IDIETHATIM sivnie CORNER
GS e TPrESET
MENU 1 MONDAY

LUNCH AND DINNER BUFFET

1 QUAY SALAD
Assorted leaf lettuce fries, roman, caron, Rocket leaf with choice of dressing
(Thousand island, French, Italian balsamic Caesar)
Qudy Salad cac loai rau xa lach rau tén lira lya chon véi cac loai sot
Shredded dalat cherry tomato, green olive, black olives
Quai egg and bacon, Parmesan cheese, crouton
Quy khach c6 thé lya chon qua oliu xanh den, tring chim cut,
Thit ba chi x6ng khoi banh my pho mat nuéng gion

Western Appetizers —Salad 4u két hop (2 mén)

Carpaccio di beef
Sliced raw beef, service with lemon oil and baby red onion
Goi bo thai lat thuong hang dung rau gia vi va hanh dé ruéi nude cdt chanh
Russian potato with ham salad
Salad khoai ty thit ngudi kiéu nga

Vietnamese appetizer —salad 3 mién qué( 6 moén )

Green mango with pork ear salad
Nom ha thanh (xoai xanh tai lgn )
Pomelo with shrimp salad
NOm buoi tom
Flower banana with chicken salad
No6m hoa chuéi thit ga
Green papaya with dried beef salad
Nom du du bo kho
Marinated spicy squid salad
Nom muc mudi chua cay
Pine apple with peanut salad
Nom trai thomdau phong

Fresh spring roll and cold section (4 mén)
Quay nem phé twoi cuon va do ngudi

Ha noi Fresh spring roll with shrimp and herbs
Nem tuoi cudn tom ha ndi
Fresh rice noodle with coriander
Phé tuoi cudn ngil sic
Fresh spring roll with bbqg pork
Nem tuoi cudn thit nuéng




Thanh hoa style Sour meat ball
Nem chua met Thanh hoa

Mo6n ngudi truyén thong viét nam ngay I2 tét (3 loai)

Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun khd, met gio bo, met gio lon, gio ga
Marinated chicken leg witt chili and lemon grass
Chan ga mudi chua ngot

Service with condiment -cii qua mum mién que (6 loai)
Sung mudi, hanh mudi, dwa chudt bao tir mudi, coc mudi, xoai mudi, ca mudi

2 QUAY QUE BAC TRUNG NAM

Vietnamese tradistion cake station (10 mén banh cd truyén +2 mén lam tai quiy )
Met Banh t¢/ Met Banh khoai/ Met Banh nép/ MetBénh gio / Met Banhchung/Met Banh giay
Met Banh duc chim tuong/ Met Banh gio cham mat/ Met Banh cudn cha/ Met banh bot loc nhan t6m
Thing Banh tom hd tiy / Thing Banh ran nhan min /Thing Banh xéo nam bo

Cho qua qué (5 loai ci qua lugc +2 loai trimg )

Steamed whole corn /sweet potato /peanut / manioc/ boiled cassava/duck egg/quai egg
GanhNg6 lugc, Ganh khoai Lang ludc, Ganh lac ludc, san ludc, Ganh cu tir lude, Liéu trung vit 1on
Liéu trimg cat 10n, rau ca qua mudi vimg, kho quet
Assorted sticky rice with pigone, dried pork, lotus seed, coconut, corn, bean, peanut
X6i chim, rudc, sen, dira, ngd, dd, lac, x6i ngil sic

Viethamese tradistion noodle station (10 loai bin)

Quay bun mién va banh da
Hué style beef with fresh noodle
Biin bo hué
Ha noi (ban thang)

Bun thang ha néi
Crab with fresh noodle
Bun cua, mién cua
Snail, fish with fresh noodle
Bun 6c, bun ca ro dong
Fresh rice noodle with chicken or beef
Phé ga hodc bo truyén thdng phé co
BBQ pork with fresh noodle
Bun cha thit xién nuéng ha thanh
Nambo Fresh rice with beef
BUn bo nam bd
Grass noodle with beef
Mién tron thit bo
BiUn Nem ha ndi, nem cua bé, nem nui




Hot pot station -Am thwe 1iu( 3 loai nwéc ldu +5 loai nhan 14u)
Thai hot pot and-lau chua cay vi thai
Chicken hot pot —lau ga nim
Fish hot pot lau mién tay
Meat (young pork rib, chicken, beef belly, ca tram gion, ca keo)
Service with assorted market vegetable and noodle, tofu
Quéy lau phuc vu tai ban véi hai loai nudc l4u thai chua cay va nudc lau ga lya chon suon sun thit ga, ba

chi bo my, cé trim gion dnkém cung cac loai rau va my céac loai.

3 SUSHI AND SASHIMI (5 sashimi + 10sushi)

California /futo/gunkan /maki/nigiri/sashimi/(salmon ,tuna ,octopus,saba fish ,oyster)
Céc loai sushi va goi ca hdi ca ngir dai duong ,bach tudc ,c4 saba mudi hao
Seaweed salad crab eggs
Salad rong bién trimg cua
Japanese bean salad
Salad dau nhat
Japanese cake
Banh x€o nhat

4 SEAFOOD AND MEAT MARKET - (che hai san hap nwéng 10 mén)
1 Marinated pork skewer
Dai lon xién nudng vi xa ot
2 BBQ pork rib five spice
Sudn lon tim ngt vi
3 Chicken satay or marinated chicken leg
Ga xién nudng
4 BBQ shrimp live
Tom su nudng
5 BBQ sausage skewer
BBQ ostrich
6 Thit da diéu nuéng
BBQ sausage
7 Xuc xich nudng
8 Assorted snai, oyster
9 SO huyét SO mai SO méo hao nuéng md hanh
BBQ big squid
10Muc khéng n6 nudng
Sauce for bbqg .peanut, Thai chilli sauce, mustard sauce, garlic thyme

Stemed seafood-Hai san hap( 6 mon )
1 Steamed squid egg
Nbi dat Myc tring
2steamed crab
Nbi dit Nghe hép tai quay
3 steamed bebe
Nbi dat Bé bé hap tai quiy
4 Steamed assorted snails
Céacloaibe. Oc mit h?ip, bc da, ¢ van sdt dira, sdt me
5 steamed clam and flower clam




Nbi dit Ngao tring, ngao hoa hap 14 chanh
Sauce (fresh chili, lemon, tomato ketchup, chili sauce, salt, fish sauce)

5QUAY MON ANCHINH SET UP (10 mén)
Quady chién thay dbi trong ngay
Thung tém chién / xtc xich chién/ Ngé chién/ Khoai mon 1¢ phd / Hanh tay chién / Phong tom chién /cha
muyc ha long /cha cdm quang nam /cha dc nam bo/chao tdm bao mia /nem nuong /cha ca ha thanh

Soup chao (2 mén)
Chicken with mushroom corn soup
Sup ga v6i ndm huong ngd non
Congee of the day with condiment 3 loai thay déi
Chao trang an kém (thit ga ,chéo chai ,chdo bo ,c4 hoi ,chdo
hao chao thit bam ,chao quéy ,hanh kho ,tia t6 ,hanh ram)

am thwec mon an co truyen va hién dai két hogpl0 mon
Moén an hién dai 5 noi nong inox

Chicken stew in red wine sauce
Dui ga ham vang do
Au viét baked potato with cheese
Khoai tay bé 10
BBQ fish with viét nam herbs
Cé tim nudng dan toc
Deep fried shrimp with tamarin sauce
T6m chién sét me
Assorted mix vegetable with musshroom sauce
Rau thap cdm sét ndm

Moén in co truyen noi dat 5 mon

Roasted chicken with lemon leaf
Ga nuodng la chanh
Sauteed veal with lemon grass chili
Bé xao s34 6t
Sweet and sour pork rib
Suon xao chua ngot
Braise fish in claypot
Trach dong kho to
Snail spring roll
Nem 6¢
Babana stemed rice
Com l4 chudi

CARVING STATION (1 loai)
Roasted smoke pork leg with condiment ’
bui lgn mudi quay an kém sot mu tac va rau ci qua muoi




6 DESSERTS-QUAYTRANG MIENG (10 loai)
Banh qué 3 mién
Banh trdi /banh chay /banh gac/banh d4u xanh /banh gai /banh ran /banh got
Whole and cut fruit display
Céc loai hoa qué cat va qua bay tai quiy
Marinated mixed fruit with chili powder
Hoa qua xanh dam mudi 6t
Tiramisu cake
Cappuccino cake
Opera cake
Fruit cake
Cheese cake
Chocolate cake
Banana cake
Raisin cake
Choux cream
Donut /assorted tart /muffin /brownie /whipping cream /passion /orange
Mousse passion /chocolate pudding coconut /caramel /yogurt

Bread section
Quay banh my tong hop phuc vu ciing bo mirt
Vietnaese desserts( 6 loai thay doi )
Che long nhan hat sen
Cheé ba ba
Cha budi
Che chubi
Ché dau den
Che xoai chan chau
Che khoai mén
Che dau ngu chan chau
Ché chudi nép cam
Ché dau xanh chan chau
Cheé thai
Cheé dau xanh ph tai
Céc loai chan chau, nudc cdt dira, lac rang, dira kho




IDJIETHNHAIM nrae CORNER
GSe TprEgE
MENU 2 TUESDAY

LUNCH AND DINNER BUFFET

1 QUAY SALAD
Assorted leaf lettuce fries, roman, caron, Rocket leaf with choice of dressing
(Thousand island, French, Italian balsamic Caesar)
Quﬁy Salad cac loai rau xa lach rau tén ltra lua chon véi céac loai sdt
Shredded dalat cherry tomato, green olive, black olives,
Quai egg and bacon, Parmesan cheese, crouton
Quy khach c6 thé lua chon qua oliu xanh den, triing chim ct,
Thit ba chi x6ng khoi banh my pho mat nuéng gion

Western Appetizers —Salad 4u két hop 2 mén

Carpaccio di salmon
Sliced raw salmon, service with lemon oil and baby red onion
Goi ca hoi thai lat thuong hang duing rau gia vi va hanh do rudi nude cbt chanh
Chicken with avocado salad
Salad qua bo voi thit ga

Vietnamese appetizer —salad 3 mién qué 6 mén

Hue style chiken salad
Nom ga cung dinh héu
Ha noi lotus seed with pork era salad
NOm ngo sen Tai lon
Spicy beef with water spinach salad
Nom rau mudng thit bo cay
Jelly fish with green mango salad
Nom stra bién x0ai xanh
Bitter cucumber with prawn and pork salad
Nom khé qua tom thit
Mien Tay style mixed fruit salad
Nom hoa qua mién tay

Fresh spring roll and cold section 4 moén
Quay nem phé twoi cuon va do ngudi

Ha noi Fresh spring roll with shrimp and herbs
Nem tuoi cudn tom ha noi
Fresh rice noodle with beef and coriander
Phé twoi cuén thit bo
Fresh spring roll with bbqg pork
Nem tuoi cudn thit nuéng
Thanh hoa style Sour meat ball




Nem chua met thanh hoa
Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun kho, met gio bo, met gio lon, gio ga
Marinated pork ear witt chili and lemon grass
Tai lon mubi chua ngot

Mo6n ngudi truyén thong viét nam ngay 1€ tét 3 loai
Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun kho, met gio bo, met gio lon, gio ga

Service with condiment -cii qua mum mlen que 6 loai
Sung mudi, hanh mudi, dwa chudt bao tir mudi, coc mudi, xoai mudi, ca mudi

2 QUAY QUE BAC TRUNG NAM

Vietnamese tradistion cake station 10 mén banh c6 truyén +2 mén lam tai quay
Met Banh t¢/ Met Banh khoai/ Met Banh nép/ MetBénh gio / Met Banhchung/Met Banh giay
Met Banh duc chim tuong/ Met Banh gio cham mat/ Met Banh cudn cha/ Met banh bot loc nhan t6m
Thing Banh tom hd tiy / Thing Banh ran nhan min /Thing Banh xéo nam bo

Chg qua qué 5 loai ct qua lugc +2 loai trirng
Steamed whole corn /sweet potato /peanut / manioc/ boiled cassava/duck egg/quai egg
GanhNg6 lugc, Ganh khoai Lang ludc, Ganh lac ludc, sén lude, Ganh cu tr lude, Liéu tring vit 16n
Liéu trimg cat 10n, rau ca qua mudi vimg, kho quet
Assorted sticky rice with pigone, dried pork, lotus seed, coconut, corn, bean, peanut
X6i chim, rudc, sen, dira, ngd, dd, lac, x6i ngii sic, X0i Xéo

Vietnamese tradistion noodle station 8 loai bun

Quay bun mién va banh da
Hué style beef with fresh noodle
Biin bo hué
Ha noi (ban thang)

Bun thang ha néi
Crab with fresh noodle
Bun cua, mién cua
Snail, fish with fresh noodle
Bun 6c, bun ca ro dong
Fresh rice noodle with chicken or beef
Phé ga hodc bo truyén thdng phé co
BBQ pork with fresh noodle
Bun cha thit xién nuéng ha thanh
Nambo Fresh rice with beef
BUn bo nam bd
Grass noodle with beef
Mién tron thit bo
BiUn Nem ha ndi, nem cua bé, nem nui

Hot pot station -Am thwe 1iu 3 loai nwéc ldu +5 loai nhin liu




Thai hot pot and-l4u chua cay vi thai
Chicken hot pot —lau ga nim
Fish hot pot lau mién tay
Meat (young pork rib, chicken, beef belly, ca tram gion, ca keo)
Service with assorted market vegetable and noodle, tofu
Quﬁy lau phuc vu tai ban v6i hai loai nudc l4u thai chua cay va nudc lau ga lya chon suon syn thit ga, ba
chi bo my, cé trim gion dn kém ciing céc loai rau va my cac loai.

3 SUSHI AND SASHIMI -5 sahimi + 10sushi

California /futo/gunkan /maki/nigiri/sashimi/(salmon ,tuna ,octopus,saba fish ,oyster)
Céc loai sushi va goi ca hdi ca ngir dai duong ,bach tudc ,ca saba mudi hao
Chicken salad
Salad ga kiéu nhat
Potato and corn salad
Salad khoai ngb
Steamed egg
Tring hip
4 SEAFOOD AND MEAT MARKET —chg hai san hap nwéng 10 mén
1 Marinated pork skewer
Dai lon xién nudng vi xa ot
2 BBQ pork rib five spice
Suodn lon tim ngii vi
3 Chicken satay or marinated chicken leg
Ga xién nudng
4 BBQ shrimp live
Tom su nudng
5 BBQ sausage skewer
BBQ ostrich
6 Thit da diéu nuéng
BBQ sausage
7 Xuc xich nudng
8 Assorted snai, oyster
9 SO huyét S6 mai SO méo hao nuéng md hanh
BBQ big squid
10Muc khong nd nuéng
Sauce for bbq .peanut, Thai chilli sauce, mustard sauce, garlic thyme
Stemed seafood-Hai san hip 6 mén
1 Steamed squid egg
Nbi dat Muc trimg
2steamed crab
Nbi dit Nghe hap tai quay
3 steamed bebe
Nbi dat Bé bé hap tai quiy
4 Steamed assorted snails
Céc loai 6c. Oc mit hép, dc da, bc van sbt dira, sbt me
5 steamed clam and flower clam
Nbi dat Ngao trang, ngao hoa hap 14 chanh
Sauce (fresh chili, lemon, tomato ketchup, chili sauce, salt, fish sauce)




5QUAY MON ANCHINH SET UP 10 mén

Quady chién thay ddi trong ngay .
Thing tom chién / xtc xich chién/ Ng6 chién/ Khoai mon 1¢ pho / Hanh ty chién / Phong tém chién /cha
muc ha long /chd com quang nam /cha 6¢c nam bd/chao tom bao mia /nem nudng /cha ca ha thanh

Soup chao 2 mon
Asparagus with crab meat soup
Stp mang tay thit cua
Congee of the day with condiment 3 loai thay ddi
Chao tring an kém (thit ga ,chdo chai ,chao bo ,c4 hdi ,chao
hao chao thit bam ,chao quéy ,hanh kho ,tia t6 ,hanh ram)

Moén an hién dai 5 moén

Chicken roll ham cheese
Pui ga cudn pho mai thit ngudi
Fene with bolo sauce
My ¥ sdt bo bam
BBQ pork with viethmaese style
Lon man nudéng dan toc
Roasted pigone with honey
Chim cut quay mat ong
Steamed kalian with mushroom
Kai lan sdt ndm

MON AN CO TRUYEN NOI PAT 5 MON

Deep fried chicken with salt
Ga rang mubi
Sautéed duck breast with basil leaf and nut
Vit xao hung qué
Nam bo fish stew
Cé qua kho nam bd
Pan fried squid cake with dill and chili sauce
Cha muec thi la
Wok fried grass noodle with crab meat
Mién xao thit cua bé

CARVING STATION 1 loai

Roasted duck lang son style
Vit quay lang son

6 DESSERTS-QUAYTRANG MIENG 10 loai
Banh qué 3 mién
Banh tri /banh chay /banh gic/banh dau xanh /banh gai /banh ran /banh got
Whole and cut fruit display




Céc loai hoa qua cét va qua bay tai quiy
Marinated mixed fruit with chili powder
Hoa qua xanh dam mudi 6t
Tiramisu cake
Cappuccino cake
Opera cake
Fruit cake
Cheese cake
Chocolate cake
Banana cake
Raisin cake
Choux cream
Donut /assorted tart /muffin /brownie /whipping cream /passion /orange
Mousse passion /chocolate pudding coconut /caramel /yogurt

Bread section
Quay banh my tong hop phuc vu ciing bo mirt
Vietnaese desserts 6 loai thay doi
Che long nhan hat sen
Che ba ba
Cha budi
Cheé chubi
Ché dau den
Che xoai chan chau
Cheé khoai mon
Che dau ngyu chan chau
Ché chudi nép cim
Ché dau xanh chan chau
Cheé thai
Che dau xanh pho tai
Céc loai chan chau nude cbt dira, lac rang dua kho




IDIETHAIIM nrm= CORNER
G Se TyprEes
MENU 3 WENESDAY

LUNCH AND DINNER BUFFET

1 QUAY SALAD
Assorted leaf lettuce fries, roman, caron, Rocket leaf with choice of dressing
(Thousand island, French, Italian balsamic Caesar)
Quﬁy Salad cac loai rau xa lach rau tén ltra lua chon véi céac loai sdt
Shredded dalat cherry tomato, green olive, black olives,
Quai egg and bacon, Parmesan cheese, crouton
Quy khach c6 thé lua chon qua oliu xanh den, tring chim cut,
Thit ba chi x6ng khoi banh my pho mat nuéng gion

Western Appetizers —Salad 4u két hop 2 mén

Nicoise tuna salad
Salad ca ngur dai duong
Chicken with avocado salad
Salad thit ga qua bo

Vietnamese appetizer —salad 3 mién qué 6 mén

Fish skin with lotus salad
Nom da diy ca ngé sen
Green papaya with beef cow salad
Goi gudc bo nam bd
Cabbage with chicken salad
Nom bip cai thit ga
Green mango with dried squid salad
Goi xoai xanh muc kho
Tien vua with shrimp salad
Pork ear salad
Nom Tai lon chua ngot
Nom rau tién vua véi tom

Fresh spring roll and cold section 4 moén
Quay nem phé twoi cuon va do ngudi

Ha noi Fresh spring roll with shrimp and herbs
Nem tuoi cudn tai lon
Fresh rice noodle with beef and coriander
Phé twoi cubn thit bo
Fresh spring roll with fish crispy
Nem tuoi cudn ¢ ran gion
Thanh hoa style Sour meat ball
Nem chua met thanh hoa




Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun kho, met gio bo, met gio lon, gio ga
Marinated chicken leg with chili and lemon grass
Chan ga mudi chua ngot

Moén ngudi truyén thdng viét nam ngay 1€ tét 3 loai
Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun khd, met gio bo, met gio lon, gio ga

Service with condiment -cii qua mu01 mlen qué 6 loai
Sung mudi, hanh mudi, dua chudt bao tir mudi, coc mudi, xoai mudi, ca mudi

2 QUAY QUE BAC TRUNG NAM

Vietnamese tradistion cake station 10 mén banh co6 truyén +2 mén lam tai quay
Met Banh t¢/ Met Banh khoai/ Met Banh nép/ MetBénh gio / Met Banhchung/Met Banh giay
Met Banh duc chim tuong/ Met Banh gio chim mat/ Met Banh cudn cha/ Met banh bot loc nhan t6m
Thing Banh tom hd tay / Thing Banh ran nhan man /Thung Banh x&o nam bo

Chg qua qué 5 loai ci qua lugc +2 loai tring
Steamed whole corn /sweet potato /peanut / manioc/ boiled cassava/duck egg/quai egg
GanhNg6 lugc,Géanh khoai Lang ludc,Ganh lac lude, san ludc, Ganh cu tir lude, Liéu trung vit 1on
Liéu trimg cat 16n, rau ca qua mudi vimg, kho quet
Assorted sticky rice Wlth pigone, dried pork, lotus seed, coconut, corn, bean, peanut
X6i chim, rudc, sen, dira, ngd, dd, lac, x6i ngil sic ,x0i xéo

Vietnamese tradistion noodle station 8 loai biin

Quay btin mién va banh da
Hué style beef with fresh noodle
Bin bo hué
Ha noi (ban thang)

Bun thang ha ndi
Crab with fresh noodle
Bun cua, mién cua
Snail, fish with fresh noodle
Bun 6c, bun ca ro dong
Fresh rice noodle with chicken or beef
Phé ga hodc bo truyén thdng phé co
BBQ pork with fresh noodle
Bun cha thit xién nuéng ha thanh
Nambo Fresh rice with beef
Bun bo nam bd
Grass noodle with beef
Mién tron thit bo
BiUn Nem ha ndi,nem cua bé ,nem nui

Hot pot station -Am thwe 1iu 3 loai nwéc ldu +5 loai nhin liu




Thai hot pot and-l4u chua cay vi thai
Chicken hot pot —lau ga nim
Fish hot pot lau mién tay
Meat (young pork rib, chicken, beef belly, ca tram gion, ca keo)
Service with assorted market vegetable and noodle, tofu
Quﬁy lau phuc vu tai ban v6i hai loai nudc l4u thai chua cay va nudc lau ga lya chon suon sun thit ga, ba
chi bo my, cé trim gion dn kém ciing céc loai rau va my cac loai.

3 SUSHI AND SASHIMI -5 sahimi + 10sushi

California /futo/gunkan /maki/nigiri/sashimi/(salmon ,tuna ,octopus,saba fish ,oyster)
Céc loai sushi va goi ca hdi ca ngir dai duong ,bach tudc ,c4 saba mudi hao

Tuna salad
Salad ca ngir dai duong
Vegetable salad
Salad rau ca
Pan fried chicken with teriyaki sauce
Ga tam bot s6t xi dau

4 SEAFOOD AND MEAT MARKET —chg hai san hip nwéng 10 mén
1 Marinated pork skewer
Dai lon xién nudng vi xa ot
2 BBQ pork rib five spice
Sudn lon tim ngt vi
3 Chicken satay or marinated chicken leg
Ga xién nudng
4 BBQ shrimp live
Tom su nudng
5 BBQ sausage skewer
BBQ ostrich
6 Thit da diéu nuéng
BBQ sausage
7 Xuc xich nudng
8 Assorted snai, oyster
9 SO huyét SO mai SO méo hao nuéng md hanh
BBQ big squid
10Muc khéng n6 nudng
Sauce for bbq .peanut, Thai chilli sauce, mustard sauce, garlic thyme

Stemed seafood-Hai san hip 6 mén
1 Steamed squid egg
Nbi dat Myc tring
2steamed crab
Nbi dit Nghe hép tai quay
3 steamed bebe
Nbi dat Bé bé hap tai quiy
4 Steamed assorted snails
Céc loai 6c. Oc mit hép ,0c da, ¢ van st dura ,sdt me
5 steamed clam and flower clam




Nbi dit Ngao tring, ngao hoa hap 14 chanh
Sauce (fresh chili, lemon, tomato ketchup, chili sauce, salt, fish sauce)

5QUAY MON ANCHINH SET UP 10 mén

Quay chién thay doi trong ngay .
Thung tém chién / xac xich chién/ Ng6 chién/ Khoai mon 1€ pho / Hanh tay chién / Phong tom chién /cha
muc ha long /chd com quang nam /cha 6¢c nam bd/chao tom bao mia /nem nudng /cha c4 ha thanh

Soup chao 2 moén
Mince beef with ginger tofu
Sup bo bam dau phu
Congee of the day with condiment 3 loai thay ddi
Chao tréng an kem (thit ga ,chao chai ,chao bo ,ca hdi ,chdo
hao chao thit bim ,chéo quiy ,hanh khé ,tia to ,hanh rim )

moén an chinh hién dai 5 mén

Roasted chicken leg with mushroom sauce
Dui ga bo 16 s6t ndm
BBQ fish with galaga
Cé nganh nudng riéng
Roasted rabitt with lemon grass and chilli
Thé nudng sa 6t
Deep fried shrimp
Tom chién do ré
Hue style beef stew
Bo kho kiéu hué
Jasmine rice
Com huong nhai

CARVING STATION 1 loai
Roastes whole pig
Lon sira quay

6 DESSERTS-QUAYTRANG MIENG 10 loai
Banh qué 3 mién
Banh trdi /banh chay /banh gac/banh d4u xanh /banh gai /banh ran /banh got
Whole and cut fruit display
Céc loai hoa qué cat va qua bay tai quiy
Marinated mixed fruit with chili powder
Hoa qua xanh dam mudi 6t
Tiramisu cake
Cappuccino cake
Opera cake
Fruit cake
Cheese cake
Chocolate cake




Banana cake
Raisin cake
Choux cream
Donut /assorted tart /muffin /brownie /whipping cream /passion /orange
Mousse passion /chocolate pudding coconut /caramel /yogurt

Bread section
Quay banh my tong hop phuc vu ciing b()”ml'rt
Vietnaese desserts 6 loai thay doi
Che long nhan hat sen
Ché ba ba
Cha buoi
Che chubi
Ché dau den
Ché xoai chan chau
Ché khoai mon
Ch¢ dau ngy chan chau
Ché chudi nép cim
Ché dau xanh chan chau
Cheé thai
Che dau xanh ph tai
Céc loai chan chau ,nude cdt dura, lac rang ,dura kho




IDIETHAIIM nrm= CORNER
G Se TyprEes
MENU 4 THURSDAY

LUNCH AND DINNER BUFFET

1 QUAY SALAD
Assorted leaf lettuce fries, roman, caron, Rocket leaf with choice of dressing
(Thousand island, French, Italian balsamic Caesar)
Quﬁy Salad cac loai rau xa lach rau tén lira lya chon véi céc loai sdt
Shredded dalat cherry tomato, green olive, black olives,
Quai egg and bacon, Parmesan cheese, crouton
Quy khach c6 thé lua chon qua oliu xanh den, triing chim ct,
Thit ba chi x6ng khoi banh my pho mat nuéng gion

Western Appetizers —Salad 4u két hop 2 mén

Carpaccio di octopus
Sliced raw octopus, service with lemon oil and baby red onion
Goi bach tudc thai lat thugng hang dung rau gia vi va hanh do ruéi nude ¢t chanh
Tuna and potato, bean salad
Salad c4 ngir ngdm dau va khoai tay va dau

Vietnamese appetizer —salad 3 mién qué 6 mén
Fish crispy salad
Goi ca kéo mién tay
Chicken with vegetable salad
Nom ga xé phay
Flower banana with duck salad
Nom hoa chudi thit vit
Vietnam beef salad
Nom bo bop thau
Tay ninh rice cake salad
NoOm banh trang tron ty ninh
Green mango with seafood salad
NOm xoai xanh hai san

Fresh spring roll and cold section 4 moén
Quay nem phé twoi cuon va do ngudi

Nem tuoi cudn tom ha ndi
Fresh rice noodle with coriander
Phé tuoi cudn ngil sic
Fresh spring roll with chicken mushroom
Nem tuoi cudn thit ga ndm huong
Thanh hoa style Sour meat ball
Nem chua met thanh hoa




Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun kho, met gio bo, met gio lon, gio ga
Marinated chiken leg witt chili and lemon grass
Chan ga mudi chua ngot

Moén ngudi truyén thdng viét nam ngay 1€ tét 3 loai
Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chén gio hun khé, met gio bo, met gio lon, gio ga

Service with condiment -cii qua mu01 mlen qué 6 loai
Sung mudi, hanh mudi, dua chudt bao tir mudi, coc mudi, xoai mudi, ca mudi

2 QUAY QUE BAC TRUNG NAM

Vietnamese tradistion cake station 10 mén banh co truyén +2 mén lam tai quiy
Met Banh t¢/ Met Banh khoai/ Met Banh nép/ MetBéanh gio / Met Banhchung/Met Banh giay
Met Banh duc chim tuong/ Met Banh gio chim mat/ Met Banh cudn cha/ Met banh bot loc nhan t6m
Thing Banh tom hd tay / Thing Banh ran nhan man /Thung Banh x&o nam bo

Chg qua qué 5 loai ci qua lugc +2 loai tring
Steamed whole corn /sweet potato /peanut / manioc/ boiled cassava/duck egg/quai egg
GanhNg6 lugc,Géanh khoai Lang ludc,Ganh lac lude, san ludc, Ganh cu tir lude, Liéu trung vit 1on
Liéu trimg cat 16n, rau ca qua mudi vimg, kho quet
Assorted sticky rice Wlth pigone, dried pork, lotus seed, coconut, corn, bean, peanut
X6i chim, rudc, sen, dira, ngd, dd, lac, x6i ngii sic, x6i X€0

Vietnamese tradistion noodle station 8 loai biin

Quay btin mién va banh da
Hué style beef with fresh noodle
Bin bo hué
Ha noi (ban thang)

Bun thang ha ndi
Crab with fresh noodle
Bun cua, mién cua
Snail, fish with fresh noodle
Bun 6c, bun ca ro dong
Fresh rice noodle with chicken or beef
Phé ga hodc bo truyén thdng phé co
BBQ pork with fresh noodle
Bun cha thit xién nuéng ha thanh
Nambo Fresh rice with beef
Bun bo nam bd
Grass noodle with beef
Mién tron thit bo
BiUn Nem ha ndi,nem cua bé ,nem nui

Hot pot station -Am thwe 1iu 3 loai nwéc ldu +5 loai nhin liu




Thai hot pot and-lau chua cay vi thai
Chicken hot pot —lau ga nim
Fish hot pot lau mién tay
Meat (young pork rib, chicken, beef belly, ca tram gion, ca keo)
Service with assorted market vegetable and noodle, tofu
Quéy lau phuc vu tai ban véi hai loai nudc l4u thai chua cay va nudc lau ga lya chon sudn sun thit ga, ba
chi bo my, cé trim gion dn kém ciing céc loai rau va my cac loai.

3 SUSHI AND SASHIMI -5 sahimi + 10sushi

California /futo/gunkan /maki/nigiri/sashimi/(salmon ,tuna ,octopus,saba fish ,oyster)
Céc loai sushi va goi ca hdi ca ngir dai duong ,bach tudc ,c4 saba mudi hao
Seaweed with tobiko salad
Salad rong bién trimg cua
Shrimp and vegetable salad
Salad tom rau cia
BBQ mackerel
C4 Thu dao nuéng mudi

4 SEAFOOD AND MEAT MARKET —chg hai san hip nwéng 10 mén

1 Marinated pork skewer
Dai lon xién nudng vi xa ot
2 BBQ pork rib five spice
Suodn lon tim ngii vi
3 Chicken satay or marinated chicken leg
Ga xién nudng
4 BBQ shrimp live
Tom su nudng
5 BBQ sausage skewer
BBQ ostrich
6 Thit da diéu nuéng
BBQ sausage
7 Xuc xich nudng
8 Assorted snai, oyster
9 SO huyét S6 mai SO méo hao nuéng md hanh
BBQ big squid
10Muc khong nd nuéng
Sauce for bbq .peanut, Thai chilli sauce, mustard sauce, garlic thyme

Stemed seafood-Hai san hip 6 mén

1 Steamed squid egg
Nbi dat Myc tring
2steamed crab
Noi dit Nghe hép tai quay
3 steamed bebe
Nbi dat Bé bé hap tai quiy
4 Steamed assorted snails




Cac loai bc. Oc mit hép, bc da, bc van s6t dura, s6t me
5 steamed clam and flower clam
Nbi dat Ngao trang, ngao hoa hap 14 chanh
Sauce (fresh chili, lemon, tomato ketchup, chili sauce, salt, fish sauce)

5QUAY MON ANCHINH SET UP 10 mén

Quay chién thay doi trong ngay .
Thung tém chién / xac xich chién/ Ngb chién/ Khoai mon 1€ pho / Hanh tay chién / Phong tom chién /cha
muc ha long /cha com quang nam /cha 6¢ nam bd/chao tom bao mia /nem nudng /cha ca ha thanh

Soup ch&o 2 moén

Eal with musshrom soup
Sup luon ndm huong gimg
Congee of the day with condiment 3 loai thay déi
Chao trang an kém (thit ga ,chéo chai ,chdo bo ,c4 hoi ,chéo
hao chao thit bam ,chao quéy ,hanh kho ,tia t6 ,hanh ram )

Moén an hién dai 5 mon
Chicken in curry sauce
Ga ham ca ry
Roasted
Khoai tay bo 10 thit lon xong khoi
Steamed fish in soya sauce
C4 lang hap xi dau
BBQ pork with moc mat leaf
Lon mén nudng moc mat
Hué stems rice with snail

Com hén

MON HAM CO TRUYEN 5 MON

Roasted chicken with lemon grass chili

Ga nudng sa ot
Stir fried beef with black pepper sauce
B0 st tiéu den
Deep fried Shrimp Spring roll
Nem tom do ré
Fish cake
Cha ca thi la

Stir fried fresh rice noodle with beef

Phé xao thit bo

CARVING STATION 1 loai
Roastes whole smoke pork leg
bui lon mudi




6 DESSERTS-QUAYTRANG MIENG 10 loai
Banh qué 3 mién
Banh trdi /banh chay /banh gac/banh d4u xanh /banh gai /banh ran /banh got
Whole and cut fruit display
Céc loai hoa qué cat va qua bay tai quiy
Marinated mixed fruit with chili powder
Hoa qua xanh dam mudi 6t
Tiramisu cake
Cappuccino cake
Opera cake
Fruit cake
Cheese cake
Chocolate cake
Banana cake
Raisin cake
Choux cream
Donut /assorted tart /muffin /brownie /whipping cream /passion /orange
Mousse passion /chocolate pudding coconut /caramel /yogurt

Bread section
Quay banh my tong hop phuc vu ciing bo mirt
Vietnaese desserts 6 loai thay doi
Che long nhan hat sen
Cheé ba ba
Cha buoi
Che chubi
Ché dau den
Che xoai chan chau
Che khoai mén
Che dau ngu chan chau
Ché chudi nép cam
Ché dau xanh chan chau
Cheé thai
Cheé dau xanh pho tai
Céc loai chan chau, nude cbt dira, lac rang, dira kho




IDIETHAIIM nrm= CORNER
G Se TyprEes
MENU 5 FRIDAY
LUNCH AND DINNER BUFFET

1 QUAY SALAD
Assorted leaf lettuce fries, roman, caron, Rocket leaf with choice of dressing
(Thousand island, French, Italian balsamic Caesar)
Quﬁy Salad cac loai rau xa lach rau tén ltra lua chon véi cac loai st
Shredded dalat cherry tomato, green olive, black olives,
Quai egg and bacon, Parmesan cheese, crouton
Quy khach c6 thé lua chon qua oliu xanh den, triing chim ct,
Thit ba chi x6ng khoi banh my pho mat nuéng gion

Western Appetizers —Salad 4u két hop 2 mén

Fresh tuna salad
Salad ca ngur ap chao
Russian salad
Salad nga

Vietnamese appetizer —salad 3 mién qué 6 mén

Thai spicy beef salad
Nom bo kiéu thai chua ngot
Nha trang fresh oyster with vegetable salad
NoOm hao véi rau
Green mango with octopus salad
NOm bach tudc xoai xanh dau phong
Grass noodle with mixed seafood salad
NOm mién hai san
Tay ninh style snail salad
Goi bc tay ninh
Pork ear with lotus salad
Nom ngo6 sen tai lon

Fresh spring roll and cold section 4 moén
Quay nem phé twoi cuon va do ngudi

Ha noi Fresh spring roll with shrimp and herbs
Nem tuoi cudn tom ha ndi
Fresh rice noodle with beef and coriander
Ph¢ tuoi cudn thit bo

Fresh spring roll with pork ear
Nem tuoi cudn thit tai lon

Thanh hoa style Sour meat ball
Nem chua met thanh hoa




Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun kho, met gio bo, met gio lon, gio ga
Marinated pork ear witt chili and lemon grass
Marinated pork ear witt chili and lemon grass
Tai lon mudi chua ngot

Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun khd, met gio bo, met gio lon, gio ga

Service with condiment -cii qua mu01 mlen qué 6 loai
Sung mudi, hanh mudi, dua chudt bao tir mudi, coc mudi, xoai mudi, ca mudi

2 QUAY QUE BAC TRUNG NAM

Vietnamese tradistion cake station 10 mén banh co truyén +2 mén lam tai quy
Met Banh t¢/ Met Banh khoai/ Met Banh nép/ MetBéanh gio / Met Banhchung/Met Banh giay
Met Banh duc chim tuong/ Met Banh gio chim mat/ Met Banh cudn cha/ Met banh bot loc nhan t6m
Thing Banh tom hd tay / Thing Banh ran nhan man /Thung Banh x&o nam bo

Chg qua qué 5 loai ci qua lugc +2 loai tring
Steamed whole corn /sweet potato /peanut / manioc/ boiled cassava/duck egg/quai egg
GanhNgo6 lugc,Géanh khoai Lang ludc,Ganh lac lude, san lude, Ganh cu tir lude, Liéu tring vit 1on
Liéu trimg cat 16n, rau ca qua mudi vimg, kho quet
Assorted sticky rice Wlth pigone, dried pork, lotus seed, coconut, corn, bean, peanut
X6i chim, rudc, sen, dira, ngd, dd, lac, x6i ngii sic, x6i X€0

Vietnamese tradistion noodle station 8 loai biin

Quay btin mién va banh da
Hué style beef with fresh noodle
Bin bo hué
Ha noi (ban thang)

Bun thang ha ndi
Crab with fresh noodle
Bun cua, mién cua
Snail, fish with fresh noodle
Bun 6c, bun ca ro dong
Fresh rice noodle with chicken or beef
Phé ga hodc bo truyén thdng phé co
BBQ pork with fresh noodle
Bun cha thit xién nuéng ha thanh
Nambo Fresh rice with beef
Bun bo nam bd
Grass noodle with beef
Mién tron thit bo
Ban Nem ha noi, nem cua bé, nem nui

Hot pot station -Am thwe 1iu 3 loai nwéc ldu +5 loai nhin liu




Thai hot pot and-l4u chua cay vi thai
Chicken hot pot —lau ga nim
Fish hot pot lau mién tay
Meat (young pork rib, chicken, beef belly, ca tram gion, ca keo)
Service with assorted market vegetable and noodle, tofu
Quﬁy lau phuc vu tai ban v6i hai loai nudc l4u thai chua cay va nudc lau ga lya chon suon sun thit ga, ba
chi bo my, cé trim gion dn kém ciing céc loai rau va my cac loai.

3 SUSHI AND SASHIMI -5 sahimi + 10sushi

California /futo/gunkan /maki/nigiri/sashimi/(salmon ,tuna ,octopus,saba fish ,oyster)
Céc loai sushi va goi ca hdi ca ngir dai duong ,bach tudc ,c4 saba mudi hao
Tobiko and crab stick salad
Salad trimg cua thanh cua
Octopus salad
Salad bach tudc
Steamed egg
Tring hip

4 SEAFOOD AND MEAT MARKET —chg hai san hip nwéng 10 mén
1 Marinated pork skewer
Dai lon xién nudng vi xa ot
2 BBQ pork rib five spice
Sudn lon tim ngt vi
3 Chicken satay or marinated chicken leg
Ga xién nudng
4 BBQ shrimp live
Tom st nudng
5 BBQ sausage skewer
BBQ ostrich
6 Thit da diéu nuéng
BBQ sausage
7 Xuc xich nudng
8 Assorted snai, oyster
9 SO huyét S6 mai SO méo hao nuéng md hanh
BBQ big squid
10Muc khong nd nuéng
Sauce for bbq .peanut, Thai chilli sauce, mustard sauce, garlic thyme

Stemed seafood-Hai san hip 6 mén
1 Steamed squid egg
Nbi dat Myc tring
2steamed crab
Nbi dat Nghe hap tai quiy
3 steamed bebe
Noi dit Bé bé hép tai quiy
4 Steamed assorted snails
Céc loai 6c. Oc mit hip, ¢ da, dc van sbt dira, s6t me
5 steamed clam and flower clam
Nbi dat Ngao trang, ngao hoa hap 14 chanh




Sauce (fresh chili, lemon, tomato ketchup, chili sauce, salt, fish sauce)

5QUAY MON AN CHINH SET UP 10 mén

Quay chién thay ddi trong ngay .
Thung tém chién / xac xich chién/ Ngb chién/ Khoai mon 1€ ph6 / Hanh tay chién / Phong tém chién /cha
muyc ha long /cha com quang nam /cha 6¢ nam bd/chao tom bao mia /nem nudng /cha ca ha thanh

Soup chao 2 moén
Cream corn with shrimp soup
Sup tdbm kem ngd
Congee of the day with condiment 3 loai thay ddi
Chao trang an kém (thit ga ,chdo chai ,chdo bo ,c4 hoi ,chdo
hao chao thit bim ,chéo quiy ,hanh kho ,tia to ,hanh rim )

Moén an hién dai 5 mon

BBQ chicken wing
Céanh ga nudng st bbq
Deep fried fish cake with sweet chili sauce
Cha c ran an kém sot chua ngot
Dui vit st cam
Dui vit sdt cam
Cury rice with seafood
Com cary hai san
Hanoi beef brisket stew
Bo s6t vang

MON HAM CO TRUYEN 5 MON

BBQ chicken rolls lotus leaf
Ga nudng 1a sen tay ho
Stir frie ostrich luc lac
Thit da diéu lac lac
Oven baked Beef roll lalot leaf
B0 cud 14 16t nuéng
Deep fried seafood and crab meat spring roll
Nem hai san cua bé
Shrimp mouss on sugarcane
Chao t6m bao mia

CARVING STATION 1 loai
Bake whole fish viét nam style
Calang bo 1o

6 DESSERTS-QUAYTRANG MIENG 10 loai




Banh qué 3 mién
Banh trdi /banh chay /banh gic/banh dau xanh /banh gai /banh ran /banh got
Whole and cut fruit display
Céc loai hoa qué cat va qua bay tai quiy
Marinated mixed fruit with chili powder
Hoa qua xanh dam mudi 6t
Tiramisu cake
Cappuccino cake
Opera cake
Fruit cake
Cheese cake
Chocolate cake
Banana cake
Raisin cake
Choux cream
Donut /assorted tart /muffin /brownie /whipping cream /passion /orange
Mousse passion /chocolate pudding coconut /caramel /yogurt

Bread section
Quay banh my tong hop phuc vu ciing bo mirt
Vietnaese desserts 6 loai thay doi
Che long nhan hat sen
Cheé ba ba
Cha budi
Cheé chudi
Ché dau den
Che xoai chan chau
Che khoai mén
Che dau ngu chan chau
Ché chudi nép cim
Ché dau xanh chan chau
Cheé thai
Ché dau xanh pho tai
Céc loai chan chau ,nuéc cdt dira, lac rang ,dira kho




IDJIETHNHNAIM nrme CORNER
GSe TprEgE
MENU 6 SATURDAY AND SUNDAY
LUNCH AND DINNER BUFFET

1 QUAY SALAD
Assorted leaf lettuce fries, roman, caron, Rocket leaf with choice of dressing
(Thousand island, French, Italian balsamic Caesar)
Quﬁy Salad cac loai rau xa lach rau tén ltra lua chon véi céac loai sdt
Shredded dalat cherry tomato, green olive, black olives,
Quai egg and bacon, Parmesan cheese, crouton
Quy khach c6 thé lua chon qua oliu xanh den, triing chim ct,
Thit ba chi x6ng khoi banh my pho mat nuéng gion

Western Appetizers —Salad 4u két hop 2 mén

Carpaccio di beef
Sliced raw beef, service with lemon oil and baby red onion
Goi bo thai lat thwong hang dung rau gia vi va hanh do ruéi nude cdt chanh
Italian mixed seafood salad
Salad hai san kiéu y

Vietnamese appetizer —salad 3 mién qué 6 mén

Beef with star fruit, banana salad
Nom bo bop thau
Tien vua with chicken salad
Nom rau tién vua thit ga
Green mango with shrimp salad
NoOm xo0ai xanh voi tom
Shrimp with lotus salad
NOm ng6 sen Tai lon
Marianated squid salad
Goi myc mién trung
Flower banana with duck salad
Nom vit hoa chudi

Fresh spring roll and cold section 4 moén
Quay nem phé twoi cuon va do ngudi

Ha noi Fresh spring roll with shrimp and herbs
Nem tuoi cudn tom ha noi
Fresh rice noodle with beef and coriander
Phé twoi cuén thit bo
Fresh spring roll with fish crispy
Nem tuoi cudn ¢4 gion
Thanh hoa style Sour meat ball




Nem chua met thanh hoa
Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun kho, met gio bo, met gio lon, gio ga
Marinated chiken leg witt chili and lemon grass
Chan ga mudi
Steated egg hue style
Trang hap cung dinh

Moén ngudi truyén thdng viét nam ngay 1€ tét 3 loai
Assorted cold cut (smoke pork leg, beef, pork, chicken)
Met chan gio hun kho, met gio bo, met gio lon, gio ga

Service with condiment -cii qua mum mlen qué 6 loai
Sung mudi, hanh mudi, dua chudt bao tir mudi, coc mudi, xoai mudi, ca mudi

2 QUAY QUE BAC TRUNG NAM

Vietnamese tradistion cake station 10 mén banh c6 truyén +2 mén lam tai quay
Met Banh t¢/ Met Banh khoai/ Met Banh nép/ MetBéanh gio / Met Banhchung/Met Banh giay
Met Banh duc chim tuong/ Met Banh gio cham mat/ Met Banh cudn cha/ Met banh bot loc nhan t6m
Thing Banh tom hd tay / Thing Banh ran nhan man /Thung Banh x&o nam bo

Chg qua qué 5 loai ct qua lugc +2 loai trirng
Steamed whole corn /sweet potato /peanut / manioc/ boiled cassava/duck egg/quai egg
GanhNg6 lugc,Ganh khoai Lang ludc,Ganh lac lude, san ludc, Ganh cu tir lude, Liéu tring vit 1on
Liéu trimg cat 16n, rau ca qua mudi vimg, kho quet
Assorted sticky rice with pigone, dried pork, lotus seed, coconut, corn, bean, peanut
X6i chim, rudc, sen, dira, ngd, dd, lac, x6i ngii sic ,x0i xé0

Vietnamese tradistion noodle station 8 loai bun

Quay bun mién va banh da
Hué style beef with fresh noodle
Bun bo hué
Ha noi (ban thang)

Bun thang ha néi
Crab with fresh noodle
Bun cua, mién cua
Snail, fish with fresh noodle
Bun 6c, bun ca ro dong
Fresh rice noodle with chicken or beef
Phé ga hodc bo truyén thdng phé co
BBQ pork with fresh noodle
Bun cha thit xién nuéng ha thanh
Nambo Fresh rice with beef
Bin bo nam bd
Grass noodle with beef
Mién tron thit bo
Ban Nem ha noi, nem cua bé, nem nui




Hot pot station -Am thwe 1iu 3 loai nwéc 1du +5 loai nhin liu
Thai hot pot and-lau chua cay vi thai
Chicken hot pot —lau ga ndm
Fish hot pot lau mién tay
Meat (young pork rib, chicken, beef belly, ca tram gion, ca keo)
Service with assorted market vegetable and noodle, tofu
Quéy lau phuc vu tai ban véi hai loai nudc 14u thai chua cay va nudc lau ga lya chon sudn sun thit ga, ba
chi bo my, cé trim gion an kém cling céc loai rau va my cac loai.

3 SUSHI AND SASHIMI -5 sahimi + 10sushi

California /futo/gunkan /maki/nigiri/sashimi/(salmon ,tuna ,octopus,saba fish ,oyster)
Cac loai sushi va goi ca hi ca ngu dai duong ,bach tudc ,ca saba mudi hdo
Salmon salad
Salad cé hoi
Bean and crab stick salad
Salad dau nhat thanh cua
Beef roll mushroom
B0 cudn nam
Mixed Tempura
Rau cul qua tam bot

4 SEAFOOD AND MEAT MARKET —chg hai san hip nwéng 10 mén
1 Marinated pork skewer
Dai lon xién nudng vi xa ot
2 BBQ pork rib five spice
Sudn lon tim ngt vi
3 Chicken satay or marinated chicken leg
Ga xién nudng
4 BBQ shrimp live
Tom su nudng
5 BBQ sausage skewer
BBQ ostrich
6 Thit da diéu nuéng
BBQ sausage
7 Xuc xich nudng
8 Assorted snai, oyster
9 SO huyét SO mai SO méo hao nuéng md hanh
BBQ big squid
10Muc khéng nd nudng
Sauce for bbq .peanut, Thai chilli sauce, mustard sauce, garlic thyme

Stemed seafood-Hai san hip 6 mén
1 Steamed squid egg
Nbi dat Myc tring
2steamed crab
Nbi dat Nghe hap tai quiy
3 steamed bebe
Nbi dat Bé bé hap tai quiy




4 Steamed assorted snails
5 b¢c mong tay, 6¢ huong, tu hai, dc mit
Nbi dat Ngao trang, ngao hoa hap 14 chanh
Sauce (fresh chili, lemon, tomato ketchup, chili sauce, salt, fish sauce)

5QUAY MON ANCHINH SET UP 10 mén

Quay chién thay doi trong ngay .
Thung tdm chién / xtc xich chién/ Ngb chién/ Khoai mén 1€ phé / Hanh tay chién / Phong tom chién /cha
muyc ha long /chd com quang nam /cha 6¢ nam bd/chao tom bao mia /nem nudng /cha ca ha thanh

Soup ch&o 2 moén
Hot and sour seafood soup
Stp hai san chua cay
Congee of the day with condiment 3 loai thay déi
Chao trang an kém (thit ga ,chdo chai ,chdo bo ,c4 hdi ,chéo
hao chao thit bim ,chéo quiy ,hanh kho ,tia to ,hanh rim )

Moén an hién dai 5 mén

Baked fresh oyster with mozzarella
Hao bé 16 pho mai
Grilled ostrich with mushroom sauce
Da diéu bo 10 s6t nAm
Deep fried shrimp with passion mayonnaise
T6m tam ving chién sdt chanh mayonnaise
Beef cow stew
Dubi bo ham thude bic
Steamed rice with chicken and lotus
Com ga hat sen cung dinh hué

MON HAM CO TRUYEN 5 MON

Roasted chicken five spices
Ga quay ngil vi
BraisedTortoise with green banana tofu
Baba om chudi dau
Deep fried shrimp with oung rice
Tém chién cém
Steamed snail with ginger
Oc nhdi hap 14 gimg
BBQ fish roll banana leaf
Cé qua nudng 1a chudi
Steamed rice
Com huong nhai

CARVING STATION 1 loai




Roastes Aus beef
Than bo,ctra bd 10 an kém rau cu va so6t mu tac vang ,sot 14 huong thao

6 DESSERTS-QUAYTRANG MIENG 10 loai

Banh qué 3 mién
Banh trdi /banh chay /banh gac/banh d4u xanh /banh gai /banh ran /banh got
Whole and cut fruit display
Céc loai hoa qua cat va qua bay tai quiy
Marinated mixed fruit with chili powder
Hoa qua xanh dam mudi 6t
Tiramisu cake
Cappuccino cake
Opera cake
Fruit cake
Cheese cake
Chocolate cake
Banana cake
Raisin cake
Choux cream
Donut /assorted tart /muffin /brownie /whipping cream /passion /orange
Mousse passion /chocolate pudding coconut /caramel /yogurt

Bread section
Quay banh my tong hop phuc vu cting bomit
Vietnaese desserts 6 loai thay doi
Che long nhan hat sen
Cheé ba ba
Cha budi
Che chubi
Ché dau den
Che xoai chan chau
Che khoai mén
Che dau ngu chan chau
Ché chudi nép cam
Ché dau xanh chan chau
Cheé thai
Ché dau xanh ph Tai
Céc loai chan chau nude cbt dira, lac rang ,dira kho

3 MON MOI PAC BIET TAI BAN T7 VA CN
Moén béc
Mon trung
Moén mién nam




