INTERNATIONAL BUFFET MENU 1

SALAD AND APPETIZER

Gado Gado Salad - Indonesian Vegetable Salad with Peanut Sauce

(Rau qua luoc dung véi sot fiau phong theo kieu Indo)
Thai-Style Beef Salad (Goi bo tron kieu Thai)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
(Doa leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
German Potato Salad (Xa lach khoai tay tron kieu Néc)
Pasta Salad with Pesto (Xa lach mi Y vdi sot la thém)
Transparent Spring Rolls (Goi cuon tom thit)
Salami and Ham Platter (Jambon va xuc xich Y)

SOuUP
Kim Chee - Korean Style Cabbage Soup

(Sup Kim chi nau theo kieu Han Quoc)
Assorted Breads and Butter (Cac loai banh mi va bd)

MAIN COURSE

Sauteed Beef with Bokchoy and Oyster Sauce (Bo xao cai thia va dau hao)

Nasi Goreng - Indonesian Fried Rice (Com chien kieu Indo)
BBQ Pork Spare Ribs (S66n non n6dng sot BBQ)
Chicken Curry Malaysian Style (Ca ri ga nau kieu Ma lai)
Pan Fried Barramundi Fillet with Ratatouille Vegetables
(Ca chem chien vbi rau qua xao)

Sauteed Potatoes (Khoai tay xoc chao)

Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)
Lapis Legit - Indonesian Layered Cake (Banh bong lan Indo)
Chocolate Brownie (Banh so co la n6dng)
Agar Agar (Rau cau)

INTERNATIONAL BUFFET MENU 2

SALAD AND APPETIZER
Assorted Bean Salad with Potato and Green Peas

(Xa lach fiau cac loai tron vOi khoai tay)

Thai Style Vermicelli and Seafood Salad (Goi mien voi hai san kieu Thai)
Italian Bowtie Pasta Salad with Tuna Fish (Xa lach mi Y vdi ca ng6 fiong hop)
Calamari Salad with Olives and Onion (Goi méc vdi trai o liu va hanh)
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)
Smoked Ham and Pate (Thit jambon va pate heo)

Vietnamese Deep Fried Spring Rolls with Fish Sauce (Cha gio truyen thong)

SOuUP

Bak Kut Teh (Sup s66n non nau vdi thuoc Bac kieu Singapore)

Assorted Bread and Butter (Cac loai banh mi va bd)

MAIN COURSE
Stewed Beef Shank with Green Peppercorn Vietnamese Style

(Bap bo ham voi tieu xanh kieu Viet Nam)
Pork Fillet Stuffed with Prunes and Apple Sauce
(File heo nhoi vb6i man kho va sot tao)
Singapore Fried Rice Noodles (Bun xao kieu Singapore)
Deep Fried Soft Shell Crab with Sweet and Sour Sauce
(Cua lot chien gion dung vbi sot chua ngot)
Roast Baby Potatoes (Khoai tay bi fiut lo)
Marinated Grilled Tuna Steak with Dill Sauce(Ca ngé fiai d6dng voi sot thi la)
Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)
Lemon Tart (Banh chanh)
Baked Cheese Cake (Banh pho mai n66ng)
Cassava and Sweet Potato Soup (Che ba ba ndédc dbéa)
Apple Pie (Banh tao)
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SALAD AND APPETIZER

Tomato and Mozzarella Salad (Ca chua va pho mai xa lach)

Lotus Root Salad with Prawns and Pork Meat (Goi ngo sen tom thit)
Potato Salad “German Style” with Oil and Vinegar (Xa lach khoai tay tron kieu Néc)
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)
Assorted Seafood in Lemon Vinaigrette (Hai san tran dau giam)
Rare Roast Beef with Tartar Sauce (Bo n6dng dung voi sot tartar)

Stuffed Squid with Minced Meat (M6c nhoi thit)
Chicken Galantine (Ga cuon cha)

SOuUP
Beef Goulash Soup (Sup bo nau theo kieu Hungary)

Assorted Bread and Butter (Cac loai banh mi va bo)

MAIN COURSE

Chicken Teriyaki (Ga n66ng t66ng fiac kieu Nhat)

Lamb Curry Moroccan Style (Ca ri cbu nau theo kieu Maroccan)
Beef Satay with Peanut Sauce (Bo nddng sa te vdi sot fiau phong)
Pan Fried Red Snapper with Saffron Sauce (File ca h6dng chien voi sot nhuy hoa)
Crispy Pork Leg with Soya-Ginger Sauce (Gio heo chien gion voi sot tddng gong)
Buttered Vegetables / Potato Gratin (Rau qua xao bé/ khoai tay nau voi s6a va pho mai)

Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)
Creme Caramel (Banh flan)
Carrot Cake (Banh ca rot)
Coconut Cake (Banh doa)
Chocolate Mud Cake (Banh so co la n6dng)
Agar Agar (Rau cau)
Banana in Sago Coconut (Che chuoi chéng bot ban)

INTERNATIONAL BUFFET MENU 4

SALAD AND APPETIZER
Chicken and Cabbage Salad (Goi bap cai ga)
Seafood Salad “Thai Style” (Goi hai san kieu Thai)
Nicoise Salad (Xa lach tron kieu Phap)

Caesar Salad with Parmesan Crisp (Xa lach tron kieu Y)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
Doa leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Glass Noodle Salad with Black Mushrooms (Goi mien nam fiong co)
Rice and Chicken Salad with Coriander (Com ga tron v6i ngo)
Assorted Terrines and Pates (Seafood Terrine, Pork Pate, Vegetable Terrine)
Cac loai thit nguoi va pate (cha hai san, pate heo, rau qua fiong)

Poached Shrimp and River Prawns with Cocktail Sauce (Tom hap sot cocktail)

SOUP
Tomato Cream Soup (Sup kem ca chua)
Assorted Breads and Butter (Cac loai banh mi va b0)

MAIN COURSE

Pork Medallion in Pepper Sauce (Than heo n6dng sot tieu)

Sliced Beef with Black Bean Sauce (Bo xao tau xi)
Steamed Barramundi Fillet with Beurre Blanc Sauce (File ca chem hap dung véi sot rodu)
Cantonese Fried Rice (Com chien D66ng Chau)
Sauteed Eel with Vermicelli and Coconut Milk (L66n xao lan)
Piccatta Milanese with Parpadelle Pasta (Thit heo chien vdi pho mai dung v6i mi Y)
Lamb Leg Carving with Grilled Tomato and Roasted Potatoes
(Garlic Sauce and Mint Sauce)

Nui tréu nééng dung voi ca chua va khoai tay (sot toi va sot bac ha)

DESSERT
Fresh Fruits (Trai cay theo mua)
Baked Apple Pie (Banh tao n66ng)
Warm Bread and Butter Pudding with Custard Sauce(Banh mi va b6 n6dng vdi sot tréng)
Chocolate Mousse (So co la xop)
Carrot Cake (Banh ca rot)
Black-eyed Peas Sweet Soup (Che fiau trang)
Apple Tart (Banh tao nééng)

INTERNATIONAL BUFFET MENU 5

SALAD AND APPETIZER
Hummus bil Thahina (Nau chicpea xay nhuyen)
Metabel (Xa lach ca tim)

Babaganouche, Tabbouleh (Xa lach ca tim voi Tabbouleh)
Fattoush Salad, Lentil Salad
(Cac loai xa lach v6i banh mi va ca chua, xa lach fiau lang)
Marinated Eggplant with Garlic (Ca tim 60p toi)
Fetta Cheese with Roasted Peppers and Cumin
(Pho mai fetta voi 6t xanh fiut lo va hat cumin)
Mixed Pickles & a Variety of Olives (Cac loai fio chua va mot so trai o liu)

SOuUP
Oriental Yellow Lentil Soup with Lemon

(Sup fau lang vang kieu phodng Nong)
Assorted Breads and Butter (Cac loai banh mi va b0)

MAIN COURSE

Kofta, Lamb Kebabs in Natural Jus (C6éu xien nédng dung véi sot n66c cot)

Cabbage Roulade in Tomato Sauce (Bap cai ham voi sot ca chua)
Roasted Chicken with Cardamon, Tomatoes (Ga fiut lo v6i hat cardamon va ca chua)
Fish stewed with Olives & Okra (Ca ham véi trai o liu va fiau bap)
Beef stewed with Broad Beans (Bo nau fiau)
Cous-cous, with Herbs & Raisins (Cous-cous vdi cac loai gia vi va nho kho)
Oriental Rice (Cém phsdng Nong)

DESSERT
Baklava (Banh xop n6dng vdi hat de va mat ong)
Stuffed Dates (Trai sung nhoi)
Apricot Cream Pudding (Banh trai mo)
Semolina Cake (Banh nddng A Rap)
Fresh Fruit Cuts with Yogurt - Honey Sesame Dip

(Trai cay voi yaourt va sot mat ong me)
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SALAD AND APPETIZER

Variety of Italian Cold Sliced Meats & Provelone Cheese

(Cac loai thit nguoi kieu Y va pho mai provelone)
Black Bean Salad with Basil and Salami
(Xa lach fAau fien voi la que tay va thit nguoi salami)

Grilled Marinated Vegetables (Rau qua 66p gia vi nééng)
Tomato & Mozzarella Salad (Xa lach ca chua va pho mai n6éng)
Sardines in Tomato Sauce (Ca moi sot ca chua)

Caesar Salad (Xa lach tron kieu Caesar)

Atlantic Tuna Salad with Olives (Xa lach ca ng6 Atlantic va trai o liu)
Crisp Raw Vegetable Crudits with a Creamy Sun-dried Tomato Dip
(Rau cu song cham voi sot kem ca chua phoi kho)
Selection of Premium Olives, Artichoke Hearts in Shallot Vinaigrette
(Cac loai o liu, artichoke ngon fi66c chon loc 66p trong dau giam)
Parma Ham with Melon (Thit heo muoi kieu Parma véi doa da 160i)
Norfolk Salad Bar (Cac loai xa lach tong hop)

SOuUP

Minestrone (Sup rau cu fiau kieu Y)
Selection of Freshly Baked Breads & Basil Focaccia Breads and Butter
(Banh mi t66i, banh mi Focaccia va hd)

MAIN COURSE
Meat Lasagna (Banh 16p nhan thit)

Pork Picatta (Thit heo tam tréng va pho mai chien)
Penne Pasta Putanesca (Nui Y xao sot ca va gia vi)
Grilled Fish with Lemon & Capers (Ca n66ng vdi chanh va hat caper)
Mini Pizza (Banh pizza nho)
Grilled Polenta with Mushrooms (Banh bot bap n6dng vdi nam)
Three Beans stewed with Tomato & Coriander (3 loai fiau ham sot ca chua va ngo)

Roast Potatoes with Fresh Thyme (Khoai tay fiut lo 66p vdi la hung tay)

DESSERT
Tiramisu, Creme Caramel, Profiteroles (Banh kem ca phe, banh flan, banh su)
Pear Custard Flan (Banh flan trai le)
Pana Cotta with Fruit Sauce (Banh flan kieu Y)
Bread & Butter Pudding (Banh mi 66p b6 nho s6a né6ng)
Selection of Sliced Tropical Fruits (Cac loai trai cay t60i)
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SALAD AND APPETIZER

German Potato Salad (Xa lach khoai tay kieu Néc)

Pasta Salad with Pesto (Xa lach mi véi sot la que tay)
Cabbage Salad with Caraway (Xa lach bap cai voi hat caraway)
Sausage Salad with Cheese (Xa lach xuc xich véi pho mai)
Chicken Liver Pate with Melba Toast Crisps (Pate gan ga)
Red Beet Salad, Dilled Cucumber Salad, Tomato Onion Salad
(Xa lach cu den, xa lach dda leo, xa lach ca chua vbi hanh tay)
Selection of Cold Cuts & Cheese with Condiments and Pickles
(Cac loai thit nguoi va pho mai vdi cac loai fio chua)

SOUP
Goulash Soup (Sup bo ham)
Selection of Freshly Baked Breads and Butter (Cac loai banh mi va bo)

MAIN COURSE

Miniature Beef Roulade (Bo ham rau cu)

Schnitzel (Thit tam bot chien gion)
Miniature Schaslik in Tomato Curry Sauce (Bo lui vbi sot ca ri)
Pan-fried Sea Bass Fillet with Herbed Horseradish Cream
(Ca chem phi le voi gia vi va sot rau cu)
Roast of Pork with an Onion & Raisin Sauce (Heo fiut lo vdi hanh tay va nho kho)
Red Cabbage or Sauerkraut (Bap cai fio ham, bap cai trang ham)

Mashed Potatoes (Khoai tay nghien)
LIVE GRILLING STATION

Selection of Grilled & Poached Sausages with a Wide Selection of Mustards

(Cac loai xuc xich chon loc vdi cac loai mu tac fii kem)

DESSERT
Mini Berliner with Marmalade (Banh Berliner vdi mét cam)
Black Forest Cherry Cake (Banh dau rong)
Bavarian Vanilla Cream served with Strawberry Sauce
(Banh kem Bavarian voi sot dau rong)
German Cheesecake with Raisins (Banh pho mai nééng kieu Néc véi nho kho)
Seasonal Sliced Fruit Selection on Ice (Cac loai trai cay theo mua tren fia)

Apple Fritters in Cinnamon Sugar (Banh tao chien gion 66p voi que va idééng)



