ke AL

22" June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU

12 Spiny lobster with garlic butter
TOmM hum Ut nudng bas tdi moi khach 1/2 con

Appetizer
Caprese salad

Sa lat phé mai Burrata va ca chua
Thai seafood salad
Goi hai san tréon véi mién kiéu Thai
Chicken salad
Godiga
Grilled salmon salad
Sa lat ca hoi nudng
Potato salad
Sa lat khoai tay
Green bean and cherry tomato salad
Sa lat dau xanh Phap va ca chua bi
Penne with seafood and crab stick salad
Mi 6ng trén hai san va thanh cua

Quinoa salad
Sa lat hat diém mach

Selection of lettuce:

Butter leaf, iceberg, lollo rossa, micro cabbage, romance lettuce, frisée, Radicchio
Céc loai xa lach, rau cai mam

Selection of vegetable:
Baby tomato, baby cucumber, baby carrot, beetroot,
capsicum, broccoli, green papaya
Ca chua, dua leo, ca rét, cu cai dusng, 6t chudng, béng cai xanh, du du xanh




NOVOTEL

Selection of dressing:
Vinegar, sweet fish sauce, balsamic, soy sauce, ketchup, chili, ime, Caesar sauce
Xot dau giam, nudc mam ngot, xot giam den, xi dau, tuang ca, ét, chanh, xot Caesar

Assorted pate, terrine and cold cuts
Pate va thit ngudi cac loai (pate gan ga, pate déng qué, pate vit)

Sushi station
Tuna, salmon, veggie sushi
Sushi ca ngu, ca hoi va sushi rau

Sashimi
Tuna, salmon, octopus Sashimi
Sashimi ca ngu, ca hoi, bach tudc

Seafood on ice
Prawn, mussel, oyster, octopus
Tém, vem, hau, bach tudc

Selection of home baked breads and rolls
Banh mi cac loai

Soup, broth and congee
Oyster congee
Chao hau
Szechuan hot and sour soup
Sup Td Xuyén chua cay

Hot dishes
Wok fried rice with scallop and asparagus
Com chién cdi so diép, mang tay
Wok fried Hokkien prawn mee
My xao Phuc Kién
Hong Kong style steamed red snapper
Ca hdong hap kiéu HOng Kéng
Mashed potato with truffle oil
Khoai tdy nghién véi dau nam truffle
Wok fried prawn
TOM xao x6t me
Wok fried chicken
Ga xao hat diéu



NQVOTEL

Sautéed broccoli with mushroom and Angus beef
Bong cdi xao nam va bo Angus

BBQ counter
Australian beef striploin with thyme leaf
Than bo Uc nudng 14 xa husng
Australian lamb skewer
Thit clu nudng xién
Chicken drumstick with honey mustard sauce
DuUi ga nudng sét mat ong mu tat
Pork rib marinated with BBQ sauce
Sudn heo nudng BBQ
Squid skewer with herb olive oil
Muc nudng udp dau thao méc
Prawn with garlic butter
Tom s nudng bga toi
Sturgeon steak
Ca tam nudng
Baby octopus with chili sauce
Bach tudc udp sot 6t
Cockles topped scallion oil
SO dudng nudng phu rau thom
Giant clam topped garlic butter
SO bung nudng ba toi
Corn on the cob
B3p nudng nguyén trai

Desserts
Blueberry tart
Banh tart qua viét quat
Apple tart
Banh tat tao
Cream choux
Banh su kem
Opera cake
Banh I8p s6 co la
Pistachio cake
Banh nudng hat dé cudi
Pecan chocolate brownie
Banh s6 cb6 la nudng hat ho dao



NQVOTEL

Lemon tart

Banh tart chanh
Macaroon

Banh hanh nhan

Basque cheese cake
Banh phé mai nudng chay
Caramel flan cake
Banh kem flan

Sliced tropical fresh fruit
Quay trdi cay tuai



ke AL

22" June

INTERNATIONAL FIRE WORK BBQ BUFFET MENU

12 Spiny lobster with garlic butter
TOmM hum Ut nudng bas tdi moi khach 1/2 con

Appetizer
Caprese salad

Sa lat phé mai Burrata va ca chua
Thai seafood salad
Goi hai san tréon véi mién kiéu Thai
Chicken salad
Godiga
Grilled salmon salad
Sa lat ca hoi nudng
Potato salad
Sa lat khoai tay
Green bean and cherry tomato salad
Sa lat dau xanh Phap va ca chua bi
Penne with seafood and crab stick salad
Mi 6ng trén hai san va thanh cua

Quinoa salad
Sa lat hat diém mach

Selection of lettuce:

Butter leaf, iceberg, lollo rossa, micro cabbage, romance lettuce, frisée, Radicchio
Céc loai xa lach, rau cai mam

Selection of vegetable:
Baby tomato, baby cucumber, baby carrot, beetroot,
capsicum, broccoli, green papaya
Ca chua, dua leo, ca rét, cu cai dusng, 6t chudng, béng cai xanh, du du xanh




NOVOTEL

Selection of dressing:
Vinegar, sweet fish sauce, balsamic, soy sauce, ketchup, chili, ime, Caesar sauce
Xot dau giam, nudc mam ngot, xot giam den, xi dau, tuang ca, ét, chanh, xot Caesar

Assorted pate, terrine and cold cuts
Pate va thit ngudi cac loai (pate gan ga, pate déng qué, pate vit)

Sushi station
Tuna, salmon, veggie sushi
Sushi ca ngu, ca hoi va sushi rau

Sashimi
Tuna, salmon, octopus Sashimi
Sashimi ca ngu, ca hoi, bach tudc

Seafood on ice
Prawn, mussel, oyster, octopus
Tém, vem, hau, bach tudc

Selection of home baked breads and rolls
Banh mi cac loai

Soup, broth and congee
Oyster congee
Chao hau
Szechuan hot and sour soup
Sup Td Xuyén chua cay

Hot dishes
Wok fried rice with scallop and asparagus
Com chién cdi so diép, mang tay
Wok fried Hokkien prawn mee
My xao Phuc Kién
Hong Kong style steamed grouper
Cad muU hap kiéu Hong Kéng
Mashed potato with truffle oil
Khoai tdy nghién véi dau nam truffle
Spaghetti bolognese
My Y x6t bd bam
Wok fried seafood with mushroom
Hai sdn xao nédm



NQVOTEL

Sautéed broccoli with mushroom and Angus beef
Bong cdi xao nam va bo Angus

BBQ counter
Australian beef striploin with thyme leaf
Than bo Uc nudng 14 xa husng
Australian lamb skewer
Thit clu nudng xién
Chicken drumstick with honey mustard sauce
DuUi ga nudng sét mat ong mu tat
Pork rib marinated with BBQ sauce
Sudn heo nudng BBQ
Squid skewer with herb olive oil
Muc nudng udp dau thao méc
Prawn with garlic butter
Tom s nudng bga toi
Sturgeon steak
Ca tam nudng
Baby octopus with chili sauce
Bach tudc udp sot 6t
Cockles topped scallion oil
SO dudng nudng phu rau thom
Giant clam topped garlic butter
SO bung nudng ba toi
Corn on the cob
B3p nudng nguyén trai

Hot carving
Seafood spring roll
Cha gio haisan
Ketchup, mayonnaise, Asian fish sauce, chili sauce,
mushroom sauce, pepper sauce
Tudng ca, mayonnaise, NnUSc mam, tusng 48t, xt Nnam, xot tiéu
Roasted Porchetta
Heo cudn quay gion da
Deep fried shrimp patty
Banh tom HO Tay




NQVOTEL

Dessert

Black forest cake
Banh s6 cb la rung den

Fruit cream cake

Banh béng lan trai cay tugi
Mixed berries cheese cake
Banh phé mai nudng va trai cay mong
Fruit tart

Banh quy gion trai cay

Assorted cupcake

Banh bong lan
Assorted Macaroon
Banh hanh nhan nudng kiéu Phap
Cream caramel cake
Banh kem flan

Mango pudding
Kem mém chung xoai
Khuc Bach sweet soup

Ché Khuc Bach
Longan lotus seed sweet soup

Ché hat sen long nhan

SHOW COOKING
Nitro ice cream
Kem Nito
ICE CREAM
Strawberry ice cream
Kem dau tay
Vanilla ice cream
Kem vani
Sliced tropical fresh fruit
Quay trai cay tugi



ke AL

22" June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU
GOURMET BAR

Appetizer
Caprese salad

Sa lat phé mai Burrata va ca chua
Thai seafood salad
Goi hai san tréon véi mién kiéu Thai
Chicken salad
Godiga
Grilled salmon salad
Sa lat ca hdéi nudng
Potato salad
Sa lat khoai tay
Green bean and cherry tomato salad
Sa lat dau xanh Phap va ca chua bi
Penne with seafood and crab stick salad
Mi 6ng trén hai san va thanh cua

Quinoa salad
Sa lat hat diém mach

Selection of lettuce:

Butter leaf, iceberg, lollo rossa, micro cabbage, romance lettuce, frisée, Radicchio
Céc loai xa lach, rau cai mam

Selection of vegetable:
Baby tomato, baby cucumber, baby carrot, beetroot,
capsicum, broccoli, green papaya
Ca chua, dua leo, ca rét, cu cai dusng, 8t chudng, béng cai xanh, du du xanh

Selection of dressing:
Vinegar, sweet fish sauce, balsamic, soy sauce, ketchup, chili, lime, Caesar sauce
X6t dau gidm, nudc mam ngot, xot giam den, xi dau, tusng ca, ét, chanh, xot Caesar




NQVOTEL

Assorted pate, terrine and cold cuts
Pate va thit ngudi cac loai (pate gan ga, pate dong qué, pate vit)

Hot dishes
Wok fried rice with scallop and asparagus
Cam chién cdi so diép, mang tay
Wok fried Hokkien prawn mee
My xao Phuc Kién
Hong Kong style steamed red snapper

Ca hong hap kiéu Hong Kéng

Mashed potato with truffle oil
Khoai tdy nghién véi dau nam truffle

BBQ counter
Australian lamb skewer
Thit ctu nudng xién
Chicken drumstick with honey mustard sauce
Dui ga nudng s6t mat ong mu tat
Pork rib marinated with BBQ sauce
Sudn heo nudng BBQ
Squid skewer with herb olive oil
Muc nudng udp dau thao méc
Prawn with garlic butter
TOmM sU nudng bda tdi

Desserts
Apple tart
Banh tat tao
Cream choux
Banh su kem
Opera cake
Banh IGp s6 cb la
Pistachio cake
Banh nudng hat dé cugi
Sliced tropical fresh fruit
Trai cay tuai



