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MENU DINNER




< APPETIZERS & SALAD —=

LA VELA HEALTHY SALAD BAR
Cac Loal Rau Xanh Va Sa Lat
SELECTION OF SAUCE AND
CONDIMENTS: THOUSAND ISLAND

SAUCE, FRENCH DRESSING, BALSAMIC
DRESSING, [ TALIAN DRESSING, CEASAR
DRESSING, GARLIC CROUTONS, BACON

DICES, PARMERSAN CHEESE

Cac Loai S6t Va Mén An Kém: S6t Ngan Hon B3o, S6t Dam Pen,
So6t Y, Sot Hy Lap, Banh Mi Xay Toi, Ba Roi Say, Phomai Cdng Bao

SMOKED SALMON SALA

Salad Ca H6i Xong Khoi

D

ELON PARMAHAM SALAD
Sa Lat Dua Ludi V8i Heo Xong Khoi

COL

-SLAW SALAD

Sa Lat Coleslaw

-ISH WITH MANGO SALAD

Goi Xoai Khdé C4 Sac

R |

D AND SEAFOO
Goi Rong Sun Hai San

EAW D SALA




> B R E A D S TAT I O N

LONG BAGUETTE, WHOLEMEAL: BREAD,
GARLEIC BREAD O LEIVE EUGAS, CHEESE
AND CHILI BREAD
Banh My Dai, Banh My Nau, Banh My T,

Banh My O Liu Fugas, Banh My Phé Mai Vva Gt

CHEESE STATION

ASSORTED €HEESE WITH COMDIMENT
CRACKERS, APRICOT, RAISIN
Céac Loai Phoé Mai Nhap Khau Va Trai Cay Say Kho

< COLD CUTS SELECTION

ASSORTED COLD CUT WITH COMDIMENT
Cac Loai Thit Ngudi Ngoai Nhap

DIMSUM STATION —

STEAMED FRESH SHRIMP DUMPLING,
STEAMED SPINACH DUMPLING, STEAMED
GLAZED BBQ PORK BUN, STEAMED
CREAMY CUSTARD BUN
Ha Cao Hap, Banh Xép Bo6 Xo6i, Banh Bao Xa Xiu, Banh Bao Sta Dua




ABALONE SOUP
Sup Bao Ngu

CARROT SOUP
Sap Ca Rét

~< MAIN COURSES

WOK FRIED NOODLES WITH DUCK
Mi Xao Vit

FRIED RICE WITH
SHRIMP AND PINEAPPLE
Com Chién Tom Tham

SAUTEED SEASONAL
VEGETABLE WITH OYSTER SAUCE

Rau CU Theo Mua Xao Dau Hao

CRAB WITH TAMARIND SAUCE
Cua Xao Me

BLACK SEA BASS FILLET

WITH TRUFFLE CREAM SAUCE
Ca Vudc Sot Kem Truffle




PORK RIB BBQ (MEAT)
Sudn Heo S6t BBQ

RATATOUILLE
Rau Cu DUt Lo Kiéu Phap

STEWED CHICKEN WITH BEAN

Ga Ham Pau

MANTIS SHRIMP SOUP
Banh Canh Tom Tit

LIVING STATION

GRILEED RIB-EYE AUS
Than Ngoai Bo Uc Nudng

PAN-SEAR CHUCKTENDER
Than C6 B Ap Chao
ROASTED LEG OF LAMB
Pbui Cuu Non but Lo

PAN-SEARED ABALONE
Bao Ngu Ap Chao

SHARK FIN WITH ABALONE SOUP
Sup Bao Ngu Vi Ca




BEIJING ROASTED DUCK
Vit Quay Bac Kinh

ROASTED DUCK SOUP
Canh Vit Quay

ROASTED POTATO
Khoai Tay Nudng

GRILLED SNAILS WITH GREEN PEPPER
Oc Mé Nudng Tiéu Xanh

~< JAPANSES STATION —

ASSORTED SASHIMI, SUSHI,
MAKI & SASHIM|

Quay Sashimi Tugi S6ng, Cdm Cudn & Sashimi Kiéu Nhat

DEEP-FRIED VEGETABLE TEMPURA

Rau Cu Chién Tempura

< OYTERS BAR STATION ==

“NHA TRANG" FRESH
OYTERS WITH COMDIMENT
Hau S6ng Nha Trang Dung Kem 4 Loai So6t Bac Biét




-~ GRILL & BBQ STATION —

ABALONE, NHA TRANG OYSTERS,
SEABASS, SQUID, WAVED
WHELK, SCALLOP, SWEET SNAIL,
JAPANESE SCALLOPS

. Bao ngu, Hau Sga Nha Trang, Ca Chém,
Muc , Oc Bulot , S6 T, Oc Hudng, SO biép Nhat, SO Mai

~<NHA TRANG LOBSTERS —

GRILLED LOBSTER
Toém Hum Nudng Moi

GRILLED ICOBSTER WIHIHEC HEESE
Tém Hum Nudng Phd Mai

@ RANEIE EDNIEEESHNE RSV

BLACK PEPPER SAUCE
Tém Hum Nudng Tiéu ben

-~ PHU QUOC BLUE CRAB —

Ghe Phu Quéc Hap

= VIETNAM CA MAU CRAB —=

Cua Ca Mau Hap

-~ KING GRAB —

Cua Hoang bé

—~— ALASKA LOBTER ~

Tom Alaska




~< DESSERTS STATION —=

MANGO MOUSS

Banh Xoai Mém

CARROT CAK
Banh Ca R&t

SBSROWNIE CAK
Banh SO CO La

OPERA CAKE
Banh Gato Hanh Nhan Kem SO CO La

GREEN TEA CAK
Banh Tra Xanh

LEMON CHEESE CAKE
Banh Pho Mail Vi Chanh

THAI SW [ SOUP STATION
Quay Cheé Thai
HREE TYPES OF VIETNAMESE CAKES

Banh Viét Nam 3 Loal

SELECTION OF TROPICANA CUT
Trai Cay Mién Nhiét Bg3i Cat Lat

RUITS

ASSORITED ICE CREAM

Kem cac loal




