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BUFFET TET CO TRUYEN
TRADITIONAL VIETNAMESE BUFFET

VND 2,500,000 - KHACH/PERSON

QUIAXY GOI / SALAD CORNER

GOl CUNG DINH CHAY
Imperial Vegetarian Lotus Salad

GOI SUAVINH NHA TRANG
Nha Trang Jellyfish Salad

GOl GA XE MIEN BAC
Northern Shredded Chicken Salad

GOI BO BOP THAU MIEN NAM
Southern Beef Salad

THIT XONG KHOI & DO AN KEM /
COLD CUTS & CONDIMENTS

CHA LUA, BAP BO NGAM MAM, GIO THU, TAI HEO NGAM CHUA, BANH TET, DUA
MON, HANH NGAM CHUA, TOI NGAM CHUA, cU KIEU
Steamed Pork Roll, Beef Shank Marinated in Fish Sauce, Pork Head Terrine, Pickled Pork
Ear, Cylinder Sticky Rice Cake, Vietnamese Pickled Vegetables, Pickled Shallots, Pickled
Garlic, Pickled Leeks

SUP / SOUP

SUP CUA
Crab Soup

QUAY THIT / CARVING STATION

THIT HEO BA CHi QUAY GION
Crispy Pork Belly

CA MU NUGNG NGHE
Grilled Grouper with Turmeric

All prices are inclusive of service charge and government tax.

Gid trén da bao g6m phi dich vu va thué hién hanh. 0
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MON NONG / HOT DISHES QUAY TRANG MIENG /
COM CHIEN TOI DESSERTS STATION
Garlic Fried Rice
GA HAP HANH
Steamed Chiczken with Scallions MUT GUNG, DUA, HAT SEN
BO KHO Candied Ginger, Coconut Strips, Lotus Seeds
Beef Stew
CHAN GIO HAM MANG KHO PAK LAK
Stewed Pork Leg with Bamboo Shoots = x
: I = : 2 BANH THUAN
CAl THIA XAO NAM BONG CO I 1
Wok-fried Bok Choy with Shiitake Mushrooms 2
v = BANH DA LON
RAU CU HU)U. CO LUOC Southern Steamed Layer Cake
Steamed Organic Vegetables - i
BANH DAU XANH
P 2 = Mung Bean Cake
QUAY NAU TRUC TIEP /
LIVE COOKING STATION
PHUC VU KEM BANH MI
VA SA LAT DAU GIAM CHE BABA
Served with Bread and Mixed Salad “Ba Ba” Sweet Soup
CHE CHUOI NUGNG
Grilled Banana Sweet Soup
GOI CUON TOM THIT
Fresh Spring Rolls with Prawn and Pork
CHA GIO RAU CU
Deep-fried Vegetable Spring Rolls
BUN CA SUAAN LAM
An Lam Jellyfish Fish Noodle Soup
BANH XEO TRUYEN THONG
Vietnamese Pancake “Banh Xeo”
BANH CUON HAI PHONG
“Hai Phong” Steamed Rice Rolls
BANH CAN VAN NINH
“Van Ninh” Mini Pancakes
All prices are inclusive of service charge and government tax.
Gid trén dd bao g6m phi dich vu va thué hién’hanh. R
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THUC PON BBQ HAI SAN
SEAFOOD BBQ DINNER MENU

VND 2,990,000 - KHACH/PERSON

bao gébm bia dia phuong, nudc ngot hoac nudc ép trai ciy tuoi
including local beer, soft drinks, or fresh juice

QUAY SA LAT / SALAD CORNER

GOI BUGI TOM THIT
Pomelo Salad with Shrimp and Pork

NOM DU U VG| CA MAI PHOI NANG
Green Papaya Salad with Sun-Dried Whitebait

GOl SUA NHA TRANG
Nha Trang Jellyfish Salad
SA LAT HON HOP
Mixed Lettuce Salad

QUAY HAI SAN LANH /
ICE SEAFOOD COUNTER

CA HOI SASHIMI
Salmon Sashimi

CcOI SO DIEP NHAT SASHIMI
Japanese Scallop Sashimi

RONG NHO NINH VAN
Ninh Van Sea Grapes

GIAM DEN Y, XOT MU TAT VANG, GIAM OT, GIAM HANH TiM, NUGC TUONG
NHAT, MU TAT XANH, CHANH, OT XIEM, XOT OT XANH, BANH PHONG TOM
Balsamic Dressing, Dijon Mustard, Tabasco, Shallot Dressing, Kikkoman Soy Sauce, Wasabi,
Lemon Slices, Bird's Eye Chili, Seafood Green Sauce, Prawn Crackers

All prices are inclusive of service charge and government tax.
Gid trén da bao g6m phi dich vu va thué hién hanh.




BANH Mi VOI BG & XOT AN KEM /
ASSORTED BREAD DISPLAY WITH

BUTTER & DIPS
BANH Mi NHA LAM, BANH M
BAGUETTE, BANH Mi MINI

Homemade Sourdough Bread,
Classic Baguette, Mini Baguette

X6t An Kém: Bo Lat, X6t Mayonnaise Vi Toi,
X6t Ot va Hat Hanh Nhan
Dips: Unsalted Butter, Garlic Aioli,
Almond Paprika

QUAY NUGNG THAN U1/
CHARCOAL BBQ STATION
HAU SUA NHA TRANG NU'GNG PHO MAI
HOAC MG HANH
Grilled Nha Trang Oysters with
Cheese or Spring Onion Qil
TOM SU NUONG
Grilled Tiger Prawn
CcOI MAI NUGNG MG HANH

Grilled Scallop with Crispy Peanut and
Spring Onion Qil
OC NHAY NHA TRANG HAP
Steamed Nha Trang Snails

MUC LA NUONG XOT HANH LA
Grilled Squid with Green Onion Sauce

VEM XANH NAU RUGCU VANG
Green Mussels in White Wine Sauce

CA CHIM NUGNG
Grilled Pomfret Fish

BAP NUGNG
Grilled Corn

KHOAI TAY NUGNG
Grilled Potatoes

KHOAI LANG NUONG
Grilled Sweet Potatoes

MON NONG / HOT DISHES

CA BGP QUAY NGHE TUCI
Roasted Cobia with Fresh Turmeric

SUPVEM DO
Red Mussel Soup

COM CHIEN SUA NGAM CHUA
Fried Rice with Pickled Jellyfish

Mi XAO HAI SAN VA RAU CU

Wok-fried Noodles with Seafood and Vegetables

GA NAU CA-RI
Chicken Curry

CAlI THIA XAO NAM M&
Stir-fried Bok Choy with Button Mushroom

BAP LUOC
Steamed Corn

KHOAI LANG HAP
Steamed Sweet Potatoes

TRANG MIENG / DESSERT

TRAI CAY THEO MUA
Assorted Tropical Fruits

BANH KEM BOT bUONG
Créeme Briilée
BANH TART TAO
Apple Crumble

BANH PHO MAI
Cheesecake

CHE PAU XANH NHA'DAM
Mung Bean Sweet Soup with-Aloe Vera

All prices are inclusive of service charge and government tax.
Gid trén dd bao g6m phi dich vu va thué hién hanh.
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