PARKROYAL

SAIGON

INTERNATIONAL BUFFET 2

VND 720,000++/ person

APPETIZER
Vietnamese Beef Salad (G3i Bd B6p Thau)
Jelly Fish & Duck Salad (Gdi Sia Vit Quay)
Chicken & Cabbage Salad (G6i Ga Xé & Bip Cai)
Potato & Smoked Bacon Salad (G6i Khoai Tdy & Thit Xong Khéi)

Seafood Cocktail Salad (Xa Lach Hai Sén)
Assorted Cold Cuts (Thit Ngudi Cic Loai)

Home Made Paté & Terrine (Paté Cac Loai)
Mixed Green Lettuce (Xa Lach Cdc Loai)

Bread & Butter (Banh Mi va Bo)

DRESSING
Italian Dressing/ French Dressing/ Thousand Island Dressing

CONDIMENTS
Gherkin/ Tomato Baby/ Crouton/ Prawn Cracker
Duwa Chudt/ Ca Chua Bi/ Banh Mi Chién/ Banh Phong Toém

JAPANESE CORNER
Assorted Sushi & Sashimi (Com Cudn Kiéu Nhat & Hai Sdn Tudi Song)

HOT APPERTIZER
Prawn Fritter (Tom Chién Gion)
Chicken Finger (Ga Chién Gion)

SOUP
Sweet Corn with Crab Meat & Scallop Soup (Stp Bip, Thit Cua & SO Diép)
Lobster Bisque (Sip Kem Tom)

CARVING
Roasted Pork Leg (Pui Heo But Lo)

HOT FOOD
Grilled Beef Mignon with Pepper Sauce (Bd Nuéng Sot Tiéu)
Chicken Teriyaki (Thit Gi Nuéng Kidu Nhat)

Grilled Fish with Dill Sauce (C4 Nuéng S6t Thi La)
Roasted Pork with Prune Sauce (Heo Nuéng S6t Cha La)
Braised Lamb Leg with Olive (Thit Ciru Him véi O-liu)

Wok-fried Vegetable with Oyster Sauce (Rau Xao Dau Hau)

Sauteed Potato with Onion (Khoai Tay Xao Hanh)

Yang Chow Fried Rice (Com Chién Duong Chau)

DESSERT
Fresh Fruit (Trdi Cay Tuoi)
Cream Caramel (Bdnh Flan)
Agar-Agar (Rau Cau)
Chocolate Truffle (Banh S6cola)
Vietnamese Cake (Bdnh Ngot Viét Nam)
Cream Cheese Cake (Banh Pho Mai)
Tiramisu (Bdnh Kem Y)

Cheese Cake (Banh Pho Mai)

Cassava Cake (Banh Khoai Mi)



