LIVE SALAD STATION
QUAY SALAD

SALAD SELECTION
CAC LOAI SALAD

Mixed Lettuce, Capsicum, Corn, Broccoli,
Cauliflower, Carrot, Cherry Tomato,
Beetroot, Quinoa, Couscous, Quail Egg

Xa lach céac loai, 8t chudng, bap, béng
cai xanh, béng cai trang, ca rét, ca chua
bi, ci dén, quinoa, couscous, tring cut

SELECTION OF DRESSINGS
CAC LOAI SOT

Caesar Dressing, Honey Dressing, Spicy
Dressing, Sesame Dressing, Sweet &
Sour Dressing

So6t Caesar, s6t mat ong, sét cay, st me,
s6t chua ngot

PREMIER RESIDENCES PHU QUOC EMERALD BAY

BEEF CARPACCIO
CARPACCIO BO
Parmesan, Rocket Leaves

Pho mai Parmesan, rau cai long

CHICKEN EGG SALAD
SALAD TRUNG GA
Olive, Chilli Sauce, Avocado Purée

O liu, tusng ét, sét bo

BLACK RICE & BUTTERNUT SQUASH
GAO DPEN & Bi PO
Feta Cheese, Rocket

Pho mai Feta, rau cai long




COLD CUTS & CHEESES
THIT NGUOI & PHO MAI

SELECTION OF FINE COLD CUTS SELECTION OF FINE CHEESES
THIT NGUOI CAC LOAI CAC LOAI PHO MAI
Coppa Ham, Salami, Chorizo, Chicken Brie, Blue Cheese, Goat Cheese, Gouda

Paté, Smoked Ham \ . - . N ~
Pho mai Brie, phd mai xanh, phd mai dé,

Thit ngudi Coppa, Salami, Chorizo, pa-té phd mai Gouda
3, thit Oi xong khoi
St g UG *Served with Pickles & Dried Fruits

An kém dua chua & trai cay say
PROSCIUTTO

THIT NGUOI PROSCIUTTO
Rock Melon, Beetroot Purée

Dua ludi, sét clii dén

ICED SEAFOOD SELECTION
HAI SAN UGP LANH

JAPANESE OCTOPUS SASHIMI

BACH TUOC NHAT BAN SASHIMI CAC LOAI
Salmon

GREEN MUSSELS Ca hoi

VEM XANH Tuna

Ca ngu dai dusng
STEAMED TIGER PRAWNS
TOM SU HAP ASSORTED MAKI ROLLS

SUSHI CUON CAC LOAI
ASSORTED SAUCES Pickled Ginger, Wasabi, Soy Sauce
CAC LOAI SOT GuUng ngam, Wasabi, xi dau

Cocktail Sauce, Chilli Sauce, Lime
Dressing, Balsamic Dressing, Honey
Mustard, Mayonnaise

Sot cocktail, sot 6t, sét chanh, st
balsamic, s6t mu tat mat ong, sét
Mayonnaise

NOSNCR
/,“\"éi;\%‘s




SOUP
SUP

LOBSTER BISQUE
sUP TOM HUM
Onion, Carrot, Celery, Cream

Hanh tay, ca rét, can tay, kem tugi

PASTA STATION
QUAY M1 Y

Fettuccine, Spaghetti, Penne

Mi Fettuccine, mi Spaghetti, mi Penne

Squid, Prawn, Fish, Mushroom, Pesto,
Bacon, Cream, Tomato Sauce,
Bolognese, Parmesan

Muc, tdm, cd, nam, sot Pesto, thit xong
khoi, kem tugi, sét ca chua, sot
Bolognese, phd mai Parmesan

TRADITIONAL STATION
QUAY MON TRUYEN THONG

VIETNAMESE PANCAKE
BANH XEO VIET NAM

CRISPY SPRING ROLLS
CHA GIO TRUYEN THONG

SHRIMP & PORK PASTE WITH
LEMONGRASS

CHAO TOM LUI SA

ROASTED STATION
QUAY MON QUAY

BBQ PORK RIBS & PORK INTESTINE
SUON & RUOT HEO NUGNG SOT BBQ

BEEF WELLINGTON
BO WELLINGTON

ROASTED PORK BRAIN IN PUMPKIN
OC HEO NUGNG TRONG Bi bO

ROASTED RABBIT
THO QUAY

SIDE DISHES
MON AN KEM
ROASTED WHOLE PUMPKIN & SWEET

POTATO PUREE

Bi PO NGUY‘EN TRAI NUGNG & KHOAI
LANG NGHIEN

ASPARAGUS & CARROT WITH
PARMESAN

MANG TAY & CA ROT XAO VGSI PHO
MAI PARMESAN

MASHED POTATO
KHOAI TAY NGHIEN

COMBINATION FRIED RICE
COM CHIEN THAP CAM




BBQ STATION
QUAY MON NUGNG

GRILLED CROCODILE
CA SAU NUGNG

GRILLED FROG
ECH NUGNG

OYSTER WITH SPRING ONION SAUCE
HAU NUGNG MG HANH

SNAIL WITH SATAY SAUCE
OC NUGNG SA TE

BREAD STATION
QUAY BANH M

BREAD ROLLS
BANH Mi TRON

LONG BAGUETTE
BANH MI DAI
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LOCAL FISH GRILLED WITH GREEN
CHILLI

CA PIA PHUGNG NUGNG MUOI 8T
XANH

CHICKEN WITH KAFFIR LIME LEAVES
GA NUGNG LA CHANH

CORN WITH BUTTER
BAP NUGNG BG

SPIDER DARK RYE BREAD
BANH Mi LUA MACH DEN HINH NHEN

MIXED NUT BREAD
BANH Mi CAC LOAI HAT




DESSERT
TRANG MIENG

FRESH FRUIT STATION
QUAY TRAI CAY

CHOCOLATE FOUNTAIN
THAP SO-CO-LA

COTTON CANDY
KEO BONG GON

CUT FRUITS, MARSHMALLOWS &
SPONGE CAKE

TRAI CAY CAT MIENG, KEO
MARSHMALLOW & BANH BONG LAN

TRIPLE CHOCOLATE MOUSSE
MOUSSE SO-CO-LA BA VI

VANILLA PANNA COTTA WITH
BERRIES

PANNA COTTA VANI KEM CAC LOAI
QUA MONG

RASPBERRY CHEESECAKE
BANH PHO MAI MAM XOlI

QUEEN BRAIN CAKE
BANH NGOT HINH SO NU HOANG

STRAWBERRY CHEESECAKE
BANH PHO MAI VI DAU

SPIDER BLACK FOREST
BANH SO-CO-LA HINH NHEN

TIRAMISU
BANH TIRAMISU KIEU Y

COCONUT & STRAWBERRY ICE CREAM
KEM DUA & DAU

ASSORTED FINGER COOKIES
CAC LOAI BANH QUY HINH NGON TAY

CHOCOLATE EYES
SO-CO-LA HINH MAT
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