
 
 

INTERNATIONAL BUFFET 2 

VND 630,000++/ person 

 

APPETIZER 

Jelly Fish & Chicken Salad (Goûi Söùa & Gaø Xeù) 

Squid Salad (Goûi Möïc) 

Beef & Eggplant Salad (Goûi Boø & Caø Tím) 

Salmon & Pasta Salad (Goûi Caù Hoài & Nui YÙ) 

Mango & Seafood Salad (Goûi Haûi Saûn & Xoaøi) 

Assorted Cold Cuts (Thòt Nguoäi Caùc Loaïi) 

Mixed Green Lettuce (Xaø Laùch Caùc Loaïi) 

Bread & Butter (Baùnh Mì vaø Bô) 

Home Made Pateù & Terrine (Pate Caùc Loaïi) 

 

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 

Crispy Prawn with Young Rice (Toâm Chieân Coám Deïp) 

 

SOUP 

Prawn Bisque (Suùp Toâm) 

Bak Kuh Teh (Söôøn Heo Haàm) 

 

CARVING 

Roasted Pork Leg (Ñuøi Heo Ñuùt Loø) 

 

HOT FOOD 

Grilled Beef Fillet Mignon (Boø Nöôùng Kieåu Phaùp) 

Grilled Fish with Almond Cream Sauce (Caù Nöôùng vôùi Soát Kem Haïnh Nhaân) 

Seafood Thermidor (Haûi Saûn Ñuùt Loø) 

Chicken Teriyaki (Gaø Nöôùng Kieåu Nhaät) 

Sweet & Sour Pork (Heo Chua Ngoït) 

Broccoli with Crab Meat Sauce (Boâng Caûi Xanh Xaøo vôùi Soá Thòt Cua) 

Fried Rice with Salted Fish (Côm Chieân Caù Maën) 

Spaghetti with Cream Sauce (Mì YÙ Soát Kem) 

 

DESSERT 

Fresh Fruit (Traùi Caây Töôi) 

French Pastries (Baùnh Ngoït Caùc Loaïi) 

Tiramisu Cake (Baùnh Ngoït Kieåu YÙ) 

Cream Caramel (Baùnh Flan) 

Vietnamese Cake (Baùnh Ngoït Vieät Nam) 

Apple Tart (Baùnh Taùo) 

Green Bean Sweet Soup (Cheø Ñaäu Xanh) 

Chocolate Cake (Baùnh Soâcoâla) 

Strawberry Cake (Baùnh Daâu) 


