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KIDS'

CORNER

-Quay bo Tré Em -

HAM & CHEESE SANDWICH
Banh mi kep thit ngudi & phdé mai

TERIYAKI CHICKEN SKEWERS
Xién ga nudng xot xi dau ngot

CORN DOGS
Xuc xich chién gion
CHEESE SEASONED STEAK FRIES
Khoai tay lac phd mai

POPCORN
Bong ngd

ASSORTED SWEET CANDIES
Quay keo ngot tré em

LIVE STATION

- Quay Trinh Dién -

FRESH ICE CREAM STATION WITH CONDIMENTS
Quay kem tuai tu chon véi cdc mon dung kém

KIDS' COOKING CLASS - TASTY PIZZA
L8p hoc lam banh Pizza

APPETIZERS & SALADS

- Quay Khai Vi & Sa Lat -

TACO-STYLE CAESAR CHICKEN SALAD
Sa lat hoang dé vai ga & banh taco

BEEF STEAK SALAD WITH ARUGULA
Sa lat bo ap chao véi rau cai léng

DA LAT SALAD WITH CUCUMBER, TOMATO & CORN
Sa lat ba Lat v8i dua chudt, ca chua & ngd

SEASONAL FRESH FRUIT SALAD
Sa lat trai cay tuai theo mua

MIXED GARDEN LETTUCE WITH DRESSINGS & CONDIMENTS
Rau xanh vuan trén vai nudc xot & cac mon dung kéem



POACHED SEAFOOD STATION
- Quay Hai San Chan -

FLOWER CRAB, BLUE TAIL PRAWN, GREEN MUSSEL
Ghe, tdm cang xanh, vem xanh

SELECTION OF CONDIMENTS: CHILI SAUCE, LIME, GREEN CHILI, RED CHILI, WASABI, CAJUN

SAUCE, LEMON FISH SAUCE
Céc loai x6t dung kém: x6t 8t, chanh, &t xanh, 8t dé, mu tat, x6t Cajun, nudc mam chanh

MAIN COURSES

- Quay Mén Chinh -

STEAMED DUAL-CORE CLAMS WITH LIME LEAVES
Ngao hai cui hap Iad chanh

FRIED PRAWNS WITH SICHUAN SAUCE
Tém chién x6t TU Xuyén
STEAMED SEA BASS FILLET WITH MUSHROOMS & HAM
Ca vugc hap tam cap véi nam & thit ngudi

STEAMED GREEN SENTINEL CRABS
Ghe xanh hap

VIETNAMESE BRAISED WAGYU BEEF CHEEK WITH GINGER & RED WINE
Ma bo Wagyu ham x4t vang & gung kiéu Viét Nam

MACARONI BOLOGNESE WITH MEATBALLS
Nui ba x6t thit bam Bolognese & bo vién

WOK-FRIED SEASONAL VEGETABLES WITH GARLIC
Rau theo mua xao tdi

STEAMED RICE WITH PANDAN LEAVES
Com tdm tham hap 1a nép

FTRESH OYSTER BAR

- Quay Hau Van Boén Tugi Séng -

VAN DON FRESH OYSTERS
Hau tugi Van Bon

SERVED WITH LIME WEDGES, THOUSAND ISLAND DRESSING, SHALLOT VINEGAR
Dung kém chanh bé cau, x6t ngan dao, giam hanh tim
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INDIVIDUALS

- Phuc Vu Tai Ban -

SALMON TARTARE QUESADILLAS
Banh Quesadillas nhan cé hoi



SOUP STATION
- Quay Sup -

JAPANESE MISO SOUP
SuUp tusng Miso kiéu Nhat

SEA CUCUMBER & SEAFOOD SOUP WITH MUSHROOMS
SUp hai sam, hai san véi nam

SALAD BAR

- Quay Sa Lat Tu Chon -

BUTTER LETTUCE, ICEBERG LETTUCE, FRISEE LETTUCE, RADICCHIO LETTUCE, ROMAINE LETTUCE
Xa lach m3, xa lach bup, xa lach xoan Frisée, xa lach tim Radicchio, xa lach Romaine

CHERRY TOMATOES, CUCUMBER, SLICED CARROTS, WHOLE KERNEL CORN
Ca chua bi, dua chuét, ca rét sagi, ngdé ngot

CONDIMENTS: CROUTONS, BACON, PARMESAN CHEESE
Moén dung kem: Banh mi nudng, thit xdng khoi, phd mai Parmesan

DRESSINGS: CAESAR DRESSING, THOUSAND ISLAND DRESSING, BALSAMIC DRESSING, GARLIC

VINAIGRETTE DRESSING
Nudc xot: X6t hoang dé, xot ngan dao, xét giam den Balsamic, x6t giam toi Vinaigrette

CARVING STATION

- Quay b6 Noéng -

ROASTED US BEEF WITH MIXED HERBS & BLACK PEPPERCORN SAUCE
Than bo My nudng |a tham dung kém xot tiéu den

FIRE-DANCING CHICKEN
Ga quay mua Ita

ITALIAN SEAFOOD PIZZA
Pizza hai san kiéu Y

MARGHERITA PIZZA
Pizza ca chua & phd mai Margherita

BEEF MEXICAN TACO TARTLETS
Banh tart thit bo kiéu Mexico

SPRING ROUWS STATION

- Quay Nem Cuon -

FRESH SPRING ROLLS WITH SOFT PRAWNS
Nem cudn tom thit

FRESH NOODLE ROLLS WITH BEEF
Pha cudn thit bo



HALONG BBQ CORNER
- Quay Do Nudng Ha Long -

SEA PRAWNS
Tém bién
SQUIDS
Muc

OYSTERS WITH SCALLION OIL OR CHEESE
Hau nudng ma3 hanh hoac phd mai

BBQ PORK SPARERIBS
Sudn heo x6t BBQ

AUSTRALIAN BEEF STEAK
Than bo Uc
CHICKEN WINGS
Canh ga

GRILLED VEGETABLES
Rau cu nudng

CONDIMENTS & DRESSINGS: LIME, CHILI SAUCE, SALT & PEPPER, FRESH CHILI, GREEN PEPPER
SAUCE, BLACK PEPPER SAUCE
Cac loai x6t & gia vi dung kém: Chanh, xét 8t, mudi tiéu, 8t tugi, xot tieéu xanh, x&t tiéu den

COW CUTS & CHEESE STATION

- Khay Thit Ngudi & Ph6 Mai -

COLD CUT SECTION & CHEF'S PATE
Khay thit ngudi & Pate dac biét

ACCOMPANIED WITH GHERKINS & MIXED OLIVES
Dung kém dua chubt bao td mudi & qua 6 liu

SELECTION OF COUNTRY BREAD & GRISSINI STICKS
Cac loai bdnh mi géi & banh mi que Grissini

CHEESE BOARD & CONDIMENTS: GOUDA CHEESE, EMMENTAL CHEESE, BRIE CHEESE
Pia phdé mai téng hgp: Phd mai Gouda, phé mai Emmental, phd mai Brie

SERVED WITH: GRAPES, CASHEW NUTS, RAISINS, CHEESE CRACKERS
Dung kem: Nho tugi, hat diéu, nho kho, banh quy man

THAI HOT POT STATION

- Quay Lau Thai -

PRAWNS, SQUIDS, BEEF, CHICKEN, TOFU
Tém, muc ong, thit ba chi bo, thit ga, dau hi

BOK CHOY, CHINESE CABBAGE, SHREDDED WATER SPINACH, BANANA BLOSSOM, SHIMEJI,
ENOKI, KING TRUMPET, BUTTON MUSHROOMS, NOODLES
Cai thia, bdp cai, rau muéng sdi, hoa chudi, ndm hai san, ndm kim cham, ndm dui ga, nam ma, bun



JAPANESE STATION
- Quay Am Thuc Nhat Ban -

SALMON, OCTOPUS, HERRING FISH SASHIMI
Sashimi ca hoi, bach tudc, ca trich ép tring

ASSORTED SUSHI, MAKI, CALIFORNIA ROLLS
Céc loai sushi, maki & coam cudn California

SERVED WITH CONDIMENTS, PICKLED GINGER, WASABI
Dung kém céc loai gia vi, gling hong mudi & mu tat

DESSERT STATION

- Quay Trang Miéng -

FRUIT TART
Banh tart trai cay

CREME BRULEE
Kem chay

BROWNIES
Banh nudng vi sé cb la

OPERA CAKE
Banh kem s6 co la

FRUIT YOGURT
SUa chua tradi cay

SELECTION OF SEASONAL FRUITS: PAPAYA, MANGO, WATERMELON, CANTALOUPE
Cac loai trai cay tugi: du du, xoai cat chu, dua hau, dua lugi

FRUIT ON A STICK
Trai cay xién que

ASSORTED VIETNAMESE SWEET SOUPS (3 KINDS): LOTUS SEED, BLACK STICKY RICE, SAGO
SWEET SOUP, MIXED JELLIES
3 loai ché Viét Nam: Ché hat sen, ché nép cam, ché sago & cac loai thach téng hap



