PARKROYAL

SAIGON

INTERNATIONAL BUFFET 2

VND 580,000++/ person

APPETIZER
Pomelo Seafood Salad (Géi Budi Hai Sén)
Thai Squid Salad (Géi Muc Ki€u Thai)
Grilled Octopus Salad (G6i Bach Tudc Nuéng)
Roasted Beef Salad (Go6i Bo bt Lo)
Chicken with Onion Salad (Gdi Ga véi Ca Hanh)
Orange & Apple Salad (Géi Cam & T40)
Assorted Cold Cuts (Thit Ngudi Cac Loai)
Mixed Green Lettuce (Xa Lach Cac Loai)
Bread & Butter (Banh Mi & B0)

DRESSING
Italian Dressing / French Dressing / Thousand Island Dressing

CONDIMENTS
Gherkin / Tomato Baby / Crouton / Prawn Cracker
Dua Chuot/ Ca Chua Bi/ Banh Mi Chién/ Banh Phong Tém

HOT APPERTIZER
Calamari Ring (Myc Chién Gion)

Soup
Chicken & Quail Egg with White Mushroom Soup (Stip Ga véi Triing Ciit & Nam Tuyét)
Beef Goulash Soup (Stp Thit Bo)

CARVING
Roasted Beef (Bo Diit Lo)

HOT FOOD
Pan Fried Fish with Dill Cream Sauce (C4 Chién v&i S8t Kem Thi La)
Vietnamese Chicken Curry (Ca Ri Ga)
Sauteed Squid with Samba Chili Sauce (Myc Xao v6i Sot Ot Kiéu Ma Lai)
Stewed Beef - French Style (Bo Haim Ki&u Phap)
BBQ Pork Rib (Sudn Non Nudng)
Sauteed Vegetable with Garlic (Rau Xao Tdi)
Yang Chow Fried Rice (Com Chién Duong Chau)
Wok-fried Rice Noodle with Seafood (Btin Xao Hai Sén)

DESSERT
Fresh Fruit (Trdi Cay Tudi)

Assorted French Pastries (Banh Ngot Cdc Loai)
Jelly Fruit (Rau Cau Trdi Cay)
Tiramisu Cake (Bdnh Ngot Kiéu Y")
Cream Caramel (Banh Flan)

Cassava Cake (Banh Khoai Mi)

Sticky Rice Cake (Banh X6i Vi)



