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Dém Tiéc Buffet Huong Vi Viét

VIETNAMESE FLAVORS BUFFET DINNER

18:00 - 21:00 | 18.02.2026
Nha hang Garden | Garden Restaurant
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VND 799,000 Net /Ngusi 16n | Adult
VND 399,000 Net /Tré em | Kids (Im - Im3)

Goi d6 udng khéng gidi han | Beverage free flow package
VND 300,000 Net/ Khach | Guest

(Bao gém: bia dia phuong, rugu vang dia phuong, nudc trai cay, dé uéng co ga
Includes: local beers, local wines, juices, soft drinks)
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Giam 15% hodc mua 5 tang 1| 15% discount or buy 5 get 1 free

Ap dung khi dat trudc 1 ngay tai nha hang hoéc 1é tan
Applies when booked 1 day in advance at Restaurant outlets or Reception
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Menu

Mon Mién Bdc | Northern Corner

GJi vit bap su | Duck and white cabbage salad
Cha gid | Deep-fried spring rolls
Com chién dua bo | Beef and fermented green mustard fried rice
Ca chém kho riéng sa | Braised seabass with galangal and lemongrass
Rau mudéng xao tdi | Stir-fried morning glory with garlic

Mon Mién Trung | Central Corner

Gai bo cu sen | Lotus root and beef salad
Bo cudn |4 18t | Grilled beef wrapped in betel leaves
Canh chua ca chém | Vietnamese sour seabass soup
Thit heo kho tritng | Braised pork with eggs
Ca tim nudéng | Grilled eggplant

Mon Mién Nam | Southern Corner

GAi cu hu dira hai san | Vietnamese coconut heart salad with seafood
Heo quay | Roasted pork belly
Canh sudn heo laghim | Pork ribs and mixed vegetable soup
Bo ham tiéu xanh | Stewed beef with green peppercorns
Muc xao chua ngot | Sauteed squid with sweet & sour sauce

‘Huong Vi Tét | Taste of Tet

Cha lua, cha bo, cha qué, cu kiéu, dua mén,
hanh chua, banh chung banh tét
Assorted Vietnamese cold cuts, traditional pickles,
and Tet sticky rice cakes

An kém: Tritng bac thao, triing mudi,
tom chua, thit heo ngdm mam
Condiment: Century egg, salted egg,
fermented sour shrimp, cured pork in fish sauce




Quay Xa 14t | Salad Bar

Ca chua bi, dua leo, ca rét, dau ve, bap hat ngot,
khoai tay, x6t dau dam Viét Nam
Fresh garden salads, cherry tomato, cucumber, carrot, green beans,
sweet corn, potato, Vietnamese vinegar dressing

Quay Dén Néng | Carving Station

Ca sdu nudng sa té | Grilled crocodile with satay sauce
Vit quay | Roasted duck

Qudy Mén Nuéng | ‘BBQ Station

Hau, vem, s6 méo nudng ma hanh | Grilled oysters, mussels, cockles with scallion oil
Tém nudng mudi 8t | Grilled prawns with salt and chili
Ca chém nudéng riéng sa | Grilled seabass with galangal & lemongrass
Bach tudc nudéng xi dau ngot | Grilled octopus with sweet soy
Bo nudng me | Grilled beef with sesame seeds
Thit heo cét I&t nudng ngll vi | Grilled pork cutlet with five spices
Ga nudng sa té | Grilled satay chicken

An Kém | Condiments:

X&t ngil vi, x6t mudi 8t xanh, xt mudi 8t dé, mudi tinh, tiéu xay,
tuong 8t, tuong ca, chanh, &t cat, xi dau
Five spice sauce, green chili salt sauce, red chili salt sauce, salt, pepper, chili sauce,
ketchup, lemon wedge, fresh chili sliced, soy sauce

Quay Ché Bién Truc Tiép | Tive Station

Mi xao hai san | Stir-fried noodles with seafood
Bun bo | Hué-style beef noodle soup
Banh xéo | Crispy Vietnamese pancake

Quay Trang Miéng | Dessert Station

Cac loai trai cay theo mua | Seasonal fresh fruits
Ché tréi nudc | Glutinous rice dumplings in ginger syrup
Ché chudi nudng bét bang cét dira | Baked rolled banana with sticky rice sweet soup
Ché trai cay nhiét ddi | Tropical fruits sweet soup
Banh da Igon | Viethamese steamed layered cake
Banh tam khoai mi | Steamed cassava noodles with coconut milk
Banh it nhan dura | Glutinous rice with coconut filling
Banh dong suong phd mai | Agar agar with cheese
Banh dau xanh | Mung bean cake
Banh bo thét nét | Palm sugar honeycomb cake




