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MENU ¥
16.02 & 22.02

MAKE YOUR OWN SALAD
SU LA CHON SALAD CUA BAN

Tomatoes | Carrot | Cabbage | Cucumber
Gherkins | Onion | Capsicum

Black Olives | Corn | Egg | Mixed Lettuce
Ca Chua | Ca Rét Soi | Bap Céi Soi

Duwa Leo | Dwra Chuét Muédi | Hanh Tay
Ot Chuéng | O Liu Pen | Bp Hat | Trimg
Céc Loai Rau Xanh Hén Hop

Dressings: Vietnamese Spicy Fish Sauce
Red Wine Vinaigrette | Thousand Island
Honey Mustard | Balsamic | Olive Oil | Mayo
Coriander Chutney

Mé&m Chua Ngot | S6t D&m Vang Dé

S6t Nghin Péo | Mu Tac Mat Ong

S6t D&m Y | Déu O Liu | Sét Tartar
Mayonnaise

SALAD STATION

QUAY SALAD

Kimchi Salad with Pork Belly

Goi Kim Chi Thjt Ba Chi

Green Mango Salad with Dried Anchovies
Gdi Xoai Ca Com Khé

Spicy Beef & Vermicelli Salad

Géi Bo Trén Mién

Romaine Lettuce | Beetroots | Cucumber
Xa Léach Romaine | Cli Dén | Dwa Leo

KID’S CORNER

QUAY DANH CHO TRE EM
Pizza of The Day

Banh Pizza

Vietnamese “Nem Nuong”
Nem Nudng

Vegetables Fried Rice

Com Chién Rau Cu

Fried Spring Rolls

Cha Gio Chién

L

MAIN COURSE | MON CHINH

Grilled Chicken with Lemongrass

Ga Nuong Sa

Pork Trotters Stewed with Galangal

Gio Heo H&m Riéng Mé

Stir-Fried Squid with Onions

Muwrc Xao Hanh Can

Spanish Makerel In Tomato Sauce with Dill
Cé Thu Sét Ca voi Thi La

Steamed Clam with Lemongrass

Nghéu Hép S&

Fried Rice with Green Chili

Com Chién Mubi Ot

Stir-Fried Vegetables with Oyster Sauce
Rau Cu Xao Dau Hao

Stir-Fried Vermicelli with Crab Meat
Mién Xao Thit Cua

Steamed Rice

Com Trang

ICE CREAM STATION | QUAY KEM

Strawberry & Matcha

Kem Déu & Kem Tra Xanh
Toppings | Lé&p Phu

Chocolate Syrup | Black Chocolate Chip
White Chocolate Chip | Sprinkles
Crumbly Biscuits

Si Rup S6-Cé-La | S6-Cé-La Chip Den
S6-Cé-La Chip Tréng | C6m Mau

Vun Banh Quy

CHOCOLATE FOUNTAIN
THAP SO-CO-LA
Marshmallows | Cookies | Fruits
Brownies

Keo Déo | Banh Quy | Trai Cay
Banh S6-Cé-La Nuong

g

BREAD STATION | QUAY BANH Mi ‘

Sourdough | Baguette | Soft Rolls

Dark Rye | Whole Wheat

Banh Mi Men Chua | Banh Mi Baguette
Banh Mi Tron Mém

Banh Mi Lua Mach Pen

Banh Mi Ngii Céc

DESSERT | QUAY TRANG MIENG

Vietnamese Red Bean Sweet Soup
Che PBau Do

Green Bean Cake
Banh Pau Xanh

Vietnamese Baked Pineapple Cake
Banh Dcra Nuong

Caramel Flan
Kem Flan

Mini Pastry
Banh Ngot Cac Loai

Panna Cotta Strawberry
Banh Sita Mém Vi Déu

Seasonal Fresh Fruits

Trai Céy Twoi Theo Mua
]
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16.02 & 22.02

Add on Lobster: 250 - 300 gram
Whole Lobster : VND 720,000
Half Lobster: VND 370,000

BBQ STATION

QUAY BBQ

“‘Méo” Shellfish Clam | Scallops | Prawns
So Méo | So Piép | Tém Su

Marinated Squid with Lemongrass & Chili
Muc Ubp S Ot

Blue Mussels with Buttered Spring Onions
Vem Xanh Nuong M& Hanh

Whole BBQ Fish with Lemongrass

Ca Nwong Sa Nguyén Con

Oysters with Cheese Sauce

Hau Nwdong Phé Mai

COLD CUTS
QUAY THIT NGUOI

Salami and Torchon Ham
Smoked Mackerel | Meat Jelly
Fermented Pork | Pork Sausage
Vietnamese Head Cheese

Xuc xich Salami va Giam Béng Torchon
Cé Thu Xéng Khéi | Thit Nau Péng
Nem Chua | Cha Lua | Cha Thu

L

CHEESE | QUAY PHO MAI

Selection of Three Types of Cheeses
Lwa Chon Ba Loai Ph6é Mai

Grissini and Lavash Bread

Banh Mi Que Y va Banh Mi Lavash

TET TRADITIONAL STATION
QUAY MON AN TET TRUYEN THONG

Char Siu Pork Shoulder
Thit Heo Xa Xiu

Traditional Sticky Rice Cake
Banh Chwng | Banh Tét

Condiments: Pickled Carrot & Papaya
Palanquin Tubers | Pickled Purple Onion
Dried Shrimp

Mén An Kem: Dwa Mén | Ca Kiéu

Hanh Tim Ngam | Tém kho

JAPANESE CUISINE

QUAY AM THU'C NHAT BAN
Market Fresh Sashimi

Salmon | Tuna | Sea Bass | Grouper
Cé& Hbi | C4 Ngtr | C4 Chém | Ca Mu

Nigiri Style Sushi

Japanese Tako Octopus | Salmon | Tuna
Suhi Bach Tudt Nhét | Sushi C4 Héi

Sushi Ca Ngur
Maki Sushi Rolls
Condiments | Gia Vi An Kém

Wasabi | Soy Sauce | Pickled Ginger
Korean Banchan Pickled Vegetables

Mu Tac | Nwoe Tuong | Girng Ngam Chua
Rau Cu Ngdm Chua Kiéu Han

CARVING STATION
QUAY NUONG SAN

Roasted Chicken with Honey Glaze
Ga Quay Mat Ong

Crispy Pork Belly
Ba Chi Heo Quay Gion

Roasted Lamb with Garlic
Curu Nuéng véi Toi

LIVE STATION
QUAY CHE BIEN TAI CHO

Fish Cake “ La Vong”
Cha Ca “La Vong”

SOUP | QUAY SUP

Asparagus Crab Meat Soup
Sup Cua Méang Téay

NOODLE STATION | QUAY BUN

Duck Noodle Soup with Bamboo Shoots
Bun Mang Vit
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MAKE YOUR OWN SALAD
SU LA CHON SALAD CUA BAN

Tomatoes | Carrot | Cabbage | Cucumber
Gherkins | Onion | Capsicum

Black Olives | Corn | Egg | Mixed Lettuce
Ca Chua | Ca Rét Soi | Bap Céi Soi

Duwa Leo | Dwra Chuét Muédi | Hanh Tay
Ot Chuéng | O Liu Pen | Bép Hat | Tring
Céc Loai Salad Xanh H6n Hop

Dressings: Viethamese Spicy Fish Sauce
Red Wine Vinaigrette | Thousand Island
Honey Mustard | Balsamic | Olive Oil | Mayo
Tartar | Mango Chutney | Coriander Chutney
M3m Chua Ngot | S6t D&m Vang D6

Sét Nghin Béo | St Mu Tac Mat Ong

Sét D&m Y | Déu Oliu | Sét Tartar
Mayonnaise | Mirt Xoai Kiéu An

Mirt Ngo Kiéu An

SALAD STATION

QUAY SALAD

Viethamese Mango Salad with Crispy Fish
Gd4i Xoai Ca Chién Viét Nam

Seafood Salad

Salad Hai San

Russian Salad
Salad Kiéu Nga

KID’S CORNER
QUAY DANH CHO TRE EM

Crispy Shumai | Xiu Mai Chién

French Fries | Khoai Tay Chién

Beef Congee | Chao Bo

Cheese Pizza | Pizza Phé Mai

Stir-Fried Beef ‘Luc Lac’ | Bo Xao Luc Lic

MAIN COURSE | MON CHINH

Crispy Fried Sea Bass

Ca Chém Chién Gion

Five-Spice Sautéed Seafood

Hai San Rang Ngi Vi

Fish with Tamarind Sauce

Ca Sot Me

Wok-Fried Vegetables with Garlic Sauce
Rau Cu Xao Taoi

Stir-Fried Razor Clams with Bok Choy
Oc Méng Tay Xao Céi Thia

Grilled Duck with Chao Sauce

Vit Nuéng Sét Chao

Braised Pork with Dried Bamboo Shoots
Thit Heo Kho Méang

Hai Nam Chicken Rice

Com Ga Hai Nam

Condiments | Gia Vi An Kém
Soy Sauce, Pickles, Spring Onion Oil
Nuéc Tuong, 6 Chua, M& Hanh

g

BREAD STATION | QUAY BANH Mi

Sourdough | Baguette | Soft Rolls

Dark Rye | Whole Wheat

Banh Mi Men Chua | Banh Mi Baguette
Banh Mi Tron Mém

Banh Mi Lua Mach Pen

Béanh Mi Ngii Céc

ICE CREAM STATION | QUAY KEM

Strawberry & Matcha

Kem Dau & Kem Tra Xanh
Toppings | Lé&p Phu

Chocolate Syrup | Black Chocolate Chip
White Chocolate Chip | Sprinkles
Crumbly Biscuits

Si Rup S6-Cé-La | S6-Cé-La Chip Pen
S6-Cé-La Chip Trdng | C6m Mau

Vun Banh Quy

CHOCOLATE FOUNTAIN
THAP SO CO LA
Marshmallows | Cookies | Fruits
Brownies

Keo Déo | Banh Quy | Trai Cay
Banh S6 C6 La Nudng

DESSERT | QUAY TRANG MIENG

Vietnamese Sticky Rice Green Bean Cake
Banh Day Dau Xanh

Vietnamese Green Rice Cake
Banh Cém Xanh

Vietnamese Longan Cake

Banh Nhén

Viethamese Rice Balls Sweet Soup
Ché Trbéi Nuoc

Vietnamese Black Sticky Rice Yogurt
Ché Nép Cém Sira Chua
Viethamese Sweet Sticky Rice
Bénh X6i Che Viét Nam

Créme Brilée

Banh Trang Nwong

Passion Fruit Mousse

Banh Mém Vi Chanh Déy

Choux Pastry

Banh Su Kem

MifffLemon Pie

Banh Nuwdng Vi Chanh

Jelly Sweet Soup

Che Thach

Seasonal Fruits

Trai Céy The )
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Add on Lobster: 250 - 300 gram
Whole Lobster: VND 720,000
Half Lobster: VND 370,000

BBQ STATION

QUAYBBQ

Tiger Prawns | Anadara antiquata
Mussels | Scallops | Sea Bass
Tém Sa | So Quéo

Vem Xanh | So Diép | Ca Chém
Chicken Thighs

Dui Ga

Vietnamese Pork Kebab

Nem Nudng

TET TRADITIONAL STATION
QUAY MON AN TET TRUYEN THONG

Braised Pork with Radish

Thit Heo Kho Cu Cai

Traditional Sticky Rice Cake

Banh Chwng | Banh Tet

Condiments: Pickled Carrot & Papaya
Palanquin Tubers | Pickled Purple Onion
Dried Shrimp

Mén An Kém: Dwa Mén | Cu Kiéu

Hanh Tim Ngam | Tém Kho

g

CARVING STATION

QUAY NUONG SAN

Roasted Beef with Pepper Sauce

Bo Nudéng Nguyén Tang

Crispy Pork Belly

Ba Chi Heo Quay Gion

Condiments: Chimichurri Sauce | Dijon
Black Pepper Sauce | Mushroom Sauce
Grilled Vegetables & Potatoes

Gia Vi An Kem: Sét Chimichurri

Mu Tat Dijon | Sét Tiéu Pen

S6t N&m | Rau Cu Nuong & Khoai Tay

SEAFOOD ON ICE
QUAY HAI LANH
Tiger Prawns | Mussels | Oysters

Tém su | Vem | Hau

Condiments: Lime | Cocktail Sauce
Tabasco | Tartar Sauce

Gia vi &n kém: Chanh | Sét Cocktail
Tuong Ot Cay México | S6t Tartar

SOUP | QUAY SUP
Sinigang Fish Sour Soup
Canh Chua C4 Kiéu Sinigang

NOODLE STATION | QUAY Mi

Taiwanese Noodle Soup
Mi Bo Pai Loan

COLD CUTS | QUAY THIT NGUOI

Salami and Torchon Ham

Smoked Mackerel | Meat Jelly
Fermented Pork | Pork Sausage
Viethamese Head Cheese

Xuc xich Salami va Giam Bbng Torchon
Cé& Thu Xb6ng Khai | Thit Nau Péng
Nem Chua | Cha Lua | Cha Thu

CHEESE | QUAY PHO MAI

Selection of Three Types of Cheeses
Lwa Chon Ba Loai Phé Mai

Grissini and Lavash Bread

Banh Mi Que Y va Bénh Mi Lavash

JAPANESE CUISINE
QUAY AM THU'C NHAT BAN
Market Fresh Sashimi

Salmon | Tuna | Sea Bass | Grouper

Cé4 Hbi | Cé Ngur | C4 Chém | Ca Mu
Nigiri Style Sushi

Japanese Tako Octopus | Salmon | Tuna

Sushi Bach Tubt Nhat | Sushi Cé Héi
Sushi Ca Ngtr

Maki Sushi Rolls
Condiments | Gia Vi An Kém

Wasabi | Soy Sauce | Pickled Ginger
Korean Banchan Pickled Vegetables

Mu Tac | Nuwoe Twong | Girng Ngam Chua
Rau Cu Ngdm Chua Kiéu Han

PASTA STATION | QUAY MI Y

Bolognaise | Carbonara | Tomato Sauce
Arrabbiata

Sét Bo Bam | Sét Kem | Sét Ca Chua
Sét Ca Chua Cay

Your Choice of Pasta: Spaghetti | Penne
Linguine

Lwa Chon Mi Y Cta Ban: Mi Soi Tron
Nui Ong | Mi Soi Dep

VEGETARIAN STATION
QUAY MON CHAY

Roasted Pumpkin with Herbs
Bi b6 Dut Lo véi Rau Mui
Vegetables Fried Rice

Com Chién Rau Cu

Sichuan Tofu
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MAKE YOUR OWN SALAD
SU’ LU'A CHON SALAD CUA BAN

Tomatoes | Carrot | Cabbage | Cucumber
Gherkins | Onion | Capsicum |

Black Olives | Corn | Egg | Mixed Lettuce
Ca Chua | Ca Rét Soi | Bap Céi Soi

Dua Leo | Dwa Chuét Mubi | Hanh Tay
Ot Chuéng | O Liu Ben | B3p Hat | Tring
Céc Loai Rau Xanh Hén Hop

Dressings: Vietnamese Spicy Fish Sauce
Red Wine Vinaigrette | Thousand Island
Honey Mustard | Balsamic | Olive Oil | Mayo
Tartar | Mango Chutney | Coriander Chutney
Mé&m Chua Ngot | S6t D&m Vang Dé

Sét Nghin Péo | Mu Tac Mat Ong

S6t D&m Y | Déu Oliu | Sét Tartar
Mayonnaise | Mirt Xoai Kiéu An

Mt Ngo Kiéu An

SALAD STATION

QUAY SALAD

Seafood Salad with Herbs and Chili

Gd4i Hai San

Duck Salad with Cabbage and Ginger Sauce
Gai Vit Mdm Girng Bap Su

Green Mango Salad with Fried Tofu

GOi Xoai BDau Hi Chién

Octopus Salad

Salad Bach Tubc

Red Cabbage | Mixed Lettuce | Cucumber
Broccoli

Bép Céi Tim | Xa Lach Céc Loai | Dua Leo

7 Béng Céi Xanh

KID’S CORNER

QUAY DANH CHO TRE EM ®
Pizza of the Day | Banh Pizza -
Vegetables Fried Rice| Com Chién Rau Cu
Fried Spring Rolls | Cha Gio

Fish and Chips | Ca va Khoai Tay Chién

MAIN COURSE | MON CHINH

Grilled Pork Ribs with Lemongrass and Chili
Suon Nudng S Ot

Braised Beef with Green Peppercorns

Bo H&m Tiéu Xanh

Deep-Fried Seabass with Sweet and Sour
Fish Sauce

Cé& Chém Sét M3m Chua Ngot

Stir-Fried Seafood with Satay Sauce

Hai San Xao Sa Té

Stir-Fried Chicken with Cashew Nuts and
Dried Chili

Ga Xao Hat Piéu Ot Khé

Wok-Fried Vegetables

Rau Cu Xao

Stir-Fried Pad Thai Noodles

Phé& Xao Kiéu Thai

Vegetables Fried Rice

Com Chién Rau Cu

Steamed Rice

Com Tréng

ICE CREAM STATION | QUAY KEM

Chocolate & Coconut

Kem S6-Cé-La va Kem Dtra
Toppings | Lép Phu

Chocolate Syrup | Black Chocolate Chip
White Chocolate Chip | Sprinkles
Crumbly Biscuits

Si Rup S6-Coé-La | S6-C6-La Chip Pen
S6-Cé-La Chip Tréng | C6m Mau

Vun Banh Quy

CHOCOLATE FOUNTAIN
THAP SO-CO-LA
Marshmallows | Cookies | Fruits
Brownies

Keo Déo | Banh Quy | Trai Céy
Banh S6-Cé-La Nudng

T

BREAD STATION | QUAY BANH Mi
Sourdough | Baguette | Soft Rolls
Dark Rye | Whole Wheat

Banh Mi Men Chua | Banh Mi Baguette
Bénh Mi Tron Mém

Banh Mi Lua Mach Pen

Banh Mi Ngii Céc

DESSERT | QUAY TRANG MIENG

Vietnamese Lotus Sweet Soup
Cheé Hat Sen

Vietnamese Layered Pig Skin Cake
Banh Da Lon

Vietnamese Cassava Cake
Banh Khoai Mi

Vietnamese Banana Cake
Bénh Chudi

Vanilla Créme Brllée

Banh Trdng Nwong Vi Vani
Passion Fruit Mousse
Banh Mousse Chanh Day

Seasonal Fresh Fruits
Trai Céy Twoi Theo Mua
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Add on Lobster: 250- 300 gram
Whole Lobster: VND 720,000
Half Lobster VND 370,000

BBQ STATION
QUAY BBQ

Octopus | Tiger Prawns | Mussels | Scallopg
Bach Tuéc | Tém Su | Vem | So Piép

Grilled Clams with Buttered Sping Onions
So Léng Nuong M& Hanh

Marinated Squid with Lemongrass and Chili
Muc Udp Sa Ot

Blue Mussels with Buttered Green Onions
Vem Xanh Nuong M& Hanh

Minute Steak with Chili and Lemongrass
Bo Nuéng Sé Ot

COLD CUTS
QUAY THIT NGUOQI

Salami and Torchon Ham
Smoked Mackerel | Meat Jelly
Fermented Pork | Pork Sausage
Vietnamese Head Cheese

Xuc xich Salami va Giam Béng Torchon #
Cé& Thu X6ng Khéi | Thit Nau Péng
Nem Chua | Cha Lua | Cha Thd

CHEESE | QUAY PHO MAI

Selection of Three Types of Cheeses
Lwa Chon Ba Loai Phé Mai
Grissini and Lavash Bread

TET TRADITIONAL STATION
QUAY MON AN TET TRUYEN THONG

Braised Pork Knuckle with Eggs
Gio Heo Kho Trimg

Traditional Sticky Rice Cake
Banh Chwng | Banh Tét

Condiments: Pickled Carrot & Papaya
Palanquin Tubers | Pickled Purple Onion
Dried Shrimp

Mén An Kém: Duwa Mén | Cu Kiéu
Hanh Tim Ngam | Tém kho

Banh Mi Que Y va Banh Mi Lavash

JAPANESE CUISINE

QUAY AM THU'C NHAT BAN
Market Fresh Sashimi

Salmon | Tuna | Sea Bass | Grouper
Cé& Hbi | Cé Ngur | C4 Chém | Ca Mu
Nigiri Style Sushi

Japanese Tako Octopus | Salmon | Tuna
Sushi Bach Tudt Nhat | Sushi Cé Hbi

Sushi Ca Ngur
Maki Sushi Rolls
Condiment | Gia Vi An Kem

Wasabi | Soy Sauce | Pickled Ginger
Korean Banchan Pickled Vegetables

Mu Tac | Nwée Tuong | Gang Ngdm Chua
Rau Ci Ngam Chua Kiéu Han

CARVING STATION

QUAY NUONG SAN

Grilled Seabass with Lemongrass and Chili
Cé4 Chém Nudng S3 Ot

Whole Roasted Suckling Pig

Heo Stra Quay

Five-Spice Roasted Duck
Vit Quay Ngi Vi

LIVE STATION
QUAY CHE BIEN TAI CHO

Saigon Fried Spring Rolls
Cha Gio Sai Gon

SOUP | QUAY SUP

Beef Soup
Sup Bo Phu Dung

NOODLE STATION | QUAY BUN

Vietnamese Crab Thick Noodle Soup
Banh Canh Cua
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MAKE YOUR OWN SALAD
SU’ LU’A CHON SALAD CUA BAN

Tomatoes | Carrot | Cabbage | Cucumber
Gherkins | Onions | Capsicum | Black Olives
Corn | Boiled Egg | Mixed Lettuce

Ca Chua | Ca Rét Soi | B3p Céi Soi

Duwa Leo | Duwa Chuét Muédi | Hanh Téay

Ot Chuéng | O Liu Pen | Bap Hat | Trimg
Céc Loai Rau Xanh Hén Hop

Dressings: Vietnamese Spicy Fish Sauce
Red Wine Vinaigrette | Thousand Island
Honey Mustard | Balsamic | Olive Oil | Mayo
Tartar | Mango Chutney | Coriander Chutney
M&m Chua Ngot | S6t D&m Vang Dé

Sét Nghin Péo | S6t Mu Tac Mat Ong

Sét Dam Y | Déu Oliu | Sét Tartar
Mayonnaise | Mt Xoai Kiéu An

Murt Ngo Kiéu An

SALAD STATION | QUAY SALAD

Vietnamese Pomelo Salad with Pork & Shrimp

Goi Budi Tém Thit Viét Nam

Thai Seafood Glass Noodle Salad
Mién Trén Hai San Kiéu Thai
Tuna Nicoise Salad

Salad Ca Ngtr Kiéu Phéap

KID’S CORNER
QUAY DANH CHO TRE EM

"/ Seafood Spring Rolls | Ché Gio Hai Sén

Sausage Pizza | Pizza Xuc Xich
French Fries | Khoai Tay Chién

Macaroni and cheese | Nui SétﬁéMai
Chicken Congee | Chao Ga

MAIN COURSE | MON CHINH

Stir-Fried Seafood with Satay Sauce

Hai Sén Xao Sa Té

Seabass with Fish Sauce and Green Mango
Cé& Chém Chién Nudc Mam véi Xoai Xanh
Wok-Fried Vegetables with Garlic Sauce
Rau Cu Xao Toi

Spanish Snakehead Fish “Con Tomate”
C4 So6t Ca Kiéu Tay Ban Nha

BBQ Chicken Thighs

Pui Ga Nuong Sét BBQ

Braised Beef in Red Wine

Bo Ham Vang Bé

Roasted Duck "Hong Kong Style”

Vit Quay “Hong Kong"

Condiments:

Steamed Buns, Spring Onions

Plum & Hoisin Sauce

Bénh Bao Héap, Hanh L4, Sét Hoisin Man

ICE CREAM STATION | QUAY KEM

Chocolate & Coconut
Kem S6-Coé-La va Kem Dtra

Topping | Lép Phu

Chocolate Syrup | Black Chocolate Chip
White Chocolate Chip | Sprinkles
Crumbly Biscuits

Si Rup S6-Coé-La | S6-C6-La Chip Pen
S6-Cé-La Chip Trdng | Cém Mau

Vun Banh Quy

CHOCOLATE FOUNTAIN

THAP SO-CO-LA

Marshmallows | Cookies | Fruits | Brownies
Keo Déo | Banh Quy | Trai Cay

Banh S6-Cé-La Nuong

T

BREAD STATION | QUAY BANH Mi

Sourdough | Baguette | Soft Rolls

Dark Rye | Whole Wheat

Banh Mi Men Chua | Banh Mi Baguette
Béanh Mi Tron Mém

Banh Mi Lua Mach Pen

Banh Mi Ngii Céc

DESSERT | QUAY TRANG MIENG

Vietnamese “In” Cake

Banh In

Vietnamese Pandan Tube Cake
Banh Ong L4 Dira

Vietnamese Taro Cake

Béanh Khoai Mén Nuéc Cét Dira
Strawberry Panna Cotta

Béanh Sita Mém Vi D&u
Vietnamese Baked Pineapple Cake
Banh Dtra Nuong

Chocolate Mousse

Banh Mousse vi S6-c6-la

Ching Bo Leung Sweet Soup

Ché Sam B6 Luong

Seasonal Fresh Fruits

Trai Céy Theo Mua

Vietnamese Deep Fried Donuts
Banh Vong Kiéu Viét Nam
Banana Cake

B&Ph Chudi Nuéng Kiéu Viét Nam
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DINNER

Add on Lobster: 250 - 300 gram
Whole Lobster: VND 720,000
Half Lobster: VND 370,000

BBQ STATION | QUAY BBQ

Tiger Prawns | Octopus | Mussels

Hakf Crenate | Scallops

Tém Su | Bach Tuéc | Vem Xanh

So Léng | So Diép

Grilled Chicken Thighs with Teppanyaki
Dui Ga Phi Lé Teppanyaki

Vietnamese Pork Kebab

Nem Nuong

Minute steak with Lemongrass and Chili
Bo Nuoéng Sg Ot

SEAFOOD ON ICE

QUAY HAI SAN LANH

Tiger Prawns | Mussels | Oysters
Tém su | Vem | Hau

Condiments: Lime | Cocktail Sauce
Tabasco | Tartar Sauce

Gia vi @n kém: Chanh | S6t Cocktail
Tuwong Ot Cay México | Sét Tartar

COLD CUTS | QUAY THIT NGUOI

Salami and Torchon Ham

Smoked Mackerel | Meat Jelly
Fermented Pork | Pork Sausage
Viethamese Head Cheese

Xuc xich Salami va Giam Béng Torchon
Cé Thu X6ng Khéi | Thit Ndu Béng
Nem Chua | Cha Lua | Cha Tha

L]

CHEESE | QUAY PHO MAI

Selection of Three Types of Cheeses
Lwa Chon 3 Loai Phbé Mai

Grissini and Lavash Bread

Banh Mi Que Y va Banh Mi Lavash

TET TRADITIONAL STATION
QUAY MON AN TET TRUYEN THONG

Braised Pork with Bamboo Shoots

Thit Heo Kho Méang

Traditional Sticky Rice Cake

Banh Chuwn | Banh Tét

Condiments: Pickled Carrot & Papaya
Palanquin Tubers | Pickled Purple Onion
Dried Shrimp

Mén An Kém: Dwa Mén | Cu Kidu
Hanh Tim Ngédm | Tém khé6

SOUP | QUAY SUP

Crab Meat Soup with Baby Corn
Sup Bdp Cua

NOODLE STATION | QUAY BUN

Rice Noodle Soup with Beef
Bun Bo

JAPANESE CUISINE

QUAY AM THU'C NHAT BAN
Market Fresh Sashimi

Salmon | Tuna | Sea Bass | Grouper
Céa Héi | Ca Ngur | Cé4 Chém | Ca Mu
Nigiri Style Sushi

Japanese Tako Octopus | Salmon | Tuna
Sushi Bach Tudt Nhat | Sushi Cé Hoi
Sushi Ca Ngur

Maki Sushi Rolls

Condiments | Gia Vi An Kém

Wasabi | Soy Sauce | Pickled Ginger
Korean Banchan Pickled Vegetables

Mu Tac | Nuoc Tuwong | Gerng Ngam Chua
Rau Cu Ngdm Chua Kiéu Han

CARVING STATION
QUAY NUONG SAN

Grilled Beef with Thyme

Bo Nuong La Thyme

BBQ-Glazed Pork Loin

Thén Heo Nuéng Sét BBQ
Condiments: Chimichurri Sauce | Dijon
Black Pepper Sauce | Mushroom Sauce
Grilled Vegetables & Potatoes

Mén An Kem: Sét Chimichurri | Mu Tat
Dijon | S6t Tiéu Ben | S6t Nam

Rau Cu Nudng & Khoai Tay

LIVE STATION
QUAY CHE BIEN TAI CHO

Vietnamese Pancake
Banh Xeo Tém Thijt Nam Bd

VIETNAMESE CUISINE
QUAY AM THUC VIET NAM

Duck Rice

Com Vit

Condiments: Ginger Fish Sauce
Pickles | Mixed Lettuces

Gia Vi An Kéem: Mam Girng | Xa Lach
Pé Chua

VEGETARIAN STATION
QUAY MON CHAY

Braised Tofu with Mushrooms
Pau Hi Kho Nam

Vegetable Lasagna

Lasagna Rau Cu

Vegetables Fried Rice

Com Chién Rau Cu

Stir-Fried Vegetables =
Rau Xao Theo Mugg, = IR
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MAKE YOUR OWN SALAD
SU’ LU'A CHON SALAD CUA BAN

Tomatoes | Carrot | Cabbage | Cucumber |
Gherkins | Onions | Capsicum | Black Olives
Corn | Egg | Mixed Lettuce

Ca Chua | Ca Rét Soi | Bp Cai Soi

Duwa Leo | Dwa Chuét Mubi | Hanh Tay |

Ot Chuéng | Oliu Pen | Bdp Hat | Trimg
Céc Loai Rau Xanh Hén Hop

Dressings: Vietnamese Spicy Fish Sauce
Red Wine Vinaigrette | Thousand Island
Honey Mustard | Balsamic | Olive Oil | Mayo
Coriander Chutney

Mé&m Chua Ngot | S6t Dam Vang Dé

Sét Nghin Péo | Mu Tac Mat Ong

Sét Dam Y | Déu Oliu | Sét Tartar
Mayonnaise

SALAD STATION | QUAY SALAD

Lotus Root Salad with Pork and Shrimp
Goi Ngb Sen Tém Thit

Green Papaya Salad with Beef Jerky and
Viethamese Balm

Gdi Bu Bu Bo Khé véi Rau Kinh Gigi
Green Mango and Prawn Salad with

Thai Chili Sauce

Gd6i Xoai Xanh Tém v&i S6t Ot Théi
Greek Salad | Salad Hy Lap

Roasted Pumpkin and Chicken Salad with
Walnuts

Salad Ga véi Bi Ngé Nuéng va Hat Oc Ché

KID’S CORNER

QUAY DANH CHO TRE EM

Pizza of the Day | Banh Pizza
Viethamese “Nem Nudéng” | Nem Nuwong
Vegetables Fried Rice | Com Chién Rau Cu

Fried Dim Sum | Dim Sum Chién ®

MAIN COURSE | MON CHINH

Grilled Sea Bass with Tamarind Sauce
Cé& Chém Sét Me

Braised Beef with Red Wine and Potatoes
Bo Ham Ruou Vang véi Khoai Ty
Stir-Fried Chicken with Lemongrass

Ga Xao S3 Ot

Stir-Fried Prawns with XO Sauce

T6ém Xao Sét XO

Fried Rice with Egg and Minced Beef
Com Chién Bo Bam

Stir-Fried Noodles with Chinese Sausage
Mi Xao Lap Xwong

Stir-Fried Octopus with Satay Sauce
Bach Tuéc Xao Sa Té

Sautéed Vegetables with Garlic

Rau Cu Xao Tai

Steamed Rice

Com Trdng

ICE CREAM STATION | QUAY KEM

Vanilla & Coffee

Kem Vani & Kem Ca Phé

Topping | Lép Phu

Chocolate Syrup | Black Chocolate Chip
White Chocolate Chip | Sprinkles
Crumbly Biscuits

Si Rup S6-Cé-La | S6-Cé-La Chip Ben
S6-Cé-La Chip Trdng | Com Mau

Vun Banh Quy

CHOCOLATE FOUNTAIN

THAP SO-CO-LA 4
Marshmallows | Cookies | Fruits | Brow
Keo Déo | Banh Quy | Trai Céy ;
Banh S6 C6 La Nudng

BREAD STATION | QUAY BANH Mi

Sourdough | Baguette | Soft Rolls

Dark Rye | Whole Wheat

Béanh Mi Men Chua | Banh Mi Baguette
Banh Mi Tron Mém

Banh Mi Laa Mach Pen

Béanh Mi Ngii Céc

DESSERT | QUAY TRANG MIENG

Viethamese Khuc Bach Sweet Soup
Ché Khuc Bach

Vietnamese Banh Cam
Banh Cam

Vietnamese Pandan and Coconut
Tapioca Cake

Banh Bo Nudéng

Vietnamese Coconut Cake

Banh Dtra

Strawberry Fruit Mousse

Banh Mousse Dé&u

Mini Pastry

Banh Ngot Cac Loai
Seasonal Fresh Fruits
Trai Cay Theo Mua




QUAY MON AN TET TRUYEN THONG QUAY NUONG SAN
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Whole Lobster: VND 720,000

l% 3 Add on Lobster: 250- 300 gram TET TRADITIONAL STATION CARVING STATION
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Steamed Chicken with Spring Onions RotistoriarERokar
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TET
BUFFET
"DINNER

Half Lobster: VND 370,000

BBQ STATION

QUAY BBQ

Prawns | Elongate Cockle | Local Scallops
Tém Su | S6 Duwong | Seo

Marinated Squid with Lemongrass
Muc Udp S Ot

Blue Mussels with Buttered Spring Onions
Vem Xanh Nuéng M& Hanh

BBQ Lemongrass Chicken Thighs
bui Ga Nuong Sé Ot

COLD CUTS
QUAY THIT NGUOI

Salami and Torchon Ham
Smoked Mackerel | Meat Jelly
Fermented Pork | Pork Sausage
Viethamese Head Cheese

Xuc xich Salami va Giam Béng Torchon
Cé& Thu X6ng Khéi | Thit Nau Péng
Nem Chua | Cha Lua | Cha Tha

CHEESE | QUAY PHO MAI

Selection of Three Types of Cheeses
Lwa Chon 3 Loai Phé Mai

Grissini and Lavash Bread

Banh Mi Que Y va Banh Mi Lavash

Ga Héap véi Gimg va Hanh La
Traditional Sticky Rice Cake
Banh Chwng | Banh Tét

Condiments: Pickled Carrot & Papaya
Palanquin Tubers | Pickled Purple Onion
Dried Shrimp

Mén An Kem: Duwa Mén | Cu Kiéu |
Hanh Tim Ngam | Tém khé

Ga Quay

Crispy Fried Pork Leg with Pickles
Gio Heo Chién Gion An Kém D6 Chua
Roasted Beef

Bo Nudng

Grilled Vegetables

Rau Cud Nudng

SOUP | QUAY SUP

Tom Yum Goong Soup
Sup Tom Yum

JAPANESE CUISINE

QUAY AM THU'C NHAT BAN
Market Fresh Sashimi

Salmon | Tuna | Sea Bass | Grouper
Céa Hoi | Ca Ngir | Ca Chém | Ca Mu
Nigiri Style Sushi

Japanese Tako Octopus | Salmon | Tuna
Sushi Bach Tuét Nhat | Sushi Cé Hoi
Sushi Ca Ngwr

Maki Sushi Rolls

Condiment | Gia Vi An Kéem

Wasabi | Soy Sauce | Pickled Ginger
Korean Banchan Pickled Vegetables

Mu Tac | Nuée Tuong | Ging Ngdm Chua
Rau Cu Ngdm Chua Kiéu Han

LIVE STATION
QUAY CHE BIEN TAI CHO

Grilled Beef in Betel Leaf
Bo Nuéng La Lot

NOODLE STATION | QUAY BUN

“‘Nha Trang” Jelly Fish Noodle Soup
Bun Stra Nha Trang




MAKE YOUR OWN SALAD
SU’ LU’A CHON SALAD CUA BAN

Tomatoes | Carrot | Cabbage | Cucumber
Gherkins | Oniona | Capsicum

Black QOlives | Corn | Egg | Mixed Lettuce
Ca Chua | Ca Rét Soi | Bdp Céi Soi

Duwa Leo | Dwa Chuét Muédi | Hanh Tay
Ot Chuéng | O Liu Pen | Bap Hat | Trimg
Céc Loai Rau Xanh Hén Hop

Dressings: Viethnamese Spicy Fish Sauce
Red Wine Vinaigrette | Thousand Island
Honey Mustard | Balsamic | Olive Oil | Mayo
Tartar | Mango Chutney | Coriander Chutney
Mé&m Chua Ngot | S6t Ddm Vang D6

Sét Nghin Péo | Mu Tac Mat Ong

Sét D&m Y | Déu Oliu | Sét Tartar
Mayonnaise | Mirt Xoai Kiéu An

Mt Ngo Kiéu An

SALAD STATION

QUAY SALAD

Banana Blossom and Jellyfish Salad
Goi Stra Nha Trang

Thai Grilled Beef Salad
Gdi Bo Kiéu Thai
Salmon Salad

Salad Ca Héi

KID’S CORNER

QUAY DANH CHO TRE EM

Fish and chips / Ca va Khoai Tay Chién Gion
Mashed Potato / Khoai Tay Nghién

Chicken Congee / Chao Ga

Mushrooms Pizza / Pizza Nam

Fried Dim Sum / Ha Cao Chién

MAIN COURSE
MON CHINH

Roasted Prawns with Rock Salt

Tém Rang Mubi

Grilled Fish with BBQ Sauce

Cé& Nuodng Sét BBQ

Stir-Fried Beef with Black Pepper Sauce
Bo Xao Tiéu Pen

Viethamese Pork and Prawn Skewers
Thit Xién Nuwdng

Roasted Chicken with Rosemary

Ga Nuong Huong Thao

Herbal Braised Duck
Vit Tiém Thudbc Bac

BREAD STATION | QUAY BANH Mi

Sourdough | Baguette | Soft Rolls

Dark Rye | Whole Wheat

Banh Mi Men Chua | Banh Mi Baguette
Banh Mi Tron Mém

Banh Mi Lua Mach Den

Banh Mi Ngi Céc

ICE CREAM STATION | QUAY KEM

Chocolate & Coconut
Kem S6-Co-La va Kem Dira

Topping | Lép Phu

Chocolate Syrup | Black Chocolate Chip
White Chocolate Chip | Sprinkles
Crumbly Biscuits

Si Rup S6 C6 La | S6-Cé-La Chip Pen
S6-Cé-La Chip Trdng | Cém Mau

Vun Banh Quy

CHOCOLATE FOUNTAIN
THAP SO-CO-LA

Marshmallows | Cookies | Fruits | Brownies

Keo Déo | Banh Quy | Trai Cay
Banh S6 C6 La Nuong

DESSERT | QUAY TRANG MIENG

Viethamese ‘Pia’ Cake

Banh Pia

Viethamese “Tam” Cake

Banh Tam

Vietnamese Baked Pineapple Cake
Banh Ddra Nuong

Rice Cake

Banh Duc

Viethamese Cassava Coconut Cake
Banh Khoai Mi

Caramel Flan

Kem Flan

Strawberry Pana Cotta

Banh Sita Mém Vi Déu

Chocolate Mousse

Banh Mém Vj S6 C6 La

Ching Bo Leung Sweet Soup

Ché Sam B6 Luong L
Seasonal Fresh Fruits

Trai Céy Theo Mua
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Add on Lobster: 250- 300 gram
Whole Lobster: VND 720,000
Half Lobster: VND 370,000

BBQ STATION | QUAY BBQ
Tiger Prawns | Octopus | Mussel
Sea Bass | Scallops

Tém Su | Bach Tuéc | Vem Xanh
Ca Chém | So biép

Chicken Wings

Canh Ga

Vietnamese Pork Kebab

Nem Nudng

Beef Tenderloin

Bo Nuong

SEAFOOD ON ICE

QUAY HAI SAN LANH

Tiger Prawns | Mussels | Oysters
Tém su | Vem | Hau

Condiment: Lime | Cocktail Sauce |
Tabasco | Tartar Sauce

Gia vi &n kém: Chanh | Sét Cocktail
Tuong Ot Cay México | Sét Tartar

COLD CUTS | QUAY THIT NGUOI

Salami and Torchon Ham

Smoked Mackerel | Meat Jelly |
Fermented Pork | Pork Sausage
Vietnamese Head Cheese

Xuc xich Salami va Giam Béng Torchon
Cé Thu X6ng Khéi | Thit Nau Péng
Nem Chua | Cha Lua | Cha Thu

L]

CHEESE | QUAY PHO MAI

Selection of Three Types of Cheese
Lwa Chon Ba Loai Ph6é Mai

Grissini and Lavash Bread

Béanh Mi Que Y va Banh Mi Lavash

TET TRADITIONAL STATION
QUAY MON AN TET TRUYEN THONG

Braised Pork Belly with Eggs
Thit Kho Tring

Traditional Sticky Rice Cake
Banh Chwng | Banh Tét

Condiments: Pickled Carrot & Papaya
Palanquin Tubers | Pickled Purple Onion
Dried Shrimp

Mén An Kém: Dwa Mén | Cu Kidu |
Hanh Tim Ngam | Tém khoé

SOUP | QUAY SUP

Chicken Mushroom Soup
Sup Nam Ga

NOODLE STATION | QUAY BUN

“Rieu” Noodle Soup
Bun Riéu

JAPANESE CUISINE

QUAY AM THU'C NHAT BAN
Market Fresh Sashimi

Salmon | Tuna | Sea Bass | Grouper
Cé4 Hbi | Cé Ngur | Cé4 Chém | Ca Mu

Nigiri Style Sushi

Japanese Tako Octopus | Salmon | Tuna
Sushi Bach Tubt Nhat | Sushi Cé Hoi
Sushi Ca Ngtr

Maki Sushi Rolls

Condiment | Gia Vi An Kém

Wasabi | Soya Sauce | Pickled Ginger
Korean Banchan Pickled Vegetables

Mu Tac | Nwée Tuong | Ging Ngdm Chua
Rau Cu Ngdm Chua Kiéu Han

g

CARVING STATION
QUAY NUONG SAN

Roasted Lamb Leg

Dui Ciru Nudng

Condiments: Mint Sauce | Chimichurri |
Dijon | Gravy| Couscous | Carrots | Zucchi
Mén An Kem : S6t Bac Ha | S6t Rau Mui
Mu Tat Dijon | S6t Gravy | Couscous

Ca Rét | Bi Ngoi

Viethamese-Style Porchetta
Heo Quay Ngi Vi

Crisy Fried Grouper

Ca Mu Chién Gion

LIVE STATION

QUAY CHE BIEN TAI CHO
“Ho Tay” Shrimp Cake
Béanh Tém “Hé Tay”

VIETNAMESE CUISINE
QUAY AM THU'C VIET NAM

Broken Rice with Pork

Com Tam Thit Heo

Condiments: Sweet and Sour Fish Sauce
Pickles, Spring Onions Oil

Gia Vi An Kém: Nuéc mdm chua ngot,
Db chua, Dau hanh

VEGETARIAN STATION
QUAY MON CHAY

Mixed Grilled Vegetables

Rau Cu Nuoéng

Vegetables Fried Rice

Com Chién Rau Cu

Stewed Tofu with Lemongrass
Dau Hi Kho S A
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