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BUFFET MENU

SEAFOOD ON ICE

Giant river prawns, sea crabs, squid, oysters, mussels

and condiments

SUSHI AND SASHIMI STATION

Nigiri sushi and California rolls, Norwegian salmon, tuna fillet,
komochi nishin sashimi, smoked eel

FRESH ORGANIC SALAD BAR

Fresh garden salad: cherry tomatoes, baby cucumbers,
carrots, green beans, sweet corn, beetroot, potatoes,
boiled eggs. croutons and crispy bacon

French dressing, Thousand Island dressing., Italian dressing,
balsamic dressing and Viethamese dressing
COMPOSTED SALAD STATION

Beef carpaccio alla Cipriani
Served with baby arugula, red onion and capers

Seafood salad with celery, parsley,
fresh chili, sea grapes, asparagus and lemon dressing

Pumpkin salad with rocket and Feta cheese
Shrimp and pork salad with snow fungus

Da Nang jellyfish salad

CHARCUTERY STATION

House-marinated beetroot salmon gravlax
Honey mustard, capers and lime wedges
Ox tongue and vegetable terrine

Chorizo, Parma ham, salami and smoked duck,
served with condiments and sauces

Gherkins, olives, pickled onions

Imported cheese selection with dried fruits and nuts

LIVE STATION

Fresh spring rolls with prawns, pork, pickled vegetabiles,
fresh herlos and sweet-and-sour fish sauce

Deep-fried Hoi An wontons

Deep-fried vegetable spring rolls

BREAD STATION

Selection of mini rolls, focaccia and mini baguettes

SOUP
Creamy green pea soup

Sweet and sour seafood soup

QUAY HAI SAN LANH

Tém cdng xanh, ghe bién, myc, hdu, vem xanh
va cdc loai gia vi, x&t dn kem

QUAY SUSHI VA SASHIMI

Cam vién sushi v& com cudn California, ¢ hdi Na Uy, cé ngl phi l&,

cd trich ép tring., Iusn hun khoi

QUAY SALAD HU CO TUOI

Ca chua bi, dua leo baby, ca rét, dau que,
bdp hat ngot, ¢l dén, khoai tay, tring ga lude,
bdnh mi crouton va thit xdng khéi chién gion

X8t ddu gidm Phép, xSt Thousand Island, xSt ddu gidm Y.
xSt balsamic va xot dau gidm Viét Nam

QUAY SALAD TRON SAN

Bo tai kidu V. x8t kem Cipriani

An kém rau rocket, hanh tay thdi lat méng vé nu bach hoa

Salad hai sén véi cén tay, ngd tay, &t tudi,
rong nho, mang tay va x&t chanh

Salad bi doé vai rau rocket vd phd mai Feta

G3l ndm tuyét tom thit

Gdi stia Ba Nang

QUAY THIT NGUOI VA PHO MAI

Ca hdi udp mudi véi cli dén

MU tat mat ong. nu bach hoa va chanh xanh c&t mui
Terrine IUGi bo va rau ¢l

Xdc xich cay Tay Ban Nha, thit ddi heo mudi Parma,
xUc xich salami, Uc vit xéng khoi

Dua leo mudi, 6 liu, hanh téy ngém chua

Céc loai phd mai nhdp khdu, tréi cay sdy khd va cac loai hat

QUAY CHE BIEN TRUC TIEP

Gdi cudn tom, thit heo, rau cd chua ngot
v& rau thom, ding kém nude mam chua ngot

Hodnh thanh chién kiéu Hoi An

Chd gio chay chién gion

QUAY BANH Mi

Cac logi banh mi, banh mi focaccia va banh mi baguette mini
MON sUP

SUp kem déu Ha Lan

Canh chua hdi sén



LIVE PASTA STATION

Fusilli, penne and spaghetti, with sauces: cream sauce,
tomato Arrabbiata sauce and Bolognese sauce

CARVING STATION

Beef Wellington

Roasted New Zealand lamb leg with rosemary
Whole roasted seabass with rock salt

Sauce: black pepper, BEarnaise, beurre blanc, and assorted mustards

CHARCOAL BB@ STATION
Grilled beef ribs

Five-spice grilled chicken skewers
Grilled hot dogs

Grilled oysters

CGrilled scallops

Fish catch of the day

Crilled tiger prawns

Grilled squid

Grilled local corn and sweet potatoes
Grilled vegetable skewers

Sauces and seasonings: BBQ sauce, black pepper sauce,
chili sauce, ketchup, green seafood dipping sauce,
red sauce, salt, pepper. chiliand lime

HOT FOOD

Thai green curry with chicken, potatoes, carrots, okra and eggplant
Grilled cobia with creamy miso sauce

Braised pork ribs with shiitake mushrooms

Boiled vegetables
with Viethamese caramelized pork and dried shrimp dip

Fried rice with salted fish and shredded chicken

Steamed fragrant rice

DESSERT

Sliced fresh tropical fruits
Macaron tower

Fresh cherries and strawberries dipped in chocolate
Coffee creme caramel

Fruit and berry tart

Paviova cake

Chocolate and raspberry tart
Lemongrass panna cotta
Torta Caprese

Green fea tiramisu

Mango mousse cake

QUAY Mi Y NAU TAI CHO

Cac loai mi Y véi x8t kem, x8t cd chua Arrabbiata

va X8t bd bdm Bologhese

QUAY THIT
Bo Wellington

BuUi ctiu New Zedland nudng 1& hushg thdo

Ca chém nguyén con nudng mudi hat

Xt tidu den, x&t Béarnaise, xat beurre blanc va cac logi ma tat

QUAY CAC MON NUSNG BBQ
Susn bd nudng

Ga xién gue nudng ngu Vi

Xdc xich nudng

Hau nudng

So diép nudng

C& danh bat trong ngdy

Tém su nudng

Muc tudi nudng

Bdp nudng va khoai lang nudng
Rau cl xién nudng

X8t BBQ, x4t tidu den, tusng &,
fuong cd, xdt hai sdn xanh,
xGt dd, mudi, tieu, &t va chanh.

MON NONG

C& ri ga kiéu Thai

Cda bdp nudng x&t miso kem
SuSn heo hdm ndm déng co

Rau ¢l lude
dn kém mam kho gquet

Caom chién cd man gad xé

Com hdp

MON TRANG MIENG

Trai cdy nhiét ddi tuci ¢t Iat
Thép Macaron

Cherry tugi va ddu tay nhing s6 cb la
BAnh flan ca phé

Banh tart trai cdy va gud mong
Banh Paviova vdi trai cdy tusi
Banh tart 6 ¢o la va mém xoi
Panna cotta vj sa

Banh Torta Caprese kiéu Y
Banh firamisu vi fré xanh

BANh mousse xodi



