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BUFFET DINER ™

APPETIZERS - SEAFOOD ON ICE - SHOOTERS

Gravlax salmon and condiments
CA hoi v muoi déic biét vdi gia vi
Vitello tomato on bed of red onion
Thit bé vdi xot hanh
Pepper crust blue fine tuna
Ca ngwr ap chao voi hat tieu so
Danang special sea snails served with ginger sauce
CAc logi 6c bién Pa Nang dn Kém xot mam gieng
Smocked Sea Bass
Ca Chem xong khol
Sushi and Maki Rolls
Com cudn kiéu Nhat

Poached Mussels with toppmg
Vem xanh chan véi nude xot
Poached Clam with ginger and lemongrass
Nghéu chan véi giing va sa
Poached Prawn with ginger
TOM chan véi girng
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CALIFORNIA COBB SALAD - SALAD KIEU MY
Mixed Romaine, Micro, Green Bean, Blue Cheese, Grilled
Cherry Tomato, Dice-Smoked Chicken & Bacon,
Dice-Boiled Eggs
Diced Vegetables: Avocado, Corns, Cucumber,
Onion and Tomato
Xa lach Romaine téng hop, Micro, dau xanh, pho mai
xanh, ca chua b1 nudng, thit ga xong kho1 va thit xong khoi,
tring ludc xuc xac
Rau thai hat Ivu: Bo, ngo, dua chudt, hanh tay va ca chua
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Chilled Vichyssoise with rosemary cherry tomatoes (V)
Sup ly ca chua lanh
Mediterranean shooters with tandoori fruits (V)
Sup ly cay rau cu va trai cay nuong
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Sweet & sour seafood salad with local herbs
Salad hai san chua cay voi rau thom
Salad of smoked chicken & mango
Salad ga xong khoi va xoal
Hot & sour minced meat salad with basil
Salad thjt bam chua cay voi rau hung
Mushroom with seaweed & bean curd toasted
sesame dressing (V)

Gd6i nam véi rong bién va ddu phu xot mé rang




WITH CONDIMENTS:

Aioli Sauce, Mayo-wasabl, Light Soya, Lime Wedges,
Sliced trio of chili, Jap Pickle ginger, Jap Pickled
cucumber, Jap pickled Radish, Whole Grain Mustard,
Pickled Shallot in red vinegar,

Tamarind Sauce, Ginger Fish Sauce, Lime Salt and Pepper
Xot kem t6i, mU tat, Xi dau, chanh, &t twor, gUng dam chua,
dira 10 dam chua, cu cdi dam chua, mu tat vang,
hanh dam chua, xot me, nuwdc mam girng, mudi tiéu chanh
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TROPICAL GARDEN GREEN (V) - SALAD CHAY
Cherry tomato & plum tomato wedge, roasted cherry
tomato, micro mix, tropical vegetable shaving,
baby cucumber, green bean, red and white onion
Ca chua, ca chua bi nvong, rau xa lach cac loai,
rau mam bao soi, dua leo, dGu cé-ve, hanh tédy

HOMEMADE DRESSING:
Balsamic Dressing, Olive QOil, French Balsamic Dressing,
Shallot oil, Roasted sesame dressing,
Hot & sour seafood dressing
X6t dédm den va mét ong, ddu olive, x6t kiéu Phdp,
ddu hanh, x6t mé rang vang, nw'éc mam goi chua cay ngot



INTERNATIONAL HAM STATION
Prosciutto di Parma, Mortadella, Salami,
Chorizo Sausage, Local ham
Pui heo muoi kiéu Y, Ham hd’p kieu Y, Xtc xich kho,
XUc xich kho cay, Thit nguoi Viet Nam
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CONDIMENTS:

Garlic confit, Sundried tomato, Basil pesto, Dijon Mustard,
Whole grain mustard, Green Olives, Pickled Cucumber,
Cocktail Sauce, Picked white onion
Xot toi, ca chua kho, xo6t rau hing qué, mu tat, mu tat vang,
hat 6 liu xanh, dua leo dam chua, x6t coc tai,
hanh ct dam chua
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CHEESE STATION
Cheese Provolone, Cheddar Cheese,
Brie Cheese or pepper Brie,
Gouda Cheese, Rouy cheese, Gorgonzola
Pho mai citng kiéu Y, Phé mai cizng kiéu Anh,
Pho mai mém kiéu Phap, Pho mal cing kiéu Ha Lan.
Pho mai mém kiéu Phap, Phé mai xanh mém kiéu Y
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CONDIMENTS:

Hazelnut, pecan nut, pine nut, sliced almond, strawberry
Jam, orange Jam, red grape, black grape, cracker cake,
bread rolls with mix nuts
Hat phi, hat qua ho dao, hat thdng, hanh nhan cat lat, mat
dau, mit cam, nho do, nho den, banh quy nudng gion,
banh my va cac loai hat




ASIAN CARVING CONNER
Roasted all spice local duck served with condiments
Vit quay gion da voi la thom va gla vi
Barbecued pork’s meat char Sui served with BBQ sauce
Thit heo nuéng xa xiu kiéu Hong Kong
Marinated lamb kebab served with coriander chutney
Thit cuu nuwong kiéu An P6
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HALF OF GREEN FRESH LOBSTER COOKED
AS YOUR CHOICE
Nira phan tOm hum ché bién theo yéu cau
Grilled fresh lobster with lemon butter sauce
TOm hum nwdng véi xot bo chanh
Or/ Hoac
Seared fresh lobster served with black pepper corn sauce
6m hum chién véi xot tiéu den
Or/ Hoac
Baked fresh lobster with cheese served with garlic sauce
TOm hum dut 1o voi pho mal va toi
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ACCOMPANY WITH
Garlic rice
Com chién to1
Green zucchini and tomato
Bi ngoi xanh va ca chua

TEPPANYAKI STYLE
Beef Rib-eye
Thit bo nuéng ban gang kiéu Nhat



CONDIMENTS:

Grated white radish, wasabl, ponzu sauce, teriyaki, garlic soya
sauce, butter, zucchini, onion, chicken drumstick mushroom,
toasted bread, sundried tomato
Cu cai trcfng bao, mu fat, xot hwong cam, X0t nuong teriyaki, X0t
Xi ddu t6i, bo, bi ngol, hanh, nam dui ga, banh my nuong,
ca chua kho
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DA NANG SHELLFISH OF THE DAY
Oc ngon mbi ngay
Traddional cooking and condiments:
Stir fried with lemongrass and chili sauce
XA0 véi xot sd VA 6t
Stir fried with tamarind sauce
Xa0 vdi xot me chua ngot
Stir fry with coconut sauce
X0 véi nuede cot dira
Steamed with lemongrass, ginger & dips
Hap sd gimg
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HOT ASIAN SAUCES
Black pepper corn sauce, Lemongrass and chili sauce,
Sweet and sour tamarind, Curry sauce, Roasted chili sauce
Xot tieu den, xot sd va &t, xot me, xot ca ri, xot 6t nuwong



HOT AND COLD WESTERN SAUCES
Mushroom sauce, red wine sauce, green pepper corn sauce,
cheese sauce, mustard cream sauce, lemon butter sauce,
BBQ sauce
Xot FUEOU VOI nd’m, X0t riou vang, X0t rwou voi tIeu xanh,
X0t nuwong BBQ, xot kem mu tat, xot bo va chanh, xot pho mal
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AROMA HERB SAUCES
Coriander and green chili sauce, galangal lime sauce,
red chili sauce, spicy sour chili sauce, ginger & chili sauce,
lemongrass sauce
Xot mam véi rau mui, xot mam riéng, xot mam ot,
xot 6t chua ngot , x0t mam gueng, xot mam sa
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SOUPS OF THE DAY (Change daily)
SUp ngon mai ngay (Thay dai theo ngay)
Fresh Asparagus and Crab Meat Soup
SUp mang tay voi thit cua
Seafood & Corn Chowder Soup
SUp hdi san Kiéu Anh




MAIN COURSES (Change daily)
Mon chinh (Thay dai theo ngay)
Stewed Pork’s Belly with Eggs
Thit kheo kho nwroc dwea voi trung
Steamed Rice
Com trdang
Meatballs with Cheese Sauce
Thit vién nau kem va phd mai
Cioppino seafood
Hdi san ham cay vai ca chua va la thom
Garlic mash potato (V)
Khoai tay nghién huong toi
Spaghettl with tomato sauce
My Y ndu véi xot ca chua
Cooked vegetables (V)

Rau ham véi 1a thom
Chicken crumbed with tartar sauce
Ga tam bot chién gion

rhkkikkkxk

WESTERN CARVING STATION (Change daily)
CAc mon quay, nwdng kiéu Au (Thay déi theo ngay)
Roasted rosemary beef ribs eyes
Thit than bo dut 10 véi 1& thom Va xot rieou vang
Onion rings, crumbed eggplant, grilled tomato, egg yolk pudding
Hanh chién gion, banh my tritng nwrong, ca chua nuong,
ca tim chién xu



BIG FISH OF THE DAY- Ca twoi theo ngay
Fried with butter and garlic
Chién xoc bo toi
Fried with rock salt & chili
Chién muoi 6t
Stir-fried with pepper corn sauce
XA0 vdi xot hat tiéu den
Deep-fried with tamarind sauce
Chién gion véi xot mam me
Deep-fried with garlic & chili fish sauce dips
Chién gion véi nude mam 6t téi
Steamed with local herbs & soya sauce
Hap véi Xi dau va rau thom
Traditional Vietnamese hot & sour broth
Canh chua truyén thong
Pineapple & tomato broth in Da Nang Style
Nau canh thom va ca chua kiéu Pa Nang
All spies’ Asian gravy
Ndu xot Ca ri Va nuede diva
khkkkkk
Mustard Marinated Pork Rib
Sun heo wép xot mu tat
Thyme and Garlic Beef Steak
Thit bo wop lat thom va toi
BBQ Chicken Wing
Canh ga wdp xot BBQ
Assorted Grilled Sausages
Xuc xich cac loai



Roasted Pumpkin, grilled corn on the cob, capsicum, onion, okra,
eggplants, zucchini
Bi dé nudng, bap nudng, &t chubng, hanh tay, ddu bap,
ca tim, bi ngol

DUO OF HOT POT ASIAN STYLE
Hai loai lau véi rau, hai san va thit tw chon
Sliced beef, chicken, prawn, squid, seasonal vegetables,
mushroom, bean sprouts, cabbage, yellow noodles, fresh rice
noodles, vermicelli
Thit bo, thit ga, tOm ,muc, rau cu qua theo mua, nam, gia,
rau cai, my vang, bun tuor, mién

FRIED STATION VIETNAMESE
Vegetables Tempura (V)

Rau phu bot chien gion
Selection of Vietnam’s spring rolls
Cac logi cha gIo
Garlic and pepper chicken legs
Pui ga chién tieu toi
Pommes douphine
Khoai tay nghién chién gion kiéu Phap



DESSERTS- ICE CREAM- BREAD
Creamy Tofu Lychee in Syrup
Che khuc bach
New York cheesecake
Banh pho mai
Chocolate Banana Caramelized Cream Cheese
Banh ba I6p so c0 la, chuoi va kem phd mai
Mango Opera Gateau
Banh kem vi xoal
Strawberry Profiteroles
Banh xu kem dau tay
Fresh Fruits Tart
Banh nwrong kem trai cay ruwoi
Purple Sweet Potato Pudding
Kem khoai tim nghién

Berry triple
Kem véi dau rieng ba tang
Hoi An layer cake
Banh da lon Hoi An
Lemon mango caulis dome
Banh kem chanh mém nhan xoai
Chocolate fountain
Lau s6 0 la
Sliced Fresh Fruits
Tral cay fwoi theo mua

ICE CREAM
Strawberry, banana, mango, apple sorbet, pineapple Sorbet
Kem dau, kem chuoi, kem xoai, kem dd vi tdo xanh,
kem da vi dwra



CONDIMENTS:

Five kinds of nuts, nuts crumble, chocolate sauce,
strawberry sauce, marshmallow, small-diced fruits,
cream topping
Nim loai dau, dau nghién, xot s6 ¢ la, xot dau,
keo déo, cac loai trai cay, kem tuoi
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HOMEMADE FRESH BREAD
Long baguette, farmer’s white bread, farmer’s brown bread,
assorted bread rolls, all nuts bread, sesame bread, curry bread,
rye bread, focaccia bread, whole wheat bread
Banh my phap, banh my tron truyén thong, banh my nau
truyén thong, banh my nguyén chdat, banh my véi cac loai hat,
banh my voi me, banh my ngii vi huong,
banh my 10a mach den, banh my kiéu y, cac loai banh my nho
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