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BUFFET MENU

(Ap dung @i véi tiéc Trung thu 2016)

OYSTER
1. Fresh Oyster From “NHA TRANG” with Shiso sauce
Hau song “NHA TRANG” dung voi sot La Tia T

COLD STARTER/ SALAD
2. Assorted Lettuce Leaves, Cherry Tomato, Broccoli, Beet Roots, Cucumber, As-
sorted Beans, Shredded Carrots, French Beans, Corn
8 Logi Xa lach Twoi Ding Véi Dau Dam
3. Roast Beef with Kim Chi & Vietnamese Herb Salad
Goi Bo Nuong Kim Chi vai Thao Mgc Viét Nam
4. Grilled Chicken Leg, Avocado, Brown Rice Fresh Spring Roll
Goi Cuon Ga véi Trdi Bo va Gao Likc
5. Gazpacho Cold Tomato Soup On Glass
Sup Ca Chua Lgnh Trén Ly
6. Kohlrabi & Cucumber Ground Shrimp
Salad Su Hao va Tém Say
7. Nicoise Salad
Salad kiéu Phap
8. Melon Cold Soup
Sup Dwa Mé Linh Lanh
9. Young Papaya with Prawn & Pork
Goi Pu Du Tom thit
10.Provencal Salad
Salad Vung Provencal

DRESSING/ DAU GIAM

11.Balsamic Dressing, Mustard Dressing, Special Fish Sauce, Lemon Oil
Dau Giam Pen, Dau Giam Mu Tat, Nuwoc Mam Pha Pac Biét, Dau Chanh

SUSHI & SASHIMI BAR

12. Assorted Maki sushi, California Rolls, Salmon, Tuna, Octopus, Eggs, Fried To-
fu Bags and Chirashi Sushi (Wasabi, Kikkoman and Pickled Ginger)

SOUP/ SUP
13.Clam Star Fruit Soup
Nghéu Ndu Khé
CARVING/DEN NONG

14.Roasted Beef Australia Striploin (Served with Vegetables, Mustard Sauce or
Green Peppercorn Sauce) , ’
Than bo Uc nuong (Phuc vy cung Rau Cu Qua Nuong, Sot Mu Tat Hogc Sot
Tiéu)
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MAIN COURSES/ MON CHINH
15. Sautéed Pot Choy, Shiitake Mushroom & Oyster Sauce
Cdi Thia, Ndm Péng Cé Sot Dau Hau
16. Steamed Red Snapper with Soya sauce
Ca Hong Hdp Nudc Twong
17.Braised Pork with Mixed Beans
Heo Ham Cé&c Logi Pdu
18. Stir-Fried Prawn with Vegetables & Vietnamese Basil Leaf
Tom Chién Rau Cu L& Qué
19.Tri Colored Rice, Seafood & Vegetables
Com Chién Hai San Ba Mau
20. Stir-fried Vermicelli “Korean Style”
Miéng Xao Kiéu Han Qudc
21.Marinated Pork Rib with Salt Pickled Lime
Swon Nuong Sét Chanh Muéi

TEPPANYAKI

22. Octopus with Garlic & Parsley
Bach Tugt Nuong Bo Tol
23. Marinated Chicken with Lemon Leaf
Ga Nuong La Chanh
24. Red Snapper with Samba Chili
Cé Hong Sot Samba
25. Squid with Black Pepper sauce (Served with Samba sauce, Mustard sauce, Mushroom
sauce)
Muc St Tiéu Pen (DUNg véi Sét Samba, MU Tat, Sot Nam)

DESSERTS/ TRANG MIENG

26. Chia Custard with Coconut Cream, Mango, Strawberry & Passion Fruit Coulis
Banh mém Hat chia, Xoai, Dau Tay dung véi Sot Chanh Giay
27. Charcoal Banana
Chudi Nép Nuéng
28. Sweet Iced Soup with Tri Colored Beans & Coconut Cream
Che 3 Mau
29. Tropical Fruits Platter
Trai Cay Mién Nhiér Boi
30. Chocolate Cake
Banh Socbla
31. Passion Cheese Cake
Banh Phé Mai Chanh Déay
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