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SAIGON

INTERNATIONAL BUFFET 2

VND 630,000++/ person

APPETIZER
Jelly Fish & Chicken Salad (G6i Sia & Ga Xé)
Squid Salad (Gdi Muc)

Beef & Eggplant Salad (G6i Bo & Ca Tim)
Salmon & Pasta Salad (Gdi Cd Hbi & Nui Y)
Mango & Seafood Salad (G6i Hai Sén & Xoai)
Assorted Cold Cuts (Thit Ngudi Cac Loai)
Mixed Green Lettuce (Xa Lach Cac Loai)
Bread & Butter (Binh Mi va Bo)

Home Made Paté & Terrine (Pate Cac Loai)

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

HOT APPERTIZER
Crispy Prawn with Young Rice (Tém Chién Cdm Dep)

SOuUP
Prawn Bisque (Stp Tom)
Bak Kuh Teh (Sudn Heo Him)

CARVING
Roasted Pork Leg (Pui Heo bit Lo)

HOT FOOD
Grilled Beef Fillet Mignon (Bd Nuéng Kiéu Phép)
Grilled Fish with Almond Cream Sauce (C4 Nu6ng v6i S6t Kem Hanh Nhan)
Seafood Thermidor (Hdi San Put L)
Chicken Teriyaki (Ga Nudng Ki€u Nhat)
Sweet & Sour Pork (Heo Chua Ngot)
Broccoli with Crab Meat Sauce (Bong C4i Xanh Xao vdi S6 Thit Cua)
Fried Rice with Salted Fish (Cdm Chién C4a Min)
Spaghetti with Cream Sauce (Mi Y S6t Kem)

DESSERT
Fresh Fruit (Trdi Cay Tuoi)
French Pastries (Banh Ngot Cac Loai)
Tiramisu Cake (Banh Ngot Kiéu Y)

Cream Caramel (Banh Flan)

Vietnamese Cake (Bdnh Ngot Viét Nam)
Apple Tart (Bdnh Tdo)
Green Bean Sweet Soup (Che Pdu Xanh)
Chocolate Cake (Banh Socdla)
Strawberry Cake (Banh Dau)



