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SATURDAY DINNER BUFFET

JAPANESE FOOD STATION

Qudy am thuc Nhat Ban

Assorted sushi, California rolls

Com cudn kiéu Nhat

Salmon, herring fish, tuna sashimi
GOi cd héi, ca trich ep trung, cd ngu dai duong

STEAMED SEAFOOD LIVE STATION
QUAY HAI SAN HAP

Prawns with lemongrass & sapphire beer

Tém hdp bia sa

Steamed river snail with fermented rice
& betel leaves

Oc mit hdp mé ld ot

Steamed squid with lemongrass & lime leaves
Muc hép sa la chanh

CAJUN SEAFOOD

Quay hai san Cajun

Ocean prawn, green mussel, flower crab,
dual-shell clams, corn, sausage, potatoes

Tém bién, vem xanh, ghe, ngao hai cbi, ngd, xuc xich, khoai tay

ASSORTED SALAD STATION

Quay sa lat

Seasonal lettuce, carrot, bell pepper, cucumber,
cherry tomatoes, okra, corn, broccoli &
cauliflower
Cdc logi xa ldch, ca rét, 6t Ba Lat, dua chudt, ca chua bi, dau bap,

ngé hat, sup [0 xanh, sup o trang
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Dressing: Balsamic, vinaigrette, thousand island,
French dressing, extra virgin olive oil, red wine
vinegar
Gidm balsamic, dau gidm, xét ngan ddo, xot Phdp, déu 6 liu,

giadm rugu vang do

APPETIZERS & SALAD
KHAI VI § SA LAT

Caprese salad of baby tomatoes with
mozzarella cheese

Sa lat phé mai tuai véi ca chua bao tur

Tropical fruits salad with almond flakes

Sa lat trai cay vdi hanh nhén

Sweet & sour jellyfish with green mango & red
onion

Nom sua chua ngot vdi xoai xanh & hanh tim

Shredded chicken salad with aromatic herbs

Noém ga xe phay vdi thdo moc huong

Fresh Spring rolls with Shrimp & herbs

Nem tuoi cudn vai tém & rau thom

SOUPS
Sup

Crab Soup with shitake mushroom

Sup cua ndu ndm doéng co

Creamy pumpkin soup
Sup kem bi do

Home baked bread rolls & baguettes served
with butter

Cac loai banh mi tuoi dung kem voi bo
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MAIN DISHES
Mon chinh

Sauteed flower crab with tamarind sauce

Ghe rang me

Grilled fish fillet with teriyaki sauce

Cd nudng vdi xot xi déu Nhat

Wok-fried tiger prawns with salted egg yolk
sauce

Toém su xét trung mudi

Steamed river snail patties in bamboo

Cha 6c¢ nhéi 6ng tre

Malaysian slow cook beef rendang

Bo ham xét ca ri kiéu Malaysia

Fried chicken wings with local Cai Rong fish
sauce

Cdnh ga chién mam Cdi Réng

Baked pasta gratin with bolognese sauce &
mozzarella cheese

Mi Y bo o vdi x6t bo bdm & phé mai mozzarella

Wok-fried seasonal vegetables with garlic

Rau theo mua xao toi

Seafood fried rice

Com rang hdi san

STEAMED DIMSUM

Quay bdnh bao & ha cdo hap kiéu Trung Quoc

Shrimp dumpling, pork & mushroom dumpling,
BBQ pork bun

Hd cdo tém, thit ndm, banh bao nhéan xd xiu
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BBQ STATION

Quay do nudng

Marinade BBQ pork spareribs
Sucn heo xét BBQ

Crispy pork leg

chan gio chién gion

Marinated prawns

tém nuong

Bake oyster with spring onion & Cheese

Hau nucng mé hanh & phé mai

CARVI\NG STATION
QUAY CARVING

Sauteed baby clams with shrimp crackers

Hén xuc phéng tom

French fries

Khoai tay chién

Taro cake

Khoai mon chién

TRADITIONAL CRAB MEAT & BEEF
TENDER

Qudy bun riéu cua bap bo

Crab meat, sliced beef tender, pork pie
Thit ghe, bap bo, gio heo

Banana blossom, mix herbs, fried tofu, rice
noodles & condiments

Hoa chudi, rau thom, dau phu chién, bun & cdc loai x6t, 6t dung kém
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DESSERTS STATION

Qudy trang miéng

Panda & passion fruit rolls
Banh la thom & chanh day cudn

Mango cheesecake

Bdnh ngot vi xoai phé mai

Opera cake
Banh Opera

Créme Brulee
Kem Chay

Italian tiramisu

Banh kem vj ca phé

Red velvet cake
Bdnh nhung do

Selection of Viethamese sweet soup: baba soup,
red bean soup, lotus soup

Cac loai che Viet Nam: Che ba ba, che ddu do, che hat sen

Fruit yogurt

Sda chua trai cay

Seasonal fresh fruits

Trdi cay theo mua



