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WESTERN BUFFET MENU 4

SALAD AND APPETIZER

Hawaiian Maccaroni Salad (Xaø laùch mì oáng troän kieåu Hawaiian)

Mushroom and Asparagus Salad (Xaø laùch naám vaø maêng taây)

Greek Salad (Xaø laùch troän kieåu Hy Laïp)

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)

Cucumber and Dill Salad (Xaø laùch döa leo vaø thì laø)

Tomato and Onion Salad (Xaø laùch caø chua vaø haønh taây)

Seafood Salad (Goûi haûi saûn)

Poached Whole Atlantic Salmon (Caù hoài haáp nguyeân con)

Roast Pork Striploin with Prune and Mustard Mayonnaise 

(Coát leát heo nhoài maän vôùi soát muø taït)

Pork Liver Pate (Pateâ gan heo)

SOUP 

Beef Consomme with Sherry and Julienne Vegetables

(Suùp boø naáu trong vôùi röôïu sherry vaø rau quaû caét sôïi)

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

MAIN COURSE

Beef Sirloin Steak with Roast Potatoes and Grilled Tomatoes 

(Thòt boø nöôùng vôùi khoai taây vaø caø chua ñuùt loø)

Coque au Vin (Gaø naáu röôïu ñoû kieåu Phaùp)

Assorted Grilled Sausages (Caùc loaïi xuùc xích)

Garoupa Fish Fillet with White Wine Caper Sauce

(Fileâ caù boáng muù vôùi soát röôïu traéng vaø boâng caûi)

Ratatouille Vegetables (Rau quaû xaøo kieåu YÙ)

Green Beans with Bacon (Ñaäu Phaùp xaøo thòt xoâng khoùi)

Roasted Potatoes (Khoai taây nöôùng)

DESSERT

Fruit Tart (Baùnh traùi caây caùc loaïi)

Chocolate Mousse (Soâ coâ la xoáp)

Fresh Fruits (Traùi caây theo muøa)

Assorted Cakes (Baùnh caùc loaïi)

Assorted Ice Cream (Kem caùc loaïi)
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SALAD AND APPETIZER  

Russian Salad

(Xaø laùch kieåu Nga)

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)

Italian Pasta Salad (Mì YÙ troän xaø laùch)

Assorted Italian Cold Cuts (Caùc loaïi thòt nguoäi kieåu YÙ)

Marinated Poached Clams (Ngheâu luoäc taåm gia vò)

SOUP 

Pumpkin Soup (Suùp kem bí ñoû)

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

MAIN COURSE 

Beef Bourgignon (Boø haàm röôïu vaø rau quaû)

Roast Chicken (Gaø ñuùt loø)

 Pan Fried Sea Bass with Lemon Butter Sauce (Fileâ caù cheûm chieân vôùi soát bô chanh)

Sauteùed Garden Vegetables (Rau quaû xaøo)

Buttered Potatoes (Khoai taây xoác bô)

Oriental Fried Rice (Côm chieân phöông Ñoâng)

 DESSERT 

Apple Tart with Vanilla Sauce (Baùnh taùo vôùi soát vani)

Chocolate Brownies (Baùnh soâ coâ la vôùi ñaäu oùc choù)

Fresh Fruits (Traùi caây theo muøa)
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WESTERN BUFFET MENU 2

SALAD AND APPETIZER

Caesar Salad (Xaø laùch troän kieåu YÙ)

Nicoise Salad (Xaø laùch troän kieåu Phaùp)

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 Smoked Fish (Salmon, Eel, Mackerel)

Caùc loaïi caù xoâng khoùi ( caù hoài, löôn, caù thu)

Pork Terrine (Thòt heo ñoâng kieåu AÂu)

Mini Quiche Lorraine (Baùnh nöôùng thòt heo xoâng khoùi kieåu Phaùp)

SOUP 

French Onion Soup with Croutons (Suùp haønh taây vaø baùnh mì chieân gioøn)

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

MAIN COURSE

Lasagne (Baùnh nöôùng kieåu YÙ)

Pork Milanese with Mushroom and Tomato Sauce

(Thòt heo taåm phoâ mai chieân vôùi soát naám vaø caø chua)

Braised Beef Tongue (Löôõi boø haàm ñaäu)

 Poached Fish Fillet with Saffaron Sauce (Fileâ caù traàn vôùi soát boâng ngheä)

Buttered Carrot and Broccoli with Roasted Almonds 

(Boâng caûi xanh vaø caø roát xaøo bô vôùi haïnh nhaân ñuùt loø)

Roasted Baby Potato (Khoai taây bi ñuùt loø)

DESSERT

Chocolate Tart (Baùnh tart soâ coâ la)

Carrot Cake (Baùnh caø roát)

Creme Caramel (Baùnh flan)

Fresh Fruits (Traùi caây theo muøa)
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WESTERN BUFFET MENU 3

SALAD AND APPETIZER

Mediterranean Vegetable Salad (Xaø laùch kieåu Ñòa Trung Haûi)

Chickpeas with Ham Salad (Xaø laùch troän thòt heo jambon vaø ñaäu)

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 Salmon (Caù hoài xoâng khoùi)

Roast Beef with Tartar Sauce (Boø ñuùt loø vôùi soát tartar)

Avocado with Cauliflower Salad and Roasted Almonds 

(Xaø laùch troän boâng caûi vôùi bô vaø ñaäu haïnh nhaân)

Chicken Galantine (Chaû gaø)

SOUP 

Minestrone Soup (Suùp rau quaû kieåu YÙ)

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

MAIN COURSE

Pork Schnitzel 'Vienna Style' (Thòt heo laên boät chieân kieåu AÙo)

Pan Fried Chicken Breast with Italian Vegetables

(ÖÙc gaø chieân vôùi rau quaû xaøo kieåu YÙ)

Beef Stroganoff (Boø xaøo naám vaø döa chuoät chua)

 Seafood Provencal with Tomato Concasse

(Haûi saûn xaøo vôùi soát caø chua kieåu Phaùp)

Sauteùed Potatoes (Khoai taây xaøo bô)

Gratinated Cauliflower (Boâng caûi traéng ñuùt loø)

DESSERT 

Fresh Fruits (Traùi caây theo muøa)

Creøme Bruleeù (Baùnh flan nöôùng)

Cherry Pudding (Baùnh nöôùng vôùi traùi cherry)

Baked Cheese Cake (Baùnh phoâ mai nöôùng)

Coconut Tart (Baùnh döøa)
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