
INTERNATIONAL BUFFET 1 

VND 630,000++/ person 

 

APPETIZER 

Vietnamese Beef Salad (Goûi Boø Boùp Thaáu) 

Tuna Salad (Goûi Caù Ngöø) 

Lotus Stem with Pork & Prawn Salad (Goûi Ngoù Sen vôùi Toâm & Thòt) 

Chicken & Grilled Vegetable Salad (Goûi Thòt Gaø & Rau Nöôùng) 

Seafood Salad (Goûi Haûi Saûn) 

Assorted Cold Cuts (Thòt Nguoäi Caùc Loaïi) 

Home Made Pateù & Terrine (Pateù Caùc Loaïi) 

Mixed Green Lettuce (Xaø Laùch Caùc Loaïi) 

Bread & Butter (Baùnh Mì & 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 

Deep Fried Chicken Wings (Caùnh Gaø Chieân) 

 

SOUP 

Carrot Cream Soup (Suùp Kem Caø Roát) 

Chicken & Corn Soup (Suùp Baép Gaø Xeù) 

 

CARVING 

Roasted Pork Ribs (Söôøn Non Ñuùt Loø) 

 

HOT FOOD 

Braised Chicken with Black Mushroom (Gaø Haàm Naám Ñoâng Coâ) 

Fried Fish with Orange Sauce (Caù Soát Cam) 

Wok-fried Squid with Black Pepper (Möïc Xaøo Tieâu) 

Stewed Lamb with Olive (Cöøu Haàm OÂ-liu) 

Braised Seafood with Bean curd (Haûi Saûn Haàm vôùi Ñaäu Huû) 

Assorted Vegetable with Oyster Sauce (Rau Xaøo Daàu Haøu) 

Salted Fish Fried Rice (Côm Chieân Caù Maën) 

Wok-fried Rice Noodle – Singapore Style (Buùn Gaïo Xaøo Singapore) 

 

DESSERT 

Fresh Fruit (Traùi Caây Töôi) 

Cassava Cake (Baùnh Khoai Mì) 

Cream Caramel (Baùnh Flan) 

Agar – Agar (Rau Caâu) 

Pear Tart (Baùnh Taïc Leâ) 

Red Bean Sweet Soup (Cheø Ñaäu Ñoû) 

Chocolate Cake (Baùnh Soâcoâla) 

Cheese Cake (Baùnh Phoâ Mai) 

Tiramisu Cake (Baùnh Kem YÙ) 


