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Brvstnas Cre

Buffet menu

JAPANESE SUSHI STATION

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

Served with wasabi, soy sauce and pickled ginger

SEAFOOD ON ICE

Poached whole salmon served with cocktail sauce,
honey mustard sauce and Tabasco sauce

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

FRESH ORGANIC SALAD BAR

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

Condiments and dressings: French dressing,
Thousand Island dressing. Italian dressing.,
balsamic dressing and Vietnamese dressing

COMPOSTED SALAD STATION

Thai spicy green papaya salad (Som Tum)

Da Nang grilled squid salad

Cherry tomatoes, asparagus and balsamic dressing

Caprese salad with fresh Mozzarella cheese,
tomatoes, fresh Italian basil, pesto and balsamic reduction

CHARCUTERY STATION

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

Gherkins, olives, pickled onions

Imported cheese selection with dried fruits and nuts

BREAD STATION

Selection of mini rolls, focaccia and mini baguettes

LIVE COOKING STATION

Fresh pho rolls with beef,
pickled vegetables and fresh herbs

Da Nang seafood pancakes

Deep-fried vegetdable spring rolls

SOUP
Pumpkin soup with croutons

Mushroom soup with shredded chicken and quail eggs

QUAY SUSHI & SASHIMI NHAT BAN

Com vién sushi v& com cudn California, ¢é hdi Na Uy,
cda ngu phi l&, cd trich ép trdng, Iucn hun khoi

Dung kém wasabi, nudc tusng va gling hong

QUAY HAI SAN LANH

Cé& hdi nguyén con chén, diing kém x&t cocktail,
x&t mua tat mat ong va tucng &t Tabasco

Tom cang xanh, ghe bién, muc, hau,
vern xanh va cde loal gia vi, X3t an kém

QUAY SALAD HUU CO TUOI

Ca chua bi, dua leo baby, ca rdt, ddu que,
bdp hat ngot, ct dén, khodi téy, tring ga lude,
bdanh mi crouton va thit xdng khéi chién gion

X8t déu gidm Phap, xSt Thousand Island,
x&t dau gidm Y, x&t balsamic

va x&t ddu gidm Viét Nam

QUAY SALAD TRON SAN

Goi du AU xanh Théi Lan chua cay

G4 muc nudng Ba Nang

Ca chua bi, mang tay, sot balsamic

Salad Caprese véi phd mai Mozzarella fudi,
cd chua, Id hing qué Y, sét pesto va xat balsamic ¢d dac

QUAY KHAI VI THIT NGUOI PHO MAI

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

Dua leo mudi, 8 liu, hanh tay ngédm chua

Céc logi phd mai nhdp khdu, trdi cdy sdy khd va cdc loai hat

QUAY BANH Mi

Cac loagi bdnh mi, banh mi focaccia va banh mi baguette mini

QUAY NAU TAI CHO

Phd cudn H& Nbi vdi thit bo, rau ¢l chua ngot
v& rau thom, ding kem nudc chdm chua ngot

Banh x€o hdi san Ba Nang
Chd gid chay chién gion
sup

SUp bi dé véi banh mi gion

SUp Ndm v3i ga xé va tring cat



LIVE PASTA STATION

Fettuccine, penne and spaghetti, with cream sauce,
tomato Arrabbiata sauce and Bolognese sauce

CARVING STATION

Traditional roast turkey with stuffing and gravy
Honey-glazed ham

Roasted US beef chuck eye roll, served with assorted sauces

Black pepper sauce, Béarnaise sauce and assorted mustards

CHARCOAL GRILL STATION
Grilled beef ribs

Five-spice grilled chicken skewers
Grilled hot dogs

Crilled oysters

Grilled local scallops

Grilled tiger prawns

Grilled squid

Grilled catch of the day

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, peppet. chiliand lime

HOT FOOD

Thai red curry with prawns and vegetables
Pan-fried seabass fillet with miso-orange sauce
Duck confit with orange-balsamic glaze

Stir-fried broccoli and cauliflower
with carrots, garlic and oyster sauce

Mashed potatoes
Fried rice with crab meat and vegetables

Steamed fragrant rice

DESSERT

Sliced fresh tropical fruits
Macaron tower

Lemon meringue tartlets

Fresh cherries, strawberries and chocolate
Traditional Christmas log cake
Paviova

Black Forest cake

Lemongrass panna cotta
Torta Caprese

Classic firamisu

Mixed berry yogurt crumble

Craguelin choux

QUAY MY ¥
Cac logi mi Y véi x6t kem, x6t c& chua Arrabbiata
va xSt bo bam Bolognese

QUAY THIT NUGNG

Ga tay quay nhdi nhén, dung ké&m x&t gravy truyén théng

Giam bodng nudng mat ong
Thit 15 vai bd My nudng, ding kém cdc logi x&t

X&t tiéu den, xdt Béarnaise va cac logi mua tat

QUAY NUGNG THAN HOA
Sudn bo nudng

Ga xién gue nudng ngad vi
Xdc xich nudng

Hau nudng

So diép nudng

Tém s nudng

Muc nudng

Cda nudng

Bdp nudng va khodai lang nudng
Rau cu xién nudng

Cac loqi xot va gia vi: x8t BBQ, x&t tiéu den,
fuong &t, tusng cd, x&t hai sén xanh,
x&t d6, mudi, tiéu, &t va chanh

CAc MON NONG

Ca i dd Thai ndu tém va rau cd

Cd chém phi lé dp chdo x&t miso vi cam

Bui vit confit vai x&t cam va balsamic ¢d ddc
Bong cdi xanh va béng cdi trdng xao

véi ca rét, 161 var ddu hdo

Khoai téy nghién

Cam chién thit cua va rau ¢l

Com thdm hdp

MON TRANG MIENG

Trai cAy nhiét déi tuci ¢t It

Thép bdnh macaron

Banh tart chanh phd meringue

Cherry tudi, dau tay va sé cd la

Banh khic cdy Gidng sinh fruyén théng
Banh Paviova vai tréi cdy tus

Banh chocolate Black Forest

Panna cotta vj sa

Banh chocolate hanh nhan kidu ¥
Banh tiramisu truyén théng Y

STa chua vai cde lodi qud mong va vun banh gion

Banh su kem ph I8p craguelin gidn



