
INTERNATIONAL BUFFET 2 

VND 720,000++/ person 

 

APPETIZER 

Vietnamese Beef Salad (Goûi Boø Boùp Thaáu) 

Jelly Fish & Duck Salad (Goûi Söùa Vòt Quay) 

Chicken & Cabbage Salad (Goûi Gaø Xeù & Baép Caûi) 

Potato & Smoked Bacon Salad (Goûi Khoai Taây & Thòt Xoâng Khoùi) 

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 & Sashimi (Côm Cuoän Kieåu Nhaät & Haûi Saûn Töôi Soáng) 

 

HOT APPERTIZER 

Prawn Fritter (Toâm Chieân Gioøn) 

Chicken Finger (Gaø Chieân Gioøn) 

 

SOUP 

Sweet Corn with Crab Meat & Scallop Soup (Suùp Baép, Thòt Cua & Soø Ñieäp) 

Lobster Bisque (Suùp Kem Toâm) 

 

CARVING 

Roasted Pork Leg (Ñuøi Heo Ñuùt Loø) 

 

HOT FOOD 

Grilled Beef Mignon with Pepper Sauce (Boø Nöôùng Soát Tieâu) 

Chicken Teriyaki (Thòt Gaø Nöôùng Kieåu Nhaät) 

Grilled Fish with Dill Sauce (Caù Nöôùng Soát Thì Laø) 

Roasted Pork with Prune Sauce (Heo Nöôùng Soát Chaø Laø) 

Braised Lamb Leg with Olive (Thòt Cöøu Haàm vôùi OÂ-liu) 

Wok-fried Vegetable with Oyster Sauce (Rau Xaøo Daàu Haøu) 

Sauteed Potato with Onion (Khoai Taây Xaøo Haønh) 

Yang Chow Fried Rice (Côm Chieân Döông Chaâu) 

 

DESSERT 

Fresh Fruit (Traùi Caây Töôi) 

Cream Caramel (Baùnh Flan) 

Agar-Agar (Rau Caâu) 

Chocolate Truffle (Baùnh Soâcoâla) 

Vietnamese Cake (Baùnh Ngoït Vieät Nam) 

Cream Cheese Cake (Baùnh Phoâ Mai) 

Tiramisu (Baùnh Kem YÙ) 

Cheese Cake (Baùnh Phoâ Mai) 

Cassava Cake (Baùnh Khoai Mì) 


