ASIAN BUFFET MENU 1

SALAD AND APPETIZER

Grape-Fruit Salad with Seafood (Goi bd6i voi hai san)

Roast Duck Salad Bejing Style (Goi vit quay Bac Kinh)
Lotus Root Salad (Goi ngo sen)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces, Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
(Doba leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Kim Chee Korean Style Marinated Cabbage
(Kim chi Han Quoc)
Curried Vegetable Samosas
(Banh quai vat chien nhan rau qua)
Transparent Spring Rolls (Goi cuon)
Condiments (Pickles, Prawn Crackers)

Cac mon an kem (No chua, banh phong tom)

SOuUP
Tom Ka Gai - Thai Style Chicken Soup with Coconut Milk
(Sup ga kieu Thai)

MAIN COURSE
Pork and Beef Satay with Peanut Sauce

(Thit heo, bo 66p sa te dung vbi sot fiau phong)
Grilled Sea Bass Fillet in Banana Leaf (File ca chem goi la chuoi n66ng)
Sauteed Chicken with Cashew Nuts (Ga xao hat fieu)
Mee Goreng Indonesian Fried Noodles (Mi xao kieu Indo)
Mixed Vegetables with Oyster Sauce (Rau qua thap cam xao dau hau)
Steamed Rice (Com hap)

DESSERT
Fresh Fruits (Trai cay theo mua)
Cassava Cake (Banh khoai mi n6dng)
Glutinous and Peanut Soup (Che théng)
Sweet Coconut Dumpling (Banh quai vat nhan déa)

ASIAN BUFFET MENU 2

SALAD AND APPETIZER
Hot and Sour Squid Salad (Goi mdc chua cay)

Viethamese Chicken and Cabbage Salad (Goi bap cai ga)
Snow Mushroom Salad with Seafood (Goi nam tuyet voi hai san)
Young Papaya Salad with Simmered Beef (Goi fiu fiu vbi kho bo)

Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
(D6a leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Vegetable Tempura with Soya Sauce (Rau qua chien kieu Nhat)
Assorted Viethamese Cold Cuts (Cac loai thit nguoi Viet Nam)
Condiments (Pickles, Prawn Crackers)
Cac mon an kem (fio chua, banh phong tom)

SOuUP

Sup Buntut Indonesian oxtail Soup (Sup fiuoi bo kieu Indo)

MAIN COURSE
Mild Chicken Curry with Okra, Eggplant and Coconut Milk (Ca ri ga)
Prawns Szechuan Style (Tom xao T6 Xuyen)

Stir-Fried Sliced Beef with Kaylan (Bo xao cai lang)
Simmered Pork with Egg and Coconut Juice (Thit heo kho tréng voi n6dc dda)
Seasonal Vegetables with Oyster Sauce (Rau xao dau hao)
Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)
Ice Cream (Strawberry, Vanilla, Chocolate) (Kem (dau, vani, so co la))
Banana Cake Vietnamese Style (Banh Chuoi)
Lotus Seed Sweet Soup (Che hat sen)
Coconut Tartlets (Banh d6a)

ASIAN BUFFET MENU 3

SALAD AND APPETIZER

Banana Flower Salad with Squid (Goi hoa chuoi v6i moc)

Indonesian Style Grilled Eggplant Salad with Chili Sauce
(Ca tim nd6ng voi t6dng 6t kieu Indo)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
(D6a leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Deep-fried Spring Rolls with Crab and Pork
(Cha gio cua va heo)
Assorted Poached Seafood (Prawns, Clams, Crabs) (Hai san luoc (tom, ngheu, cua))
Chinese Style Roast Chicken (Ga quay kieu Trung Hoa)
Gado Gado Indonesia Style Vegetable Salad with Peanut Sauce
(Rau qua voi sot fiau phong kieu Indo)
Fresh Dalat Lettuce (Rau cai t66i Na Lat)
Condiments (Pickles, Prawn Crackers) (Cac mon an kem (fio chua, banh phong tom))

SOuUP
Crab Meat and Asparagus Soup (Sup mang tay cua)

MAIN COURSE

Marinated BBQ Pork Spare Ribs with Chili and Lemongrass (S66n non nddng sa 0t)

Grilled Tuna Steak Teriyaki Style (Ca ng6 fiai d6dng n6dng voi téong Nhat)
Spicy Beef Curry with Galangal, Lemongrass and Chili (Ca ri bo kieu Thai)
Simmered Chicken with Ginger (Ga kho gong)

Sambar Kang Kong (Sauteed Water Spinach) (Rau muong xao)
Khao Pad - Thai Style Fried Rice (Com chien Thai Lan)

Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)

Black-eyed Peas Sweet Soup (Che fiau trang)
Chilled Dragon Fruit Soup (Che thanh long lanh)
Dada Dada Gulung Coconut Pancake (Bo bia nhan dda)
Agar Agar (Rau cau)

Ice Cream (Strawberry, Vanilla, Chocolate)

(Kem (dau, vani, so co la))

ASIAN BUFFET MENU 4

SALAD AND APPETIZER

Crystal Noodle Salad with Seafood (Goi mien vdi hai san kieu Thai)

Green Mango Salad with Dried Fish (Goi xoai t66ng vo6i ca kho)
Thai Style Beef Salad (Goi bo chua cay kieu Thai)
Viethamese Style Chicken and Cabbage Salad with Persecana (Goi bap cai ga)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces, Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
(Déa leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Asian Style Cold Cuts (Thit nguoi cac loai)
Steamed Tiger Prawns and Calamari with Dipping Sauce (Tom su va mdc hap voi sot)
Stuffed Snails with Ginger Sauce (Oc nhoi h6éng vi sa va gong)

Condiments (Pickles, Prawn Crackers) (Cac mon an kem (fio chua, banh phong tom))

SOUP

Crabmeat and Asparagus Soup (Sup mang cua)

MAIN COURSE

Roast Suckling Pig with Steamed Buns (Heo sda quay banh bao)

Grilled Assorted Seafood (Squid, Prawns, Crabs) (Hai san né6ng (mdc, tom, cua))
Simmered Beef with Pate (Bo ham pa te)
Chicken Teriyaki (Ga nau t66ng Nhat)
Sauteed Long Beans with Bean Sprout and Pork Liver (Nau fiua xao gan heo va gia)
Fried Fish with Sweet and Sour Sauce (Ca sot chua ngot)
Cantonese Fried Rice (Com chien Trung Hoa)
Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)
Creme Caramel (Banh flan)
Vietnamese Style Layered Cake (Banh da 16n)
Jelly Coconut milk Soup (Che s66ng sa, s66ng sao ndéc dba)
Assorted Cakes (Cac loai banh)
Ice Cream (Strawberry, Vanilla, Chocolate)

(Kem (dau, vani, so co la))



