WESTERN BUFFET MENU 1

SALAD AND APPETIZER
Russian Salad
(Xa lach kieu Nga)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)

Xa lach Norfolk t6 chon
(Do6a leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Italian Pasta Salad (Mi Y tron xa lach)
Assorted Italian Cold Cuts (Cac loai thit nguoi kieu Y)
Marinated Poached Clams (Ngheu luoc tam gia vi)

SOUP
Pumpkin Soup (Sup kem bi fio)

Assorted Breads and Butter (Cac loai banh mi va bé)

MAIN COURSE
Beef Bourgignon (Bo ham r66u va rau qua)
Roast Chicken (Ga fiut lo)

Pan Fried Sea Bass with Lemon Butter Sauce (File ca chem chien v6i sot bé chanh)

Sauteed Garden Vegetables (Rau qua xao)
Buttered Potatoes (Khoai tay xoc bd)
Oriental Fried Rice (Cém chien phd6ng Nong)

DESSERT
Apple Tart with Vanilla Sauce (Banh tao vdi sot vani)
Chocolate Brownies (Banh so co la vdi fiau oc cho)

Fresh Fruits (Trai cay theo mua)

WESTERN BUFFET MENU 2

SALAD AND APPETIZER

Caesar Salad (Xa lach tron kieu Y)

Nicoise Salad (Xa lach tron kieu Phap)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces,Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
(Dba leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Assorted Smoked Fish (Salmon, Eel, Mackerel)
Cac loai ca xong khoi ( ca hoi, 166n, ca thu)
Pork Terrine (Thit heo fiong kieu Au)
Mini Quiche Lorraine (Banh né6ng thit heo xong khoi kieu Phap)

SOuUP

French Onion Soup with Croutons (Sup hanh tay va banh mi chien gion)

Assorted Breads and Butter (Cac loai banh mi va b0)

MAIN COURSE

Lasagne (Banh nddng kieu Y)

Pork Milanese with Mushroom and Tomato Sauce
(Thit heo tam pho mai chien vdi sot nam va ca chua)
Braised Beef Tongue (L66i bo ham fau)
Poached Fish Fillet with Saffaron Sauce (File ca tran vdi sot bong nghe)
Buttered Carrot and Broccoli with Roasted Almonds
(Bong cai xanh va ca rot xao b6 vdi hanh nhan fiut lo)
Roasted Baby Potato (Khoai tay bi Aut |0)

DESSERT
Chocolate Tart (Banh tart so co la)
Carrot Cake (Banh ca rot)
Creme Caramel (Banh flan)

Fresh Fruits (Trai cay theo mua)

WESTERN BUFFET MENU 3

SALAD AND APPETIZER

Mediterranean Vegetable Salad (Xa lach kieu Nia Trung Hai)

Chickpeas with Ham Salad (Xa lach tron thit heo jambon va fau)
Norfolk Salad Bar
(Cucumber, Tomatoes, 4x Lettuces, Three Dressings and Four Condiments)
Xa lach Norfolk t6 chon
(D6a leo, ca chua, 4 loai xa lach, 3 loai dau dam va 4 mon an kem)
Smoked Salmon (Ca hoi xong khoi)
Roast Beef with Tartar Sauce (Bo fiut lo vOi sot tartar)
Avocado with Cauliflower Salad and Roasted Almonds
(Xa lach tron bong cai voi bd va fiau hanh nhan)
Chicken Galantine (Cha ga)

SOuUP

Minestrone Soup (Sup rau qua kieu Y)

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

MAIN COURSE
Pork Schnitzel 'Vienna Style' (Thit heo lan bot chien kieu Ao)
Pan Fried Chicken Breast with Italian Vegetables

(Oc ga chien voi rau qua xao kieu Y)

Beef Stroganoff (Bo xao nam va dda chuot chua)
Seafood Provencal with Tomato Concasse
(Hai san xao vOi sot ca chua kieu Phap)
Sauteed Potatoes (Khoai tay xao bd)
Gratinated Cauliflower (Bong cai trang fiut lo)

DESSERT
Fresh Fruits (Trai cay theo mua)
Creme Brulee (Banh flan n66ng)
Cherry Pudding (Banh ndédng véi trai cherry)
Baked Cheese Cake (Banh pho mai n66ng)
Coconut Tart (Banh d6a)

WESTERN BUFFET MENU 4

SALAD AND APPETIZER

Hawaiian Maccaroni Salad (Xa lach mi ong tron kieu Hawaiian)

Mushroom and Asparagus Salad (Xa lach nam va mang tay)
Greek Salad (Xa lach tron kieu Hy Lap)
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)

Cucumber and Dill Salad (Xa lach dba leo va thi la)
Tomato and Onion Salad (Xa lach ca chua va hanh tay)
Seafood Salad (Goi hai san)

Poached Whole Atlantic Salmon (Ca hoi hap nguyen con)
Roast Pork Striploin with Prune and Mustard Mayonnaise
(Cot let heo nhoi man v6i sot mu tat)

Pork Liver Pate (Pate gan heo)

SOuUP
Beef Consomme with Sherry and Julienne Vegetables
(Sup bo nau trong vdi rodu sherry va rau qua cat sobi)
Assorted Breads and Butter (Cac loai banh mi va bd)

MAIN COURSE

Beef Sirloin Steak with Roast Potatoes and Grilled Tomatoes

(Thit bo n6dng voi khoai tay va ca chua fiut lo)
Coque au Vin (Ga nau roou fio kieu Phap)
Assorted Grilled Sausages (Cac loai xuc xich)
Garoupa Fish Fillet with White Wine Caper Sauce
(File ca bong mu v6i sot r6du trang va bong cai)
Ratatouille Vegetables (Rau qua xao kieu Y)
Green Beans with Bacon (Nau Phap xao thit xong khoi)

Roasted Potatoes (Khoai tay n66ng)

DESSERT
Fruit Tart (Banh trai cay cac loai)
Chocolate Mousse (So co la xop)
Fresh Fruits (Trai cay theo mua)
Assorted Cakes (Banh cac loai)

Assorted Ice Cream (Kem cac loai)



