
 

 

INTERNATIONAL BUFFET 2 

VND 660,000++/ person 

 

APPETIZER 

Thai Squid Salad (Goûi Möïc Kieåu Thaùi) 

Lady Finger & Tuna Salad (Goûi Ñaäu Baép Caù Ngöø) 

Chicken & Cabbage Salad (Goûi Gaø Baép Caûi) 

Banana Flower & Prawn Salad (Goûi Hoa Chuoái Toâm) 

Marinated Clam & Tomato Salad (Goûi Ngheâu vôùi Caø Chua) 

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 vaø 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 

 

JAPANESE CORNER 

Assorted Sushi (Côm Cuoán Kieåu Nhaät) 

 

HOT APPERTIZER 

Calamari (Möïc Chieân Gioøn) 

Chicken Finger (Gaø Chieân Gioøn) 

 

SOUP 

Seafood with Asparagus Soup (Suùp Haûi Saûn Maêng) 

Bah Kuh Teh (Heo Haàm Thuoác Baéc) 

 

CARVING 

Stuffing Pork Loin with Peach (Heo Ñuùt Loø vôùi Traùi Ñaøo) 

 

HOT FOOD 

Beef Teriyaki (Boø Nöôùng Kieåu Nhaät) 

Pan Fried Fish with Leek Sauce (Caù Chieân Soát Haønh Boâroâ) 

Fried Chicken with Plum Sauce (Gaø Chieân vôùi Soát Xí Muoäi) 

 Roasted Pork Loin with Apple Sauce (Thaên Heo Ñuùt Loø vôùi Soát Taùo) 

Sauteed Calamari with Samba Chili Sauce (Möïc Xaøo vôùi Soát ÔÙt Kieåu Maõ Lai) 

Assorted Vegetable with Oyster Sauce (Rau Xaøo Daàu Haøu) 

Seafood Fried Rice (Côm Chieân Haûi Saûn) 

Wok-fried Rice Noodles with Chinese BBQ Pork (Buùn Gaïo Xaøo vôùi Thòt Xaù Xíu) 

 

DESSERT 

Fresh Fruit (Traùi Caây Töôi) 

Pandan Cream Bruleùe (Baùnh Döøa Chöng Ñöôøng) 

Chocolate Square (Baùnh Soâcoâla) 

Choux E’Clair (Baùnh Su) 

Fruits Tartlets (Baùnh Taïc Traùi Caây) 

Vietnamese Cake (Baùnh Vieät Nam) 

Green Bean Sweet Soup (Cheø Ñaäu Xanh) 

Cheese Cake (Baùnh Phoâ Mai) 

Strawberry Cake (Baùnh Daâu) 


