
INTERNATIONAL BUFFET MENU 4

SALAD AND APPETIZER

Chicken and Cabbage Salad (Goûi baép caûi gaø)

Seafood Salad “Thai Style” (Goûi haûi saûn kieåu Thaùi)

Nicoise Salad (Xaø laùch troän kieåu Phaùp)

Caesar Salad with Parmesan Crisp (Xaø laùch troän kieåu YÙ)

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)

Glass Noodle Salad with Black Mushrooms (Goûi mieán naám ñoâng coâ)

Rice and Chicken Salad with Coriander (Côm gaø troän vôùi ngoø)

Assorted Terrines and Pates (Seafood Terrine, Pork Pate, Vegetable Terrine) 

Caùc loaïi thòt nguoäi vaø pateâ (chaû haûi saûn, pateâ heo, rau quaû ñoâng)

Poached Shrimp and River Prawns with Cocktail Sauce (Toâm haáp soát cocktail) 

SOUP 

Tomato Cream Soup (Suùp kem caø chua)

Assorted Breads and Butter (Caùc loaïi baùnh mì vaø bô)

MAIN COURSE

Pork Medallion in Pepper Sauce (Thaên heo nöôùng soát tieâu)

Sliced Beef with Black Bean Sauce (Boø xaøo taøu xì)

Steamed Barramundi Fillet with Beurre Blanc Sauce (Fileâ caù cheûm haáp duøng vôùi soát röôïu)

Cantonese Fried Rice (Côm chieân Döông Chaâu)

Sauteed Eel with Vermicelli and Coconut Milk (Löôn xaøo laên)

Piccatta Milanese with Parpadelle Pasta (Thòt heo chieân vôùi phoâ mai duøng vôùi mì YÙ)

Lamb Leg Carving with Grilled Tomato and Roasted Potatoes

(Garlic Sauce and Mint Sauce)

 Ñuøi tröøu nöôùng duøng vôùi caø chua vaø khoai taây (soát toûi vaø soát baïc haø)  

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Baked Apple Pie (Baùnh taùo nöôùng)

Warm Bread and Butter Pudding with Custard Sauce(Baùnh mì vaø bô nöôùng vôùi soát tröùng)

Chocolate Mousse (Soâ coâ la xoáp)

Carrot Cake (Baùnh caø roát)

Black-eyed Peas Sweet Soup (Cheø ñaäu traéng)

Apple Tart (Baùnh taùo nöôùng)
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SALAD AND APPETIZER

Gado Gado Salad - Indonesian Vegetable Salad with Peanut Sauce

(Rau quaû luoäc duøng vôùi soát ñaäu phoäng theo kieåu Indo)

Thai-Style Beef Salad (Goûi boø troän kieåu Thaùi)

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)

German Potato Salad (Xaø laùch khoai taây troän kieåu Ñöùc)

Pasta Salad with Pesto (Xaø laùch mì YÙ vôùi soát laù thôm)

Transparent Spring Rolls (Goûi cuoán toâm thòt)

Salami and Ham Platter (Jambon vaø xuùc xích YÙ)

SOUP

Kim Chee - Korean Style Cabbage Soup 

(Suùp Kim chi naáu theo kieåu Haøn Quoác)

Assorted Breads and Butter (Caùc loaïi baùnh mì vaø bô)

MAIN COURSE

Sauteùed Beef with Bokchoy and Oyster Sauce (Boø xaøo caûi thìa vaø daàu haøo)

Nasi Goreng - Indonesian Fried Rice (Côm chieân kieåu Indo)

BBQ Pork Spare Ribs (Söôøn non nöôùng soát BBQ)

Chicken Curry Malaysian Style (Caø ri gaø naáu kieåu Maõ lai)

Pan Fried Barramundi Fillet with Ratatouille Vegetables

(Caù cheûm chieân vôùi rau quaû xaøo)

Sauteùed Potatoes (Khoai taây xoác chaûo)

Steamed Rice (Côm traéng)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Lapis Legit - Indonesian Layered Cake (Baùnh boâng lan Indo)

Chocolate Brownie (Baùnh soâ coâ la nöôùng)

Agar Agar (Rau caâu)
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SALAD AND APPETIZER

Assorted Bean Salad with Potato and Green Peas 

(Xaø laùch ñaäu caùc loaïi troän vôùi khoai taây)

Thai Style Vermicelli and Seafood Salad (Goûi mieán vôùi haûi saûn kieåu Thaùi)

Italian Bowtie Pasta Salad with Tuna Fish (Xaø laùch mì YÙ vôùi caù ngöø ñoùng hoäp)

Calamari Salad with Olives and Onion (Goûi möïc vôùi traùi oâ liu vaø haønh)

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)

Smoked Ham and Pate (Thòt jambon vaø pateâ heo)

Vietnamese Deep Fried Spring Rolls with Fish Sauce (Chaû gioø truyeàn thoáng)

SOUP

Bak Kut Teh (Suùp söôøn non naáu vôùi thuoác Baéc kieåu Singapore)

Assorted Bread and Butter (Caùc loaïi baùnh mì vaø bô)

MAIN COURSE

Stewed Beef Shank with Green Peppercorn Vietnamese Style  

(Baép boø haàm vôùi tieâu xanh kieåu Vieät Nam)

Pork Fillet Stuffed with Prunes and Apple Sauce

(Fileâ heo nhoài vôùi maän khoâ vaø soát taùo)

Singapore Fried Rice Noodles (Buùn xaøo kieåu Singapore)

Deep Fried Soft Shell Crab with Sweet and Sour Sauce

(Cua loät chieân gioøn duøng vôùi soát chua ngoït)

Roast Baby Potatoes (Khoai taây bi ñuùt loø)

Marinated Grilled Tuna Steak with Dill Sauce(Caù ngöø ñaïi döông vôùi soát thì laø)

Steamed Rice (Côm traéng)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Lemon Tart (Baùnh chanh)

Baked Cheese Cake (Baùnh phoâ mai nöôùng)

Cassava and Sweet Potato Soup (Cheø baø ba nöôùc döøa)

Apple Pie (Baùnh taùo)
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SALAD AND APPETIZER

Tomato and Mozzarella Salad (Caø chua vaø phoâ mai xaø laùch)

Lotus Root Salad with Prawns and Pork Meat (Goûi ngoù sen toâm thòt)

Potato Salad “German Style” with Oil and Vinegar (Xaø laùch khoai taây troän kieåu Ñöùc)

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)

Assorted Seafood in Lemon Vinaigrette (Haûi saûn traän daàu giaám)

Rare Roast Beef with Tartar Sauce (Boø nöôùng duøng vôùi soát tartar)

Stuffed Squid with Minced Meat (Möïc nhoài thòt)

Chicken Galantine (Gaø cuoän chaû)

SOUP 

Beef Goulash Soup (Suùp boø naáu theo kieåu Hungary)

Assorted Bread and Butter (Caùc loaïi baùnh mì vaø bô)

MAIN COURSE 

Chicken Teriyaki (Gaø nöôùng töông ñaëc kieåu Nhaät)

Lamb Curry Moroccan Style (Caø ri cöøu naáu theo kieåu Maroccan)

Beef Satay with Peanut Sauce (Boø nöôùng sa teá vôùi soát ñaäu phoäng)

Pan Fried Red Snapper with Saffron Sauce (Fileâ caù höôøng chieân vôùi soát nhuïy hoa)

Crispy Pork Leg with Soya-Ginger Sauce (Gioø heo chieân gioøn vôùi soát töông göøng)

Buttered Vegetables / Potato Gratin (Rau quaû xaøo bô/ khoai taây naáu vôùi söõa vaø phoâ mai)

  Steamed Rice (Côm traéng)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Creme Caramel (Baùnh flan)

Carrot Cake (Baùnh caø roát)

Coconut Cake (Baùnh döøa)

Chocolate Mud Cake (Baùnh soâ coâ la nöôùng)

Agar Agar (Rau caâu)

Banana in Sago Coconut (Cheø chuoái chöng boät baùn)
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SALAD AND APPETIZER

Hummus bil Thahina (Ñaäu chicpea xay nhuyeãn)

Metabel (Xaø laùch caø tím)

Babaganouche, Tabbouleh (Xaø laùch caø tím vôùi Tabbouleh)

Fattoush Salad, Lentil Salad

(Caùc loaïi xaø laùch vôùi baùnh mì vaø caø chua, xaø laùch ñaäu laêng)

Marinated Eggplant with Garlic (Caø tím öôùp toûi)

Fetta Cheese with Roasted Peppers and Cumin

(Phoâ mai fetta vôùi ôùt xanh ñuùt loø vaø haït cumin)

Mixed Pickles & a Variety of Olives (Caùc loaïi ñoà chua vaø moät soá traùi oâ liu)

SOUP

Oriental Yellow Lentil Soup with Lemon

(Suùp ñaäu laêng vaøng kieåu phöông Ñoâng)

Assorted Breads and Butter (Caùc loaïi baùnh mì vaø bô)

MAIN COURSE

Kofta, Lamb Kebabs in Natural Jus (Cöøu xieân nöôùng duøng vôùi soát nöôùc coát)

Cabbage Roulade in Tomato Sauce (Baép caûi haàm vôùi soát caø chua)

Roasted Chicken with Cardamon, Tomatoes (Gaø ñuùt loø vôùi haït cardamon vaø caø chua)

Fish stewed with Olives & Okra (Caù haàm vôùi traùi oâ liu vaø ñaäu baép)

Beef stewed with Broad Beans (Boø naáu ñaäu)

Cous-cous, with Herbs & Raisins (Cous-cous vôùi caùc loaïi gia vò vaø nho khoâ)

Oriental Rice (Côm phöông Ñoâng)

DESSERT

Baklava (Baùnh xoáp nöôùng vôùi haït deû vaø maät ong)

Stuffed Dates (Traùi sung nhoài)

Apricot Cream Pudding (Baùnh traùi mô)

Semolina Cake (Baùnh nöôùng AÛ Raäp)

Fresh Fruit Cuts with Yogurt - Honey Sesame Dip

(Traùi caây vôùi yaourt vaø soát maät ong meø)

toWe  cater 
your 

INTERNATIONAL BUFFET MENU 6

SALAD AND APPETIZER

Variety of Italian Cold Sliced Meats & Provelone Cheese

(Caùc loaïi thòt nguoäi kieåu YÙ vaø phoâ mai provelone)

Black Bean Salad with Basil and Salami 

(Xaø laùch ñaäu ñen vôùi laù queá taây vaø thòt nguoäi salami)

Grilled Marinated Vegetables (Rau quaû öôùp gia vò nöôùng)

Tomato & Mozzarella Salad (Xaø laùch caø chua vaø phoâ mai nöôùng)

Sardines in Tomato Sauce (Caù moøi soát caø chua)

Caesar Salad (Xaø laùch troän kieåu Caesar)

Atlantic Tuna Salad with Olives (Xaø laùch caù ngöø Atlantic vaø traùi oâ liu)

Crisp Raw Vegetable Crudités with a Creamy Sun-dried Tomato Dip

(Rau cuû soáng chaám vôùi soát kem caø chua phôi khoâ)

Selection of Premium Olives, Artichoke Hearts in Shallot Vinaigrette

(Caùc loaïi oâ liu, artichoke ngon ñöôïc choïn loïc öôùp trong daàu giaám)

 Parma Ham with Melon (Thòt heo muoái kieåu Parma vôùi döa da löôùi)

Norfolk Salad Bar (Caùc loaïi xaø laùch toång hôïp)

SOUP

Minestrone (Suùp rau cuû ñaäu kieåu YÙ)

Selection of Freshly Baked Breads & Basil Focaccia Breads and Butter

(Baùnh mì töôi, baùnh mì Focaccia vaø bô)

MAIN COURSE

Meat Lasagna (Baùnh lôùp nhaân thòt)

Pork Picatta (Thòt heo taåm tröùng vaø phoâ mai chieân)

Penne Pasta Putanesca (Nui YÙ xaøo soát caù vaø gia vò)

Grilled Fish with Lemon & Capers (Caù nöôùng vôùi chanh vaø haït caper)

Mini Pizza (Baùnh pizza nhoû)

Grilled Polenta with Mushrooms (Baùnh boät baép nöôùng vôùi naám)

Three Beans stewed with Tomato & Coriander (3 loaïi ñaäu haàm soát caø chua vaø ngoø)

Roast Potatoes with Fresh Thyme (Khoai taây ñuùt loø öôùp vôùi laù huùng taây)

DESSERT

Tiramisu, Creøme Caramel, Profiteroles (Baùnh kem caø pheâ, baùnh flan, baùnh su)

 Pear Custard Flan (Baùnh flan traùi leâ)

Pana Cotta with Fruit Sauce (Baùnh flan kieåu YÙ)

Bread & Butter Pudding (Baùnh mì öôùp bô nho söõa nöôùng)

Selection of Sliced Tropical Fruits (Caùc loaïi traùi caây töôi)
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SALAD AND APPETIZER

German Potato Salad (Xaø laùch khoai taây kieåu Ñöùc)

Pasta Salad with Pesto (Xaø laùch mì vôùi soát laù queá taây)

Cabbage Salad with Caraway (Xaø laùch baép caûi vôùi haït caraway)

Sausage Salad with Cheese (Xaø laùch xuùc xích vôùi phoâ mai)

Chicken Liver Pate with Melba Toast Crisps (Pateâ gan gaø)

Red Beet Salad, Dilled Cucumber Salad, Tomato Onion Salad

(Xaø laùch cuû deàn, xaø laùch döa leo, xaø laùch caø chua vôùi haønh taây)

Selection of Cold Cuts & Cheese with Condiments and Pickles

(Caùc loaïi thòt nguoäi vaø phoâ mai vôùi caùc loaïi ñoà chua)

SOUP

Goulash Soup (Suùp boø haàm)

Selection of Freshly Baked Breads and Butter (Caùc loaïi baùnh mì vaø bô)

MAIN COURSE

Miniature Beef Roulade (Boø haàm rau cuû)

Schnitzel (Thòt taåm boät chieân gioøn)

Miniature Schaslik in Tomato Curry Sauce (Boø luïi vôùi soát caø ri)

Pan-fried Sea Bass Fillet with Herbed Horseradish Cream

(Caù cheûm phi leâ vôùi gia vò vaø soát rau cuû)

Roast of Pork with an Onion & Raisin Sauce (Heo ñuùt loø vôùi haønh taây vaø nho khoâ)

Red Cabbage or Sauerkraut (Baép caûi ñoû haàm, baép caûi traéng haàm)

Mashed Potatoes (Khoai taây nghieàn)

LIVE GRILLING STATION

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

(Caùc loaïi xuùc xích choïn loïc vôùi caùc loaïi muø taïc ñi keøm)

DESSERT

Mini Berliner with Marmalade (Baùnh Berliner vôùi möùt cam)

Black Forest Cherry Cake (Baùnh daâu röøng)

Bavarian Vanilla Cream served with Strawberry Sauce

(Baùnh kem Bavarian vôùi soát daâu röøng)

German Cheesecake with Raisins (Baùnh phoâ mai nöôùng kieåu Ñöùc vôùi nho khoâ)

Seasonal Sliced Fruit Selection on Ice (Caùc loaïi traùi caây theo muøa treân ñaù)

Apple Fritters in Cinnamon Sugar (Baùnh taùo chieân gioøn öôùp vôùi queá vaø ñöôøng)
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