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OIMNER BUFFET

SALAD BAR
Fresh salad, boiled veg with condiment
Xa lach rau cii luce ding kém voi sot
Dien dien flower salad with baby Mekong shrimp
Géi hoa dién dién véi tép séng Mekong
Beef salad
G6i bo bép thau

COLD CUTS
International cheese platter
Pho6 mai
Beetroot cured salmon
Cd hoi ngdm cii dén

SOUP
Water chestnut soup
Sup cii du
Asparagus crab meat soup
Sup thit cua mang tay
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ALA- CARTE STATION
Grilled beef tenderloin with poached egg asparagus and hollandaise sauce
Bo iic nuwéng ding kém véi trieng chan va sot hollandaise
Pan-fried cobia fish steak with green chili sauce
Cd bop dp chao ding kém véi sét mudi 6t xanh

CARVING STATION
Roasted turkey
Ga tdy nuong
Baked duck breast
Uc vit diit 1o
Spit roasted lamb leg with red wine and caper sauce
Dui curu nuong SOt ruegu vang do va nu bach hoa
Stir-fried selection mushrooms with butter and herbs
Ndm xao véi bo va rau mii
Roasted baby potato
Khoai tay bi nuwong

BARBEQUE STATION
Tiger Prawn
Tom
Squid
Muc
Crabs
Ghe
Clam
So to
Green mussels
Vem xanh
Chicken wing
Canh ga
Vegetable selection — zucchini, eggplant, corn, okra
Rau cu - bi ngoi,ca tim, bcfp,ddu bcfp

DESSERT
Fruits platter
Trai cay
Cake log noel
Banh cuon khuc cay giang sinh
Strawberry & white chocolate mousse
Bdnh mousse déau va sé ¢é la tring
Tiramisu Gateau
Banh tiramisu
Mixed fruit cake
Bdnh hon hop trdi cdy
Chocolate tart
Banh tart 5o co la
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