
VIETNAMESE BUFFET MENU 3

SALAD AND APPETIZER

Assorted Vietnamese Cold Cuts (Thòt nguoäi Vieät Nam)

Mussel Salad Hue Style (Goûi heán)

Stuffed Snails (OÁc nhoài thòt)

Marinated Beef Salad with Star-fruit and Young Banana (Goûi boø boùp thaáu)

Jelly Fish Salad with Shrimp and Pork Meat (Goûi söùa toâm thòt)

Papaya Salad with Shrimp (Goûi ñu ñuû vôùi toâm)

Chicken and Banana Flower Salad (Goûi gaø vôùi boâng chuoái)

Water Spinach Salad with Dried Squid (Goûi rau muoáng vôùi möïc khoâ)

Deep-fried Spring Rolls with Crab Meat, Shrimp and Pork (Chaû gioø toâm, cua, thòt)

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

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)

SOUP

Snow Mushroom Soup with Scallop and Shrimp (Suùp naám tuyeát haûi saûn)

MAIN COURSE

Crab in Tamarind Sauce (Cua rang me)

Simmered Chicken with Ginger (Gaø kho göøng)

Mackerel Fish in Caramel Sauce (Caù thu kho taøu)

Sauteùed Beef with Onion and Celeriac (Boø xaøo haønh caàn)

Sauteùed Eel with Vermicelli and Coconut Milk (Löôn um nöôùc döøa)

Sauteed Squid with Lemongrass and Chili (Möïc xaøo saû ôùt)

Fried Rice with Salty Fish (Côm chieân caù maën)

Marinated Beef Skewer on Lemongrass (Boø luïi saû)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Banana in Sago Coconut (Cheø chuoái nöôùc döøa)

Black-eyed Peas Sweet Soup (Cheø ñaäu traéng)

Tapioca Cake with Coconut and Yellow Beans (Baùnh xu xeâ)

Glutinous and Peanut Soup (Cheø thöng)
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VIETNAMESE BUFFET MENU 2

SALAD AND APPETIZER

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

Transparent Spring Rolls (Goûi cuoán)

Raw Fish Salad (Goûi caù soáng)

Bitter-melon Salad with Dried Shrimp (Goûi khoå qua toâm khoâ)

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

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)

Minced Pork with Liver Terrine (Chaû ñuøm)

Chicken Salad with Persicaria and Onion (Gaø xeù, haønh taây vaø rau raêm)

SOUP

Green Asparagus Soup with Four Flavours (Suùp maêng taây töù vò)

MAIN COURSE

Deep-fried Cat Fish with Ginger Fish Sauce (Caù treâ chieân nöôùc maém göøng)

Sauteed Chicken with Cashew Nuts (Gaø xaøo haït ñieàu)

Sauteed Frog with Vermicelli and Coconut Milk (EÁch xaøo laên)

River Prawn Curry with Coconut Juice (Caø ri toâm)

Pork Spare Ribs in Fish Sauce (Söôøn non ram nöôùc maém)

Sauteed Vegetables Vietnamese Style (Rau quaû xaøo)

Fried Rice with Crab Meat and Prawns (Côm chieân cua vaø toâm)

Steamed Rice (Côm traéng)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Taro Sweet Soup (Cheø khoai moân)

Stuffed Peanut in Tapioca (Cheø ñaäu phoäng nhoài boät)

Cassava Cake (Baùnh khoai mì nöôùng)
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VIETNAMESE BUFFET MENU 1

SALAD AND APPETIZER

Grape-fruit Salad with Dried Shrimp and Pork Meat (Goûi böôûi vôùi toâm khoâ vaø thòt heo)

Snail Salad (Goûi oác)

Chicken and Cabbage Salad (Goûi baép caûi vôùi gaø xeù)

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)

Prawn Mousse on Sugarcane (Chaïo toâm)

Rolled Beef in La Lot Leaves (Boø laù loát)

Green Papaya Salad with Shrimp and Pork Meat (Goûi ñu ñuû toâm thòt)

Green Mango Salad with Dried Fish (Goûi xoaøi caù maën)

Stuffed Squid with Minced Pork (Möïc nhoài thòt)

SOUP

Chicken and Sweet Corn Soup (Suùp baép vaø gaø xeù)

MAIN COURSE

Simmered Pork with Eggs in Coconut Juice (Thòt kho tröùng)

Mudfish in Clay Pot (Caù loùc kho toä)

Sauteed Chicken with Lemongrass and Chili (Gaø xaøo saû ôùt)

Braised Beef Tongue with White Beans (Löôõi boø haàm ñaäu traéng)

Deep-fried Eel (Löôn chieân gioøn)

Fried Rice with Chicken and Lotus Seeds (Côm chieân vôùi thòt gaø vaø haït sen)

Sauteed Water Spinach with Garlic (Rau muoáng xaøo toûi)

Steamed Rice (Côm traéng)

DESSERT

Fresh Fruits (Traùi caây theo muøa)

Banana in Sago and Coconut (Cheø chuoái chöng)

Black Bean Marmalade Soup (Cheø ñaäu ñen)

Mung Bean Cake (Baùnh ñaäu xanh nöôùng)

Cassava and Sweet Potato Soup (Cheø baø ba)
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VIETNAMESE BUFFET MENU 4

SALAD AND APPETIZER

Lotus Rhizone Salad with Shrimps (Goûi ngoù sen toâm thòt)

Green Papaya Salad with Pork & Basil (Goûi ñu ñuû vôùi thòt heo vaø laù huùng queá)

Beef Salad with Ram Leaf (Goûi boø vaø rau raêm)

Steamed Shrimp with Chili Dip (Toâm luoäc chaám töông ôùt)

Banana Flower and Chicken Salad (Goûi hoa chuoái vaø gaø xeù)

Glass Noodle Salad with Shrimp Chips (Goûi mieán vaø baùnh phoàng toâm)

Deep-Fried Crispy Spring Roll with Pork (Chaû gioø thòt heo)

Fresh Crunchy Spring Roll with Shrimp (Goûi cuoán toâm)

SOUP

Sweet & Sour Fish Soup (Canh chua caù)

MAIN COURSE 

Pork Medallion with Lemon Grass & Chili (Thaên heo xaøo saû ôùt)

Basa Fish with Turmeric in Banana Leaves (Caù basa öôùp ngheä goùi laù chuoái)

Caramelized Shrimp (Toâm rim nöôùc döøa)

Braised Buffalo Shank (Baép traâu haàm)

Sauteùed Water Spinach with Bean Curd (Rau muoáng xaøo taøu huõ)

Long Bean with Bacon (Ñaäu ñuõa xaøo thòt ba roïi)

Tofu with Marinated Soya Bean (Ñaäu huõ öôùp nöôùc töông)

 Fried Rice with Seafood (Côm chieân haûi saûn)

DESSERT

Assorted French Style Pastries (Caùc loaïi baùnh ngoït kieåu Phaùp)

Lime Meringue Pie, Baked Cheese Cake with Raisin

(Baùnh Meringue chanh, baùnh phoâ mai nöôùng nho)

Warm Bread and Butter Pudding with Vanilla Sauce 

(Baùnh mì vôùi bô tröùng söõa vaø soát vani)

Sweet Soup with Coconut Milk (Cheø nöôùc döøa)

Banana stewed with Sago (Cheø chuoái chöng)

Mung Bean Cake (Baùnh ñaäu xanh)

EXOTIC FRESH FRUIT 

Custard Apple, Rambutan, Mango, Longan, Watermelon, Papaya

(Choâm choâm, xoaøi, nhaõn, döa haáu, ñu ñuû)
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