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NOVOTEL BUFFET LUNCH FOOD EXCHANGE ON 15 April 2018
il (Buffet trwa va toi nha hang Food Exchange)
Name dish Menu 1 Menu 2 Menu 3 Menu 4
TOTITAaty, TSU TauTSTT, REU LdUUdytT,
Cherry. tomato.onion. cucumber. carrot Cherry tomato confit , cucumber, cucumber,carrot
ﬁ’a” o s' beetré)ot ca SiCL’,Im ! Tomato marined, red radish,boil eggs, marrined capsicum bell, quail eggs, sweet turnip, beansprout, cucumber, boiled french bean,
Salad Bar q 9gs, » cap ’ mushroom,Cibolet, cucumber,beansprout, carrot, sundried tomato, Micro red, boil baby sundried tomato, whole sweet corn

(Quay rau trén sa-lat)

boiled baby corn, Micro green
(Ca chua bi, hanh tay, dwa chuét, ca rét,
trieng chim cat, cu cai dwong, 6t chuéng,
bdp non luéc , rau céi mam)

whole sweet corn
(Ca chua bi, ct cai dé, trirng luéc, nAm dao, hanh
cu lude, dwa chuét, gia dé, ca rét, ngé ngot)

carrot
(Ca chua bi, dwa chuét, 6t chuéng, trirng
chim cut, cua cai ngot, ca chua nwéng, ca
rét bi luéc)

(Ca chua, cu cai do, cai bap dé, dwa chuét, ca rét
DPau dda luéc, dwa leo, gid db, ca chua nwéng,
ngé ngot)

Lettuce
(Qudy rau séng)

Radichio lettuce, fine fire, romain, green lettuce, Mix lettuce (Bap cai tim, rau diép romain, rau xa ldch xanh, cdc loai rau diép)

Sauces and condiments
(Qudy sét sa-lat)

Thousand Island dresing,Sesame dresing, Ceasar sauce, Wafu sauce, Balsamico dresing, white ham, dice chicken, slice hard pamesandcheese, chopped bacon, tuna in tin, anchovy in oil

Cruton, cripy bacon, pamesand cheese, tuna in tin, feta cheese

(Nwérc sét cho salad: s6t hdng, nwéc sét dau virng, st cho Ceasar salad, nwéc sét Wafu, sét dam , thjt ngudi, Iton ga xat It , phé-mai pamesand, thit xéng khéi, cd ngtr ngam dau, cé com
ngam déu

banh mi ron, thjt ba chi xng khoi chién ron, feta phé mai)

Fresh spring roll
(Qudy nem cubn)

Fresh springroll with prawn
Fresh rice roll with beef
Fresh noodle roll with Chasiu
(Nem twoi cuén tém
Ph& cudn cudn nam thjt bo
Bun cuén thjt xa xiu)

Kohrabi roll grilled pork
Fresh noodle roll prawn
Fresh noodle rool crab stick
(Nem cuén su hao thjt nwéng
Nem cuén bin tém
Ph& cuén cua thanh)

Phé roll crab stick
Phé cuén cua thanh lan 14 dong bién
Fresh spring roll with chicken
Nem cuén du da xanh va thit ga, trirng
Fresh rice roll with crab soft shell
Ban cuén cua bay chién ron va rau

Phé roll mushroom
Fresh noodle rool pork ear
Fresh noodle roll grilled beef
(Phé cudn ndm
Nem tai cuén sung
Bun cuédn thjt bo nwéng)

Salad mix
(Quay sa-lat va nom)

Green papaya w dry beef
White fungus w chicken
Steam green mussel with tomato sauce
Russian salad

Summer salad

Japchae salad

(Sa-lat mién trén HQ

Ném du dia bo khé

NAam trang véi ga

Vem xanh véi sét ca chua
Sa-lat Nga

Sa-lat mua hé

Mién trén Han quéc)

Korabi with dry shirmp
Thai beef salad

Banana flower w chicken
Potato &mustard salad
Swiss salad

Korean salad

(Ném su hao véi tém khé
Ném bo Thai

Ném hoa chuéi véi ga
Sa-lat khoai tay

Sa-lat Thuy Sy

Sa-lat Han quéc)

Thai clam salad w vermicelli
Grated coconut w chicken
Janpanese seaweed salad
Prawn with capsicum salad
Red kiney bean with tuna salad
Korean salad

(Mién trén Théi va ngao bién
Ném ga véi dira nao

Sa-ldt rong bién Nhat

Sa-lat tom va 6t chuéng
Sa-l4t cd ngtr v6i dau ham
Sa-lt Han Quéc)

Thai mince chicken salad in cucumber cup
Beef with star fruit

Jelly fish salad

White cabbage &ebico tuna

Baby corn, sausage salad

Korean salad

(Sa-l4t ga xé véi dwa chudt kiéu Thai
Ném Bo khé

Sa-lat sira

Ném Bdp céi bap & cd ngir ebico
Sa-lat ngd va xic xich

Sa-lat Han Quéc)

Korean & Japanese
(Quéy dé Han va Nhat)

Salmon,Japanese Octopus, Red herring,Tuna Sashimi fresh oyster, Sushi & Kimbap conditment : wasabi,kikoman, salted ginger,kim chi, tia to, grated white turnip, cocktail sauce, tomato
salsa sauce.
(Cé héi twoi Sashimi,bach tudéc Nhat, ca Trich ép trirng, hau twoi, Sushi & Kimbap va dé6 dn kém: wasabi, ddu mé kikoman, gieng wép mudi, kim chi, tia t6, cu cai muéi, nwéc sét cocktail,
nwérc sét ca chua salsa)




Home Pate & Terrine
(Quay pa-té)

Home made butter & black olive tapenade
(Pa-té heo tw lam)
Jambon, chozio, Motarela, Salami,Pastrami
Pickle cucumber, pickle onion, Salted bamboo, Salted white turnip & carrot
(Jdm-béng , xic xich cay, thjt bo muéi, gio lon hun khéi
D6 4dn kém: Dwa chudt mudi, dwa hanh mudi, mang muéi, ct cai traing mudi va ca rét)

Cold cut
(Quay thit nguéi)

Butter & tapenade Butter and tapenade
(Bo) (Bo va tapenade 6 liu den)

French mini baguette, baguette, dark rye,
cibatta, solf roll, lavoche, grissini
(Banh mi Phép Ién, nhé, banh mi lta mach | (Bénh mi Phép Ién, nhé, banh mi mém bran, banh
den, banh mi cibatta, banh mi tron, banh mi focassia, banh bao qué, banh lavoche, banh

lavoche, banh que) que)

French mini baguette, baguette, bran, focassia,
cinamon bun, lavoche, grissini

French mini baguette, baguette, dark rye,
cibatta, solf roll, lavoche, grissini
(Banh mi Phap Ién, nhé, banh mi laa (Bénh mi Phép I&n, nhé, banh mi mém bran, banh
mach den, banh mi cibatta, banh mi tron, | mi focassia, banh bao qué, banh lavoche, banh
banh lavoche, banh que) que)

French mini baguette, baguette, bran, focassia,

cinamon bun, lavoche, grissini
Bread g

( Banh my)

Marined octopus, seabass fillet, New Zeland Green Mussel, Marinted Prawn, fish egg, squid
(Bach tuéc, ca vworc, ca trieng, Tém, murc)

Grilled seafood station
(Qudy hai san nwéng)

Rolled Beef belly with Mushroom, Chicken skewer, Beef fillet
Marinade Korean Pork shoulder, Beef short Rib, Marinated Lamb leg, Quail, Mediterranean Vegetable
(Thit bo ba chi cuén ndm, ga xién , Nac vai lon wép sét Han, Swon bo My , chim cutl loc xwong tdm wép, rau Dia Trung Hai)

Grilled station
Quay nwéng

Sweet potato, Whole sweet corn, zuchini, eggphant, onion, capsicum
(Khoai lang, ngé ngot, bi xanh, ca tim, hanh tay, &t chuéng)

Grilled vegetable Station
(Qudy rau nwéng)

Steamed tb(i)tlh with Your choice with vegetable: Chinese cabbage, Kang kong, bean sprout, Viethamese celery.

( ng;?':uan heung) (Lwa chon cda ban véi rau: cai bap, rau muéng,gia dé, can tay Viét Nam)
Live cooking Chicken/beef noodle Baby crab and snail noodle Bun-Thang Bun-bo-Hue

(Qudy biin phé) (Phé bo/ga) (Quay bun cua va é6c) (Bun Thang) (Bin bo hué)
Seacucumber soup Prawn &celery black fungus Doenjang jjigae Seafood soup with asparagus
Soup Pumkin soup Cream Mushroom soup White bean soup Creamy chicken and mushroom soup
(Quay sup) ( Sup héi sam (Sup tém, can tay va ndm (Sup twong hai san Han Quéc (Sup méang tay hai sén
Sap bi ngd) Sup kem nam) Sup dau trang) Stp kem ga ndm)




Beef Beef rolled pickle with

Meat Roasted lamb leg with rosmary sauce Beef Lasagna Beef Goulash
(Thit) (Pui ciru néng véi nwée sét hwong thao) (B Lasagna) (Bo Garu) , Mmustard
. (Bo cubn rau ham sot mu tat )
Poutry Braised duck.leg with tamarin and Deep fried chlclfgn with Chicken roll mushroom with passion Grilled duck leg with tamarine sauce
(Gia cim) pineapple salted chili sauce Ui vit nwong sét me

Dui vit om me dira

(Ga chién mudi 6t

Ga cudn nadm sét chanh leo

Fish & seafood
(Ca va hai san)

Steamed seabass with zuchini and cream
pennel sauce
(Cé vwroe cudn rau sét ca thi 1a)

Seabass paupiette with mussel and prawn sauce
(Cé vwrorc voi sét tém trai)

Salmon & spinach vol-au vent
Banh ca hoi va rau chan vit

Grilled seabass prawn mouse
with cream butter sauce
(Ca vwoe cudn gio tém va kem bo)

Potato William potato Potato Gartanh Potato dumpling Ham and hash potato
(Khoai tay) Khoai tay chién hinh qua lé (Khoai tay xép I6p nwéng) My khoai tay (thit nguéi va khoai tay nghién)
Vegetable Baked broccoli roll with cheese Vegetable Ratatoui with Grilled Prawn pesto sauce | Saute pok choy and mushroom sauce Saute mix vegetable
(Rau) (Béng cai xanh nwéng cuén véi phomai) Rau xao kiéu Y v&i tom nwéng sét rau hing (Caéi chip xao sét ndm) (Rau xao téng hop)
Rice Seafood pealla Ham and cheese baked rice Vietnamese fried rice Fried Rice YangChau Style
(Com rang) Com hai san kiéu tay ba nha (Com nwéng pho mai thijt nguéi) (Com rang kiéu Viét Nam) (Com rang Dwong Chéu)
Pork BBQ pork rib Deep fried pork rib salt & chili Saute seafood with chilli bean sauce Sam:;?;g?g:’:gngriir;?gpt?éel: ir;:hbasn
(Lon) (Swon Ion sét BBQ) (Swon heo rang muéi 6t) (Hai san xao kiéu T Xuyén) 9

Fruit cut
(Hoa qua cit l4t)

Water melon, Papaya, Dragon fruit, honey melon, Pine apple
Grape Fruit, Rose Fruit, Apple, Peal
(Dwa héu, du du, quéa thanh long, dwa vang, dira
Buwdi, roi, tao, Lé)

Whole fruit
(Hoa qua nguyén)

Whole seasonal fruit: Banana, small tangerine, Green apple
(Chuéi, quyt nhé, tdo xanh)

Fruit salad
(Hoa qua trén)

Fruit cut with orange juice
(Hoa qua cat lat véi nwéc cam)

Dessert
(D6 trang miéng)

Chocolate Cake
Banh sb cb la

Blueberry mouse/ Banh dau

Passion Fruit Mousse/ banh chanh leo

Mango fruit Mousse/ Ba&nh mousse xoai

Cream Caramel /Kem caramen

Red Fruit Crumble / Banh Crumble

Strawberry mousse/ banh dau

Fruit tart/ Banh hoa qua

Apple Tart /Banh Tao

Tomoto And Lychee Jelly/ thach ca chua va vai

Chocolate Brownies/ banh So c6 la

Caramel choux/ Banh su kem caramen

Chocolate Brownies/ banh So6 cé la

Opera cake/ Banh Opera

Cream Caramel/ Kem Caramel

Opera cake/ Banh Opera

Cheese Cake with Rasberry/ banh phé-mai
vi dau rirng

Cream Brulee/ banh kem dét

Cheese cake/ Banh pho mai

Creme Brulee/ Banh kem dét

Lotus sweet soup/ Cheé sen

Peach Crumble/ Banh vi dao

Sticky rice sweet soup/ ché nép cam

Assorted bean sweet soup/ Ché dau ngot




Fruit sago/ ché sago hoa qua

Mango sago/ ché sago soai

Sweet Potato & Taro Soup/ ché khoai mén

Fruit sago/ché sago hoa qua

Banana passion fruit caramel/ Caramen trai
cay

Assorted bean sweet soup/ Ché dau do

Bread pudding/ banh pudding

Banana crumble/ Banh vi chudi




