SALAD STATION
QUAY XA LACH

Local traditional
Vietnamese salad

Céc mén gadi truyén théng
Mango salad and melo
melo snail

Gai xoai &¢ gide

Pomelo salad with prawn
Gai budi 6m

Vietnamese herring salad
Géi ca frich

Western salad

Céc logi xa lach

Prosciutto & Arugula salad
Xa lach thit nguoi Y

va rau rocket

Chick peas salad &
pansear funa

Xa lach dau ga & cé ngu
ap chdo

Asparagus green salad &
crab meat

X& lach mang tay & thit ghe

TET SPRING BBO NIGHT BUFFET MENU

CHEESE BOARD & BREAD
COUNTER

QUAY PHO MAI VA
BANH M

Selection ham

& condiments

Thit nguéi va dé &n kém
Gourmet selection of
artisan breads: Onion and
herb Focaccia, rustic dark
rye loaf, rustic multigrain
loaf, French baguette,
pain de champagne
Tuyén chon banh mi

thd céng cao cdp:
Focaccia hanh tay & théo
moc, banh mi l6a mach
den truyén théng, banh mi
da ngi céc fruyén théng,
baguette Phap, banh mi
Pain de Champagne

And a variety of imported
cheeses

Pa dang cac logi pho mai
nhap khéu

SEAFOOD ON ICE
HAI SAN TUO

Salmon, tuna, cobia, tiger
prawns, sea snails,
mussels, Japanese octopus
and condiments

C4 héi, cé ngl, cd bop,
tom sU, céc loai 8c bién,
vem, bach tusc Nhat

va dé an kém

SOUP CORNER
QUAY SUP

Abalone & mushroom soup
Slp ném véi bao ngu

HOT STATION
CHAFFING DISH
QUAY NONG

Sauteed mixed clams with
sweet & sour Sauce
Nghéu xdo chua ngot

Big prawns with

garlic butter

Tom cang xanh sét bo 1
Steamed ocean clams
with lemongrass

Ngheéu hdp sa&

Steamed apple snail with
Phu Quoc green pepper
Oc buou hdp tieu xanh
Phu Quéc

Sautéed sweet snail with
salted egg yolk sauce

Oc huong x8t tring mudi
Crab fried rice

Com chien ghe

Seafood stir-fried Noodles
Mi xdo hai sén

CARVERY )
QUAY THIT NUONG

Roasted lamb leg

Dui cou nudng

Roasted Australian beef
Thit bd Uc nuédng

Baked Sea Bass in
banana leaf

Cé& chém nudng la chudi
Roasted pork belly

Ba chi quay gion
Whole roasted chicken
Ga nudng nguyén con

PIZZA & PASTA STATION
QUAY MI Y VA PIZZA

PIZZA

Seafood, Margherita,
Parma Ham

Pizza hai san, pizza pho
mai, pizza thit ngudi

PASTA

Fettuccine, Penne,
Spaghetti, Squid Ink
Linguine

Mi det, nui 8ng, mi soi
trdn, mi muc den

With creamy lobster
bisque sauce, tomato
sauce, pesto sauce
Véi x&t kem tom hum, xét
ca chua, x&t 1 qué
And seafood variety

Cung cdc logi hai sén

CHARCOAL GRILL STATION
QUAY NUONG THAN

Lobster

Tom hum

Marinated chicken skewers
Ga nudng xién que
Marinated beef skewers
Thit bo xién que

Tiger prawn with
lemongrass

Chao t6m

Grilled pork wrapped
around sugar-cane

Heo boc mia nuédng

Phu Quoc tiger prawn
Tem st Phu Quéc

Grilled oysters

Hau nudng

Local scallops grilled with
scallion oil and peanuts
So diép nuéng md hanh &
déu phong

Grilled squid

Muyc nudng

Clams with spring

onion confit

Nghéu véi hanh la om déu
Grilled octopus

Bach tuéc nudng

Sweet potato, sweet corn,
okra, zucchini

Khoai lang, ngé, dau bdp,
bi ngoi

DESSERTS _
TRANG MIENG

A fine selection of petits fours
Céc logi banh ngot

Fresh tropical fruits

Trai cay nhiét déi

Ice cream & sorbet station
Qudy kem va dé tuyét
Cupcake & Macaron tower
Thdp banh cupcake

& macaron
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CORALLO



