VIETNAMESE BUFFET MENU 1

SALAD AND APPETIZER

Grape-fruit Salad with Dried Shrimp and Pork Meat (Goi bddi voi tom kho va thit heo)

Snail Salad (Goi oc)
Chicken and Cabbage Salad (Goi bap cai voi ga xe)
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)
Prawn Mousse on Sugarcane (Chao tom)
Rolled Beef in La Lot Leaves (Bo la lot)
Green Papaya Salad with Shrimp and Pork Meat (Goi fiu fiu tom thit)
Green Mango Salad with Dried Fish (Goi xoai ca man)
Stuffed Squid with Minced Pork (M&c nhoi thit)

SOuUP
Chicken and Sweet Corn Soup (Sup bap va ga xe)

MAIN COURSE
Simmered Pork with Eggs in Coconut Juice (Thit kho trong)
Mudfish in Clay Pot (Ca loc kho to)
Sauteed Chicken with Lemongrass and Chili (Ga xao sa 6t)

Braised Beef Tongue with White Beans (L66i bo ham fiau trang)
Deep-fried Eel (L66n chien gion)
Fried Rice with Chicken and Lotus Seeds (Com chien voi thit ga va hat sen)
Sauteed Water Spinach with Garlic (Rau muong xao toi)

Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)
Banana in Sago and Coconut (Che chuoi chdng)
Black Bean Marmalade Soup (Che fiau fien)
Mung Bean Cake (Banh fiau xanh nd6ng)
Cassava and Sweet Potato Soup (Che ba ba)

VIETNAMESE BUFFET MENU 2

SALAD AND APPETIZER

Lotus Root Salad with Prawns and Pork Meat (Goi ngo sen tom thit)

Transparent Spring Rolls (Goi cuon)
Raw Fish Salad (Goi ca song)
Bitter-melon Salad with Dried Shrimp (Goi kho qua tom kho)
Snow Mushroom Salad with Seafood (Goi nam tuyet vdi hai san)
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)
Minced Pork with Liver Terrine (Cha fium)
Chicken Salad with Persicaria and Onion (Ga xe, hanh tay va rau ram)

SOUP

Green Asparagus Soup with Four Flavours (Sup mang tay to vi)

MAIN COURSE

Deep-fried Cat Fish with Ginger Fish Sauce (Ca tre chien n66¢c mam gong)

Sauteed Chicken with Cashew Nuts (Ga xao hat fiieu)
Sauteed Frog with Vermicelli and Coconut Milk (Ech xao lan)
River Prawn Curry with Coconut Juice (Ca ri tom)

Pork Spare Ribs in Fish Sauce (S66n non ram né6¢c mam)
Sauteed Vegetables Viethamese Style (Rau qua xao)
Fried Rice with Crab Meat and Prawns (Cém chien cua va tom)
Steamed Rice (Com trang)

DESSERT
Fresh Fruits (Trai cay theo mua)
Taro Sweet Soup (Che khoai mon)
Stuffed Peanut in Tapioca (Che fiau phong nhoi bot)

Cassava Cake (Banh khoai mi n66ng)

VIETNAMESE BUFFET MENU 3

SALAD AND APPETIZER
Assorted Vietnamese Cold Cuts (Thit nguoi Viet Nam)
Mussel Salad Hue Style (Goi hen)
Stuffed Snails (Oc nhoi thit)
Marinated Beef Salad with Star-fruit and Young Banana (Goi bo bop thau)
Jelly Fish Salad with Shrimp and Pork Meat (Goi s6a tom thit)

Papaya Salad with Shrimp (Goi fiu fiu voi tom)
Chicken and Banana Flower Salad (Goi ga v6i bong chuoi)

Water Spinach Salad with Dried Squid (Goi rau muong véi mdc kho)
Deep-fried Spring Rolls with Crab Meat, Shrimp and Pork (Cha gio tom, cua, thit)
Snow Mushroom Salad with Seafood (Goi nam tuyet voi hai san)

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)

SOUP

Snow Mushroom Soup with Scallop and Shrimp (Sup nam tuyet hai san)

MAIN COURSE

Crab in Tamarind Sauce (Cua rang me)

Simmered Chicken with Ginger (Ga kho gong)

Mackerel Fish in Caramel Sauce (Ca thu kho tau)
Sauteed Beef with Onion and Celeriac (Bo xao hanh can)
Sauteed Eel with Vermicelli and Coconut Milk (L66n um n66c dda)
Sauteed Squid with Lemongrass and Chili (M6c xao sa 6t)
Fried Rice with Salty Fish (Com chien ca man)
Marinated Beef Skewer on Lemongrass (Bo lui sa)

DESSERT
Fresh Fruits (Trai cay theo mua)

Banana in Sago Coconut (Che chuoi n6dc doa)
Black-eyed Peas Sweet Soup (Che fiau trang)
Tapioca Cake with Coconut and Yellow Beans (Banh xu xe)
Glutinous and Peanut Soup (Che théng)

VIETNAMESE BUFFET MENU 4

SALAD AND APPETIZER

Lotus Rhizone Salad with Shrimps (Goi ngo sen tom thit)

Green Papaya Salad with Pork & Basil (Goi fiu fiu vdi thit heo va la hung que)
Beef Salad with Ram Leaf (Goi bo va rau ram)
Steamed Shrimp with Chili Dip (Tom luoc cham t66ng 6t)
Banana Flower and Chicken Salad (Goi hoa chuoi va ga xe)
Glass Noodle Salad with Shrimp Chips (Goi mien va banh phong tom)
Deep-Fried Crispy Spring Roll with Pork (Cha gio thit heo)
Fresh Crunchy Spring Roll with Shrimp (Goi cuon tom)

SOUP
Sweet & Sour Fish Soup (Canh chua ca)

MAIN COURSE

Pork Medallion with Lemon Grass & Chili (Than heo xao sa 6t)

Basa Fish with Turmeric in Banana Leaves (Ca basa 66p nghe goi la chuoi)
Caramelized Shrimp (Tom rim né6c doa)
Braised Buffalo Shank (Bap trau ham)
Sauteed Water Spinach with Bean Curd (Rau muong xao tau hu)
Long Bean with Bacon (Nau fiua xao thit ba roi)
Tofu with Marinated Soya Bean (Nau hu 66p né6c t66ng)
Fried Rice with Seafood (Cém chien hai san)

DESSERT
Assorted French Style Pastries (Cac loai banh ngot kieu Phap)
Lime Meringue Pie, Baked Cheese Cake with Raisin
(Banh Meringue chanh, banh pho mai n66ng nho)
Warm Bread and Butter Pudding with Vanilla Sauce
(Banh mi vdi bd trong sda va sot vani)
Sweet Soup with Coconut Milk (Che ndéc dba)
Banana stewed with Sago (Che chuoi chdng)
Mung Bean Cake (Banh fiau xanh)

EXOTIC FRESH FRUIT
Custard Apple, Rambutan, Mango, Longan, Watermelon, Papaya

(Chom chom, xoai, nhan, déa hau, fiu fiu)



