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Buffet Dinner

02/09/2024
1,388,000 ++/ pax

COLD SELECTION
Prawn and Fruits Salad
Xa Lach Tém va Trai Cay
Salmon Caesar Salad i
Xa Lach Caeser Ca Hoi

Tuna Tataki
Tataki C&4 Ngtr

Nicoise Salad
Xa Lach Nicoise

Beef Salagi with PestQ Sweet Basil
Ga6i Bo X6t Hang Qué

Apple Walnut Salad
Xa Lach Tao va Hat Oc Cho

Prawn Avocado Cocktalil
Xa Lach Cocktail Tém Su va Bo Trai

CURED SMOKED & COLD CUTS
Salmqn Gravlax, Parma Ham, Salami, Smokeq Duck
Ca Hai Gravlax, Dam Bbéng Parma, Xuc Xich Y Salami, Vit Xéng Khéi

Apricot, Gherkin, Strawberry, Figs, Lemon, Red Onion
Mo Khé, Dwa Chudt Ngam, Dau Tay, Trai Sung, Chanh Vang, Hanh Tay Tim

CHEESE

Brie, Comte, Tomme de Savoie, Emmental, Camembert, Morbier, Forme d’Ambert

Ph6é Mai Brie, Phé Mai Tomme de Savoie, Ph6é Mai Emmental, Phdé Mai Camembert, Pho
Mai Morbier, Phé Mai Forme d’Ambert

Fruits Jam, Compote, Apricot, Almond, Pistachio, Macadamia, Cashew Nuts i
Mut Trai Cay, Compote, Mo Khé, Hanh Nhan, Hat Dé Cuwoi, Hat Maca, Hat biéu

MINI BITE
Prawn & Pork Siu Mai
Xiu Mai Tém Thit

Prawn Mousse on Sugar Cane
Chao Tém Boc Mia

Pan-Seared Seafood Mandu
Banh Mandu Hai San Ap Chao

Mini BBQ Pulled Pork Sando
Banh Sandwich Kiéu Nhat Kep Thit Heo BBQ

HOT SELECTION
Baked Oyster, Salted Egg Sauce
Hau Dat Lo Xot Trumg Mudi



Crab Gratin
Gratin Thjt Cua

Sweet & Sour Prawns
Toém Xot Chua Ngot

Red Curry Mussels
CaRi Vem

Poached S@Imo,n with Laksa Sauce
C4& Ho6i Chan X6t Laksa

BBQ Pork Ribs
Swon Heo Nuong BBQ

Beef Chegak Rgd Wine Sauce
Ma Bo Ham Xoét Ruou Vang D6

Yangzhou Fried Rice with X.O Sauce
Com Chién Dwong Chau X6t X.0

Stir-Fried Noodle with Vegetable
Mi Xao Rau Cu

Veggies Gratin
Gratin Rau Cu

Seafood Chowder Soup
Xap Kem Hai San

LIVE STATION

PASTA STATION
Spaghetti, Penne
Mi Y Spaghetti, Nui Penne

Bqlognese Sauce, Cream sauce, Tomato Sauce, Grated Parmesan, Parsley, Basil, Bacon
Xot Bolognese, X6t Kem, X6t Ca Chua, Phd Mai Parmesan Bao, Mui Tay, Hang Tay, Thjt
Xoéng Khoi

SUSHI AND SASHIMI STATION

Salmqn, Tuna, Surf Clam, Hokkaido Scallop, Octopus, Kar]zunoko Nishin, Fresh Oyster
Ca Hdi, Ca Ngur, So biép Hokkaido, Bach Tudc, Ca Trich Ep Tring, Hau

California Sushi Roll, Tofu and Pickles Roll, Spicy Tuna Roll
Sushi Thanh Cua va Bo Trai, Sushi Dau Hu va Rau Cd, Sushi Ca Ngtr Cay

Salmon Nigiri, Ebi Nigiri, Octopus Nigiri

Nigiri C& Hai, Nigiri Tébm, Nigiri Bach Tudc

Wasabi, Premium Soy Sauce, Pink Ginger, Yellow Ginger, Chili Paste, Sea Grapes
Mu Tat, Nwde Tuong Thuong Hang, Gong Hong, Ging Vang, Twong Ot, Rong Nho

FROM KITCHEN
Lobster Gratin (1/2 (half) per paying guest)
Gratin Tém Hum (1/2 con cho maoi khach)

Pan Seared Foie Gras (1 per paying guest)
Gan Ngéng Ap Chéo (1 phan cho méi khach)

UNLIMITED RIB-EYE STEAKS ALL NIGHT
Thuwdng thirc Than Bo My khdng gidi han sudt bira an



DESSERT
Bread and Butter Pudding
Pudding Banh Mi va Bo

Cherry Forest
Banh Forest Trai Anh Pao

Green Tea Panna Cotta
Panna Cotta Tra Xanh

Mango Sago Pudding
Pudding Xoai va Bét Bang

Vietnamese Coffee Cheesecake
Banh Phé Mai Vi Ca Phé Viét Nam

Brownies
Banh Brownie S6 Co La

Cream Caramel
Banh Flan

Mini Fruit Tartlets
Banh Tart Trai Cay Mini

Lotus Seed Sweet Soup, Snow Mushroom
Che Hat Sen, Nam Tuyét

Coconut and Pandan Agar Agar
Rau Céu Dtra va La Dira

Ice Cream with Copdiments
Kem va Cac Mén An Kem

Sta’gion Pandan and Coconut Roll
Quay Banh L& Dira Cudn Dira

Assorted Sliced and thle Fruits
Céc Loai Trai Cay Cat San va Trai Cay Nguyén

BEVERAGE PACKAGE :
Beer Package : 388,000++/pax

Sparkling Package : 628,000++/pax
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Mionetto, Prestige Collection Brut, Prosecco Treviso DOC, Veneto — Italy
Cap Royal, Bordeaux AOC, Sauvignon Blanc, Bordeaux — France

Cap Royal, Bordeaux AOC, Cabernet Sauvignon, Bordeaux — France
Beer Selections: Saigon Special / Heineken / Tiger

Water

Soft Drink
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Gid niém yét bing Viét Nam Déng, chua bao gdm 5% phi phuc vu va thué GTGT theo quy dinh hi¢n hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Moén chay/ Vegetarian Mén thudn chay, hodc ché bi¢n theo yéu cdu/ Vegan dish or vegan preparation available



