
 
 

INTERNATIONAL BUFFET 2 

VND 580,000++/ person 

 

APPETIZER 

Pomelo Seafood Salad (Goûi Böôûi Haûi Saûn) 

Thai Squid Salad (Goûi Möïc Kieåu Thaùi) 

Grilled Octopus Salad (Goûi Baïch Tuoäc Nöôùng) 

Roasted Beef Salad (Goûi Boø Ñuùt Loø) 

Chicken with Onion Salad (Goûi Gaø vôùi Cuû Haønh) 

Orange & Apple Salad (Goûi Cam & Taùo) 

Assorted Cold Cuts (Thòt Nguoäi Caùc Loaïi) 

Mixed Green Lettuce (Xaø Laùch Caùc Loaïi) 

Bread & Butter (Baùnh Mì &ø Bô) 

 

DRESSING 

Italian Dressing / French Dressing / Thousand Island Dressing 

 

CONDIMENTS 

Gherkin / Tomato Baby / Crouton / Prawn Cracker 

Döa Chuoät/ Caø Chua Bi/ Baùnh Mì Chieân/ Baùnh Phoàng Toâm 

 

HOT APPERTIZER 

Calamari Ring (Möïc Chieân Gioøn) 

 

SOUP 

Chicken & Quail Egg with White Mushroom Soup (Suùp Gaø vôùi Tröùng Cuùt & Naám Tuyeát) 

Beef Goulash Soup (Suùp Thòt Boø) 

 

CARVING 

Roasted Beef (Boø Ñuùt Loø) 

 

HOT FOOD 

Pan Fried Fish with Dill Cream Sauce (Caù Chieân vôùi Soát Kem Thì Laø) 

Vietnamese Chicken Curry (Caø Ri Gaø) 

Sauteed Squid with Samba Chili Sauce (Möïc Xaøo vôùi Soát ÔÙt Kieåu Maõ Lai) 

Stewed Beef - French Style (Boø Haàm Kieåu Phaùp) 

BBQ Pork Rib (Söôøn Non Nöôùng) 

Sauteed Vegetable with Garlic (Rau Xaøo Toûi) 

Yang Chow Fried Rice (Côm Chieân Döông Chaâu) 

Wok-fried Rice Noodle with Seafood (Buùn Xaøo Haûi Saûn) 

 

DESSERT 

Fresh Fruit (Traùi Caây Töôi) 

Assorted French Pastries (Baùnh Ngoït Caùc Loaïi) 

Jelly Fruit (Rau Caâu Traùi Caây) 

Tiramisu Cake (Baùnh Ngoït Kieåu YÙ) 

Cream Caramel (Baùnh Flan) 

Cassava Cake (Baùnh Khoai Mì) 

Sticky Rice Cake (Baùnh Xoâi Vò) 

 


