LOBSTER
SEAFOOD
BUFFET
MENU



LASAGNA BEEF WITH CHEESE
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My Y bo o xot bo baom va phod mai

SEAFOOD FRIED RICE

Com chién hai san

SAUTEED EGG NOODLES WITH SEAFOOD

My xcao hai san

STIR-FRIED BEEF WITH DICED VEGETABLES

Bo xco hie lae

FRENCH-STYLE VEGETABLES
WITH GARLIC BUTTER

Raw et xao bo toi kiéu Phap

STEAMED RICE

Com trang

SEASONAL FRESH FRUITS

Water melon | Dragon fruit | Guava |
Mandarin | Mango | Longan

~ Hoa qua theo mua
Diéce héae | Thanh long | Oi |
Quyt | Xocd | Nhan

VANILLA PUDDING

Bdanh kem pudding vi vani

TRIO SWEET SOUP

Ché cung dinh

PETIT FOUR

Bdnh ngot kiéu Phap

HOME-MADE FRUIT MOUSSE

5 X . -
Kem mém vi trai cay

SELECTION ICE-CREAM

Kem lgnh vdi haweong i tie chon

HJUNHOD LdASSHA




STEAMED VENUS CLLAM WITH
LEMONGRASS AND CHILLI
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SO lua do hap sa ot

STIR-FRIED SQUID WITH OYSTER SAUCE

Muee la xao dau hao

GRILLED OYSTERS WITII CHEESE

Haae maecong pho mai

WOK-FRIED PRAWNS WITH GARLIC

Toém chay toi

GRILLED CAT FISH WITH
KOREAN CHILLI SAUCE
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Ca bong laa medng xot 6t Han Quoce

WOK-FRIED SWEET SNAIL
WITH SATAY SAUCE
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¢ htong xao xot sa te

GRILLED PORK RIB WITH BBQ SAUCE
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Sweon heo nmieéng xot BBQ

ROASTED CHICKEN THIGH
WITIH WILD HONEY SAUCE
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Dt ga quay xot mat ong rimg

THAI-STYLE STEAMED CLAMS

T 4 r{ - .-"? L
Ngéu hap kiéu Thdi

STEWED SAUSAGE SMOKED PORK,
WHITE BEAN AND TOMATO SAUCE
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Xue xich ham dau trang va xot ca chua

SWEET POTATO GRATIN
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Khoai lang nghién bo lo

JAJANGMYEON

Mi x4t ticong den

dUNHOO LOH







MISO SEAWEED SOUP

- . ’
Siip rong bién Miso

CREAMY ROASTED PUMPKIN SOUP

Stip b1 do mueong va kem béo

AVHdd ATIVA HAVIN-HINOH

dUNHOD

HHONOD ® d10S

WHITE SANDWICH

Banh ma sandzwich trang

CROISSANT

Bdanh siing bo

MINI BAGUETTE

Bdanh mi baguette

PAIN AU CHOCOLATE

Bdanh cudn socola

BUTTER

Bo vién

HONEY

Mdat ong

CHOCOLATE SAUCE

A
NXot socola

PINEAPPLE JAM
Mate thom

STRAWBERRY JAM
Mt dau



dUNHOD HALVNOIS DNV VHN

NHA TRANG LOBSTER WITH SELECTION

Singapore Chili Sauce | Black pepper Sauce |
Herbal Garlic Sauce | Cheese Sauce
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Toém hivm Nha Trang vt xot tie chon
Xét 6t Singapore | Xot tiéu den |
Xot toi thao moce | Xot phomai

NHA TRANG GRILLED SEAFOOD MARKET

Oyster | Mekong Giant Prawn | Prawn | Scallop |
Local Mussel | Flower Crab meat farci

Quay hai san Nha Trang
Heavma hanh | Tom cang | Tom thé |
So Diép | Vem | Thit nhéi mai ghe

PREMIUM STEAK & SEAFOOD BBQ FLAVOR

Than bo My va hai san muwong thwong hang

DEEP FRIED CORNER

Shrimp Paste on Sugar Cane | Crispy Seafood Spring Roll |
Crispy quail eggs with a hundred tlowers

Quay Chién
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Chao tom | Cha gio had san | Cha ed boe com

SEASONAL GRILLED VEGGIES - AROMA OIL

Mushroom | Carot | Potato | Sweet Potato
| Bell pepper | Sweed Corn

Quay raw e meéng
Néon dii ga | Gacrot | Khoai tay
| Khodai leang | Ot chuéng | Bép

ASSORTED SAUCE & CONDIMENTS
Red Chili Salt | Gochujang | Samjang |

Thai Tamarind Sauce | Honey BBQ Sauce |
Black Pepper Sauce | Chilli sauce | Salt & Pepper
| Lime | Chili | Vietnamese Pickle...

Quay nide chim, gia vi

X6t muoi 6t dé | Xot Gochjang | Xot Samjang |
Xot me Thdi | Xot mdt ong BBQ | Xoe ticw den

| Twong 6¢ | Mudi tiéu | Chanh | Ot
| Dutae chau kiéu Viet Nam...



EASTERN SALAD
Thai’Beef Salad | Korea
Seafood Japchae | Spicy Octopus

Sclad kiéue A

(;m bo kicu Th{h (o1 heid san
kiéu Him Quide, Bach tude cay

WESTERN SALAD
Caesar Salad | Greek Salad |
Mimosa Salad | Fruit Salad

Salad kiéw Au
Scdad hocmg cé | Saldeed kiéw Hy Lap |
Scldad Mimosa | Scdad trcd edy

CHEF’S SALAD BAR

Romanie Lettuce | Batavia Lettuce | Lolo Rosa Lettuce |
Frisée Lettuce | Ice Burge Lettuce | Slice Tomato |
Sliced Cucumber | Carrot Julienen | Cherry Tomato

Quay Salad tie chon

Salad gion | Scdad Batazwic | Scded Lolo Rosa |
Salad xoan | Salad md | G chwe | Dialeo |
Ceéurot soi | Cee elaw bi

STEAMED ORGANIC VEGETABLES

Broceoli | Carrot | Okra | Cauliflower | Green bean
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Reaae et hap

Bong edi xanh | Céerde | Dé bip
| Bong cdd trémg | D que

ASSORTED CONDIMENTS AND DRESSING

French l)raaam,{, | Itdlmim l)rc*ﬁm;, | Caesar Sauce |
Chilli May sland Sauce |
Sweet Fish Sﬂll{:(.. E)mec., Sauce | Honey Mustard Sauce

Xot Salad

er dau gmm kiéu Phap X6t déa gjzmu kicu Y
Xr.rt hocmg dé | Xot ‘-!m*mmm | X6t ngem dao
Mdm chua ngot | Xét me | Xot mdt ong nut tat

SEASONAL VEGETABLE PICKLE AND KIMCHI

Chinese Cabbage Kimchi | Radish Kimchi |
Onion, Cucumber | Eggpant

Rea et muoi theo mawa
Kimehi Ced thao | Kimehi Cii edi trang |
Hémh téy | D leo | Cee tim

JUNTOD AVIVS
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dUNHJOD d'TOO

SELECTION SASHIMI & TATAKI BAR
Salmon (Sake) | Octopus (Taku) | Herring (Nishin) |
Marinated Mackerel (Shime Saba) | Nha Trang Grouper
Quay Sashimi & Tataki

Cd hoi | Bach tude Nhdét | Cd trich (Nishin) |
Cd thae (Shime Saba) | Ca mat Nha Trang

JAPANESE PREMIUM FISH SALAD

Goi ca thatong hang kiéu Nhdt

ASSORTED SUSHI & GIMBAB TOWER
Nigiri [ Gunkan | Maki | California Roll
Quay com cuon kiéu Nhate

COLD CUT & CONDIMENT BOARD
Salami | Chorizo | Vietnamese Bacon
Thit nguot tong hop

CHEESE & CONDIMENT BAR

Brie Cheese | Emmental Cheese |

Gouda Cheese | Blue Cheese | Goat Cheese
Quuay pho mui hao hang v6i

hoa qua kRho & edce loai hat

COLD CHILL SEAFOOD AND CONDIMENTS
Prawn | Musel | Mekong Giant Prawn | Crab | Bulot
Quay hdi san lanh

Tém Thé | Vem New Zealand | Tom Cang | Cuc | Oc Bulot

SOAKED SEAFOOD IN SOY SAUCE CORNER
Prawn | Flower Crab | Quail eggs |

Spring Onion Kimchi | Salted Salmon

Quay hai san ngdan ticong

Tom thé | Ghe | Trimmg cuie |
Henh la Kimehi | Cea Hoi e nmaioi

ASSORTED CONDIMENTS AND DRESSING
Japanese Soya Sauce | Gochujang Sauce | Ginger Fish Sauce |
Green Chilli Sauce | Sesame Soy Sauce | Lime | Sliced Chilli
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Quay nuede chaan / xot cham

&,

Nude twong Nhde | Xot Goelhugang | Nude méan Gimg |
X6t mudi 6t xanh | Nuede twong me Nhae | Chanh | Ot xdie

ASIA ROLL CORNER

Fresh Spring Roll with pork and Shrimp |
Hanoian Fresh Spring Roll with Beef
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701 cuon lncong ©i Chauw A

G cudn tom thit |
Phé cudn thit bo kiéw Hee Noi



