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KHAI VI 8 XA LACH
Goi Cuon
Banh Phong Tom
Banh Mi-Bo
8 loai xa lach
Cac loai sot & mon an kem
Xa Lach Ca Hoi Voi Bo
Xa Lach Pho Mai Tuoi Voi Cua Dén,
Ca Chua
Goi Rau Tién Vua Tom
Nom Du ba Kho Bo

MON SUP
Sup Bao Ngu Hai Sam
Sup Kem Mang Tay So biep

QUAY SUSHI

Cac Loai Sushi & Sashimi
Ca Ngu, Ca Trich, So Do, Ca Hoi, Bach Tuoc

OUAY BB()

Tom Hum Hau, Tom Su,Tom Cang,
Tom, So biep, Xuc Xich bc,
Suon Truu, Pau Than Bo My

QUAY CARVING
Hao Nudng Pho Mai
Cha Gio Tom Cua
Chao Tom Boc Mia
Ba Roi Cuon Dam Bong Pho Mai
So biep Chien Gion
Than Bo but Lo
Suon Heo Nuong Mat Ong Tieu Xanh
bui Cuu Nudng Thao Moc
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WD 2.699.000++ | khach

Tiéc tuw chon

Phuc vu rirgu vang, bia, nwéc ngot suot tiéc
Ca mua nhac dac sic

Thwédng thirc man trinh dién hon 10.000 drone
anh sang va phao hoa ruc r&

Qu dal 8% eho khach dat truoe 23.!20211)
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MENU

DINNER pUTEE®

Top g

30 -

RAND LOUNGE - Thy 4 - 30-4 | ©

MON CHINH

Ca Hoi Ap Chao Sot Rugu Vodka, Trting C4 ,Pho Mai
Tom Cang Hap Sa, La Chuc
Bap Bo Ham Rugu Vang
My Udon Xao Hai San
Bo Cau Quay
Ga Tre Nuong Mudi Ot Tay Ninh
Ngheu Hap Thai
Com Chien Bo Cai Muoi

TRANG MIENG
Trai Cay Cac Loai:
Nhan, Quyt, Dua Hau, Dua Ludi, Nho, Thom, Man
Banh Ngot Cac Loai :
Banh Chuoi Nudng, Banh Khoai Mi, Banh Buc Nudc Dua,
Banh Opera, Banh Pho Mai,
Che Khuc Bach
Che Trai Vai Thach Duia
Che Suong Sa, Hat Lyu, Banh Lot
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MENU

OINNER pUEEs®

Oo
Fr
op
SRAND LOUNGE - wed - 30.4 |

STARTER & SALAD (ARVING

Fresh Spring Rolls
Prawn Cracker

Bread , Butter
08 Kinds Of Salad +04 Kinds Of Dressing Sauce

Baked Oyster With Cheese
Shrimp & Crab Meat Spring Rolls
Shrimp Paste In Sugar Cane
Bacon Rolled Ham & Cheese

08 Kinds Of Compliments '
Deep Fried Scallop
Salmon & Avocado Salad Baked AngusBeef
Burrata Agula With Beets & Grilled Honey Pork Ribs With Green Pepper
Tomatoes Salad Grilled Lamb Chops Woth Herbs
Hongcai With ShrimpSalad
Papaya With Dried Beef Salad 5 ~
/" HAPPY VIETNAMESE'S REUNIFICATION DAY "\
HOA CA THONG NHAT
Soup *Jm o ¢
Abalone, Sea Cucumber Soup 0 i G
Asparagus & Scallop Cream Soup UND 2.699.000™ | GUEST

o Dinner Buffet

e Free flow wine, beer & soft drink

SUSI‘“ BAR e Music performance

e Enjoy a dazzling show of over 10,000

Sushj’ Sashimi illuminated drones and vibrant fireworks display

Tuna,Hering Surf Clam.Salmon,Octopus \Kﬁ% 0ff jor Early bird before 23.1.2023 },
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Lobster, Oyster,
Shrimp, Scampi, Scallop,
German Sausage, Lamb Rack, Ribeye
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MENU

DINNER pUTEE®

Fr .30
rop .30 - 9%

"RAND LoUNGE - wed -30.4 1 ©

MAIN GOURSES

Pan Fried Salmon With Vodka, Caviar, Cheese
Steamed Scampi With Lemongrass & Kaffir Leafl
Braised Beef Shank With Red Wine
Stir Fried U don With Seafood
Roasted Pigeon
Roasted Bantam Chicken With Chili Salt
Steamed Clam
Beef With Pickles Fried Rice

DESSERTS

Kinds of Fruits:

Longan, Tangerine, Watermelon, Rock Melon,
Grape, Pine Apple, Water Apple
Assorted Cakes:

Banana cake, Cassava ,Pandan Rice Cake,
Opera Cake, Cheese Cake
Longan Bean curd In Syrup
Jelly Lychee With Coconut
Vietnamese Cendol ,Grass Jelly Dessert
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