NOVOTEL

SATURDAY THAILAND BBQ BUFFET MENU
02.03.2024

1, Grilled lobster
TémM hum nudng

Appetizer
Tod man pla

Cha cé chién kiéu Thai
Chicken feet marinated with lemongrass and kumquat
Chan ga ngdm sa tac
Thai garlic silver shrimp ceviche
Goi tom dat kiéu Thai

Salad
Hot & spicy Thai shrimp salad
Goi tdm cay kiéu Thai
Thailand beef salad
Goi bo cay kiéu Thai
Som tam salad (Thai green papaya salad with grilled seafood)
Goi du du tréon hai san nudng kiéu Thai
Vermicelli and seafood salad
Goi mién hai san kiéu Thai
Blood cockle salad with basil sweet and sour sauce
Goi sO huyét tron rau hing qué chua cay
Spicy green mango salad
Goi xoai xanh tron cay
Thai grilled chicken, basil and bean sprout salad
Goi ga nudng tron gid doé va rau qué

Assorted garden greens
Romance, iceberg lettuce, cucumber, carrot, baby tomato, okra, corn, herbs
Xa lach, rau cu, rau thdm céac loai

Selection of sauces to include
Peanut sauce, tamarind sauce, soy sauce, spicy fish sauce,
ginger fish sauce, fish sauce with carrot and radish, tomato ketchup, chili sauce
s6t bo dau phong, sot me, xi dau, nudc mam cay, nuéc mam gung, ca rot va cu cai
Nngam mam, tusng ca, tuong &t
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Live sashimi & sushi maki counter
Sashimi: Salmon, tuna
Ca hdi, cad ngU sashimi
Nigiri: crab stick and shrimp
Nigari thanh cua va tém
Sushi roll: spicy tuna, Cali, maki
Cam cudn cac loai
Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
DO an kem: xi dau, mu tat, ging ngam, chanh, 13 tia td

Fresh seafood on ice
Oyster, flower crab, prawn, mussel
Hau, ghe, tdm su, vem
Tartar sauce, shallot vinegar, citrus soy sauce, wasabi, lime, salt, pepper, tabasco
S6t tartar, hanh tim ngadm giam, xi dau, mu tat, chanh mudi tiéu, sét &t cay tabasco

Thai raw seafood Ceviche
Light poached oyster topped Thai fish sauce
Hau sot Thai
Flower crab ceviche
Gadi ghe
Marinated mussel in Thai herb sauce
Vem sot Thai
Sardine ceviche
Goi ca trich
Sea urchin ceviche
Goi nhum bién

Soup
Tom Yum Goong with mushroom

SUp tdm nau nam kiéu Thai
Tom Kha Gai - Thai chicken soup with coconut milk
SUp ga nau slia dUa kiéu Thai

Bread and butter
Banh mi bag cac loai

Main in chaffing dishes
Sautéed shrimp spicy & sour sauce
TO6mM xao sét chua cay
Chicken in green curry
Ga nau cary xanh
Beef in red curry
Cary bo



https://www.bing.com/search?q=shiso&FORM=AWRE

NQVOTEL

Sautéed noodle with chili Sambal sauce
HU tiéu xao sot Sambal
Steamed seabass with lemon sauce in Thai Style
Cé chém hap sét chanh kiéu Thai
Sautéed vegetable with garlic
Rau cU xao toi
Steamed clam in Thai style
Chip chip hap thai
Steamed rice
Cam trang

Under Heating Lamp
Prawn Sarong - Deep fried prawn wrapped in vermicelli
Tom cudn mién chién gion

Carving Station
Grilled whole fish with lemongrass and plum sauce
Ca nguyén con nudng sa sot xi muoi
Kai yang - Thai grilled chicken
Ga nudng kiéu Thai
Sticky rice
Xoi hap

Action station
Laab moo - Thai minced pork salad
Gadi Laab thit heo bam kiéu Thai
Pad See Ew - Thai stir fried noodles
HU tiéu xao kiéu Thai
Thai sliced beef salad
Goi bo kiéu Thai
Thai seafood salad
Goi hai san kiéu Thai

BBQ counter
Skewer chicken satay
Ga xién nudng
Skewer beef
Bo xién nudng
Gai yang
Dui ga nudng kiéu Thai
Squid
Muc nudng sa
Prawn
Tom su
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Grilled scallop
SO diép nudng
Swordfish
cé c3 kieEm
Local fish
Cac loai ca dia phuaong
Pork meat skewer
Thit xién nudng
Assorted clam
Nghéu so cac loai (so bung, so 16ng, sO méo, nghéu)
Assorted vegetable
Bap nudng, ca tim, dau bap, bi ngoi

Desserts
Thai durian sweet soup
Che Thai
Kluai hom pha - Fried banana roll cake
Banh chudi chién cudon
Kluay buad chee - Thai banana sweet soup
Che chubi bot bang nudc cot dua
Khao niew piak — Brown rice with coconut juice sweet soup
Ché nép cam nudc cot dua
Cassava cake
Banh san nudng
Mango with milk sweet soup
Che xoai vadi sUa
Thai pancake
Banh cudn trai cay kiéu Thai
Salted butter cream bread
Banh mi mém kem bc man
Honeycomb cake
Banh bo nudng
Luk chup - Thai mock fruit mung bean
Banh dau xanh trai cay
Pandan leaves rolled with coconut
Banh |a dua cudén dua
Sliced fresh fruit
Trai cay tuoi

Live Station
Mango sticky rice
Xoi xoai



