
INTERNATIONAL BUFFET 1 

VND 660,000++/ person 

 

APPETIZER 

Thai Beef Salad (Goûi Boø Kieåu Thaùi Lan) 

Tuna Salad (Goûi Caù Ngöø) 

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

Chicken & Cabbage Salad (Goûi Gaø Baép Caûi) 

Seafood Cocktail Salad (Xaø Laùch 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 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 

Deep Fried Wonton (Hoaønh Thaùnh Chieân) 

Fish Finger (Caù Taåm Boät Chieân) 

 

SOUP 

Seafood Minestrone Soup (Suùp Rau Cuû & Haûi Saûn Kieåu YÙ) 

Chicken, Pork, Ham Soup (Suùp Tam Tô) 

 

CARVING 

Roasted Chicken (Gaø Ñuùt Loø) 

 

HOT FOOD 

Chicken Curry (Caø Ri Gaø) 

Sauteed Squid Sichuan Style (Möïc Xaøo Töù Xuyeân) 

Fried Fish with Orange Sauce (Caù Chieân vôùi Soát Cam) 

Roasted Beef with Bearnaise Sauce (Boø Ñuùt Loø vôùi Soát Bô Tröùng) 

Sweet & Sour Pork (Heo Xaøo Chua Ngoït) 

Fried Frog Leg with Butter Sauce (Ñuøi EÁch Chieân Bô) 

Sauteed Vegetable with Oyster Sauce (Rau Xaøo Daàu Haøu) 

Vietnamese Fried Rice (Côm Chieân Vieät Nam) 

 

DESSERT 

Fresh Fruit (Traùi Caây Töôi) 

Agar – Agar (Rau Caâu) 

Cream Bruleùe (Baùnh Kem Söõa) 

Tiramisu (Baùnh Kem YÙ) 

Cassava Cake (Baùnh Khoai Mì) 

Cheese Cake (Baùnh Phoâ Mai) 

Chocolate Cake (Baùnh Soâcoâla) 

Strawberry Cake (Baùnh Daâu) 

Sweet Soup (Cheø Ñaäu) 


