Rooftop Grand Lounge - Lau 20 Hotel Grand Saigon - 6:30PM - 9:30PM
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o
KHUC KHAI HOAN

Buffet Menw

COCKTAIL RECEPTION/ MON AN TRUGC TIEC LAMP STATION / MON ROI DEN

e Peanut/ Dau ph{)ng‘ e Bdnh khot - Bdnh xéo / Mini Savory Vietnamese
e Cashew nut/ Hat diéu Pancakes - Vietnamese Crispy Pancake
e Chip Potato/ Khoai tay chip o Nem nudng - Cha gio / Grilled Pork Skewers

. Vietnamese Fried Spring Rolls
APPERTIZERS & SALAD BAR / KHAI V| & XA LACH

o Ceasar Salad/ Xa lach kiéu Y (c& héi xong khéi , ludn ngdng
riéng) " BBQ STATION/ QUAY NUGNG

e Shrimp & Pork with Gongcai Salad / Géi rau tién vua tém thit

e Beef & Egg with Pepper elder Salad / Goéi rau cang cua thit
bo & tring

e Assorted Cheese/ Pho mai céc loai

o Fresh Spring Roll/ Géi Cudn Céc Loai .

o Fine rice vermicelli - Char siu/ Banh hoi - Xa xiu

o Vietnamese shredded pork skin fresh spring roll / Bi cuén

o Salad Bar + Assorted Sauce/ Xa Lach Céc Loai + S6t

e Shrimp Crackers / Banh phéng tom

e Tém hum / Lobster

e Toém cang / Freshwater Prawn

e Toém si / Black Tiger Prawn

e Bach tudc VN / Vietnamese Octopus
e Muc 6ng filé / Squid Fillet

e Xuc xich Birc / German Sausage

e So diép / Scallop

« OcBullot/ Bulot Snail (Whelk)

o Oc chén/ Turban Snail

w + o Oc Gidy / Paper Shell Snail
FOUMRONES e Bingoi xanh / Green Zucchini
e Blood cockle & Mushroom Congee / Chae so Long vdi ndm e Bingdivang / Yellow Zucchini
American . . o C4c loai s6t: / Sauces: BBQ / BBQ Sauce,

e Seafood Soup / Sup hai sai kiéu My N4&m riing / Wild Mushroom Sauge, Bac

ha / Mint Sauce, Tiéu / Pepper Sauce, Mu
tat / Mustard Sauce, Tabasco / Tabasco
# © Breads/Bdnh mi Sauce, Mugi tiéu chanh / Lime Salt &
o Butters/Bd Pepper Sauce
JAPANESE COUNTER/ QUAY MON NHAT
o (4 hdi - Cé trich - Bac tudc Nhat Sushi cac loai / Salmon -
Herring — Japanese Octopus — Assorted Sushi

BAKERY BASKET/ BANH Mi

QARVING STATION/ QUAY CARVING

e Dui cliu AUS dut Lo
e Thén bd Uc Garmon ham
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KHUC KHAI HOAN

Buffet Menw

HOT FROM CHARFFING DISH/ MON NONG MON TRANG MIENG

o Stir fried Pork ribs with Garlic / Sudn chién téi * Duahdu/Watermelon

o Pan fried Salmon with Teriyaki Sauce / C4 hoi 4p » Nhan Thai/ Thai Longan

chao véi sét Jeriyaki o Dua ludi/ Cantaloupe (Melon)
e Seafood stuf?ed in Crab Shell / Mai ghe nhéi hai s Tdo VN/Vietnamese Apple

A e Chom chém Thai/ Thai Rambutan
e Boxing Chichen / Ga boxing o Chuodi cau / Lady Finger Banana

o Steamed Clam Thai Style / Nghéu hap théi s Thom/Pineapple

o Steamed Vegetables/Rauciihdp * Panacotta/Panna Cotta

e Seafood Pasta My y hai san sét kem * Mousse difa / Coconut Mousse
o Chicken Rice / cdm chién ngoc bich ga roti » Cheese cake/ Cheesecake

o Brownies cheese / Brownie Cheesecake




