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BONG SEN HOTEL SAIGON

1EMINH CITY - VIETIN
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VIETNAMESE LUNCH BUFFET

KHAI'V I - APPETIZER

B0 BOR

Goi cu ha dira tom thit —-Coconut Peak with Shrimp & Pork Salad
Géi rau mudng trén bo—Morning Glory & Beef Salad
Xa lach dwa, ca, Bip — Cucumber, Tomatoes, Sweet Corn Salad
Banh béo tdm chay -Steamed Rice Cake with Minced shrimp
Banh duc la cim — Steamed Rice Cake served with Fish Sauce
Banh it tran — Steamed Rice Cake with Shrimp
Banh wét cudn nem chua —Steamed Rice Paper with Mashed Pasted Pork
Géi cudn tdm thit — Fresh Spring Roll with Shrimp & Pork
Com cudn rong bién —Seaweed & Rice Rolled
Xa lach rau rirng —Forest Vegetables Salad
Tai heo ngam ghm — Pickled Pork Ear
Hén xGc banhda —Baby Clam with Grilled Rice Cake
Xa lach dau Phap —Pea Salad
Xa lach tom trai cay —Fruit Salad with shrimp
Xa lach rau cang cua -Garden Vegetable Salad

Go6i du du tdm chua —Green Papaya with Salted Shrimp Salad

Rau ludc thap cim — Steamed Vegetables
Ban bo xao —Rice Noodle with sautéed beef

PAC SAN CAC LOAI XOT CHAM MON NUONG —
SPECIAL SAUCE

B350 BOR

X6t 6t xiém xanh —Green chili sauce
X6t nwéc mam keo mién Trung — Fish sauce
Xt twong ban — Soya bean sauce
X6t girng rau ram — Ginger sauce with knotgrass
X6t com mé — Sauce make by rice
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MON NUONG - HUONG VI MIEN BIEN — GRILLED
(KHU BEP MO CO LO NUONG)

350 BOR

TOm nwong haic heo nréng * - Grilled Shrimp or Pork
S0 wo nwéng —Grilled Curved-Shell
So 1a nwong —Grilled Leaf-Shell
Khoai lang nwong —Grill Sweet Potatoes
Bip nwéng —Grill Sweet Corn

MON NUOC LEO HE PHO - STREET FOOD

(Thay déi hang ngay)
OF50O HTBOR

Bun cuadong nau them * - Rice Noodle Soup with Crab & Pineapple
Mien mang ga * - Vermicelli with Asparagus & Chicken Soup

MON NGON HE PHO - STREET FOOD
(KHU BEP MO CHIEN)

OF50O TR

Bét chién trieng —Fried Powder with Eggs
Banh cuon* - Steamed Rice Paper with Pork Rolls
Banh x&o tép it bim —Rice Pan Cake with Shrimp & Pork Meat

Cha gid khoai mén —Deep Fried Taro Spring Rolls
Cha gio bip —Deep Fried Sweet Corn Spring Rolls

Banh chudi chién - Deep Fried Banana Cake

Khoai lang chién —Deep Fried Sweet Potatoes

Banh mi chién— Fried Stuffed Bread

HUONG VI QUE NHA — CHAFFING DISHES
(MON DAT CHAFFING)

350 BOR

Sup cua téc tién -Crabmeat & Sea Moss Soup
Chéao mec — Gid chao qdy — Squid Congee
Canh cua rauday —Vegetable Soup in Northern Style
Chan ga tiém cii sen taodé - Stewed Chicken Feet with Lotus Root & Chinese Apple

X0i dau phgng non * - Sticky Rice with Peanuts

Khoai lang, bap hap * - Steamed Sweet Potato & Corn

Bip xao tdbm * - Sautéed Dried Shrimp with Sweet Corn
Cai ngdng xao bi * - Fried Borecole with Garlic
Thit kho tiéu — Braised Pork in Clay pot
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Hét vit 1on hap — Steamed Baby Duck Egg
Oc bwru hap xa —Steamed Snails with Lemongrass
Nghéu hap thai — Steamed Clam with Thai's Style
Ga chién nréc mam —Fried Chicken with Fish Sauce
Ca tré kho tiéu * - Stewed Fish with Pepper Sauce
Oc gao hiap — Steamed Snails
Bo niu tiéu —Stewed Beef with Pepper
Chéo trang - Plain Congee
(Cé com rim , dwa mam —dau phéng)
(Simmer anchovies, Salted Cucumber, Fried Peanuts)
Mi xao gion * - Deep Fried Noodle with Vegetable Sauce
Com chién bo téi * - Fried Rice with Garlic & Butter

BANH NG OT - CAKE
(KHU TRANG MI ENG)

OF50O HTBOR

Banh ngot Au - French Pastries
Banh ngot Viét Nam - Vietnamese Cakes

CHE NGON BA MI EN — SWEETENED
(KHU TRANG MI ENG)

350 BOR

Tréai cay (05 loai) — Assorted Tropical Fresh Fruits
Che khoai mén — Ché tdogn — Yam Sweetened — Jujube Sweetened
Ché trai cay —Fruits Sweet Soup
Chudi hap xao dra —Steamed Banana with Coconut Cream
Ché thap cim - Combination Sweet Soup
Banh lot — Srong sao —Hit é

NUOC UONG - DRINK

B350 BOR

Nwéc sam— Herbal Tea
Tra Pa—Iced Tea
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