THUC DON A 350.000 VND
VND350,000 ASIAN SET MENU

LUA CHON 1
OPTION 1

N&ém ga chua ngot
Chicken with sour and sweet salad

SUp hai san chua cay
Spicy and sour seafood soup

Chan gio chién mam

Deep-fried pork leg with fish sauce

Ca qud nudng rieng mé
Grilled snakehead with galanga
BO xao mang
Stir-fried beef with bamboo shoot

Su su luéc — mudi viing
Boiled chayote — sesame

Thit ba chi rang chay canh
Stir-fried pork belly

Canh bixanh
China squash broth

Cdm tdm thdm
Steamed rice

Trai cay tugi
Fresh fruits

LUA CHON 2
OPTION 2

Xa lat mam cdiva o liu
Bean sprouts and olive salad

Sdp ga ngd kem
Creamy chicken and corn soup

Ldn man nudng truyén théng
Traditional style grilled wild pork

Ga déi rang mudi
Deep-fried chicken in salt seasoning

Ca diéu héng chién s6t chua ngot
Deep-fried tilapia with sour and sweet sauce

Ngon su su xao toi
Stir-fried top chayote with garlic
Ech xao mang
Stir-fried frog with bamboo

Canh cai cuc nau moc
Mince pork with cabbage broth

Cam tdm thdm
Steamed rice

Trai cay tugi
Fresh fruits

LUA CHON 3
OPTION 3

N6m du du bod kho
Papaya with dried beef salad

SUp ga hat sen
Chicken and lotus seed soup

Bo nudng than hoa
Crilled charcoal beef

Ga hap 4 chanh
Steamed chicken with lemon leaf

Ca tdm nudng truyén théng
Traditional style grilled sturgeon

Ldn man xao sa 6t
Stir-fried wild pork with lemmongrass

Cai thdo xao ndm
Stir-fried white cabbage with mushroom

Canh ca ndu chua
Fish with sour broth

Cam tdm thdm
Steamed rice

Kem ca-ra-men
Caramel pudding



THUC BON A 450.000 VND
VND450,000 ASIAN SET MENU

LUA CHON 1
OPTION 1

Xa 14t bo nudng
Grilled beef with veggies salad
SUp bd nam tuyét
Mince beef with white mushroom soup
Ca lang hap xi dau
Steamed fish River with soya sauce

Muc chién st bo tdi
Deep-fried squid with butter garlic

Ga quay Quang béng
Guangdong style roasted chicken

Thit kho tridng
Braised pork with egg
Cai chip xao dau hao
Stir-fried bok choy with oyster sauce

Canh ngao ndu chua
Clams with sour broth

Cam tdm thom
Steamed rice

Trdi cay tuai
Fresh fruits

LUA CHON 2
OPTION 2

NO&m rau tién vua
Spinach with sour and sweet salad

Sdp sun catdm
Cartilage sturgeon soup
Tém sU nudng Vi toi
Grilled tiger prawn with garlic flavor

Ca qua chién s&t chua ngot
Deep-fried snake head with sour and sweet sauce

Sudn Ign sét BBQ
Baked spare pork with BBQ sauce
Bé xao sa &t
Stir-fried veal with lemon grass and chili

Rau mudng xao toi
Stir-fried morning glory with garlic

Canh sudn khoai so
Taro broth

Cam tadm thdm
Steamed rice

Trai cay tuagi
Fresh fruits

LUA CHON 3
OPTION 3

Xa 14t ngdé sen tédm thit
Lotus root with shrimp & pork salad

SUp ga ngd kem
Creamy chicken and corn soup

Ludn vit xao hing qué
Stir-fried duck breast with basil leaf

Ca lang nudng mudi 8t
Grilled “Lang” fish with salt and chili

Bo Uc nudng s6t nam

Crilled Australian beef with mushroom sauce

Ngon su su toi
Stir-fried chayote sprout with garlic

Canh cua mung tai
Crab meat with veggies broth

Com tdm thom
Steamed rice

Trdi cay tugi
Fresh fruits



THUC BON A 550.000 VND
VND550,000 ASIAN SET MENU

LUACHON1
OPTION 1

N&m rau ti€én vua thit nudng
Grilled pork with veggies salad

SUp cua nam tuyét
Chicken with white mushroom soup
Ga dbdi hap s6t nam déng co
Steamed chicken with mushroom sauce
Cha célang
Grilled river fish
Pa diéu sot tiéu
Stir-fried ostrich with peppercorn

Thit bd xao ngon su su
Stir-fried beef with chayote sprout

Canh ngao ndu mung tai
Clam with veggies broth

Cam tadm thom
Steamed rice

Trdi cay tuai
Fresh fruits

LUACHON 2
OPTION 2

N&ém ga hoa chudi
Banana flower with chicken salad

SUp bd Nndm ram
Mince beef with mushroom soup
T6m sU chién trdng mudi
Deep-fried prawn with salted egg sauce

Ca tam rang mudi
Deep-fried sturgeon with seasoning salt

Ga nudng la sen
Baked oven chicken in lotus leaf

Cai thao s6t nam
Stir-fried white cabbage with mushroom

Canh ca tdm ndu mang chua
Sturgeon with sour bamboo shoot broth

Cdmtam
Steamed rice

Kem ca-ra-men
Caramel pudding

LUACHON 3
OPTION 3

N&m hai sdn chua ngot
Seafood with sour sweet salad

SUp ga hat sen
Lotus seed and chicken soup

Muc chién bad xu
Deep-fried squid with butter and garlic
Ga doi hap xoi
Steamed chicken with sticky rice
Len man nudng giéng mé
Crilled pork with galanga
BO sGt tiéu den
Grilled beef with black pepper sauce

Cai meo ludéc — cham trdng
Boiled Meo with egg fish sauce

Canh bi ndu sudn
Squash with spare broth

Cam tdm thdm
Steamed rice
Trai cay tugi
Fresh fruits



THUC BON A 650.000 VND
VND650,000 ASIAN SET MENU

LUACHON1
OPTION 1

Ném slta chua ngot
Jellyfish with sour and sweet salad

SUdp tém chua cay
Tiger prawn sour and spicy soup
Catam h3p xidau
Steamed sturgeon with soy sauce
Tém chién hoang bao
Deep-fried tiger prawn with butter sauce
Ga dbéi nudng sa 8t
Roaster chicken with chili & lemmongrass
BO my nudéng sot tiéu
Grilled beef on charcoal with pepper sauce

Rau cU ludc -mudi viing
Boiled vegetable — sesame salt

Canh moc nd@m riing
Mince pork with mushroom broth

Cam tdm thém
Steamed rice

Hoa qua tuai
Fresh fruits

LUACHON 2
OPTION 2

Xa lat rong bién tom
Seaweed with prawn salad

SUp cua mang tay
Asparagus with crab meat soup
Ca tdm nudng rieng mé
Crilled sturgeon with galanga

Thit dé chao dau
Deep-fried goat meat

Ga déi rang mudi
Deep-fried chicken with seasoning salt

Sudn xao chua ngot
Sautéed pork rib with sweet& sour sauce

Ngon su su xao toi
Stir-fried chayote sprout with oyster sauce

Canh cua mung tai
Crab meat and veggies broth

Cam tdm thdm
Steamed rice

Trai cay tugi
Fresh fruits

LUACHON 3
OPTION 3

NOém xoai tdm thit
Green mango salad with prawns and pork
SUp bd ndm ring
Mince beef and mushroom soup
Tém su chién cém
Deep-fried tiger prawn with sticky rice flakes

Ca song hap Héng Kong
Steamed grouper Hongkong style

Lgn man nudng
Grilled wild pork
Da diéu sot tieu den
Sauteed ostrich with black pepper

Bong cai xao bo
Stir-fried broccoli with beef

Canh ca ndu chua
Sweet and sour fish broth

Cam tdm thdm
Steamed rice
Trai cay tugi

Fresh fruits



THUC BGN A 1.000.000 VND
VNDI,000,000 ASIAN SET MENU

Rong bién tudi v3i ca hoi
Fresh seaweed with salmon salad

SUp cua bé mang tay
Crab meat and asparagus soup

T6m hum bdng sét phd mai
Baked lobster with cheese

Ca mu hap gung hanh khé sét xi dau
Steamed grouper with ginger shallot soy sauce

So diép Nhat s6t cay
Stir-fried scallop with spicy sauce

Vit quay Bac Kinh
Beijing roasted duck

Bdng cai xanh va ndm hudng xao sét bao ngu
Sauteed broccoli and shiitake mushroom with abalone sauce

Canh ngao hoa ndu chua
Clams with sour and sweet broth

Cam tdm thém
Steamed rice

Bugi da xanh

Fresh pomelo

THUC HDON A 1.500.000 VND
VND1500,000 ASIAN SET MENU

Gadi ca hoi
Salmon sashimi

SUp bao ngu ndm doéng trung
Abalone with cordyceps mushroom soup

Ca tuyét nudng sét bd chanh
Crilled cod with butter sauce

TémM hum sét XO
Crilled lobster with XO sauce

Th3n ngoai My nudng s6t tiéu xanh
Crilled US beef ribeye with green pepper sauce
Ga déi tiém thudc bac
Braised nature chicken with herb
Canh hai sadn chua cay
Seafood with spicy and sour broth
Cai lan va nam dbéng co xao toi
Sauteed kailan and mushroom with garlic

Com tdm tham
Steamed rice

Chétdyén
Sweet bird's nest



THUC BON CHAY 400.000 VND
VND400,000 ASIAN VEGETERIAN SET MENU

LUA CHON 1
OPTION 1

Rong bién tuai
Fresh seaweed with salad

SUp rau cu
Vegetarian soup

Nem cudn tugi
Vegetarian spring rolls

DPau phu sét nédm
Stewed tofu with mushroom

Cha nam linh chi
Pan-fried mushroom rolls

Bong cai xanh va n@m huaong xao sét bao ngu
Sauteed broccoli and shiitake mushroom with abalone sauce

Canh n&du chua
Sour and sweet broth

Cam tdm thom
Steamed rice

Trdi cay tuai
Fresh fruits

LUA CHON 2
OPTION 2

Gobi ndm xo0ai xanh
Mushroom with mango salad

Sdp bingd
pumpkin soup

Nem chién
Deep-fried spring rolls

Pau chién lac mudi tuyét
Deep-fried tofu with salt

N&m kho tiéu xanh
Braised mushroom with green pepper

Clsen ham
Braised lotus root

Canh ca bung
Eggplant broth

Cam tdm thdm
Steamed rice

Trdi cay tugi
Fresh fruits



THUC PON AU 450,000VND
VND450,000 WESTERN SET MENU

LUA CHON1- OPTION 1

Banh miva bgo
Bread and butter

Sa lat ca chua va phd mai véi sét pesto va balsamic
Tomato and mozzarella salad with pesto and balsamic glaze

Uc ga ap chdo v&i khoai tay, sét thi la
Pan — fried fillet of chicken breast
with potato gratin, cumin sauce

Banh kem xoai
Mango pana cotta

LUA CHON 2 - OPTION 2

Banh miva bg
Bread and butter

Sup tdm
Crustacean bisque with sautéed prawns
Ca vudc ap chao v&i rau cl thap cam, sét bd trang

Pan-fried sea bass with tian vegetables,
white butter sauce

Hoa qua nudng vdi sét cam
Fruits broiled with orange sabayon

LUA CHON 3 - OPTION 3
Banh miva bg
Bread and butter

Sa lat v8i ca hun khdi va banh my Crouton
Caesar with smoked fish and crouton

Thit trau An dé ap chao udp v8i Rosemary, khoai tay nghién, sét tiéu xanh
Pan - fried Indian buffalo marinated with Rosemarie, potatoes mashed, green pepper sauce

Banh phé mai chanh day
Passion cheese cake



THUC PON AU 550,000VND
VND550,000 WESTERN SET MENU

LUA CHON1- OPTION 1
Banh mi va bg
Bread and butter

SuUp ca chua nudng va bdt hung qué
Roasted Tomato Soup and Basil Foam

C4 hdi dp chao véirau va sét ba thila
Pan - fried fillet of Salmon with vegetables noodles and dill butter sauce

Banh kem qué vai sé cb la hudng ca phé va sét caramel
Cinnamon Bavarian Cream with Coffee Ganache and Caramel Sauce

LUA CHON 2 - OPTION 2
Banh mi va bg
Bread and butter

Sup bi & bot nam
Honey Pumpkin Soup, Milk Foam and white truffle infuse

Bo My nudng dung véi sét rugu nho, khoai tdy nudng kém phé mai va rau cu
Grilled US Beef Strip loin with Cabernet Sauvignon Sauce,

Bdnh hat phi véi hanh nhdn va dau riing chung
Pralines creme with Almond Tuile and wild berries compote

LUA CHON 3 - OPTION 3
Banh miva bd
Bread and butter
Sdp nam
Wild Mushroom Cappuccino

Ga My cudn gan ngdng va sét tédo
US Chicken Rolls with Foie -gras in Apple Sauce

Banh tac s6 co la vé8i tdo chung méat ong va husng vani
Grand — Mother Chocolate Tart with Vanilla and Honey Apple Compote



THUC BON AU 650,000VND
VND650,000 WESTERN SET MENU

LUA CHON1- OPTION 1
Banh miva bgo
Bread and butter

Xa lach khoai tay cad ngu

Seared Pacific Blue Fin Tuna a la Nicoise

Sup bdéng cai trang va phé mai
Cream of Cauliflower & Roquefort Soup
Bo phi |&é nudng vai sét va nam
Grilled Beef Tenderloin with Roasted porcini & Bordeaux Sauce

Kem caramel v@i trai cay trén thap cam

Cream Caramel and Mixed Fruit Salad in Basket

LUA CHON 2 - OPTION 2
Banh miva bs
Bread and butter
Xa lach tdm hum va tdm véi ddu nghién va sét
Shrimp & Lobster “Salad” with horseradish pea creme, watercress & walnut vierge
Sup khoai dau phong, thit ngudi va banh mi
Sweet Potato-peanut Soup with Ham & crouton
Thit ctiu nudng dung v&i Mi Y va rau

Aussie Lamb chop served with Spaghetti “Siciliana” & Vegetables

Trai cdy cudn véi kem hoa qua vi chanh
Fruit Strudel with Salad and Lemon Sorbet

LUA CHON 3 - OPTION 3
Banh miva bs
Bread and butter
Sa lat tdo tron véi vit xdng khéi va sét dam hat 6c chd
Apple Celery Salad, Smoked Duck Breast Dressed with Walnut Vinaigrette
SUp tdm hum va banh mi toi
Lobster Bisque with Garlic Crouton

Ca chém hap chanh dung v8i sét

Lemon Steamed Seabass, Shrimp Fricassee with Dill & Aquavit Spices

Kem vani v8i hanh nhan va sét ca phé

Vanilla and almond slice with Coffee Sauce



VND350,000 INTERNATIONAL BUFFET MENU
THUC PON BUFFET QUOC TE 350,000VND

LUA CHON1- OPTION 1

APPETIZERS
MON KHAI V|

Fresh spring roll with sour shrimp,
young banana and star fruit
Goi cudn tém chua, khé chua, chudi chat

Selection of western cold cut salami,
ham, pastrami
Cdc loai thjt ngudi quéc té

Japanese potato salad with seared tuna in
Mayonnaise sauce
Sa lat khoai tdy kiéu Nhét véi ca ngd

Seafood salad with cocktail sauce
Salat hdi san vai sét cocktail

Tien vua salad with prawn and pork
Gaoi rau tién vua Vi tém va thit heo

Green papaya salad with beef
Gaoi du du vai thijt bo

Assorted maki roll with Tuna, cucumber, and crab
meat stick
Cdc loai cdm cuén Nhét véi ca ngd,
dua leo, thanh cua

Grilled vegetables with pesto sauce

LUA CHON 2 - OPTION 2

APPETIZERS
MON KHAI V|

Fresh spring roll with pork and shrimps
Gaoi cubn tuadi vai thit heo va tém

Assorted Vietnamese cold cuts
Cac loai thit ngudi Vit Nam

Green mango salad with tiger prawn
Goi xodi xanh véi tém su

Avocado salad with prawns and fresh herbs
Sa lat tém v3&i quad ba va rau thém

Asparagus salad with sear scallop and quail egg
Sa lat mang tay vadi so diép va trdng chim cut

Nicoise salad with tuna
Salad khoai tay, ca chua, dau phap va cad ngu

Marinated bean curd with stuffed with
julien vegetable and chili sauce
Dé&u hi chién dén rau thai chiva an kem xét &t

Tomato wedge and grilled eggplant
with fresh basil

LUA CHON 3 - OPTION 3

APPETIZERS
MON KHAI VI

Fresh spring roll with dried beef, papaya and herbs
Gai cubn thit bd khé va du da xanh va rau thom

Thai glass noodle salad with mincer pork and shrimp
Gaoi mién tébm va thit heo

Tomato and fresh mozzarella cheese with basil oil
Sa Idt ca chua va phé mai tusi véi dau hing
Spicy salami salad with French beans
Sa lat xdc xich cay vai dau Phap
Green mango salad with dried shrimps
Gaoi xodi véi tém kho
Shredded chicken breast with lime juice,

bean sprouts, onions and laksa leaves
Gaoi ga xé phay vdi gid, hanh va rau rdm

Italian seafood salad with sundried tomato
Sa Idch hdi sdn kiéu Y vai olive cd rét, can tdy

Potato salad with onion and chives



Rau cdi nudng vdi sét qué tdy

Assorted lettuce with your choice of condiments
and dressing
Cdc loai rau va cdc loai nudc sét

SOuP
MON CANH

Chicken soup with cream corn

Sup ga véi bap non

MAIN COURSE
MON CHINH

Grilled beef steak with bordelaise sauce
and sautéed mushrooms
Thit bo bit tét vdi xGt vang do va dn kém ndm xdo

Fried fish with capsicum in black bean sauce
Ca chién vaéi xot ddu den va 6t da lat

Braised seafood with saffron cream sauce
Hai san hdm nhi hoa phong lan

Sautted fried crispy chicken with
lemon gras and chili
Ga nudng sa 6t

Pork stewed with mushroom
Thit heo ham vai ndm

Sautéed farfalle with zucchinis and tomatosauce
Nui nd xao ca chua va bi ngoi

Sa lat ca chua va ca tim nudng véi rau qué

Assorted lettuce with your choice of condiments
and dressing
Cdc loai rau va cdc loai nudc sét

soup
MON CANH

Crab meat soup with asparagus

Sup cua thit mang tay

MAIN COURSE
MON CHINH

Stewed beef shank with green
pepper corn and coconut
Bdp bd ham tiéu xanh vai nudc dda

Grilled seabass fillet with olive,
capper, tomato and basil
Cd chém nudng vdi xét ca chua, oliu, nu bach hoa
va I qué

Roasted pork loin with apple sauce
Than heo quay vdi sét tdo

Sautéed chicken with cashew
nut and vegetables
Ga xao hat diéu va rau cu

Wok fried noodle with pork
My xdo thijt Ion va rau xanh

Baked sea foods mornay sauce
Hdai san dat 16 sét kem tudi

Sa lat khoai tay vai la he

Assorted lettuce with your choice of condiments
and dressing
Cdc loai rau va cdc loai nudc xot

SOoupP
MON CANH

Lemon grass pumpkin soup

Sup bidd vdi sa

MAIN COURSE
MON CHINH

Steamed seabass fillet with cream dill sauce
Cd chém hdp xét kem thila

BBQ smoked spare ribs
Sudn heo xéng khéi nudng sét BBQ

Sautéed scalops with capsicum and onion
in black bean sauce
So diép xao St chudng, hanh tdy sét tiéu den

Roasted chicken with honey and soya sauce
Ga nUdng véi mdat ong va nudc tuong

Grilled beef steak with bordelaise sauce
and sautéed mushrooms
Thit bo bit tét v&i xt vang do va dn kém ndm xdo

Suteed sapaghetti mushroom & onion
My y xao ndm va hanh tay



Sautéed mixed vegetables
Rau cdi thédp cdm xdo

Potato gratine
Khoai tay ndu véi kem

"Yong chow" fried rice
Com chién Duong Chdau

DESSERT
MON TRANG MIENG

Sago with honey dew melon and coconut milk
Bét bdng vdi dua mdat ong va nudc cét dda

Grandmother's apple crumble
Banh tdo

Banana fudge chocolate cake
Bdnh s6 c6 la véi keo déo chudi

Taro sweet syrup with coconut milk
Ché khoai mén nudc cét dia

Layer cake
Banh da Ion

Mango pudding
Bdnh pudding xodi

Yogurt and fruit compote
Sla chua trai cay

Assorted fresh fruit
Trai cay tudi theo mua

Stir fried vegetables with mushroom sauce
Rau cdi thdp cdm xdo

Potato lyonaise
Khoai téy xao cu hanh

Rice pilaf

Com ndu véi pho mai

DESSERT
MON TRANG MIENG

Apple pie
Banh tdo

Corn sweet syrup with coconut milk
Ché bap nudc diia

Vanilla eclaire
Vani eclaire

Baked banana cake
Bdanh chudi nuéng

Fresh fruit salad
Sa ldch trai cay

Cream brule
Kem dut 1o dét

Coffee clafoutis
Ca phé clafoutis

Assorted fresh fruit
Cac loqi trai cqy tuoi

Roasted potato with rosemary
Khoai téy bo 1o vai Id huong thdo

Steamed broccoli with oyster sauce
Béng cdi xanh hdp vdi sét dau hao

Steamed rice
Com trang

DESSERT
MON TRANG MIENG

Dragon fruit cake
Banh thanh long

Coconut lemongrass créme bralée
Bdnh kem sd va nudc cét dda

Chocolate fudge
Bdanh sé cé la

Mini opera
Bdanh kem opera

Passion fruits cheese cake
Bdnh kem phé mai vi chanh day

Strawberry mouse
Banh dau

Apple pie
Banh tdo

Assorted fresh fruit
Cac loqi trai cqy tuoi



VND450,000 INTERNATIONAL BUFFET MENU
THUC HON BUFFET QUOC TE 450,000VND

LUA CHON1- OPTION 1

APPETIZERS
MON KHAI VI

Fresh spring rolls with shrimp and herbs
Goi cudn tém va rau thom

Prawns and avocado salad with
American cocktail sauce
Sa lat tém va quad ba vdi sét coc tail

Grilled green asparagus and mushroom
salad with vinaigrette dressing
Sa lat mang tdy véi ndm va sét dau ddm

California roll with salmon, avocado, crabmeat
stick, and kim chi cabbage
Cam nhat cudn kiéu california véi ca hoi, trdi b,
thanh cua va kim chi cdi thdo

Pomelo salad with crab meat and coriander
Goi budi vai thit cua va rau ngo

Beef salad with young banana
and tamarind juice
Bo bdp thdu véi me

Smoked chicken salad with
creamy mustard sauce
Uc g& hun khdi véi sét kem mu tat

LUA CHON 2 - OPTION 2

APPETIZERS
MON KHAI VI

Marinated Norwegain salmon with condiment
Ca héi tam udp gia vi, thi la va gia vi dn kém

Thai beef salad with glass noodles
Goi mién bo kiéu Thdi Lan

Western cold cut montatela,
danishnoies salami, and smoked ham
Cdc loai thit ngudi Chau Au

Avocado with cherry tomato
and seared scallops
Sa lat qua ba vai ca chua bi va so diép dp chdo

Red bean and tuna salad
Sa lat dau do vaéi ca ngu

Mix mushroom salad
Sa lat ndm

Mix grilled vegetable salad
with balsamic and shaved parmesan cheeses
Sa lét rau nudng trén véi ddm Y va phd mai bao

LUA CHON 3 - OPTION 3

APPETIZERS
MON KHAI VI

Tomato and bufallo mozzarella cheese with
pesto sauce
Sa lat ca chua va phé madi tuci véi sét hdng tdy

Beef salad with bell pepper and onion
Sa lat thit bo v38i hanh tdy va dt chuéng

Cherry tomato and grilled eggplant
with extra Virgin olive oil
Sa lat ca chua véi ca tim nudng trén dau 6 liu

Spicy Italian seafood salad
with sundried tomatos
Sa Iat hai sén kiéu Y v&i ca chua khé

Western cold cut pepper salami,
parma ham and cold cut with garlic
Cdc logi thit ngudi Chau Au

Maki rolls with fresh tuna, grilled salmon,
crab meat stick and Japanese rasdish
Com cudn Id rong bién kiéu nhét vai, ca ngl, cd hoi
nudng, thanh cua va cu cai Nhat

Salad roll with pork meat and vegetables
Gaoi cubn vdi rau thit Ion



Chineese cold cut platter with roasted
duck, chicken and braised beef
Dia thit ngudi ki€u Trung Quéc bao gom vit quay,
ga va bdp bo ham

Cherry tomato and eggplant
salad with vinaigrette
Sa lat ca chua véi ca tim va xét dau dam

Assorted lettuce with your choice
of condiments and dressing
Cdc loai rau va cdac loai nudc sét

SOupP
MON CANH

Clam chowder
Sup kem nghéu

MAIN COURSE
MON CHINH

Pan fried red snaper with caper,
olives , anchovy and tomato dice
Ca hudng Na Uy dp chdo véi xét nu bach hoa, oliu,
cd chich va ca chua

Baked Chicken teriyaki sauce
Ga dut lo st teriyaky

Sweet and sour pork with vegetables
Thit Ign xao chua ngot va rau cai

Wok fried beef Szechuan sauce
Thdn bo dp chdo véi sét ta xuyén

Fried tofu with seafood & trio capsicum

Beef salad with young banana
and tamarind juice
Bo bép thdu

Marinated cucumber salad
Sa lat dua leo

Assorted lettuce with your choice
of condiments and dressing
Cdc loai rau va cdc loai nudc sét

Soup
MON CANH

Cream sweet potao and carrot soup
Sup khoai lang va cd rét

MAIN COURSE
MON CHINH

Shimp gambas
Tém xao ca chua

Beef stew in red wine and root vegetables
Bo6 hdm rugu vang va rau cu

Pan fried seabass fillet with
cream Chardonay sauce

Cd chém dp chdo v3i xét rugu vang trang

Orange chicken
Ga xao sét cam

Red curry with pork

Marinated clam salad with
lemon grass and coriander
Salat nghéu vaéi sa va rau mui

Penne salad with ham, cheese
and vinaigrette dressing
Sa lat my éng vdi gidm béng, pho ma va xét dau
dam

Assorted lettuce with your choice
of condiments and dressing
Cdc loai rau va cdc loai nudc sét

SOoupP
MON CANH

Minced beef and mushroom soup

Sup bo xay véi ndm

MAIN COURSE
MON CHINH

Wok fried cutter fish hot & sour sauce
Muc xao chua not

Baked seabass teriyaki
Cd chém nudng sét teriyaky

Grilled Australian beef rib eye
with mushroom sauce

Thdn bo Uc nudng x6t ndm

Grilled bratwurst sausage/sauerkraut
Xuc xix nudng an véi bap cai chua

Chicken Maryland with banana & bacon



Déau xao v&i hai san 6t 3 mau

Stir fried market vegetables with oyster sauce
Rau xanh xao dau hao

Stirfried macaroni with beef
Nui 6ng xao thijt bo

Roasted potato wedge with onion and bacon
Khoai tdy bo o véi hanh tay va thit heo hun khoi

Saffron rice
Com ndu nhi hoa nghé tay

DESSERT
MON TRANG MIENG

Tiraminsu
Banh su kem

Grandmother's apple crumble
Banh tdo

Chocolate cake
Banh chocolate

Steamed banana cake with coconut milk
Banh chudi hdp nudc cét ddia

Candy sweet potato
Khoai lang mdat ong

Mini opera
Bdnh opera

Green mung bean in sweet syrup
Cheé ddu xanh

Thit Ion ndu c& ri do

Sautéed vichy carrot and frend bean bacon
Ca rét xao véi dau phap va thit Ion séng khaoi

Sautéed seasoning mixed vegetables
Rau cu xdo thdp cdm

Spaghetti bollonaise
Mi Y sét thit bo bdm

Fried rice with salted fish and egg white
Com chién cd mdn vdi long trang tring

DESSERT
MON TRANG MIENG

Sago with honey dew melon and coconut milk
Bo6t bang vdéi dua mdat ong va nudc cot dda

Ba ba sweet syrup with coconut milk
Cheé Ba Ba

Strawberry tart
Banh dau tart

Black bean sweet syrup with coconut milk
Ché dau den

Mini opera
Banh opera

Coconut blanc mange
Banh dua

Apple cake
Bdnh tdo

Ga chién vdi chudi va thit Ion xéng khoi
Sapaghetti with pesto sauce
My y xao v3i xét Ia qué tay dau olive

Roasted potato with rosemary
Khoai tdy bo 10 vdi Id huong thdo

Wok fried seasonal vegetables with garlic
Rau theo mua xao toi

Steamed jasmine rice
Com trang

DESSERT
MON TRANG MIENG

Lotus root sweet syrup with snow fungus
Ché cu sen tuyét nhi

Baked mung bean cake
Banh déu xanh nudng

Chocolate fudge
Banh chocolate

Mini opera
Bdanh opera

Marble cheesecake
Banh phé mai nudng

cream caramel with fruits
Banh flan trai cay

Xoi vi
X6i vi



Pineapple cake
Bdanh dda

Assorted fresh fruit
Cac loaqi trai cay tuaci

Seasonal fresh fruits
Cac loqi trai cay tusi

Mixed fresh fruit with yoghurt
Trai cay tron vai yoghurt

Fresh fruit salad
Trai cdy tuai tron

Assorted fresh fruit
Cac loqi trai cay tusi

VND550,000 INTERNATIONAL BUFFET MENU
THUC BDON BUFFET QUOC TE 550,000VNE

LUA CHON 1- OPTION 1

APPETIZERS
MON KHAI VI

Fresh spring rolls with shrimp and herbs
Gaoi cubn tém va rau thdm

Prawns and avocado salad with American
cocktail sauce
Sa lat tém va quad bo vdi sét coc tail

Grilled greenasparagus and mushroom salad
with vinaigrette dressing
Sa lat mang téy véi ndm va sét dau dam

California roll with salmon, avocado, crabmeat
stick, and kim chi cabbage
Com nhat cudn kiéu california véi ca hoi, trdi bo,
thanh cua va kim chi cdi thao

Pomelo salad with crab meat and coriander
Gai budi vai thit cua va rau ngo

LUA CHON 2 - OPTION 2

APPETIZERS
MON KHAI VI

Marinated Norwegain salmon with condiment
Ca héi tam udp gia vi, thi la va gia vi dn kém

Thai beef salad with glass noodle
Goi mién bo kiéu Thdi Lan

Western cold cut montatella, danishnoies salami,
and smoked ham
Cdc logi thit ngudi Chau Au

Avocado with cherry tomatro and seared
scallops
Sa lat gqua bo véi ca chua bi va so diép ap chdo

Red bean and tuna salad
Sa lat déu dé véi ca ngd

LUA CHON 3 - OPTION 3

APPETIZERS
MON KHAI VI
Tomato and bufallo mozzarella cheese
with pesto sauce
Sa lat ca chua va phé mdi tuci véi sét hung tay

Beef salad with bell pepper and onion
Sa lat thit bo v3i hanh tdy va 8t chudng

Cherry tomato and grilled eggplant with extra
Virgin olive oil
Sa ldt ca chua véi ca tim nudng trén dau 6 liu

Spicy italian seafood salad with sundried
tomatos
Sa It hai sdn kiéu Y vai ca chua khé

Western cold cut pepper salami, parma ham and
cold cut with garlic
Cdc loai thit ngudi Chdu Au




Beef salad with young banana and tamarind
juice
Bo bdp thdu véi me

Smoked chicken salad with
cream mustard sauce
Uc g& hun khéi véi sét kem mu tat

Chinese cold cut platter with roasted duck,
chicken and braised beef
Dia thit ngudi kiéu Trung Quéc bao gém vit quay,
ga va bdp bo ham
Cherry tomato and eggplant salad with
vinaigrette
Sa lat ca chua vdi ca tim va xét dau dam

Assorted lettuce with your choice
of condiments and dressing
Cdc loqgi rau va cdc loai nudc sét

SOouP
MON CANH

Clam chowder
Sup kem nghéu

MAIN COURSE
MON CHINH

Pan fried red snaper with caper ,olives,
anchovy and tomato dice

Cda hudng Na Uy dp chdo vadi xét nu bach hoa, oliu,

cd chich va ca chua

Beked Chicken teriyaki sauce
Ga dut lo st teriyaky

Mix mushroom salad
Sa lat nédm

Mix grilled vegetable salad with
balsamic and shaved parmesan cheeses
Sa lét rau nudng trén véi ddm Y va phd mai bao

Beef salad with young banana
and tamarind juice
BoO bop thdu

Marinated cucumber salad
Sa lat dua leo

Assorted lettuce with your choice of
condiments and dressing
Cdc loai rau va cdc loai nudc sét

SOuUP
MON CANH

Cream sweet potao and carrot soup
Sup khoai lang va ca rét

MAIN COURSE
MON CANH

Shimp gambass
Tém xao ca chua

Beef stew in red wine and root vegetables
Bo hdm rugu vang va rau cu

Maki rolls with fresh tuna, grilled salmon,
crab meat stick and Japanese rasdish
Com cudn Id rong bién ki€éu nhat vai, cd ngd, ca hoi
nudng, thanh cua va cu cai Nhat

Salad roll with pork meat and vegetables
Gai cudn vdi rau thit Ion

Marinated clam salad with lemon
grass and coriander
Salat nghéu vaéi sa va rau mui

Penne salad with ham, cheese
and vinaigrette dressing
Sa lat my éng va&i gidm béng, pho ma va xét dau
dam
Assorted lettuce with your choice
of condiments and dressing
Cdc loai rau va cdc loai nudc sét

SOouP
MON CANH

Minced beef and mushroom soup
Sup bo xay véi ndm

MAIN COURSE

MON CANH

Wok fried cutter fish hot & sour sauce
Muc xao chua not

Baked seabass teriyaki
Cd chém nudng sét teriyaky




Sweet and sour pork with vegetables
Thit Ign xao chua ngot va rau cai

Wok fried beef Szechuan sauce
Thdn bo dp chdo véi sét ta xuyén

Fried tofu with seafood & trio capsicum

Dau xao véi hai san 6t 3 mau

Stir fried market vegetables with oyster sauce
Rau xanh xao dau hao

Stirfried macaroni with beef
Nui 6ng xdo thit bod

Roasted potato wedge with onion and bacon
Khoai tdy bo 1o v3i hanh tay va thit heo hun khoi

Saffron rice
Com ndu nhi hoa nghé tdy

DESSERT
MON TRANG MIENG

Tiraminsu
Banh su kem

Grandmother's apple crumble
Bdnh tdo

Chocolate cake
Banh chocolate

Steamed banana cake with coconut milk
Bdnh chudi hdp nudc cét dua

Candy sweet potato

Pan fried seabass fillet with cream Chardonay
sauce
Cd chém dp chdo vdi xét rudu vang trang

Orange chicken
Ga xao sét cam

Red curry with pork
Thit Ion ndu c& ri do

Sautéed vichy carrot and frend bean bacon
Ca rét xao vai dau phdp va thit Ion séng khoi

Sautéed seasoning mixed vegetables
Rau cu xdo thdp cadm

Spaghetti bollonaise
Mi Y sét thit bd bdm

Fried rice with salted fish and egg white
Com chién ca mdn vai Idng trang trdng

DESSERT
MON TRANG MIENG

Sago with honey dew melon and coconut milk
Bot bang véi dua mdat ong va nudc cét ddia

Ba ba sweet syrup with coconut milk
Ché Ba Ba

Strawberry tart
Banh dau tart

Black bean sweet syrup with coconut milk
Cheé dau den

Mini opera

Grilled Australian beef rib eye with
mushroom sauce
Thdn bo Uc nudng xét ndm

Grilled bratwurst sausage/sauerkraut
Xuc xix nuéng an véi bap cdi chua

Chicken Maryland with banana & bacon
Ga chién véi chudi va thit Ion xéng khoi

Sapaghetti with pesto sauce
My y xao Vi x6t I qué tdy dau olive

Roasted potato with rosemary
Khoai téy bo 1o véi Ia huong thdo

Wok fried seasonal vegetables with garlic
Rau theo mua xao toi

Steamed jasmine rice
Com trang

DESSERT
MON TRANG MIENG

Lotus root sweet syrup with snow fungus
Ché cu sen tuyét nhi

Baked mung bean cake
Banh dau xanh nudng

Chocolate fudge
Bdnh chocolate

Mini opera
Bdnh opera

Marble cheesecake




Khoai lang mat ong

Mini opera
Bdnh opera

Green mung bean in sweet syrup
Ché dau xanh

Pineapple cake
Bdanh dda

Assorted fresh fruit
Cac loqi trai cay tuaci

Bdnh opera

Coconut blanc mange
Banh dua

Apple cake
Banh tdo

Seasonal fresh fruits
Cac loqi trai cay tusi

Mixed fresh fruit with yoghurt
Trai cdy tron vai yoghurt

Bdanh phé mai nudng

cream caramel with fruits
Badnh flan trai cay

XOi vi
XOoi vi

Fresh fruit salad
Trai cay tuai trén

Assorted fresh fruit
Cac loqi trai cdy tuaci

VND550,000 INTERNATIONAL BUFFET MENU
THUC PON BUFFET QUOC TE 650,000VND

LUA CHON 1- OPTION 1

APPETIZERS
MON KHAI VI

Seranohm roll in rock mellon
Thit dui lgn mudi xéng khéi cuén dua Iudi

Marinated Norwegian salmon couscous salad
Cd héi tam udp gia vi vdi gia vi dn kem

Assorted Vietnamese cold cuts
Thit ngudi Vit Nam

LUA CHON 2 - OPTION 2

APPETISERS
MON KHAI VI

Punpkin and pinach tard
Bdnh Bi dd va cai bé xbi

Selection of western cold cut Motatella,
parma ham, pastrami, smoked ham
Cac logi thit ngudi chdu Gu

Assorted maki rolls with avocado, salmon,
tuna and fried egg Japanese style
Cdm cudn Ia rong bién kiéu nhdt

LUA CHON 3 - OPTION 3

APPETISERS
MON KHAI VI

Smoke salmon with condiments
Ca héi hun khoi vai gia vi dn kém

Assorted maki rolls with crabmeat stick,
salmon, tuna, and Japanese pickle
Com cudn Id rong bién kiéu nhét

Cold tiger pran fountain
Tém su luéce trén da




Pomelo salad with prawns and fresh herbs
Gai bugdi véi tém va rau thom

Asparagus salad with balsamic dressing
Sa lat mdang tay véi xét dadm den cua y

Thai beef salad with bean, tomato,
celery and herbs
Sa lat thit bo kiéu Thdi Lan

Assorted maki rolls with salmon, tuna,
crabmeat stick and Avocado
Com cudn Id rong bién kiéu nhat

Nicoise salad with tuna in oil

Salad khoai téy, ca chua, dau phdp ca ngd

Aloo Gobi — Potato and cauliflower
simmered in a turmeric and cumin sauce
Khoai tay va béng cdi trdng om nghé va sét thi la

Cold tiger prawn fountain
Tém ludc bay trén da

Assorted lettuce with your choice
of condiments and dressing
Cdc loai rau va cdc loai nudc sét

CARVING STATION
QUAY BO NONG

Roasted whole garmon ham with honey
Dui Ign xéng khdéi nudng mat ong

SOUP
MON CANH

Roasted pumpkin and carrot soup
Sup bi doé nudng vdi ca rét

Cold tiger prawn fountain
TOmM ludc trén da

Japchae
Mién troén thit bo va rau cu kiéu Han Quéc

Spicy seafood salad with green mango,
onion, chili and coriander
Sa lat hai san v3&i xodi xanh

Poached seabass with egg mayonnaise sauce
Cd chém chan vdi sét tring va mayonaise

Greek salad with olive, tomato,
onion and feta cheese

Salat Hy Lap

Potato salad with bacon
Sa lat khoai tay vdi thit hun khoi nudng gion

Churri — Cucumber in cumin, mint
and yoghurt sauce
Dua chudt trén vdi Ia thi la va xét bac ha sta chua

Assorted lettuce with your choice
of condiments and dressing
Cdc loai rau va cdc loai nudc sét

CARVING STATION
QUAY BO NONG

Roasted ribeye service with potato
and gravy sauce
Thdn bo nudng dn kém khoai tdy va sét

SOUP
MON CANH

Lobster with cream soup
Sup kem tébm hum

Pasta ham and pineapple salat
Sa lat mithit Ion xéng khoi va dda

Tomato and grilled eggplant salad tossed with
extra virgin olive oil
Sa lat ca chua, ca tim trén véi dau oliu thuong hang

Spicy Italian seafood salad with lemon juice
Sa lat hdi san cay néng véi nudc chanh

Russian salad with mix vegetables and dice ham
Sa lat Nga vdi rau va thit giam béng

Cauliflower and broccoli salad

X& lat béng cdi xanh va trang

Pomelo and chicken salad with coriander
Gaoi budi trén thit ga va rau ngo

Lotus salad with prawns and pork
GAi ngd sen tém thit

Assorted lettuce with your choice
of condiments and dressing
Cdc loai rau va cdc loai nudc xét

CARVING STATION
QUAY BO NONG

Grilled lamb chop service with
mint sauce, butter vegetables
Sudn cliu nudng kém sét bac ha, rau cd xao bc

SOuUP
MON CANH

Beef ggoulash soup
SUp bo rau cu kiéu Hungary



Seafood and asparagus soup
SUp mang tay hai san

MAIN COURSE
MON CHINH

Sea food thermidor
Ha&i san ndu kem ndm

Roasted Australian beef with green pepper sauce
Thdan bo quay vai xét hat tiéu xanh

Steamed seabass fillet with
soya sauce and spring onion
Cd chém hdp v3i st nudc tuang va hanh téy

Chicken curry with sweet potato
Ga cai ri véi khoai lang
Pork loin roll in bacon masala dried fruid sauce
Thdn Ion cudn thit x6ng khoi sét hoa quad khé
Spaghetti seafood and tomato sauce
My y hdi san va sét ca chua

Stir fried mixed vegetables
Rau cdi xdo thdp cdm

Saute potato with onion and bacon
Khoai tdy ca hanh va thit Ion xé6ng khoi

Mushroom risotto
Com ndu v3i nadm kiéu y

DESSERT
MON TRANG MIENG

Pineapple cake
Bdanh dda

Seafoods & asparagus soup
Sup haisan va mang tay

MAIN COURSE
MON CHINH

Pan seabass garlic orange and tomato sauce
Cé chém sét toi cam va ca chua

Pan fried Chicken scallop with garlic Paprika
sauce
Gd dp chdo vadi sét toi va &t

Fried chili prawn
Tém su xao cay

Braised lamb leg with vegetables root
Cliu ham vdi cdc logi rau ct

Roasted pork loin with mustard
Thit heo quay mu tac

Baked lasagna
My y thit bo va ca chua dut 1o

Roasted potato with garlic
Khoai téay dut

Sautéed mixed vegetables with
oyster mushroom sauce
Rau cdi thdp cam xao vai xét dau hdo ndm

Oriental butter rice
Com chién bd phucng déng

DESSERT
MON TRANG MIENG

Pineapple crumble
Banh dua

Corn and ham soup
SUp bap va ham

MAIN COURSE
MON CHINH

Grilled beef medailaion with mushroom sauce

Thdn bo nudng sét ndm

Stir fried Seafood
Hai san xao

Pan fried duck breast in pineapple sauce
Uc vit dp chdo sét dua

Pan fried seabass with tomato mushroom sauce
Cd chém dp chdo xét ndm ca chua

Roasted pork shortrip in BBQ sauce
Sudn Ion nudéng sét BBQ

Spaghetti vongole
My y xao nghéu

Wok fried market vegetables in oyster sauce
Cdc loqgi rau xao dau hau

Roasted sweet potato with honey and almond
Khoai lang dut 1o véi mdat ong va hanh nhéan

Fried rice with sausage and spring onion
Cdm chién xdc xich va hanh la

DESSERT
MON TRANG MIENG

Assorted fresh fruit
Trai cay tuci theo mua



Red beans cheesecake
Banh phé mai déau do

Chocolate mousse cake
Banh chocolate mousse

Mango créme bralée
Bdnh kem brulee xodi

Pear compote roll in filo pastry
Banh lé cudn

Assorted Vietnamese cake
cdc logi banh viét

Strawberry clafoutis
Banh dau

Banana tart
Bdanh chudi

Assorted fresh fruit
Cdc loai trai cay tuai

Opera cake
Banh opera

Chocolate mousse cake
Bdnh chocolate mousse

Mini opera cake
Bdnh socola

Deef-fried sweet potato
Khoai lang chién

Chocolate miille feuille
Banh sé cé la

Strawberry clafoutis
Banh déu

Coconut spong cake
Bdnh béng lan dua

Assorted fresh fruit
Cdc loqi trai cay tuaci

Pineapple crumble
Bdnh thom

Opera cake
Bdnh opera

Baked mung bean cake
Bdanh ddu xanh nudng

Ba ba sweet syrup in coconut milk
Cheé Ba Ba

Chocolate mille feuille
Bdnh chocolate nhiéu tang

Strawberry clafoutis
Déu tdy nudng vai xét vani

Savarin au rum
Banh savarain véi rudu rum

Selection of Viethamese cake
Cdc loai banh Viét Nam



TRA CHAO MUNG 60.000 VNP
VND60,000 WELCOME MENU

Travacaphé
Freshly brewed coffee & fine English tea

Banh qui 3 loai

Assorted cookies - 3 kinds
(Molasses, Chocolate Chip, Butter)

Hoa qud tudi theo mua 3 loai
Seasonal fresh fruits - 3 kinds

TIEC TRA GIUA GIG 100.000 VND
VNDIOO,000 COFFEE BREAK MENU

LUA CHON1 LUA CHON 2 LUACHON 3
OPTION 1 OPTION 2 OPTION 3
Travacaphé Travaca phé Travaca phé
Freshly brewed coffee & fine English tea Freshly brewed coffee & fine English tea Freshly brewed coffee fine English tea
Banh qui 3 loai Banh qui 3 loai Banh qui 3 loai
Assorted cookies - 3 kinds Assorted cookies - 3 kinds Assorted cookies - 3 kinds
(Molasses, Chocolate Chip, Butter) (Molasses, Chocolate Chip, Butter) (Molasses, Chocolate Chip, Butter)
Hoa qua tugdi theo mua 4 loai Hoa qua tugdi theo mua 4 loai Hoa qua tugi theo mua 4 loai

Seasonal fresh fruits - 4 kinds Seasonal fresh fruits - 4 kinds Seasonal fresh fruits - 4 kinds



Banh mut chanh leo
Passion fruit mouse

Kem ca-ra-men
Cream Caramel pudding

Banh kem vi tra xanh
Matcha cake

Banh s6-cb-la
Chocolate cake

Banh ngot kiéu Phap nhiéu loai
French Pastries

Banh kem nhiéu I8p
Opera cake

LUA CHON 4
OPTION 4

Trava ca phé
Freshly brewed coffee & fine English tea
Banh qui 3 loai

Assorted cookies - 3 kinds
(Molasses, Chocolate Chip, Butter)

Hoa qua tugdi theo mua 4 loai
Seasonal fresh fruits - 4 kinds

Banh chudi
Banana cake

Banh kem chay
Cream Brulee

LUA CHON 5
OPTION 5

Trava ca phé
Freshly brewed coffee & fine English tea

Banh qui 3 loai

Assorted cookies - 3 kinds
(Molasses, Chocolate Chip, Butter)

Hoa qua tugdi theo mua 4 loai
Seasonal fresh fruits - 4 kinds

Banh ca phé
Coffee cake

Banh kem dau
Strawberry cake

Xem tiép ndi dung & trang sau

Continue to next page

LUA CHON 6
OPTION 6

Tra va ca phé
Freshly brewed coffee & fine English tea
Banh qui 3 loai

Assorted cookies - 3 kinds
(Molasses, Chocolate Chip, Butter)

Hoa qua tudi theo mua 4 loai
Seasonal fresh fruits - 4 kinds

Banh tac tdo
Apple tart

Banh su kem
Choux cream



TIEC TRA GIUA GI3G120.000 VND

VNDI20,000 COFFEE BREAK MENU

LUA CHON 1
OPTION 1

Tra vaca phé
Freshly brewed coffee & fine English tea
Banh qui 3 loai
Assorted cookies - 3 kinds

(Molasses, Chocolate Chip, Butter)

Hoa qua tugi theo mua 5 loai
Seasonal fresh fruits - 5 kinds

Banh mut chanh leo
Passionfruit mouse

Banh cudn xudc xich
Sausage roll

LUA CHON 2
OPTION 2

Tra vaca phé
Freshly brewed coffee & fine English tea
Banh qui 3 loai
Assorted cookies - 3 kinds

(Molasses, Chocolate Chip, Butter)

Hoa qua tudi theo mua 5 loai
Seasonal fresh fruits - 5 kinds

Banh pho mai
Cheese cake

Banh kep ca ngu
Tuna sandwich

LUA CHON 3
OPTION 3

Tra vaca phé
Freshly brewed coffee fine English tea
Banh qui 3 loai

Assorted cookies - 3 kinds
(Molasses, Chocolate Chip, Butter)

Hoa qua tugi theo mua 5 loai
Seasonal fresh fruits - 5 kinds

Banh ran vong vi dau
Donut strawberry

Banh pizza
Mini pizza



