COCKTAIL MENU 1

COLD
Beef Roast Canape with Mustard Mayonnaise

(Bo n6dng sot mu tat)
Tuna Mousse Canape
(Ca ngo xay)
Marinated Clams with Pineapple Salsa
(Ngheu hap sot thom)

HOT
Mini Quiche Lorraine
(Banh ndéng kieu Phap)
Deep - Fried Calamaries
(Méc chien gion)
Chicken Satay with Peanut Dip
(Ga sa te)

SWEET
Fresh Fruit
(Trai cay t66i)

COCKTAIL MENU 2

COLD
Canape with Brie Cheese and Grape

(Canape vo6i pho mai va nho)
Stuffed Potato with Egg and Caviar
(Khoai tay nhoi tréng ca)

Mini Ham and Cheese Sandwich
(Jambon va pho mai véi banh mi)

HOT
Mini Pizza
(Banh nddéng)
Deep-fried Spring Roll
(Cha gio)
Beef Satay with Peanut Dip
(Bo nddng sa te)
Baked Sausage in Puff Pastry

(Xuc xich nééng cuon bot)

SWEET
Fresh Fruit
(Trai cay t66i)

COCKTAIL MENU 3

COLD
Smoked Salmon Canape with Horseradish

(Ca hoi xong khoi sot bong cai)
Salami Canape with Olive
(Xuc xich Y véi trai o liu)
Prawn and Polenta Cake with Cocktail Sauce
(Tom cocktail va banh bap)
Smoked Duck Breast with Orange
(Oc vit xong khoi véi cam)

HOT
Tempura Vegetables
(Rau qua chien gion)
Chicken Teriyaki Skewer
(Ga n66ng lui t8dng Nhat)
Mini Crab Cake with Mirin Remoulade
(Banh thit cua)
Roast Mediterranean Vegetables with Cheese on Baguette
(Rau qua nd6ng Nia Trung Hai)

SWEET
Fresh Fruit
(Trai cay t60i)
Assorted Cakes
(Cac loai banh ngot)



