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INTERNATIONAL BUFFET

BBQ - BUFFET DINNER MENU
1. SOUP - MON SUP
- ONE WESTER SOUP *** 1 SUP AU: POTATO CREAM SOUP *** sUP KEM KHOAI TAY
- ONE ASIAN SOUP *** 1 SUP A: SCALLOP & CRAB MEAT SOUP *** SUP CUA SO PIEP
2. SALAD - MON GOI
- 2 KNID OF WESTERN SALADS *** 2 LOAI SALAD AU:
- CAULIFLOWER W/ CHICKEN SALAD *** XA LACH BONG CAl GA
- CRAB STICK W/ MANGO SALAD *** XA LACH XOAI VO'I THANH CUA
- 2 KNID OF ASAIN SALADS *** 2 LOAI SALAD A:
- FRESH SPRING ROLL *** GOI CUGN
- PAPAYA W/ DRIED BEEF SALAD *** XA LACH BU DU KHO BO
- SALAD BAR & SAUCE *** 1 QUAY BAR SALAD + CAC LOAI SAUCE
3. QUAY MON AN NHAT - SUSHI & SASHIMI
- QUAY NU'ONG - BBQ

- GRILLED SCAMPI *** TOM CANG

- GRILLED LOSTER *** TOM HUM

- GRILLED SCAPPLOPS *** SO DIEP

- GRILLED BEEF *** BO XIEN QUE

- GRILLED LAMP *** SUO'N CUU
- GRILLED BEEF *** THAN BO

- GRILLED SQUID *** MU'C XIEN QUE
- GRILLED OYSTERS *** HAU
- GRILLED SHRIMP WITH SALT AND CHILLI *** TOM NUONG MUGI O'T
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4. LAU - HOT POT

MON CHINH - MAIN COURSE

- 4 KIND OF MAIN COURSE: ONE MEAT, ONE FISH, ONE FRIED RICE OR NOODLE, ONE SAUTEED
VEGETABLE *** 4 LOAI: THIT, CA, COM CHIEN HOAC MI, RAU CU XAO

- STEAMED SEABASS IN SWEET & SOUR SAUCE *** CA CHEM SOT CHUA NGOT
- GRILLED PORK RIBS W MUSTARD & POTATOES *** S"WON HEO NUVONG MU TAT & KHOAI TAY

- FRIED YELLOW EDD NOODLES W/ CURRIED SEAFOOD & MUSTAD LEAVES *** MI TRU'NG XAO HAI
SAN CA RI & CAl BE XANH

- CANTONESE FRIED RICE *** COM CHIEN DUONG CHAU
5. PATE — CHEESE — BREAD — HAM *** PATE — CHEESE - BANH Mi, THIT NGUQI
6. TRANG MIENG - DESSERTS
- 4 KIND OF CAKES *** 4 LOAI BANH NGOT
- BAKED BANANA CAKE (BANH CHUOI NUONG);
- COCONUT TART (TART DUA);
- CHOCOLATE FUDGE CAKE;
- CHERRY CHEESE CAKE;
- 4 KIND OF FRESH FRUITS *** 4 LOAI TRAI CAY
- WATERMELON (RED) - DUA HAU BO
- PINEAPPLE - THOM
- ROCK MELON - DUA LU0
- PAPAYA - BU DU
- 2 KIND OF SYRUPS *** 2 LOAI CHE
- LOTUS SEED & RED BEAN IN SYRUP *** CHE DAU DO HAT SEN
- LONGAN W/ COCONUT JELLY IN SYRUP *** CHE NHAN THACH DUA
Cac mon sé thay ddi méi ngay, trir mén nwéng.




