MENU 2
VIETNAMESE BUFFET
1,000,000 VND ++ / person

APPETIZERS
Khai Vi

Fresh Spring Rolls
Gdi Cuon Tom Thit
Pomelo Salad with Pork Prawns
Gdi Busi TOmM THht
Four Seasons Salad
Gdi Bén Mua

SOUP
Xup
Scallop and Crab Meat Soup
Xup Cua Sdiép

MAIN COURSES
Moén Chinh

Special Seafood Spring Rolls
Chd Gio Hai San
Minced Shrimps on Sugar Cane
Chgo Tém, Banh Hi

Deep Fried Soft Shell Crab with Butter & Garlic
Cua Lt X6t Bo Toi

Sautéed Prawn with Tamarind Sauce

Tom Rang Me
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Deep Fried Sea Bass Fillet with Butter
Ca Ckem Phi Lé Chién B
BBQ Pork-Ribs with five Spice
Seon Heo Neong Ngi Vi
Deep Fried Chicken Wings with Fish Sauce
Canh Ga Chién Msc Mdm
Stir-Fried Mixed Vegetable
Rau Xao Thp Cim
Beef Lagout, Breads
Bo Niu Lagu, Banh Mi

Seafood Fried Rice
Com Chién Hi &in

DESSERTS
Trang Miéng
Durian Sticky Rice
Ché Su Riéng
Chilled Fruit Agar Agar
Rau Cau Trai Cay

Seasonal Fresh Fruits

Trai Cay Tuoi (theo mua)

Ghi Chu :
« Giatrén ap dng cho 8 lugng 100 khach & 1én
« T 50 khachién dusi 100 khach & phu thu 50% gia thué #t bing trong dwong 1.500USD
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