STEAK NIGHT BBQ BUFFET MENU

Tableside service
Beef Wellington
Bo nudng cudn vo banh ngan I8p vai rau cu xao ba toi

Live station
Butcher cutting show (Black grassed Angus type)
Beef rib eye, striploin, steak...
Biéu dién cat bo bit tét

Sauce: Mushroom, thyme jus, Hollandaise, BBQ sauce, Tabasco
Xot: Nam, 14 xa huang, Hollandaise, x6t BBQ, Tabasco
Side dishes: Corn skewer, baked pototo wedges, roasted pumpkins,
grilled cherry tomatoes, sautéed vegetables
Rau cu an kém: Bap nudng, khoai tdy mui cau, bi dé nudng, ca chua bi
nudng, rau cu xao

Appetizer
Pastrami and asparagus bundles
BO tam tiéu cudn mang tay
Tuna tartare with avocado & caviar
Ca ngu tai chanh kem bd va trung ca
Mini beef tart
Banh tart thit bo

Salad sation
Cajun potato salad
Salad khoai tay cay vi 6t Cajun
Waldorf salad
Salad tao
Green mango salad with dried beef
Salad xoai xanh vai thit bo kho
Green bean and cherry tomato salad
Salad dau xanh Phap va ca chua bi
Gherkins, pickled artichokes, roasted semi dried tomatoes, marinated
olives, capper
Dua chudt mudi, hoa ac-ti-s6, ca chua say, 6 liu, nu bach hoa
Citrus pomegranate kale salad with honey lemon vinaigrette
Salad cai kale v@i trdi luu, cam, hanh nhan va xét chanh méat ong
Cobb salad with smoked chicken breast, avocado, mushroom,
egg and olives
Salad Uc ga x6ng khai va rau cu, trdi b, nam, trdng va qua 6 liu
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Spicy Thai beef salad
Salad thit bo cay kiéu Thai

Assorted garden greens
Romaine, iceberg, lollo rossa, frisée, Micro cabbage,
Broccoli, beetroot, cucumber, carrot, baby tomato, okra, corn,
Xa lach, rau cu, rau thdm cac loai

Selection of sauces:
Thousand island, honey mustard, vinaigrette, Caesar, country dressing,
lemongrass soy dressing, ketchup, mayonnaise, chili sauce
X6t ngan ddo, mu tat mat ong, dau giam Phap, xot Caesar, xot dong qué, xot
xi dau s3, tusng ca, mayo, tusng 6t

Pickles
Gherkin, black olives, caper, shallot, kimchi, cucumber kimchi,
lotus root kimchi, baby eggplant
Dua bao tU, 6 liu den, nu bach hoa, hanh tim, kimchi, kimchi dua chuét,
kimchi cu sen, ca tim

Cold cuts
Salami, Chorizo, cooked ham
Thit ngudi cac loai

Cheeses
Goat cheese, Camembert cheese, Emmental cheese, Gouda cheese
Phd mai cac loai

Fresh seafood on ice
Fresh oyster
Hau tuai
Boiled: Prawn, baby mussel, sea crab, clam
Tom su, vem Chi-l&, ghe hap, nghéu
Condiments: lime wedge, chili salt and pepper, tabasco, caper, tomato
and mango salsa, Kikkoman sauce, wasabi, shallot vinegar
P06 an kém: chanh bd cau, mudi 6t tiéu, tabasco, nu bach hoa, ca chua va xoai
salsa, x6t Kikkoman, mu tat, hanh tim ngam chua

Sashimi & sushi maki counter
Whole salmon, tuna
Ca hoi, ca ngu
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Sushi rolls and Onigiri and Nigiri
(California roll, spicy tuna roll, shrimp tempura roll, Unagi Nigiri)
Cdm cudn cac loai
Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
Do an kem: xi dau, mu tat, gulng ngadm, chanh, 13 tia to6

Noodle station
Hue beef noodle soup
BuUn bo Hué

Steamed station
Nikuman
Banh bao
Dimsum

Ha cdo
Shumai
Xiu mai

Soup/ Broth
Clam chowder
SUp nghéu ndu kem
Spicy and sour seafood soup
SUp hai san chua cay
Assorted bread and butter
Banh miva bad

Main in chaffing dishes
Baked macaroni with cheese
My nui phu phd mai nudng
Stewed beef with beans
Bo ham dau
Buffalo wings
Canh ga nudng xot BBQ
Stir-fried beef with capsicum
Bo xao 8t chudng
Scallop fried rice
Com chién coi so diép
Sautéed vegetables with mushroom
Rau thap cam xao nam
Pork ribs with salted egg sauce
Sudn heo xot trdng Muoi




i

Hot carving
Roasted chicken with plum sauce
Ga nudng v3i xot man
Roasted lamb leg with coffee sauce

DUi clu nudng x6t ca phé

Ba Na sausage

Xuc xich Ba Na

Smoked BBQ pork spare rib

Susn heo nudng x6t BBQ

Under Heat Lamp
Chard-grilled prawn with garlic butter sauce
To6m sU nudng ba toi
Grilled assorted local fish
Ca nudng cac loai
Grilled oyster with scallion oil & peanut
Hau nudng M3 hanh
Grilled Octopus with lemongrass & chili sauce
Bach tudéc nudng sa 6t

Dessert
Mixed berries cheesecake
Banh phd mai nudng kem qua mong do
Opéra Yuzu
Banh opera qua Thanh Yén
Marbré rocher chocolat almond
Banh da cam thach phu sé ¢6 la va hat hanh nhan
Chocolat blanc mangue
Banh tart xoai s6 cb la trang
Cream choux
Banh su kem cac loai
Macaron
Banh hanh nhan nudng kiéu Phap
Strawberry black pepper white chocolate
Banh mém dau tay tiéu den sé co la
Coconut salted caramel panna cotta
Kem dUa chung v&i caramel mudi
Raspberry dark chocolate mousse
Banh mam x&i s6 c6 la den
Khuc Bach sweet soup
Che Khuc Bach
Vanilla ice cream
Kem vani



Strawberry ice cream
Kem dau tay
Crépe banana flambé
Banh crépe véi chudi doét IUa



