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NG PREMIER HAN RIV

REUNIFICATION DAY BBQ BUFFET MENU

Live Special Dish - Taste of Unity

1/2 Lobster Flambé in Brandy with Gold Leaf Plum Sauce
1/2 Tém hum dét rudu Brandy kém x6t man 1a vang
Stewed Abalone & Cordyceps Soup

Bao ngu ham dong trung ha thao va cu sen

Appetizers

Viethamese Beef Wrapped in Lolot Leaves
Bo6 cudn |3 16t kiéu Viét Nam

Deep-Fried Snail Dumpling Bundles

Cha 6c budu chién

Egg Dumpling with Chicken & Mushroom
Tring boc ga nam

Salads

Five-Color Salad with Pork Stomach

N&ém ngii sac véi bao tu heo

Lotus Salad with Pork Ear Roll

Goi ng6 sen cudn tai heo

Green Mango with Dried Anchovy Salad

Goi xoai xanh tron ca coam khoé

Pepper Elder & Beef Salad

Goi rau cang cua tron thit bo

Fig Salad with Shrimp & Pork

Goi trdi va tron tom thit

Royal Green Lotus Root Salad with Prawns & Pork
Goi rau cung dinh tron tom thit

Assorted Garden Greens (lceberg, Cucumber, Carrot, Baby Tomato,
Okra, Corn, Herbs)

Xa lach va rau cu cac loai



NOVOTEL
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Selection of Sauces: Peanut Sauce, Tamarind Sauce, Soy Sauce, Spicy Fish
Sauce, Ginger Sauce, Sweet Fish Sauce with Carrot & Radish, Tomato
Ketchup, Chili Sauce, Lime

Cac loai sét: Bo dau phdng, me, xi dau, nuéc mam ngot, nuéc mam gung,
tuong ca, ét, chanh

Pickles: Pickled Ramps, Shallot, Kohlrabi, Young Mango, Spicy Cabbage
P06 chua: Cu kiéu, hanh tim, su hao, xoai xanh, dua cai

Asian-Inspired Cheese Selection

e Ginger Goat Cheese
e Sesame Camembert
e Laughing Cow Cheese in Chili Fish Sauce
e Vietnamese Herb Brie
Pho mai cac loai

%4, Traditional Cold Cuts

Pork Loaf, Beef Loaf, Salted Chicken, Sautéed Pork Head Loaf, Garlic Sausage,
Pork Leg Ham, Chinese Sausage

Cac loai nem, cha, xtc xich, dam béng, ga U mudi

Condiments: Mixed Pickles, Pickled Ramp, Viethamese Kimchi

Do chua cac loai

Seafood on Ice

Fresh QOyster, Boiled Prawn, Chilean Mussel, Big Clams
Hau, Tom S4, Vem Chile, Nghéu

Sauces: Citrus Soy, Wasabi Soy, Lime-Salt-Pepper

Xot: Xot xi dau thugng hang, mu tat, chanh muadi tiéu

Q@ Sushi & Sashimi Counter

« Ebi Maki, California Roll, Tuna Maki

e Prawn Nigiri, Salmon Nigiri, Unagi Nigiri

e Tuna Sashimi, Salmon Sashimi, Nishin, Octopus
Com cuodn va sashimi cac loai
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Quay Goi Ca
Nam O Herring Salad
Cac loai gdi ca kieu Nam O

® Live Snail Station

Assorted Snails: Mud Creeper, Razor Clam, Apple Snail, Blood Cockle, Baby
Clams

Oc dinh, 6c méng tay, 6¢c budu, éc hut, chip chip

Sauces: Salted Egg, Garlic Butter, Lemongrass Chili

Xét: Trdng mudi, bo tai, sa 6t

Steamed Station
Pork Dumpling, Cup Rice Cake, Dimsum
Ha cao, xiu mai, banh béo chén...

Soups

Clam Porridge

Chao nghéu

Stewed Pigeon with Herbs
B6 cau ham thuéc bac

9 Hot Main Dishes (Chafing Dishes)

e Fried Duck with Garlic
Vit chay toi

o Steamed Sea Bass with Vegetables
Ca chém hap rau cu

o Braised Beef with Green Pepper
Bo ham tiéu xanh

e Stir-Fried Prawn with Green Pepper Sauce
Toém s xao so6t tiéu xanh

o Stir-Fried Egg Noodles with Seafood
My tring xao hai san

e Five-Spice Grilled Pork Ribs
Sudn heo nudng ngii vi

e Sauteed Vegetables with Pigskin
Rau cu xao béong heo
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e Seafood Fried Rice
Com chién hai san

@ Noodle Station

Seafood Soup Cake

Banh canh hai san

Condiments: Pickles, Fish Sauce, Chili Sauce, Vietnamese Mint, Green Onion
Po6 an kém: dé ngdm chua, nuéc mam, x6t ét, rau thém, rau hanh

¥ Under Heat Lamp

e Seafood Spring Roll
Cha gio hai san
e Pork Spring Roll
Nem chua ran
e Fried Wonton
Hoanh thanh chién
e HOTay Shrimp Pancake
Banh téom Ho6 Tay
Sauces: Sweet Fish Sauce, Soy Sauce, Sweet Chili, Peanut
X6t: Nuéc mam ngot, xi dau, 6t, ddu phdng
Pickles & Herbs: Lettuce, Herbs, Pickled Shallots, Pickled Green Papaya
Do an kem: Xa lach, rau thom, hanh tim ngam chua, du du xanh

%, Carving Station

e Grilled White Pomfret Tay Bac Style
Ca chim nuéng vi Tdy Bac

o Crispy Crilled Pork Belly
Ba chi nudng gion da

e Crilled Chicken in Fish Sauce
Ga nuéng mam nhi

o Oven-Baked Rib Eye with Herbs
Than ngoai bo nuéng thao méc
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" BBQ Counter

e Five-Spice Beef Short Rib
Dé sudn bo ngi vi
e Lemongrass & Galangal Pork Belly
Ba chiriéng sa
e Satay Chicken Wings
Canh ga nuédng sa té
e Satay Squid
Muc nudng sa té
e Salt-Chili Prawns
Tém nuéng mudi 6t
e Assorted Grilled Fish (Pomfret, Mackerel, etc.)
Ca nudng cac loai
e Assorted Clams
Nghéu so cac loai
e GCrilled Vegetables (Corn, Eggplant, Okra, Zucchini...)
Rau cu nudng cac loai

Sauces: Ketchup, Chili Sauce, Green Chili Sauce, Soy Sauce, Ginger Fish Sauce,
Peanut Butter, Lime-Salt-Pepper

X6t: Tuong ca chua, xot 8t, xét 8t xanh, xi dau, nuéc mam ging, bo dau
phdng, mudi tiéu chanh

& Kids' Corner
Chicken Tenders, French Fries, Ham & Corn Pizza
Uc ga chién, khoai tay chién, pizza thit ngudi & bap

& Desserts

o Floating Ball Sweet Soup
Cheé tréi nuéc
e Violet Yam Sweet Soup
Ché khoai tim
e Lotus Seed with Longan Sweet Soup
Ché hat sen long nhan
e Tropical Fruit Jelly Sweet Soup
Cheé khuc bach
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e Lover's Cake
Banh phu thé
o Black Sticky Rice Cake
Banh it la gai
e Vietnamese Green Sticky Rice Cake
Banh com
« Baked Banana Cake
Banh chudi nuéng
o Steamed Sticky Rice Cake Stuffed with Mung Bean
Banh day nhan dau xanh
e Mung Bean Cake
Banh dau xanh
e Hoi An Mango Cake
Banh xoai HOi An
e Vietnamese Layer Cake
Banh da Ign
e Vietnamese Honeycomb Cake with Palm Sugar
Banh b6 nuéng dudng thot not
e Sliced & Whole Fresh Fruits
Trai cay tudi cac loai

Show Cooking:

Caramelized Cassava Cake
Banh khoai mi dudng chay

9 Ice Cream:

Vanilla & Chocolate
Kem vani, kem so6 cé la



