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BUFFET LUNCH
ﬁyg&ﬁi

SOUP/ sip
— S ——

Seafood soup with sweet corn
Sup hdi san ngo kem

Bread & Butter

Banh my & Bo

APPERTIZER & SALAD
Qudy khai vi & Salad
e ——

Lotus root salad with seafood

NOom ngo sen hdi san

Green papaya salad with beef

Nom du du xanh voi bo

Pasta salad with fried ham

Salad my nui voi dam bong chién

Spring fresh garden salad

Sa lat rau viron

Potatoes salad with chicken sausage

Sa lat khoai tay voi xuc xich ga

Fresh spring roll with prawn, eggs and pork
Nem twoi cuon tém, trirng, thit

Sauce and condiments

Cdc loai nwéc sot va gia vi

Mayonaise, Balsamico with olive oil, Soya sauce,
Lime, Fish sauce, Chili sauce, Dipping sauce,
Spicy, Fresh chili
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BUFFET LUNCH
QWQ

HOT CORNER/ Mén néng
S ——

Stir fried chicken with honey

Ga xao mdt ong

Steamed black tiger shrimp in coconut water
Tém su hdp nwoc dira

Stew beef with vegetables

Bo ham cu qua

Fish tempura

Ca wop thi la chién gion

Grilled oyster with spring onion sauce
Hau nwong mo hanh

Stir fried vermicelli with seafood

Mién dong xdo hdi sdn

Mixed fried rice

Com chién thdp cam

Stir fried vegetables

Rau xdo thdp cam

DESERT CORNER
Qudy trdang miéng
S ——

Opera cake

Banh kem so co la
Mocha cake

Banh moka kem
Coconut cake

Banh gato dura

Bread

Banh mi dai

Tropical fresh fruit
Trai cdy vung nhiét doi
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PREMIUM DINNER

S

SOUP/ Sip
oo —

Organic cream vegetables soup with toast bread

Stip kem rau ham dung voi banh my nwéng

STARTER/ Khai vi
— e ——

Tradition Vietnamese deep fried spring roll
Nem hoa ddng truyén théng Viét

MAIN COURSE/ Mén chinh
e ——

Traditional grilled fish with dipping sauce &
fresh noodle

Cd nwong kiéu lang chai Ha Long dn cting nwoc
chdm chua ngot va bun twoi

Grilled chicken with forest pepper, rice &
steamed cabbage

Ga nwong tiéu rirng Tdy Bac dn cting com va cdi
ngot hdp

DESSERT/ Trdng miéng
e ——

Taro sweet cake
Banh ngot vi khoai mén
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BUFFET BREAKFAST
QW_Q

DRINKS/ Nwéc
—SsSe——

Fruit juice (Seasonal)
Nworc hoa qua (theo mua)
Tea and coffee

Tra va ca phé

TROPICAL FRESH FRUIT/ Trdi cay twoi
oS ——

Orange, Watermelon, Dragon Fruit, Pine Apple

(Seasonal)

Cam, Dwa Hdu, Thanh Long, Dira (Theo muia)
Banaba

Chuoi

PASTRIES, COLD CUTS AND CEREALS
Bdnh nwong, dé ngudi va ngil coc
S ——

Danish, Croissant, White Toast

Bdnh nwéng nhdn nho, bdnh sirng bo, bdnh my goi
Yogurt

Sira chua

Ngii coc

Cereal

EGG STATION & NOODLE/ Tritng va phé
e ——

Scrambled eggs, Fried egg, Poached egg,
Boiled egg, Omelette

Tritng khudy, tritng rdn, trithg chan,

tritng ludc, trivng Op la

Rice noodle with beef or chicken

Pho bo hodc pho ga
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BUFFET BRUNCH
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SALAD CORNER/ Qudy Salad
S ——

Garden salad & dressing

Sa ldt rau vwron véi cdc loai st tw chon
Chicken & cabbage salad

Sa ldt ga vdi bap cdi

Tomato & cucumber salad

Sa lat ca chua dwa leo

Jicama salad with roasted sesame sauce
N6ém bach tuyét véi sot me rang

Bread & Butter

Banh my & Bo

HOT DISH/ Mén néng
— TS ——

Chicken curry

Ga ndu ca ri

Deep fried yellowtail catfish
Ca ba sa chién xu

Stir-fried noodle with beef and vegetables
My xao rau bo

Deep fried fish in lemon grass
Cha cd bao sa

Stir fried vegetable

Rau xao

Steamed rice

Com trdng

DESERT/ Trdng miéng
S —

Tropical fresh fruits
Trai cay twoi
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