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BUFFET DINNER

ALL PRICES ARE IN VNB, INCLUSIVE OF
SERVICE CHARGE & VAX

TAT CA GIADUGC TINH BANG VND,
BAO GOM PHI DICH VU VA THUE GTGT

> o

CHARCUTERIE SELECTION

QUAY THIT NGUOI

Selection of Italian, French & Vietnamese Cured and
Air-Dried Meats Tuyén chon thit ngudi va thit 4 khé tu'Y,
Phap & Viét Nam

Served with / Dung kém: Mustard, Gherkins, Capers, Olives
Mu tat, dua chudt mudi, nu bach hoa, 6 liu

ARTAISAN QHEESE CORNER
QUAY PHO MAI
Brie, Edam, Gouda, Blue Cheese, Parmesan

Accompaniments / An kém: Dried Fruits, Nuts & Seeds Trai
cay kho, hat & ngl céc

ARTISAN BREAD STATION

QUAY BANH MI THU CONG

Mini Baguette / Banh mi baguette mini

Dark Rye Bread / Banh mi lGa mach den
Focaccia/Banh mi VY

Sourdough / Banh mi men tu nhién

Sunflower Seed Bread / Banh mi hat hudng dudng

VIETNAMESE SPECIALTIES
QUAY MON VIET
Da Nang Fish Cake Noodle Soup Bun cha ca Ba Nang

Congee of the Day with Mustard Greens Chdo trong ngay
dung kém cai xanh

Hoi An Crispy Pancake Banh xéo H&i An

Traditional Accompaniments / Gia vi truyén théng: Fresh
Herbs, Pickles, Lime, Chili Sauce, Fish Sauce, Sweet & Sour
Fish Sauce Rau séng, dé chua, chanh, tuosng &t, nudc mam
& nudc mam chua ngot

ASIAN SPECIALTIES/ QUAY MON A
Indian Chicken Curry / Ca ri ga An Do

Vegetable Biryani Rice / Cém Biryani rau cu
Steamed Jasmine Rice / Com trdng tham

Sautéed Assorted Mushrooms / Nam xao téng hgp
Singapore Vermicelli / Mién xao Singapore
Stir-Fried Pork with Black Pepper Sauce /

Heo xao so6t tiéu den

Stir-Fried Shrimp with Lime Leaves & Dried Chili /
TOm xao |a chanh & &t khd

Tofu Kimchi Soup / Canh kimchi dau phu

TEMPURA STATION/ QUAY TEMPURA

Assorted Shrimp, Squid & Vegetable Tempura Tempura
tdm, muc & rau cu

Served with Dashi Sauce / DuUng kém sét Dashi

THUC PON TOI QUOC TE

SASHIMI CORNER/ QUAY SASHIMI

Salmon Sashimi/ Ca hoi

Tuna Sashimi/ Ca ngu

Octopus Sashimi/ Bach tudc

Capelin Roe Herring / Ca trich ép tring

Assorted Uramaki & Hosomaki / Tuyén chon cam cudn Nhat
Accompaniments / Gia vi dung kém

Pickled Ginger, Wasabi, Soy Sauce, Daikon GUng hong, mu tat
Nhat, xi dau, cd cai ngadm

SEAFOOD ON ICE/ QUAY HAI SAN UGP LANH
Chilled Prawns / Tém hap lanh

Fresh Mussels / Vem xanh

Sauce selection / S6t dung kém

Classic Cocktail Sauce / S&t cocktail

Red Wine Vinaigrette / S&t giam rugdu vang doé

Tabasco & Homemade Chili Sauce / Tabasco & s6t 6t nha lam
Sea Salt, Cracked Pepper & Lime / Mudi bién, tiéu xay & chanh

LIVE GRILL STATION/ QUAY NUGNG TRUC TIEP
Grilled Cuttlefish with Satay / Muc nang nudng sa té

Grilled Chicken with Lime Leaves / Ga nudng |a chanh

Grilled Sailfish / Ca ¢ nudng

Grilled Local Scallops / So diép dia phuong nudng

Grilled Beef Striploin / Than ngoai bd nudng

Side Dishes / Mén an kém

French Fries, Grilled Seasonal

Vegetables Khoai tay chién, rau cu theo mua nudng

Sauces / S6t dung kém

Mustard, Chili Sauce, Red Wine Jus, Creamy Mushroom, Béarnaise
MU tat, tugng &t, sot vang do, st kem nam, st Béarnaise

EUROPEAN SPECIALTIES/ QUAY MON AU
Roasted Pumpkin / Bi do nudng

Ratatouille / Rau ci ham kiéu Phap

Truffle Mashed Potato / Khoai tdy nghién nam cuc

Grilled Duck Breast with Orange Sauce / Uc vit nudng sét cam
Moules Mariniéres /Vem nau rugu vang trang

Spaghetti alle Vongole / My Y nghéu

PI1ZZA SELECTION/ QUAY PIZ7ZA

Margherita

Seafood

Salami

Served with Chili Sauce, Ketchup & Tabasco

FRESH LEAVES & SALAD BAR

QUAY RAU & SALAD

Fresh Leaves Selection / Rau tugi tu chon
Watercress, Radicchio, Endive, Butterhead, Rocket, Green Oak,
Red Oak, Cherry Tomatoes,

Roasted Pumpkin, Onion Rings, Semi-Dried Tomatoes

Dressings / S6t tron

French Dressing, Balsamic, Thousand Island, Extra Virgin Olive Oil
Composed Salads / Salad trén san

French Bean Salad / Salad dau que kiéu Phap

Spicy Seafood Salad / Salad hai san cay

Nicoise Salad / Salad ca ngu kiéu Phap

Crilled Beef Salad / Salad bo nudng

Cobb Salad / Salad kiéu My

Smoked Chicken with Onion & Viethamese Herlbs
Ga hun khoi v8i hanh tay & rau ram

Quinoa Salad / Salad hat diém mach
Chickpea Hummus / Sét dau ga nghién

DESSERT SELECTION/ QUAY TRANG MIENG

Chocolate Fountain with Marshmallow & Fresh Fruits
Thap chocolate dung kem keo marshmallow & trai cay tudgi

Passion Fruit Cheesecake / Banh phdé mai chanh day
Tiramisu / Banh Tiramisu

Red Velvet Cake / Banh Red Velvet

Strawberry Cheesecake / Banh phd mai dau tay
Steamed Layered Cake (Banh Da Lgn)

Banh Su Sé (Viethamese Wedding Cake)

Fresh Tropical Fruits / Trai cay nhiét dai tugi

ICE CREAM STATION/ QUAY KEM

5 Premium Ice Cream Selections 5 vi kem cao cap
Toppings / An kém: Chocolate Chips, Coconut Flakes,
Roasted Peanuts, Chocolate Sauce Chocolate vun, dua kho,
dau phdong rang, sét chocolate



