PARKROYAL

SAIGON

INTERNATIONAL BUFFET 1

VND 630,000++/ person

APPETIZER
Vietnamese Beef Salad (Géi Bo B6p Thau)
Tuna Salad (G6i C4 Ngi)

Lotus Stem with Pork & Prawn Salad (Géi Ng6 Sen véi Tém & Thit)
Chicken & Grilled Vegetable Salad (G6i Thit Ga & Rau Nuéng)
Seafood Salad (Go6i Hai Sdn)

Assorted Cold Cuts (Thit Ngudi Cac Loai)

Home Made Paté & Terrine (Paté Cac Loai)

Mixed Green Lettuce (Xa Lach Cac Loai)

Bread & Butter (Banh Mi & Bg)

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
Deep Fried Chicken Wings (Canh Ga Chién)

Soup
Carrot Cream Soup (Stip Kem Ca R&t)
Chicken & Corn Soup (Stp Bip Ga Xé)

CARVING
Roasted Pork Ribs (Sudn Non Diit Lo)

HOT FOOD
Braised Chicken with Black Mushroom (Ga Him Nam Pong C6)
Fried Fish with Orange Sauce (C4 S6t Cam)
Wok-fried Squid with Black Pepper (Muc Xao Tiéu)
Stewed Lamb with Olive (Ciru Him O—liu)

Braised Seafood with Bean curd (Hai Sdn HAim véi Pau Hi)
Assorted Vegetable with Oyster Sauce (Rau Xao Dau Hau)
Salted Fish Fried Rice (Com Chién C4a Min)

Wok-fried Rice Noodle — Singapore Style (Biin Gao Xao Singapore)

DESSERT
Fresh Fruit (Trdi Cay Tudi)
Cassava Cake (Banh Khoai Mi)
Cream Caramel (Banh Flan)
Agar — Agar (Rau Cau)
Pear Tart (Banh Tac Lé)

Red Bean Sweet Soup (Che Piu P4)
Chocolate Cake (Banh S6cola)
Cheese Cake (Banh Pho Mai)
Tiramisu Cake (Bdnh Kem Y)



