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WEDNESDAY 18™ FEBRUARY 2026 | 18:30 — 21:00

BREAD STATION

Baguette | Sourdough | Rye | Ciabatta | Bread rolls |
Grissini

Flavored butter: Garlic herb | Truffle | Salted

SALAD STATION

Spicy squid salad

Lotus, scallop salad

Mango bailer shell salad

Tomato carpaccio, burrata

Apple, celery salad, mixed nuts, yoghurt dressing
Healthy & balance salad

VIETNAMESE TRADITIONAL CORNER

Square sticky rice, mung bean, pork

Sticky rice roll, banana stuffing

Sticky rice roll, mung bean, pork lard

Vietnamese steamed pork roll sausage, green chili
Vietnamese pork terrine

Fermented pork roll

Vietnamese steamed beef sausage

Marinated pork ear, fish sauce, garlic, chili

- Condiments: Pickle scallion bulbs, pickled shallot,
pickle vegetables, pickled mustard green, dried shrimp

CLASSIC CAESAR SALAD STATION

Make your own salad with: Lettuce | Caesar dressing |

Garlic croutons | Crispy bacon | Shaved chese

« Greens: Romaine | Rocket | Baby spinach | Frisee |
Cherry tomatoes | Cucumber | Capsicum | Sweet corn |
Red onion

« Add-ons: Grilled chicken | Tuna | Boiled eggs | Shrimp |
Feta cheese | Parmesan cheese | Walnuts | Peanuts |
Pumpkin seeds

- Dressings: Balsamic vinaigrette | Italian dressing |
Thousand island | Olive oil | Lemon | Honey mustard

COLD CUT & CHEESE SELECTION
Salami | Mortadella | Chorizo

« Cheeses: Brie | Camembert | Blue cheese | Edam |
Grana Padano

« Accompaniment: Breadsticks | Dried fruits | Nuts |
Chutneys | Grapes | Pears | Apples | Strawberries

SEAFOOD ON ICE
Tiger prawn | Oyster | Razor clam | Blood cockle | Mussels

« Sauce: Cocktail sauce | Mignonette | Lemon | Lime |
Green chili sauce

CEVICHE CORNER
White fish ceviche with lime and coriander
Shrimp ceviche with mango and chili

SUSHI CORNER
Nigiri sushi: Shrimp | Tuna | Salmon | Octopus
Sushi rolls assorted

« Condiments: Wasabi | Gari | Soy sauce

VIETNAMESE SIGNATURE CORNER
Nha Trang grilled pork roll

Fried crab spring rolls

Beef in piper leaf

PIZZA COUNTER
Magherita pizza | Seafood pizza

NOODLE STATION
Pork and prawn Quang noodles

SOUP STATION
Clam chowder

HOT DISHES (CHAFING DISH)

Steamed seabass Hong Kong style | Braised beef
bourguignon | Grilled chicken with rosemary jus
Wok-fried prawn, X.O sauce | Char-siu pork

Fried rice, salted fish, egg | Wok-fried vegetables with
scallop | Potato gratin

CARVING STATION

Deep fried Pork trouser, Hong Kong salt
Whole baked seabass, Mediterranean style
Roasted whole chicken, honey, lemon

BBQ LIVE GRILL STATION

Pork rib | Pork belly | Beef kebab | Chicken marinated |
Chicken wings | Smoked German sausage | Seabass
Mackerel | Tiger prawn | Squid | Mussel | Razor clam

« Sauces & condiments: Nha Trang chili lime salt |
Fish sauce with chili & garlic | Soy sauce with ginger |
Sate chili oil | Spring onion oil | Mushroom sauce |
Pepper sauce

DESSERT & FRUITS

Passion cheese cake | Fruit jelly | Coconut cake
Chocolate mousse | Palm sugar steamed rice cake
Pandan choux cream | Tropical fruit tart | Sweet glutinous
rice balls in ginger syrup | Yoghurt with black glutinous
rice | Seasonal fruit | Vietnamese traditional jam
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QUAY BANH Mi

Baguette | BAanh mi men chua | Banh mi lda mach | Banh
mi trang | Banh mi mém | Bdnh que gion

Bo an kem: Bo tdi thdo méc | Bo vi truffle | Bo man

QUAY GOI & XA LACH

Goi muc cay

Gdi ngo sen, so diép

GAai x0ai 6¢ gidc

Xa lach ca chua, phé mai

Xa lach tdo xanh, can tay, hat céc loai, x6t slta chua
Xa lach can bang va dinh duéng

QUAY MON TRUYEN THONG VIET NAM
Banh chung dau xanh thit heo

Bdnh tét chudi | Banh tét dau xanh, m& Ign
Cha lua da, 6t xiém xanh

Gio thi | Nem chua

Cha bo | Tai heo ngdm mam 6t

- D6 an kém: Ca kiéu, hanh tim ngdm, dua mén, cdi chua,
tom khd

QUAY XA LACH CAESAR

Salad tu lam véi: Xa lach | X6t Caesar | Banh mi nuéng téi

| Thit xdng khdi gion | Phoé mai Parmesan bao

« Rau céac loai: Romaine | Rocket | B x6i baby | Xa lach
xodn | Ca chua bi | Dua leo | Gt chuéng | Bép ngot |
Hanh tim

« Kem: Ga nudng | Ca ngu | Tring luéc | Tom | Phd mai
Feta | Ph6é mai Parmesan | Oc ché | Dau phéng | Hat bi

- X6t: X6t gidm den | X6t dau gidm kiéu Y | X6t nghin dao
| Dau olive | Chanh | Xét mu tat mat ong

QUAY THIT NGUOI & PHO MAI
Xuc xich cay Y

Xuc xich Mortadella

Xuc xich Tay Ban Nha

Uc vit x6ng khdi

- Phé mai: Brie | Camembert | Phé mai xanh |
Phé mai Edam | Phé mai Padano

- Dung kém: Banh mi que | Trai cdy khé | Hat |
MUt céc loai | Dau | Lé | Tdo | Nho

QUAY HAISAN
Tom su | Hau stra | Oc méng tay | S6 huyét | Vem

« X6t: X6t cocktail | X6t gidm rugu dé | Chanh vang |
Chanh xanh | X6t mugi 6t xanh

GOC CEVICHE
Gai cd tai chanh va ngo ri
Toém tuai tron xoai va chanh

QUAY SUSHI CAC LOAI
Com nigiri: Tém | Ca nglr | C4 héi | Bach tudc
Com cudn cac loai

« D6 &n kém: MU tat | Gling héng | Nudc tuong

QUAY MON NGON VIET NAM
Nem nuéng Nha Trang

Nem cua bé

Bo 14 16t

QUAY PIZZA
Pizza ca chua | Pizza hai sdn

QUAY MON NUGC
Mi Quang tom thit

QUAY SUP
Sup kem nghéu

QUAY MON NONG

Cé chém hap Hong Kong | B6 hdm vang dé
Ga nuéng s6t huong thdo | Tom xao x6t X.0
Xa xiu thit heo | Com chién ca man

Rau cl xao so diép | Khoai tay dut lo

QUAY CAT THIT NONG

Chan gio chién gion, mudi Hong Kong
Cé chém nudng dia trung hai

Ga nguyén con nuéng mat ong, chanh

QUAY BBQ NUGNG

Sudn heo | Thit ba chi | Bo xién nudng | Ga udp thdo méc
Canh ga | Xuc xich x6ng khoi | Ca chém | Ca song

Tom st | Muc | Vem | Oc mong tay

. DUng kém: Muéi 6t Nha Trang | Nuéc mam chua ngot |
Nudc tuong gung | Sa-t€ | MG hanh | X6t ndm | X6t tiéu

QUAY TRANG MIENG

Banh phd mai chanh day | Thach trdi cdy | Banh dua
Bdnh mousse vi s6 c6 la | Banh bo thét nét

Banh su kem 1a dua | Banh tart trai cay

Cheé tréi nudc | Sira chua nép cdm | Tréi cay theo mua
C4c loai mut truyén théng Viét Nam



