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DANANG PREMIER HA

SATURDAY BUFFET MENU
A LITTLE KOREA

1, Grilled Alaska lobster
TOmM hum Alaska

Cooking Signature

Haemul jeon (S| &%)
Banh xeo hai san

Appetizer

Kimbap
Com cudn cac loai
Sweet and sour Chicken feet
Chan ga ngam chua ngot
Cold cuts with condiments
Thit ngudi tdng hgp

Salad

Fremantle octopus kimchi salad
Goi kim chi v8i bach tudc
Sookju Namul - Korean bean sprout salad
Goi gia do kiéu Han
Dak Naengchae - Korean chicken salad
Godiga tron dua leo
Mumallaengi Muchim - Spicy dried radish salad
Goi cu cai kho
Bibim guksu
Goi my cay vai kim chi
Tomato, cucumber and coriander salad
Salad ca chua dua leo

Assorted garden greens

Lettuce, bean, cucumber, baby tomato, okra, banana blossom,
mixed herbs
Xa lach bup, xa lach caron, dau cove, dua leo, ca chua bi, dau bap,
bap non, bap chudi bao rau tham tron



Selection of sauces to include

Peanut sauce, tamarind sauce, soy sauce, ginger fish sauce,
green chili sauce, mayonnaise, ketchup, chili sauce,
coriander fish sauce
S6t dau phdéng, sét me, sot 8t xiém, nudc mam chua ngot, mam gung,
mayo, tusng ca, tusng ét, mam ngo

Fresh seafood on ice

Asian fresh Oyster: plain oyster
Hau tuai
Boiled: prawn, clam
Tom hap, nghéu hap

Condiments: lime wedge, chili salt and pepper, tabasco, caper,
tomato and mango salsa, Kikkoman sauce, wasabi, shallot vinegar
DO an keém: chanh, mudi &t tiéu, tabasco, nu bach hoa, ca chua va xoai

salsa, sot Kikkoman, mu tat, hanh tim ngam giam

Live sashimi & sushi maki counter

Sashimi: Salmon, tuna
Sashimi cé hoi, ca ngu
Nigiri: crab stick and shrimp
Nigiri thanh cua, tdm
Sushi roll: spicy tuna, Cali, maki
Com cudn cac loai
Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
Do an ke: xi dau, mu tat, gung ngam, chanh, 13 tia td

Soup / Broth

Yukgaejang - Spicy beef soup with vegetables
SUp bo vai rau cu
Manduguk - Dumpling Soup
Canh sui cdo kiéu Han
Assorted bread and butter
Banh miva bg

Chafing dishes

Godeungeo gui - Grilled mackerel
Ca Thu md& nudng
Sundubu Jjigae - Korean spicy soft tofu stew



N

Pau hd om boét &t

Grilled BBQ pork ribs with hot and sour sauce
Sudn heo nudng sét chua cay
Dak galbi or dakgalbi - Korean stir fried spicy chicken

Uc ga xao banh gao
Stir fried vegetable with Korean Gochujang
Rau thap cam xao cay vai tuong &t Gochujang
Jajangmyeon - Noodles in black bean sauce

Mi trén tucng den

Bokkeumbap - Korean fried rice
Cam chién kim chi va thit
Steamed rice
Caom trang

BBQ counter

Squid
Muc
Gochujang saewu gui - Spicy shrimp
TOomM nudng cay
Cobia fish and local fish
Ca bdp va ca dia phuong
Half shell scallop
biep
Assorted clam
Cac loai hai san co6 vé dia phuang
Kalbi - Beef steak
Bo bit tét
Chicken wings
Canh ga nudng
Mini burger
Banh kem thit bo
Pork rib
Sudn heo
Samgyeopsal - Grilled pork meat
Thit heo ba chi nudng
Grilled sausage
Xuc xich
Vegetables
Rau cuU cac loai
Sweet potato
Khoai lang nudng
Corn skewer
B3p nudng ma hanh
Vegetable skewer
Rau cu nudng



N

Pasta station

Pasta station with Bolognese, Napolitan and Carbonara sauce
Quay my Y phuc vu sét bo bam, ca chua, sét kem nam

Hot Carving

Seafood spring roll
Cha gio haisan
Ketchup, mayonnaise, Asian fish sauce, chili sauce, mushroom
sauce, pepper sauce
Tuang ca, mayo, nudc mam, sot ét, sét nam, sot tiéu
Tangsuyuk - Sweet and sour crispy pork
Heo tam bot chién gion
Roast duck with Gochujang Orange Glaze
Vit quay nguyén con vdi tuong do

Noodle Station

Janchi Guksu - Korean Noodle Soup
BUn gao vdi rau cu va tring

Desserts

Ojaeng itteog - Rice cake
Banh gao
Ganasyu yang gaeng - Sweet red bean jelly
Thach dau dé
Beojkkoch moyang nelikkili
Banh dau hoa anh dao
Gibson kohakutou
Keo déng sudng

Umebosiame - Fruits candy
Keo huong trai cay
Ttalgi chabssaltteog - Sticky rice cake
Banh nép dau tay
Maejap-gwa
Banh hoa ma
Fresh fruit cream cake roll
Banh cudn kem trai cay tugi



Mango cake
Banh kem xoai
Yaksik - Sweet rice with dried fruits and nuts
X&i ngao dudng vai trai cay kho
Sliced fresh fruits
Trai cay

Live Station

Bingsu - Korean shaved ice
Pa bao va trai cay tugi

Live Station: Nitrogen Ice Cream
Kem Nito



