LUNCH SET MENU DAY 1 (Bira trua ngay 1)

Soup va khai vi — Soup and appetizer

Soup hai san
Seafood soup

Salad budi tom
Pomelo and sprawn salad

Ghe nhdi chién
Baby king crab Farci

Tom hap nudce cot dua
Steamed coconut sprawn

Khoai Tay chién
French fries

Rau xao theo mua
Stir-fried seasonal vegetables

Bo xao ltc lic
Sauté Diced Beef
Mon chinh — Main course

Ca nudng an kém Bun va rau hing qué
Grilled seabass server with fresh noodle and basil

Dessert

Hoa qua trang miéng
Fresh fruits
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BBQ BUFFET DINNER DAY 1 (Bira tdi buffet ngay 1)

Soup va khai vi — Soup and appetizer

Béanh my dai, banh my nau + bo, mit dau, mit cam
Baguette, brown bread, strawberry & Orange jams

Soup kem bong cai xanh
Creamy broccoli soup

Soup kem ngao
Clam soup

Nem hoa dang
Spring roll
Nom stra bién
Jelly fish salad
Salad tdo xanh
Green Apple Salad
Salad ca ngur dai duong



Tuna salad
Salad rau mam trén bo véi st chua ngot
Mixed vegetables and beef in sweet and sour sauce
Ca chua nuong
Grilled tomato
Quﬁy canapes
Canapes conner

Gia vi an kém: Chanh, nudc mam chua ngot, 6t tuoi, nude twong, ti€u, mudi, sot hong, 6 liu xanh,

den,
Condiments:Lemon, fish sauce, fresh chili, soya sauce, pepper, salt, thousand island sauce, olive

* Mon Nong — Main Course

Banh bao chién an v4i mat ong
Fried honey dumbling

Ga nau cari do
Chicken red curry

My nui sot kem nam
Pasta in creamy mushroom sauce

Dau phu s6t ca tim
Fried eggplant and tofu in tomato sauce

Com rang hai san
Seafood fried rice

Hoa lo xao nam
Stir-fried cauliflowers and mushroom

Ouﬁv BBQ- BBQ Conner

Ngao hai cui nudng s6i
Grilled mussel

Bo xién rau cii nuéng
Grilled Beef and Vegetable skewers

Muc nudng sa té
Gilled Squid in satay sauce

Tom nudng than hoa
Grilled chacoal sprawn

Suon heo non nudng ngii vi
Grilled five spicies pork ribs

Ngo6 nudng kiéu nha nong
Grilled conrn

*Trang Miéng- Desserts

Hoa quéa(dua héu, thanh long, dua, t4o)
Fresh fruits (watermelon, Dragon fruit, pinnapple, apple)

Banh su kem
Choux



Banh kem vi chanh leo
Passion fruit mousse cake

Banh kem chocolate
Opera cake
Ché soai
Mango sago

Che dau xanh chan chau
Green beand and bubble sago

LIGH BREAKFAST MENU DAY 2 (Bira sang nhe ngay 2)
Serve from 7:00am to 7:30am (phuc vu luc 7h-7h30)

Stta tuoi khong duong
Lipton & coffee Juice, milk, coffee
Free sugar & milk

Watermelon juice/ Nudc dua hiu, pineapple juice/ Nudc dira
Bottled water/ Nudc loc tinh khiét

Ngii cdc 3 loai - Cereals (3 kinds)

Egg counter/ Quiy trirng

Chicken egg/ Trimg ga, ham/ dam bong, green pepper/ 6t xanh, red pepper/ 6t do, tomato/ ca chua,
Spring onion/hanh 14, pepper/ti€u, salt/ muodi, onion/ hanh tay

Bread, fruit counter/ Ou?w banh, hoa qua budi sang

Butter/ bo vién, yoghurt/ sita chua, banana/ chubi, sandwich/ banh sandwich/ banh cudn nho,
croissant/ banh strng bo)

Salad ca chua
Tomato salad
Salad rau xanh
Green salad
Salad dua chu6t
Cucumber salad
Xuc xich nudng
Grill sausage
Bacon
Ham
Jam bong
Jambon

Trang Miéng — Dessert

Hoa qua
Fresh fruits
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BUFFET BRUNCH DAY 2 (Bira truwa ngay 2)

Appetizer

Banh my dai, binh my nau + bo, mt dau, mat cam, pho mai
Baguette, brown bread, cheese, strawberry, & Orange jams
Salad ca chua dua chudt
Tomato and cucumber salad



Salad rau tron da lat
Mixed Dalat vegetables salad
Salad khoai lang véi thit hun khoi
Mixed Sweet potato and ham salad
Nem khoai mén
Taro spring roll

Gia vi an kém: Chanh, nudc mam chua ngot, 6t tuoi, nude twong, ti€u, mudi, sot hong, 6 liu xanh,
den,

Condiments:Lemon, fish sauce, fresh chili, soya sauce, pepper, salt, thousand island sauce, olive

*Mon nong- Hot dishes

Soup ga nam Huong
Chicken & Mushroom Soup

Soup ca chua
Tomato soup
Bo s6t ruou vang do
Stewed beef with red wine sauce
Khoai tay bo 1o
Cheese Baked Potatoes
Com gao Tam
Steam rice
Ga xdo hat diéu
Sautteed chicken with cashew nut
Tom ndn xao hanh
Stir prawn and onion
Mién xao thap cam
Stir-fried mixed noodle

Dessert

Dura, Thanh long, dua héu, dua hau
Fresh fruits (pinaaple, Dragon Fruits, Watermelon)



