VIETNAMESE INDEPENDENCE DAY MENU 31/08/2013 TO 02/09/2013
(5:30PM TO 22:30PM)

SALAD AND HANDROLLS STATION
Géi ngo sen tom thit
Lotus rhizome w/ shrimp and pork
Géi bo bop thau
Beef salad w/ vegetable in spicy sauce
Gaéi xoai hai san
Mango salad w/ seafood
Go6i ga la chanh
Mix with sliced onion and lime dressing
Nom lac
Chile boiled spinach mix with herb, spicy fish sauce and peanuts
Nom bo kho
Green papaya salad w/ dry beef (hodc gan bo rim)
Assorted Vietnamese vegetable and herbs
GOI VA CAC MON QUAN BANH TRANG
Phé cudn
Noodle rolls w/ beef & Vietnamese
G6i cudn tom thit
Fresh rice paper rolls with shrimp & pork
Chao tai heo tron thinh gao
Fresh rice paper rolls with shredded pork skin
Ném cudn
Cured sour pork sausage rolled w/ green papaya with shredded pork skin

DEEP FRIED STATION
(Company with herbs, home made papaya pickle, dipping and spicy basket)
Cha com
Minced pork with Viethamese young green rice
Banh tom ha néi
“Hanoi” crispy shrimp pancake
Banh goi
Deef fried meat pastry
Deep fried spring rolls style Sai Gon
With sliced vegetable, mushroom, chopped pork meat, crab meat and seasoning
Vegetable spring rolls
Sautéed mix vegetable roll in pastry sheet
Seafood tempura
Served with vegetable and dipping sauce

PHO, BUN, MIEN
Vietnamese noodle soup & vermicelli
Biin bo Hué
Rice noodle soup with rare & well done beef



Biin ming swon moc (hoic mién)
Bamboo noodle soup with pork ribs & pork balls
BUn ngan (Mién ngan)

Wild duck & fresh bamboo noodle soup
BGn ca Pa Ning
Assorted fish noodle soup with fish cake
BUnN riéu cua va éc (hodc banh da)
Noodle soup Fresh water crab and snail

CARVING STATION
(1 kind of roasted below)
Baked mahi mabhi fish in puff pastry
Lemon butter sauce, creamy saffron & herbs sauce & pumpkin cake
Roasted pork’s legs with cinnamon & star anise flavor
(Served with cinnamon apple sauce, star anise Soya flavor, crispy paprika pork skin)
Honey roasted wild duck
Served mild spicy dark Soya sauce and Vietnamese cabbage salad, golden mini burn
(Selection of hot sauce)

STEAMED STICKY RIC IN BAMBOO BASKET
Steamed rice & fried rice, glutinous rice
(All food item served in banana leaf and bamboo dish)
X0i xeéo
Steamed sticky rice coasted mug bean
X06i ngb
Steamed sticky rice w/ corn
Xoi virng dira
Steamed sticky rice w/ sesame & shredded coconut
Banh diic lac cham twong ban
Rice flour peanut
(Fried shallot in oil, peanut & sesame mix with seasoning, fried pork meat loaf, dry
shredded pork, Soya sauce & sweet and sour fish sauce)

SATE ON SKEWER STATION
Marinated pork sate on chop steak
Marinated chicken in green curry flavor
Lemongrass & chili beef skewers
Honey chicken wings
Marinated pig's tripe & stomach honey Soya sauce
Marinated squids on bamboo skewer
Marinated shrimp & cherry tomato on skewer
Assorted reef fish parceled in banana leaf
Assorted vegetable & mushroom skewers
Young corn on the cob
Honey sweet potato/ baked potato



STEAMED SHELL FISH STATION
Variety of seasonal snail, clam, cockle (traditional steam or with lemongrass sauce)

HAND FRUIT & SILCED FRUIT
(Company with nuts, fruit yoghurt, honey, lime wedge)
5 kinds of slice seasonal fruits
5 kinds of hand whole fruits

DESSERT STATION
Cheé Théi Lan
Thailand sweet soup
(Durian, longan, Palmyra, jack fruit in coconut milk, serve with crush ice)
Che hat sen
Lotus seed sweet soup
Lotus seed in rock sugar syrup
Che mé den
Chilling black seasame pudding
Roasted black seasame, coconut milk with sugar syrup
Kem plan huwong la dira
Pandan leaf cream caramel
Chicken egg, fresh milk and sugar with flavor pandan leaf
Che tréi nwéc
Stick rice dumpling in ginger syrup
(Sticky rice powder, mung bean filling with ginger syrup)
Banh ram chién gion
Deep fried glutinous
(glutious rice flor, sugar, salt with mung bean filling)
Banh pudding gao kiéu Viét nam
Vietnamese rice pudding
(rice, milk, sugar, coconut milk, egg)
Banh it 14 gai
Steam wrapped banana leaf sticky rice cake
(Sticky rice powder, la gai with mung bean filling)
Ché chudi chung
Banana sago in coconut milk
(Banana Buddha, sago with coconut milk served roasted peanut)
Banh sin nwéng véi nuée cot dira
Baked cassava cake with coconut milk
(cassava, coconut milk, egg, butter and sugar)
Pong swong cac loai
Vietnamese Agar-Agar with crush Ice
(Agar- Agar with flavor fresh fruit and coconut milk serve crush Ice
Banh khoai lang tia nwéng
Baked purple potato cake
(Purple sweet potato, egg, sugar and coconut milk
Che bbng cau



Coconut flower sweet soup
mung bean, sugar, coconut milk, cassava powder
Che khuc bach
Khuc bach sweet soup

WESTERN MENU
Banh soco la oi dau pecan
Pecan chocolate sliced
(chocolate , pecan, egg, sugar with whipping cream)
Banh pho mai huong dau
Strawberry cheese cake
(cream cheese, gelatin, syrup, strawberry)
Kem xop socola nuong
White chocolate caramel muosse
(baked white chocolate, whipping cream, gluco syrup, gelatin, fresh milk)






