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VND 660,000++/ person

APPETIZER
Thai Squid Salad (Géi Muc Kiéu Th4i)

Lady Finger & Tuna Salad (Géi Pau Bip C4 Ngir)
Chicken & Cabbage Salad (Géi Ga Bip C&i)
Banana Flower & Prawn Salad (G4i Hoa Chudi Tom)
Marinated Clam & Tomato Salad (G6i Nghéu vGi Ca Chua)
Assorted Cold Cuts (Thit Ngudi Cac Loai)

Home Made Paté & Terrine (Paté Cac Loai)

Mixed Green Lettuce (Xa Lach Cac Loai)

Bread & Butter (Banh Mi va Bo)

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 Ki€u Nhat)

HOT APPERTIZER
Calamari (Muc Chién Gion)
Chicken Finger (Ga Chién Gion)

soup
Seafood with Asparagus Soup (Sup Hai Sin Ming)
Bah Kuh Teh (Heo Him Thudc Bic)

CARVING
Stuffing Pork Loin with Peach (Heo but Lo véi Trdi BPao)

HOT FOOD
Beef Teriyaki (Bdo Nudng Ki€u Nhat)
Pan Fried Fish with Leek Sauce (C4 Chién S6t Hanh Bord)
Fried Chicken with Plum Sauce (Ga Chién véi S6t Xi Mudi)

Roasted Pork Loin with Apple Sauce (Thin Heo Diit Lo vdi S6t Td0)
Sauteed Calamari with Samba Chili Sauce (Myc Xao vdi Sot Gt Kiéu Ma Lai)
Assorted Vegetable with Oyster Sauce (Rau Xao Dau Hau)

Seafood Fried Rice (Com Chién Hai San)

Wok-fried Rice Noodles with Chinese BBQ Pork (Bin Gao Xao véi Thit Xa Xiu)

DESSERT
Fresh Fruit (Trdi Cay Tuoi)
Pandan Cream Brulée (Bdnh Dira Chung Budng)
Chocolate Square (Banh Socdla)
Choux E’Clair (Banh Su)

Fruits Tartlets (Banh Tac Trai Cay)
Vietnamese Cake (Banh Viét Nam)
Green Bean Sweet Soup (Che Piu Xanh)
Cheese Cake (Banh Pho Mai)
Strawberry Cake (Banh Dau)



