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APPETIZER
Thai Beef Salad (Géi Bo Ki€u Thdi Lan)
Tuna Salad (G6i Cd Ngir)

Lotus Stem with Pork & Prawn Salad (Gbi Ng6 Sen Tom Thit)
Chicken & Cabbage Salad (Géi Ga Bip C&i)
Seafood Cocktail Salad (Xa Ldch Héai Sén)

Assorted Cold Cuts (Thit Ngudi Cdc Loai)

Home Made Paté & Terrine (Paté Cdc Loai)

Mixed Green Lettuce (Xa Lach Cac Loai)

Bread & Butter (Banh Mi va Bg)

DRESSING
Italian Dressing/ French Dressing/ Thousand Island Dressing

CONDIMENTS
Gherkin/ Tomato Baby/ Crouton/ Prawn Cracker
Dua Chudt/ Ca Chua Bi/ Banh Mi Chién/ Banh Phdng Tom

JAPANESE CORNER
Assorted Sushi (Com Cudn Kiéu Nhat)

HOT APPERTIZER
Deep Fried Wonton (Hoanh Thanh Chién)
Fish Finger (C4 TAm Bo6t Chién)

soup
Seafood Minestrone Soup (Stip Rau Cti & Hii Sin Kiéu Y)
Chicken, Pork, Ham Soup (Stip Tam To)

CARVING
Roasted Chicken (Ga bt Lo)

HOT FOOD
Chicken Curry (Ca Ri Ga)
Sauteed Squid Sichuan Style (Myc Xao Td Xuyén)

Fried Fish with Orange Sauce (C4 Chién v6i S6t Cam)
Roasted Beef with Bearnaise Sauce (Bo Dt Lo v6i S8t Bd Triing)
Sweet & Sour Pork (Heo Xao Chua Ngot)

Fried Frog Leg with Butter Sauce (Pui Ech Chién Bo)
Sauteed Vegetable with Oyster Sauce (Rau Xao Dau Hau)
Vietnamese Fried Rice (Com Chién Viét Nam)

DESSERT
Fresh Fruit (Trdi Cay Tuoi)
Agar — Agar (Rau Ciu)
Cream Brulée (Banh Kem Sira)
Tiramisu (B4nh Kem Y)
Cassava Cake (Banh Khoai Mi)
Cheese Cake (Banh Pho Mai)
Chocolate Cake (Banh So6cdla)
Strawberry Cake (Banh Dau)
Sweet Soup (Che biu)



