd, Tém
cang xanh

Crab and flower crab - Cua, ghe

Oyster — Hau sta Phap

Silk Clam, Shells - So lua, So long, S6 Huyét
Condiments: Soya sauce, sour & sweet fish
sauce, salt pepper with lime, black pepper
sauce, galic butter sauce, cheese sauce - Gia
vi: Nudc tucng, nuéc mam chua ngot, mudi tiéu
chanh, sét tiéu den, sét ba toi, sét phd mai

O FESTIVE®S
' OCEAN NIGHTS

SOUP STATION

Crab fishmaw soup - SUp cua bong béng ca
Crab soup Hotpot — Lau riéu cua bap bd hai san
(Condiments on the side — Phan gia vi & bén ngoai)

CHEESE COLD CUT STATION

4 kinds of cheese set up on ground chopping
board - 4 loai ph6 mai

3 kinds of cold cut - 3 loai thit nguodi

Pork rillettes — Thit heo ndu nht kiéu Phap
Duck rillettes — Thit vit ndu nhi kiéu Phap
Condiments: nut, onion jam, gherkin, carpes,
olives, honey - Gia vi: cac loai hat, mut hanh,
dua chuét, 6liu va mat ong

SALAD STATION

Popia - Bo bia

Pork and prawn fresh spring rolls — Goi cuén tdm
Beef banana blossom salad - Géi bo hoa chudi
Dry mountain jelly salad — Gdi ti€n vua hai san
Pink pomelo salad - Goi bugi hai san

Beetroot salad — Xa lach cu dén dung kém sét
cam chanh

Mixed green salad - Xa lach xanh sét dau va cac
loai dau

Caesar salad - Xa lach ga Caesar

HOT STATION

Seafood jade rice - Cém chién hai san bich ngoc
Seafood thermindor - Hai san duat o

Wok fried seafood noodle — Mi xao hai san
Steam seabas fish with black bean sauce - C3
chém sét tau xi

Shaking beef - Bo luc lac

Broccoli seafood sauce — Bong cai xanh sét hai san
Bulot coconut butter - Oc bulot bs difa
Grilled thai pork mooping - Nong heo nudng
kiéu Thai

Chili singaporean crab - Cua sét Sing

River prawn cereal - Tdm rang ngl céc

DESSERT STATION

Tropical fresh fruit — Trai cdy theo mua
Caramelized flan cake — Banh flan

Tropical fruit panna cotta - Thach pudding trai
cay nhiét ddi

Assorted sweet cake — Banh vong, banh sécdla,
banh su vani, banh tiramisu, banh mousse.
Vietnamese sweet soup dessert — Ché Viét Nam
(ché dudng nhan, ché bap, ché cu nang)

lce cream - Kem

Menus are subject to change due to daily or seasonal and availability of ingredients |
Thuc don co thé thay déi tuy theo ngay hoac theo mua va tinh trang san cé clia nguyén liéu.

A complimentary a glass of sparkling wine,
free-flow chilled fruit juices, soft drinks, and local beers.
Tang Mot 11y rucu vang sui, nudc trai cay udép lanh,

nudc ngot va bia dia phuang dung khéng gidi han
-




