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STEAK NIGHT BBQ BUFFET MENU

Live Station
Butcher cutting show (Black Angus typed)
Beef rib eye, striploin, steak...
Biéu dién cat bo bit tét
Sauce: Mushroom, Thyme jus, Hollandaise, BBQ sauce, Tabasco
Xot: nam, xa huong, Hollandaise, x6t BBQ, Tabasco
Y5 Grilled loster with butter galic sauce
Y TOM hum nudng xot bga tdi

Appetizer
Roasted beef & violet sauce on crostini
Banh mi nudng gion véi bo nudng & x4t violet
Salmon mousse

Mousse ca hoi
Mini salmon cake with sriracha lemon aioli
Banh ca hoi xot chanh &t

Salad sation
Banana blossom salad mixed with char siu duck breast

Goi hoa chudi tron Uc vit xa xiu
Waldorf salad
Salad tao
Quinoa salad

Salad hat diém mach
Beef Sichuan salad

Goi bo TU Xuyén
Cobb salad
Salad thit ngudi va rau cu, trai bc, nam, tring va qua oliu

Green papaya salad with dried beef
Goi du du xanh vai bo kho
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Selection of lettuce

Butter leaf, iceberg, green lollo rossa, micro cabbage, romaine lettuce, frisée, radicchio
Xa lach bup, cdi mam, bap cai

Selection of vegetable:

Baby tomato, baby cucumber, baby carrot, beetroot, capsicum, broccoli and green papaya
Ca chua bi, dua leo, ca rét, cu cdi dudng, 6t chudng, béng cai xanh, du dd xanh

Selection of dressing:

Vinegar, sweet fish sauce, balsamic, soy sauce, ketchup, chili, lime, Carsar sauce
Xot dau giam, nudc mam ngot, xot giam den, xi dau, tusng ca, ét, chanh, xot Caesar

Cold cuts

Salami & cold cuts
Thit ngudi va pate

Asian inspired cheese

Ginger goat cheese, sesame Camembert,
Vietnamese cheese in chili fish sauce, Viethamese herbs Brie
Phé mai dé, phdé mai Camembert tam me,
phd mai con bd cudi ngdm mam 3&t, phdé mai Brie tdm ngd
Condiments: pickled leek, pickled young mango, pickled ambarella, olive, pickled cucumber
Do an kém: cu kiéu, xoai non chua, céc non chua, oliu, dua mudi

Fresh seafood on ice

Asian fresh oyster
Hau tugi
Boiled: Prawn, baby mussel, crab
Mon hap: Tém, vem, ghe
Condiments: lime wedges, chili salt and pepper, tabasco,
caper, tomato and mango salsa, Kikkoman sauce
Do an kém: chanh bé cau, mudi tiéu ét, xot &t tabasco,
nu bach hoa, ca chua va xoai salsa, x6t Kikkoman

Sushi maki counter
Nigiri: crab stick and shrimp
Nigiri thanh cua va tdm
Sushi roll: spicy tuna, char siu, salmon
Com cudn: cd ngu cay, thit xiu, ca hoi




Sashimi counter

Sashimi: Salmon, tuna
Sashimi c& hoi, cd ngu
Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
Do an kem: xi dau, mu tat, gulng ngam, chanh, 13 tia to6

Dimsum station

Assorted dim sum: Dumpling, har gow, shumai, chicken feet, Fujian sticky rice
Banh bao kim sa, banh bao xa xiu, xiu mai, ha cao, xoi Phuc Kién

Soup
Chicken soup with shiitake mushroom
SUp ga v8i nam huaong
Young chives with tofu and shirmp soup
Canh he dau hu va tom vién

Noodle station
Vietnamese colocasia gigantea noodle soup
Bun moc doc mung

Main in chaffing dishes

Baked macaroni and cheese
My nui phu pho mai nudng
Stewed beef with beans
Bo ham dau
Buffalo wings
Canh ga nudng xét BBQ
Stir- fried beef with capsicum
Bo xao 8t chudng
Fried shrimp with salted egg sauce
Tom chién x6t tridng mudi
Scallop fried rice
Com chién cdi so diép
Sautéed vegetables with mushroom

Rau thap cdm xao nam
Pan- fried seabass with Sichuan sauce
Ca chém ap chao vai xot TU Xuyén
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Under heating lamp

Roasted Beef with rosmery and garlic
Thit bo nudng tdi va 1a huang thao

Roasted chicken
Ga quay
Smoked BBQ pork spare rib
Sudn heo nudng xét BBQ
Sauces: Ketchup, mayonnaise, Asian fish sauce, chili sauce, mushroom sauce, pepper sauce
Xot: Tusng ca, mayonnaise, nudc mam, tuong &t, xot nam, xot tiéu

BBQ counter
Grilled seafood with Ly Son garlic butter
Hai san nudng ba tdi Ly Son
Grilled seafood with Hoi An chili sauce
Hai sdn nudng xot 8t Hoi An
Grilled seafood with salt/ chili salt
Hai san rang mudi/ mudi &t
Steamed seafood with lemongrass/ Thai sauce
Hai san hap sa/ hap Thai
Stir-fried snail with coconut
Oc xao dua
Grilled beef with five spices
BO nudng ngu vi
Grilled beef with pepper sauce
BO nudng xot tiéu
Corn skewer
Bap nudng
Grilled vegetables
Rau cu nudng
Baked potato and sour cream
Khoai tay nudng, kem chua
Marinated sea bass fish
Ca chém nudng
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Dessert

Bluberry mousse cake
Banh mém qua viét quat
Strawberry mousse cake
Banh mém qua dau tay
Black forest cake
Banh s6 cb la rung den
Pomegranate cream sponge cake
Banh bong lan kem vi luu doé
Cream caramel gato
Banh kem béng lan nudng

Mix berries cheese cake

Banh phoé mai qua mong do
Cream choux
Banh su kem
Passion fruit chocolate tart
Banh tart chanh day va sé cb la
Key lime verine with ritz cracker and blueberries
Banh chanh trong ly, banh quy man va viét quat
Vietnamese 60 days chocolate mousse
Banh mém sb cé la viét nam 60 ngay
Coconut rice pudding with tropical fruit
Banh pudding gao dua va trai cay nhiét ddi

Ice cream
Vanilla ice cream
Kem vani
Matcha ice cream
Kem tra xanh
Pineapple caramel flambé

DuUa caramel dot Iia



