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VALENTINE's DAY DINNER BUFFET
14/2/2025

1, Grilled lobster with cheese sauce
5 TOM hum nudng xo6t phé mai

Appetizers
Mini salmon quiche
Banh quiche ca hoi
Strawberry and cream cheese
Dau tay va phd mai kem
Heart shaped Valentine’s caprese skewers
Ph& mai va ca chua xién

Salad

Grilled squash with quinoa salad, baby tomato,
grilled shrimp, lettuce and lime sauce
Xa lat bi dé nudng tron hat diém mach, ca chua bi,
tdm nudng, xa lach va xét chanh
Shrimp and arugula salad with organe vinaigrette
Xa lat tdm va rau Arugula
Valentines peach and beetroot salad with walnut and blue cheese
Sa lat dao trén cd dén vai hat 6c chd va phoé mai xanh
Thai seafood salad
Goi hai san kiéu Thai
Pomelo and shrimp salad
Goi bugi tron tom
Steak with vegetable salad
Gadi rau xanh va bo

Assorted garden greens
Romaine, iceberg, lollo rossa, frisée, radicchio, micro cabbage
Broccoli, beetroot, cucumber, carrot, baby tomato
Xa lach, rau cu céac loai

Selection of sauces to include
Thousand island, honey mustard, country dressing, lemongrass

Passion fruit and orange dressing, ketchup, mayonnaise, chili sauce
X6t ngan ddo, mu tat mat ong, dau giam Phap, xt dong qué,
x6t chanh day cam, tusng ca, mayo, tucng &t
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Cheese
Emmental, Bleu D'auvergne, Goat cheese, Comte cheese,
Camembert cheese, Cheddar cheese, Gouda cheese
Ph& mai cac loai
Condiments: Golden raisin, cracker, dried apricot, pickles
D6 an kem: Nho kho, banh quy, ma khé, dé mudi chua

Cold cuts
Garlic sausage, Rosette sausage, Chorizo, Camembert sausage
Smoked Basa fish, smoked chicken breast
XUc xich tdi, Chorizo, Camembert, bo tam tiéu,
ca ba sa xéng khai, Uc ga xéng khoi

Fresh seafood on ice
New Zealand mussel, prawn, oyster, big clams
Vem New Zealand, tdm, hau, nghéu Ién
Tartar sauce, shallot vinegar, citrus soy sauce, wasabi soy sauce,
Lime salt pepper, tabasco, ginger fish sauce, green chili sauce
X6t Tartar, hanh tim ngam giam, xi dau, mu tat, chanh mudi tiéu,
x0t 8t tabasco, nudc mam gung, xot &t xanh

Sushi maki counter
Ebi maki, California roll, tuna maki, prawn nigiri, salmon nigiri,
unagi nigiri
Com cudn cac loai

Sashimi
Tuna sashimi, Komochi Nishin, salmon sashimi
Ca ngU sashimi, ca trich ép tring, cad hoi sashimi
Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
DO an kem: xi dau, mu tat, ging ngam, chanh, 13 tia td

Fish ceviche
Vietnamese fish ceviche with roasted rice
Gadi ca tron thinh
Condiments: sweet and sour fish sauce, peanut sauce, lettuce, cucumber,
herbs, coriander, rice crackers
Db an kém: Mam chua ngot, tusng dau, xa lach, dua leo, rau tham, ngo ri, ngod
gai, la dinh lang, banh trang
Nam O sardin ceviche
Goi ca trich Nam O
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Live snail counter
Selection of snail
Oc dinh, 6c méng tay, 8¢ buadu, chip chip, 6¢ hut, 8¢ hudsng
Sauce: Coconut creamy, garlic butter, lemongrass & chili sauce
Xot: cot dua, ba tdi, s 6t

Steamed station
Dumplings, pork and shrimp dumpling, Mandu
Banh nam, banh loc, Banh mandu

Soup/ Broth
Tom Yum Goong soup
Sup tém chua cay kiéu Thai
Pork rind and pork rib soup
Canh sudn béng tha
Assorted bread and butter
Banh mi va bgd

Main dishes

Steamed seabass with vermicelli
Ca chém hap mién
Braised goat with chives
Dé um cu nén
Stewed Pong Tao chicken with herbs
Ga Bong Tao ham thudc bac
Sautéed baby corn with Thai chili sauce
B3p non xao xot Gt Thai
Stewed oxtail
Dubi bo ham
Stir fried egg noodles with shrimps
My trdng xao tom
Fried rice with salted fish
Cdm chién ca man

Show cooking

Vietnamese pancakes
Banh xeéo
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Noodle station
Kimchi dumpling soup
Mi banh xép kim chi

Hot carving
Roasted rib eye with chocolate sauce
Than bo nudng x6t sé-co-la
Roasted lamb leg with rosemary
Dui clu nudng 1a huang thao
Crispy pork belly with tamarind sauce
Ba chi gion da kém x6t me
Honey glazed roasted chicken
Ga nudng x6t mat ong
Baked grouper fish with chili sauce
Cad muU nudng xo6t 6t

Under heat lamp
Cajun seafood boil
Hai san sb6t Cajun
Vietnamese sugar cane shrimp
Chaotdm
Prawn Tempura
Tém chién gion
Deep fried pork and shrimp spring rolls
Cha gio tdm thit

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 ngl vi
Grilled beef with pepper sauce
BO nudng xot tiéu
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Aus beef steak with garlic and herbs
Bo Uc udp tdi va rau mui
Squid skewer with herb olive oil
Muc |1a nudng udp dau thdo moc
Squid
Muc trdng
Tiger prawn
TOém su nudng
Assorted grilled local fish
Ca dia phucng nudng: Ca chim, ba trau, ca cg, ca ngan
Gochujang pork belly
Ba chi udp tuong &t Han Quéc
Whelk
Oc x0dn nudng ba toi
Baby octopus with chili sauce
Bach tudc udp xot 6t
Assoted clams, ark shell
SO cac loai: SO long, sO méo, so diép
Pork chop
Cot Iét heo
BBQ chicken wing
Canh ga nudng sét BBQ
Grilled sausage
Xuc xich
Grilled vegetables
Rau clU nudng (Pau bap, bap, bap non, khoai lang, ca tim, bi ngdi, nam dui ga)

Dipping sauce

Ginger soy sauce, Asian fish sauce, green chili salt, red chili sauce
X6t xi dau gling, x6t mam chua ngot, xot mudi &t xanh, xt mudi 6t do

Kid’'s corner
Chicken tenders
Uc ga chién xu
French fries
Khoai tay chién
Ham & corn pizza
Pizza thit ngudi va bap
Sausage & egg sandwich
Banh kep xdc xich va trdng
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Desserts

Basque cheesecake
Banh phé mai chay
Tiramisu mousse cake
Banh Tiramisu
Coffee craramelized chocolate tart
Banh tart ca phé caramel va s6-c6-la
Vanilla canelés
Banh nudng chay huang vani
Pecan dark chocolate salt mousse cake
Banh mém ho dao sb c6 la mudi
Raspberry dark chocolate mousse cake
Banh s6-c6-la va qua mam xoi
Biscuit milk chocolate marhmallow
Banh quy, s6-c6-la stta va keo déo
Strawberry basil white chocolate mousse
Banh dau tdy va hung qué tay
Cherry vanilla dark chocolate mousse
Banh s6-c6-la den va qua cherry
Fresh fruits
Trai cay tuai

Ice cream
Vanilla ice cream
Kem vani
Chocolate ice cream
Kem sb co la



