
ASIAN BUFFET MENU 3

SALAD AND APPETIZER

Banana Flower Salad with Squid (Goûi hoa chuoái vôùi möïc)

Indonesian Style Grilled Eggplant Salad with Chili Sauce

(Caø tím nöôùng vôùi töông ôùt kieåu Indo)

Norfolk Salad Bar 

(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)  

 Xaø laùch Norfolk töï choïn

(Döa leo, caø chua, 4 loaïi xaø laùch, 3 loaïi daàu daám vaø 4 moùn aên keøm)

Deep-fried Spring Rolls with Crab and Pork

(Chaû gioø cua vaø heo)

Assorted Poached Seafood (Prawns, Clams, Crabs) (Haûi saûn luoäc (toâm, ngheâu, cua))

Chinese Style Roast Chicken (Gaø quay kieåu Trung Hoa)

Gado Gado  Indonesia Style Vegetable Salad with Peanut Sauce

(Rau quaû vôùi soát ñaäu phoäng kieåu Indo)

Fresh Dalat Lettuce (Rau caûi töôi Ñaø Laït)

Condiments (Pickles, Prawn Crackers) (Caùc moùn aên keøm (ñoà chua, baùnh phoàng toâm))

SOUP 

Crab Meat and Asparagus Soup (Suùp maêng taây cua)

MAIN COURSE

Marinated BBQ Pork Spare Ribs with Chili and Lemongrass (Söôøn non nöôùng saû ôùt)

Grilled Tuna Steak Teriyaki Style (Caù ngöø ñaïi döông nöôùng vôùi töông Nhaät)

Spicy Beef Curry with Galangal, Lemongrass and Chili (Caø ri boø kieåu Thaùi)

Simmered Chicken with Ginger (Gaø kho göøng)

Sambar Kang Kong (Sauteed Water Spinach) (Rau muoáng xaøo)

Khao Pad - Thai Style Fried Rice (Côm chieân Thaùi Lan)

Steamed Rice (Côm traéng)  

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Black-eyed Peas Sweet Soup (Cheø ñaäu traéng)

Chilled Dragon Fruit Soup (Cheø thanh long laïnh)

Dada Dada Gulung Coconut Pancake (Boø bía nhaân döøa)

Agar Agar (Rau caâu)

Ice Cream (Strawberry, Vanilla, Chocolate)

(Kem (daâu, vani, soâ coâ la))
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ASIAN BUFFET MENU 2

SALAD AND APPETIZER

Hot and Sour Squid Salad (Goûi möïc chua cay)

Vietnamese Chicken and Cabbage Salad (Goûi baép caûi gaø)

Snow Mushroom Salad with Seafood (Goûi naám tuyeát vôùi haûi saûn)

 Young Papaya Salad with Simmered Beef (Goûi ñu ñuû vôùi khoâ boø)

Norfolk Salad Bar 

(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)  

 Xaø laùch Norfolk töï choïn 

(Döa leo, caø chua, 4 loaïi xaø laùch, 3 loaïi daàu daám vaø 4 moùn aên keøm)

 Vegetable Tempura with Soya Sauce (Rau quaû chieân kieåu Nhaät)

Assorted Vietnamese Cold Cuts (Caùc loaïi thòt nguoäi Vieät Nam)

Condiments (Pickles, Prawn Crackers) 

Caùc moùn aên keøm (ñoà chua, baùnh phoàng toâm)

SOUP 

Sup Buntut Indonesian oxtail Soup (Suùp ñuoâi boø kieåu Indo)

MAIN COURSE 

Mild Chicken Curry with Okra, Eggplant and Coconut Milk (Caø ri gaø)

Prawns Szechuan Style (Toâm xaøo Töù Xuyeân)

Stir-Fried Sliced Beef with Kaylan (Boø xaøo caûi laøng)

Simmered Pork with Egg and Coconut Juice (Thòt heo kho tröùng vôùi nöôùc döøa)

Seasonal Vegetables with Oyster Sauce (Rau xaøo daàu haøo)

Steamed Rice (Côm traéng)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Ice Cream (Strawberry, Vanilla, Chocolate) (Kem (daâu, vani, soâ coâ la))

Banana Cake Vietnamese Style (Baùnh Chuoái)

Lotus Seed Sweet Soup (Cheø haït sen)

Coconut Tartlets (Baùnh döøa)
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ASIAN BUFFET MENU 1

SALAD AND APPETIZER 

Grape-Fruit Salad with Seafood (Goûi böôûi vôùi haûi saûn)

Roast Duck Salad  Bejing Style (Goûi vòt quay Baéc Kinh)

Lotus Root Salad (Goûi ngoù sen)

Norfolk Salad Bar 

(Cucumber, Tomatoes, 4x Lettuces, Three Dressings and Four Condiments)   

Xaø laùch Norfolk töï choïn 

(Döa leo, caø chua, 4 loaïi xaø laùch, 3 loaïi daàu daám vaø 4 moùn aên keøm)

Kim Chee Korean Style Marinated Cabbage 

(Kim chi Haøn Quoác)

Curried Vegetable Samosas 

(Baùnh quai vaït chieân nhaân rau quaû)

Transparent Spring Rolls (Goûi cuoán)

Condiments (Pickles, Prawn Crackers) 

Caùc moùn aên keøm (Ñoà chua, baùnh phoàng toâm)

SOUP

Tom Ka Gai - Thai Style Chicken Soup with Coconut Milk 

(Suùp gaø kieåu Thaùi)

MAIN COURSE 

Pork and Beef Satay with Peanut Sauce 

(Thòt heo, boø öôùp sa teá duøng vôùi soát ñaäu phoäng)

Grilled Sea Bass Fillet in Banana Leaf (Fileâ caù cheûm goùi laù chuoái nöôùng)

Sauteùed Chicken with Cashew Nuts (Gaø xaøo haït ñieàu)

Mee Goreng Indonesian Fried Noodles (Mì xaøo kieåu Indo)

Mixed Vegetables with Oyster Sauce (Rau quaû thaäp caåm xaøo daàu haøu)

Steamed Rice (Côm haáp)

DESSERT 

Fresh Fruits (Traùi caây theo muøa)

Cassava Cake (Baùnh khoai mì nöôùng)

Glutinous and Peanut Soup (Cheø thöng)

Sweet Coconut Dumpling (Baùnh quai vaït nhaân döøa)

toWe  cater 
your 

ASIAN BUFFET MENU 4

SALAD AND APPETIZER

Crystal Noodle Salad with Seafood (Goûi mieán vôùi haûi saûn kieåu Thaùi)

Green Mango Salad with Dried Fish (Goûi xoaøi töôïng vôùi caù khoâ)

Thai Style Beef Salad (Goûi boø chua cay kieåu Thaùi)

Vietnamese Style Chicken and Cabbage Salad with Persecana (Goûi baép caûi gaø)

Norfolk Salad Bar 

(Cucumber, Tomatoes, 4x Lettuces, Three Dressings and Four Condiments)   

Xaø laùch Norfolk töï choïn

(Döa leo, caø chua, 4 loaïi xaø laùch, 3 loaïi daàu daám vaø 4 moùn aên keøm)

Asian Style Cold Cuts (Thòt nguoäi caùc loaïi)

Steamed Tiger Prawns and Calamari with Dipping Sauce (Toâm suù vaø möïc haáp vôùi soát)

Stuffed Snails with Ginger Sauce (OÁc nhoài höông vò saû vaø göøng)

Condiments (Pickles, Prawn Crackers) (Caùc moùn aên keøm (ñoà chua, baùnh phoàng toâm))

SOUP 

Crabmeat and Asparagus Soup (Suùp maêng cua)

MAIN COURSE

Roast Suckling Pig with Steamed Buns (Heo söõa quay baùnh bao)

Grilled Assorted Seafood (Squid, Prawns, Crabs) (Haûi saûn nöôùng (möïc, toâm, cua))

Simmered Beef with Pate (Boø haàm pa teâ)

Chicken Teriyaki (Gaø naáu töông Nhaät)

Sauteùed Long Beans with Bean Sprout and Pork Liver (Ñaäu ñuõa xaøo gan heo vaø giaù)

Fried Fish with Sweet and Sour Sauce (Caù soát chua ngoït)

Cantonese Fried Rice (Côm chieân Trung Hoa)

Steamed Rice (Côm traéng)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Creøme Caramel (Baùnh flan)

Vietnamese Style Layered Cake (Baùnh da lôïn)

Jelly Coconut milk Soup (Cheø söông sa, söông saùo nöôùc döøa)

Assorted Cakes (Caùc loaïi baùnh)

Ice Cream (Strawberry, Vanilla, Chocolate) 

(Kem (daâu, vani, soâ coâ la))
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