NOVOTEL

DANANG PREMIER HAN RIVER

MEKONG DELTA BUFFET MENU

Special dish

Half grilled lobster with tamarind fish sauce
NUa con tdm hum nudng vaéi x6t mam me
Appetizers
Deep fried strabismus fish with green rice cake
Cha ca thac lac chién cém xanh
Pork and shrimp spring roll
Goi cudn tom thit
Sausage with pineapple skewer
Xuc xich va tham xién que
Salads
Banana blossom and beef shank salad
NO6m hoa chudi tréon bap bo
Shredded chicken and white cabbage salad
Goi ga tron bap cai
Green mango with dried anchovies salad
Gdi xoai xanh tréon ca cam kho
Green papaya salad with seafood
Goi du du tron hai san
Bonbon sprouts salad with prawn
Goi bon bon tron tdm

Assorted garden greens
Iceberg lettuce, cucumber, carrot, baby tomato, okra, corn, herbs
Xa lach, rau cu, rau thdm céc loai
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Selection of sauces to include
Peanut sauce, tamarind sauce, soy sauce, ginger fish sauce,
Green chili sauce, mayonnaise, ketchup, chili sauce, coriander fish sauce

Xot dau phéng, x6t me, xi dau, mam gung, sét 8t xanh, mayonnaise,
tusng ca, tusng ét, mam ngo

Selection of pickles to include
Pickled small leeks, shallot, pickled green papaya and carot,
pickled ambarella
Cu kiéu, hanh tim, dua moén, céc dam
Asian inspired cheese
Ginger goat cheese, sesame Camembert, Viethamese cheese in chili fish
sauce, Vietnamese herbs Brie
Ph6 mai dé, phé mai Camembert tam meé, phd mai con bo cudi, Phé mai Brie
tam rau mui
Condiments: Pickled small leeks, pickled young green mango, pickled
ambarella, olives, pickled cabbage
Do an kém: cu kiéu, xoai non chua, céc non chua, oliu, dua mudi
Traditional cold cuts
Pork loaf, beef loaf, fermented pork loaf, sautéed pork head loaf, garlic
sausage, pork leg ham, Chinese sausage
Cha lua, cha bo, nem chua, giod thu, xdc xich tdi, dam bdéng da bao, lap xudng
Seafood on ice
Fresh oyster, boiled prawn, Chilean mussel, Big Clams
Hau, tdm su, vem, nghéu Ién
Sauce: Citrus soy sauce, wasabi soy sauce, lime with salt and pepper
Xot: xi dau, mu tat xi dau, chanh mudi tiéu
Sushi maki counter

Ebi maki, California roll, tuna maki,
Prawn nigiri, salmon nigiri, unagi nigiri
Cam cudn cac loai
Sashimi
Tuna sashimi, salmon sashimi, Kanzunoko Nishin
Ca ngu, ca hoi, ca trich ép tring
Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
DO an kem: xi dau, mu tat, gung ngam, chanh, 1a tia to
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Kién Giang herring fish ceviche
Gai cd trich Kién Giang

Snail counter

Stir-fried finger snail with morning glory
Oc méng tay xao rau mudng
Grilled apple snail with green pepper
Oc budu nudng tiéu xanh
Steamed clams with lemongrass
Nghéu hap sa
Local snail in coconut milk sauce
Oc dinh nudc cét dua

Steamed station

Dumplings, pork and shrimp dumpling
Banh nam, banh loc, banh gdi
Vietnamese savory Rustic
Quay banh man dan da
Banh hoi, banh udt, banh it man, banh béo chén
Condiments: Salad, fish sauce, pork loaf, grilled meat
D6 an kém: Rau sé6ng, nudc mam, cha, thit nudng
Soup
Crab meat and century egg soup
SUp cua tring Bach Thao
Snakehead fish congee with mushroom
Chdo ca I6¢c ndu nam ram
Condiments: Bean sprouts, sliced mustard green, bitter leaves, fried onion

D6 an kém: gid, cai xanh cat sagi, rau dang, hanh phi
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Main in chaffing dishes

Braised pork belly with quail egg
Thit heo kho trdng
Braised duck breast and fermented bean tofu
Uc vit nau chao
Vietnamese stewed beef
Bo kho
Steamed local fish with vermicelli
Ca hap mién
Deep fried pork leg with fish sauce
Gio heo chién mam
Sautéed cauliflower with pork mousse
SuUp I3 xao béng heo
Fried rice with salted egg and Chinese sausage
Com chién trdng muodi lap xudng

Noodles station

Sa béc noodle soup
Hu ti€éu Sa béc
Condiments: Pickles, fish sauce, chili sauce, Viethamese mint, spring onion
P06 an kém: dé ngdm chua, nudc mam, tusng &t, rau thom, rau hanh

Under Heat Lamp

Deep fried sticky rice
Xo6i chién
Vietnamese fried shrimp cake
Banh khot
Vietnamese seafood pan cake

Banh xéo
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Scorched rice with caramelized fish sauce
Cdm chay kho quet

Carving station

Roasted chicken with salt and lime leave
Ga n6é mudi hét
Crispy pork belly with green mango fish sauce
Ba chi gion da x6t mam xoai

Grilled snakehead fish with spring onion

Ca l6c nudng md3& hanh
Roasted lamb leg with five spices

Pui ctu nudng ngu vi
Grilled 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 6t
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
Beef short rib with five spices
Dé sudn bo nudng xo6t NngU Vi
Octupus with chili sauce

Bach tudc nudng soét &t
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Pork belly with lemongrass & galangal
Ba chi nudng riéng sa
Chicken wing with satay sauce
Canh ga nudng sa té
Short eel skewer
Ca keo nudng xién
Prawn
T6mM sU nudng Mudi &t
Squid
Muc éng
Assorted clams
Nghéu so cac loai (so diép, so long, sO meo)
Assorted vegetable
Rau cu cac loai
Desserts
Banana sago sweet soup
Che chudi bot bang
Sweet soup with sweet potato, taro, cassava, tapioca and coconut milk
Cheé Ba Ba
Violet yam sweet soup
Ché khoai tim
Lotus and lychee sweet soup
Ché vai hat sen
Durian cassava cake

Banh san sau riéng nudng
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An Giang honeycomb cake
Banh bo dusng thét nét An Giang
Pdong Thap silkworm cake
Banh tam Boéng Thap
Bén Tre coconut tart
Banh tat dua Bén Tre
Steamed banana cake
Banh chudi hap
Séc Trang durian cake
Banh pia S6c Trang
Pandan layer cake
Banh da lon |a dua
Pandan with coconut agar agar
Doéng sudng dua la dua
Fresh fruits

Trai cay tuai



