TRADITIONAL BUFFET DINNER

18:00 - 21:00 | 25.04 - 26.04.2026 | Nha hang Garden | Garden Restaurant

Gé6i dd6 udéng khéng gidi han | Beverage free flow package

Khach Khach
vnD 300.000:./ Khic! vND 150.000: / Knéc
Bao gém ruou, bia | With Alcohol Khéng bao gém rugu, bia | Non-alcohol

Gia chua bao gdm 5% phi phuc vu va thué GTGT hién hanh | A/l prices subject to 5% service charge and government tax
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WYNDHAM GARDEN -

vND 350. ooo++ Tre em vND 650.000++ ;‘dg}:"' lon

Child (Im-1m3)
Gia khéng bao gom nudc udng | Beverages not included in price

Gia chua bao gém 5% phi phuc vu va thué GTGT hién hanh | Al prices subject to 5% service charge and government tax

W enu

MON MIEN BAC | NORTHERN CORNER

Gai vit bap su | Duck and cabbage salad
Goi bo bép thau | Beef salad
Banh tém Hé Tay | “Ho Tay” shrimp cake
Sudn heo nudng kiéu Tay Bac | Northwest-style grilled pork ribs
Canh nghéu néau thi 1a | White clam soup with dill
Com trang | Steamed rice
Cé tram om chudi dau | Braised grass carp with banana and tofu

MON MIEN TRUNG | CENTRAL VIETNAM CORNER

Gaéi stta Nha Trang | Nha Trang jellyfish salad
Gdi xoai ca com | Green mango salad with dried anchovies
Cha ram | Deep-fried spring rolls
Bo cudn 1a 18t | Grilled beef wrapped in betel leaves
Muc hap gling sa | Steamed squid with lemongrass and ginger
Rau mudng xao tdi | Stir-fried morning glory with garlic

MON MIEN NAM | SOUTHERN CORNER

Goi ¢ hu dira hai san | Heart of palm and seafood salad
GAi thit heo ngé sen | Lotus stem and pork salad
Ca l6¢c nudng mia md hanh | Grilled snakehead fish with sugarcane and scallion oil
Ga nudng mudi 8t | Roasted farm chicken with chili salt
Canh chua ca bdép | Cobia fish sour soup
Thit boé kho nudc dira kiéu mién Tay | Braised beef in coconut juice Southern style
Tém xao rau cl | Wok-fried prawns with vegetables

QUAY XA LAT | SALAD BAR

Xa lach tugi, ca chua bi, dua leo, ca rét, dau ha lan, bap ngot, khoai tay,
banh mi chién gion, thit xéng khdi chién gion

k Fresh garden salads, cherry tomatoes, cucumber, carrot, green beans, sweet corn, potato, croutons, crispy bacon é
« Cac loai x3t tron: x&t dau gidm Phép, x8t Thounsand Island, x8t dau giam Y, ,
x6t gidm den Balsamic, x6t dau gidm Viét Nam
& Sauce & Dressing: French dressing, Thousand Island, Italian, Balsamic, Vietnamese Dressing {
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QUAY THIT NGUOI | COLD CUT SELECTION

Gid bi, nem chua, cha lua, cha b, tdm chua, lap xudng
Skinned pork loaf, fermented sour pork, Viethamese pork sausage, beef bologna, fermented shrimp, Chinese sausage
Gia vi an kém: tritng bac thao, tdm khé, dua mén, dua cai mudi
Condiments: century eggs, dried shrimp, pickled vegetables, fermented mustard greens

QUAY NUGNG | BBQ STATION

Hau, vem, so I6ng nudng hanh ma | Grilled oysters, mussels, and blood cockles with scallion oil
Tém nudng mudi 8t | Grilled prawns with salt and chili
Ca diéu héng nudng riéng sa | Grilled tilapia with galangal and lemongrass
Muc nudng mudi 8t | Grilled squid with salt and chili
Bo nudng meé | Grilled beef steak
Sudn heo nudng ngll vi | Grilled pork cutlet with five-spice
Pui ga nuéng riéng sa | Grilled chicken thigh fillet with galangal and lemongrass
Rau cl nudng | Grilled vegetables

QUAY CHE BIEN TRUC TIEP | LIVE STATION

Mi xao hai san | Stir-fried noodles with seafood
BUn bo HUé | Hué beef noodle soup
Banh xéo | Viethamese pancake

QUAY TRANG MIENG | DESSERTS STATION

Trai cay tuci theo mua | Seasonal fresh fruits
Thach cam nhan nhuc | Orange jelly with longan
Banh khoai lang hat sen nuéng | Baked sweet potato and lotus seed cake
Che tréi nudc | Glutinous rice dumplings in sweet soup
Banh da Ign |a dita | Steamed pandan layer cake
Banh flan | Creme caramel
Ché mit hat luu | Jackfruit sweet soup with tapioca pearls
Sita chua nép cam | Yogurt with purple sticky rice

% Banh bo thét nét | Palm sugar sponge cake g
<« Banh chudi hap nudc cét dira | Steamed banana cake with coconut milk m,
% Chudi n€p nudng nudc cét dita | Grilled banana wrapped in sticky rice with coconut cream )




