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> INTERNATIONAL BUFFET LUNCH

ORGANIC SALAD BAR:

— Dua Leo, Hanh Tdy & Rau Thi La, Vong Hanh
PO, Rau Xa Ldch Frisée, Rau Xa Ldch D3 Oak,
Rau Xa Ldch Xanh Coral, Bo (Theo Mua), Ca Rét
Xdat Nhd, Ca Chua Bi, Mesclun.

Cucumber, Onion & Dill, Red Onion Rings, Frisée Lettuce, Red
Oak Lettuce, Green Coral Lettuce, Avocado (Seasonal),
Julienned Carrot, Cherry Tomato, Mesclun.

SALAD STATION &
CAESAR SALAD STATION:
— G6i Budi Tém Thit.

Pomelo & Shrimp Salad.

— Salad Rau Cu Nudng.

Grilled Vegetable Salad.

— Goi Cd Ho6i Xéng Khéi Cuén.
Rolled Smoked Salmon Salad.

— G6i bu Bu Cd Khé.

Green Papaya Salad with Dried Fish.

— Goi Xoai Cd Khé Ca Tré.

Green Mango with Catfish Salad.

— GO6i Cd Chém Chua Cay Kiéu Td Xuyén.
Szechuan Seabass Fish Salad.

— Goi Cd Com Chién Gion Véi Rau Mam.
Micro Herb Salad with Fried Crispy Anchovy.
— Salad Hy Lap.

Greek Salad.

— GOi HGi SAn Kiéu Viét Nam.
Vietnamese Seafood Salad.

— Qudy Kim Chi & Bé NgéGm.
Selected Kimchi & Pickles.

SELECTED VEGETABLE BAR:

— Bap Cdi B3, Tring Ludc, Bdu Ga, Gt Chubng
Nuéng, Sup Lo Xanh Chan, Sup Ld Trang Chan,
N&m Rom Ngém, Gidg Db, Bdu Tdm Ngam Dua,
Cu Dén Non.

Julienned Red Cabbage, Boiled Eggs, Chickpeas, Roasted Bell
Peppers, Blanched Broccoli, Blanched Cauliflower, Marinated
Straw Mushrooms, Bean Sprouts, Marinated Red Kidney Beans,
Baby Beetroots.

WOK STATION:

— Bdnh Canh, My Trdng, Rau An Kém.

Rice Noodles, Egg Noodles, Assorted Cut Vegetables.

— Bdnh Xéo, Bdnh Khot Truyén Théng Viét
Nam Dung Kéem VG&i Rau Cdc Loaqi.

Traditional Viethamese Cake: Banh Xeo, Banh Khot Served with
Assorted Vegetables.

*Our buffet menu changes daily for a fresh dining experience

DAILY
FROM 11.30 AM TO 2.00 PM

DRESSINGS & CONDIMENTS:

— Bg, Sét Y, Sé6t Phdp, D@m Balsamic, Mu Tat
Dijon, Dau O Liu, S6t Cocktail, S6t Ca Chua, S6t
Ot, S6t Thousand Island, Vinaigrette Chanh D@y,
Sét Mu Tat, Sét Mat Ong.

Mayonnaise, Italian Dressing, French Dressing, Balsamic Vinegar,
Dijon Mustard, Olive Oil, Cocktail Sauce, Tomato Sauce, Chili
Sauce, Thousand Island Dressing, Passion Fruit Vinaigrette,
Mustard Dressing, Honey Dressing.

— Hat Cdc Loaqi, Hanh Phi, O Liu Muéi, Thit Xéng
Khai, Croutons, Ca Ré6t Dua, Pesto Hung QUE.
Assorted Nuts, Fried Shallots, Marinated Olives, Bacon Pieces,
Croutons, Pickled Carrots, Basil Pesto.

COLD CUT, CHEESE &6 PATE STATION:

— Gidm Béng Xéng Khoi, Gio Lua Viét Nam, Ca
Xbng Khoi, Xuc Xich & Mortadella.

Smoked Ham, Vietnamese Cold Cut, Smoked Fish, Salami & Mortadella.
— Phé Mai Emmental, Gouda, Cheddar, Banh My
Que. P4té & Terrine Kiéu Néng Trai.

Emmental Cheese, Gouda Cheese, Cheddar, Bread Sticks. Farm
House Style Paté & Terrines.

FRUIT SALAD STATION:

— Trdi Cdy Theo Mua Cat Nhé Ngam Syrup.
Diced Seasonal Fruit In Syrup.

— Sda Chua.

Yoghurt Bowl.

BREAD, BUTTER & OLIVE OIL:

— Bdnh My Cudn, Baguette Phdp, Banh My Den,
Bdnh My Chua, Bdnh My Cuén, 3 Loai Dau O liu, Bo.
Soft Roll, French Baguette, Dark Bread, Sour Dough Bread, Bread
Rolls, 3 Kinds of Olive Oil, Butter Portions.

“PHO” AND “BUN BO” STATION:

— Phé (Bo/ Ga) Va Bun Bd An Kém Cung Cdc Loqi
Rau, Nudc Cham.

Bun Bo Noodle, Pho Topped With Beef, Chicken, Traditional Condiments.
— MJn Nudéc Bdc Biét: Phd Ba Diéu, Bun Thdi.
Special Noodle: Ostrich Pho, Thai Noodle.

GRILLSTATION:

— Bit Tét Bo, Xién Ga Nudng, Xién Rau Cu Nuéng,
Phi-lé Cd, Muc Baby, H4i SAn Cdc Loqi.

Beef Steaks, Chicken Kebabs, Vegetable Kebabs, Fish Fillets, Baby
Squid, Seafood.



> INTERNATIONAL BUFFET LUNCH

HOT DISHES:

— Rau Cu Xao NGm Sét DGu Hao.
Wok-Fried Bok Choy with Mushroom.

— Ca@ Chém Hép Ky Lén.

Steamed Grouper with Shitake Mushroom & Ham.

— BGu HU HaGi San Sét Hoisin.

Seafood Tofu with Hoisin Sauce.

— COm Chién Ca Man Ga Xe.

Fried Rice with Chicken & Salted Fish.

— SUp Bdap Ga Xé.

Chicken & Sweet Corn Soup.

— Cd Rang Ngi Vi Dung V3i Sét Cay.
Salt & Pepper Basa with Five Spice & Spring Onions.
— Cd Thu Nudéng Dung Vi Salad Ca Chua.
Grilled Mackerel Cutlets with Tomato Coriander Salsa.
— Ga Chién Gién Dung Vé&i S6t Chanh Mayo.
Panko-Crumbed Chicken Fillets with Lemon Mayo.

— ClUu HaGm Dung V4&i Rau Cu.

Lamb Confit with Vegetables.

— Com Trang.

Steamed Rice.

HOT CARVING LAMP:

— Bo Nudéng Tdng, Sudn Heo Nudng, Ga Nuéng
Nguyén Con Dung Kém V&i Sét Mu Tat, S6t Bo,
Soét Béarnaise, S6t Hollandaise.

Roasted Beef, Pork Rib, Whole Chicken Served with Mustard, Pan
Jus, Mint Jelly, Béarnaise, Hollandaise Sauce.

SPECIAL LAMP:

— Cd H6ng Bién Chién Gion Cuén Bdnh Trdang
Dung Kem VG&i Rau Xa Ldch.

Deep-fried Whole Red Snapper Served With Rice Paper & Salad.

JAPANESE STATION:

— Sushi & Sashimi Cdc Loai (Cd Héi, Ca Ngu,
Bach Tuéc, Cd Trich Ep Trdng).

Assorted Sushi & Sashimi (Salmon, Tuna, Octopus, Japanese
Herring with Eggs).

— Cudén Maki, Cuén Dua Leo, Sushi Trdng Cgq,
Sushi Ca bia Phuong, Sushi Caviar, Cubn
Kiéu California.

Maki Rolls, Cucumber Rolls, Egg Sushi, Local Fish Sushi, Caviar
Sushi, California Rolls.

— GUng Ngém, Cu Cdi Daikon, Nudc Tuong,
Wasabi, Chanh Tudi.

Pickled Ginger, Daikon, Soy Sauce, Wasabi, Lemon Wedges.

*Our buffet menu changes daily for a fresh dining experience

DAILY
FROM 11.30 AM TO 2.00 PM

P1ZZA CORNER:

— Lua Chon Pizza Hdi San, Thit, Parma Ham,
N&m, Hanh, Dda, Ot Chudng.

Pizza Selection with Seafood, Meat, Parma Ham, Mushroom,
Onion, Pineapple, Capsicum.

DESSERT STATION:

— Chuéi Sét Caramel Néng.
Hot Caramelized Banana.

— Mousse D4Gu Tay.

Strawberry Mousse.

— Bdnh Phé Mai Nuéng.
Baked Cheesecake.

— Bdnh Nhén Socola.
Chocolate Stuffed Cake.

— Bdnh Mousse Chanh.

Lemon Mousse Cake.

— Bdnh Brownie.

Brownie Cake.

— Bdnh Tao Vun.

Apple Crumble Tart.

— Bdnh Su Kem Nhén Patisserie.
Choux with Cream Patisserie.

— Bdnh Mousse Chanh La Dua.
Lemon & Pandan Mousse.

— Salad Trdi Cay.

Fruit Salad.

— Bdnh Flan.

Cream Caramel.

— Bdnh Tart DGu Tay.
Strawberry Tart.

— Bdnh Tart Xoadi.

Mango Tart.

— Quady Kem 3 vi.

Ice Cream Station: 3 Kinds of Ice Cream.

FRUITS STATION:

—Bu by, Dda, Dua Hau, Dua Ludi, Thanh Long,
Chanh Leo, BuUdGi, Trai Cay Theo Mua.

Papaya, Pineapple, Watermelon, Honeydew, Dragon Fruit,
Passion Fruit, Pomelo, Seasonal Fruits.






