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MENU DINNER MERMAID

aeAppetizers & saladso
La Vela Healthy Salad Bar

Cadc logi rau xanh va sa It

Selection of Sauce and Condiments: Thousand Island Sauce, French Dressing, Balsamic Dressing, Italian Dressing,
Ceasar Dressing, Garlic Croutons, Bacon Dices, Parmersan Cheese
Ciic logi sot va mon dn kém: Sot ngan hon ddo, soét dim den, sot Y, Sét Hy Lap, banh mi xdy toi, ba roi xdy,
phomai cirng bao

Smoked Salmon Salad
Salad cd hoi xéng khéi

Melon Parmaham Salad
Sa ldt dwa lwdi véi heo xong khoi

Coleslaw Salad
Sa ldar Coleslaw

Dried Fish with Mango salad
Goi xoai khé cd sdc

Dried Pork with Bitter Melon
Gdi khé qua cha bong

aaBread Stationsn
Long baguette, wholemeal bread, garlic bread, olive fugas, cheese and chili bread
Bdnh my dai, banh my nédu, banh my toi, banh my 6 liu fugas, binh my phé mai va ot

@@ Cheese Stationso
Assorted Cheese With Comdiment Crackers, Apricot, Raisin

& Cold Cuts Selection 52
Assorted Cold Cut with Comdiment

Cic logi thjt ngudi ngoai nhip

a2 Canapes Station g
3 Kinds Chef Recomment Canape

3 loqi khai vi dic biét clia Bép Truong
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@ Dimsum Station $0
Steamed Prawn Dumpling, Steamed Shrimp & Spinach Dumpling, Steamed BBQ Honey Glazed Pork Bun
Hi cio hip, banh xép bé xéi, banh bao xd xiu

caSoupso
Chicken Mushroom Soup
Stip ndm ga xé

Carrot Soup
Siip ca rot

aMain coursessn
Pan-Seared Angus Beef with Black Pepper
Bo sot tiéu den
Sauteed Seafood with Black Pepper Sauce
Ghe st Thai

Black Seabass Fillet with Truffle Cream Sauce
Cd vurge sot kem Truffle

Mussel with Cream $nur:c
Vem niu vang tring

Wok-fried Vegetable Seasonal with Oyter Sauce
Rau xao theo miia véi st diu hao

Wok-fried Egg Noodle with Char-Siew
Mi xd xiu

Fried Rice with Seafood
Com Chién Hii Sdn

a2 Noodle Stationsn
Seafood Mushroom Hotpot

Léiu ndm hdi sin

a’ Living Stationso

Foie Gras
Gan ngong dp chdo

Abalone
Bao ngw dp chdo
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Shark Fin with Abalone Soup
Sup bao ngw vi ca

Bejing Roasted Duck
Vit Quay Bic Kinh

Roasted OP Ribs
Swon bo nwong

Baked Young Lamb Leg
Swon ciru non dut lo

Roasted Potato
Khoai tay nwong

Prawn with Egg Salt
Tém lin bt sot trieng mubi

Jonah Crab with Kung-Pao Sauce
Cua Jonah sot Cung Bio

Pizza Chef of The Day
Pizza dic bi¢t theo ngay

a’_Japanses Stationsd
Assorted Sashimi, Sushi, Maki & Sashimi

Qudy sashimi twoi song, com cugn & sashimi kiéu Nhiit

crOyters Bar Stationso
“Nha Trang” Fresh Oyters With Comdiment
Hau séng Nha Trang diing kém 4 logi sét ddc biét

o’ Grill & BBO Stationsd
Baby Octopus, Bulot Snails, Black Snail, Silk Cockles, Hair Cockles,Bowl Cockles, Sweet Snail, Clams, Japansese
Scallops, Nha Trang Lobsters, Tiger Prawn, River Prawn, Horn Scallops, Phu Quoc Blue Crab, Ca Mau Crab
Bach tujc, be bulot, éc bueu, 5o lua, so long, s té, bc hwong, nghéu, sé digp Nhit, tém hiom Nha Trang, tém sii bién,
16m cang xanh, sé mai, ghe Phii Quéc, cua Ci Mau
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c@Desserts stationgd

Bdnh xodi mém
Mango Mousse

Bénh ca rét
Carrot Cake

Bénh S6 Co6 La
Brownie Cake

Banh gato hanh nhan kem s6 ¢o la
Opera cake

Binh tra xanh
Green Tea Cake

Banh phé mai vi chanh
Lemon cheese cake

Quéy Che Thii
Thai Sweet Soup Station

Banh Viét Nam 3 loai

Selection of Tropicana Cut Fruits
Trdi cdy mién Nhigt déi cit lit

Assorted Ice Cream
Kem cdc logi



