INTERNATIONAL BUFFET DINNER

18:00 - 21:00 ] 01.05 - 02.05.2026 | Nha hang Garden | Garden Restaurant

G6i d6 udéng khéng gidi han | Beverage free flow package

Khach Khach
vND 300.000.,/ Knac vND 150.000:. / Knic
Bao gém ruodu, bia | With Alcohol Khéng bao gém rugu, bia | Non-alcohol

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




Child (Im-Tm3)
Gia khéng bao gém nudc udng | Beverages not included in price

~ _VND 350.000++ Tréem — yND 650.000++ Jguoilon

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

XA LAT PAC TRUNG | COMPOSED SALADS

Xa lat bo nuéng kiéu Phap | French bistro steak salad
Xa lat rau cl v8i phd mai Hy Lap | Greek Horiatiki Salad
Xa lat thi 14, cam & 6 liu den kiéu Y | /talian fennel and orange salad with black olives
Xa lat ga & dau ga kiéu Liban | Lebanese chicken and chickpea salad

QUAY XA LAT | SALAD BAR
Xa lach, ca chua bi, dua leo baby, ca rét, dau ha lan, bap ngot, khoai tay,
banh mi nuéng, ba roi xéng khéi chién gion
Fresh garden vegetables: cherry tomatoes, baby cucumbers, carrots, green beans, sweet corn, potato, croutons, crispy bacon

Céc loai x8t trén: xSt ddu gidm Phap, x8t Thounsand Island , x8t dau gidm Y,
x6t gidm den Balsamic, x6t dau gidm Viét Nam
Sauce & Dressing: French dressing, Thousand Island, Italian, Balsamic, Vietnamese Dressing

PHO MAI & THIT NGUQI | CHEESE & COLD CUT SELECTION

Phoé mai: Gouda, Cheddar, Emmental, Mortadella, Brie | Cheese : Gouda, Cheddar, Emmental, Mortadella, Brie
Uc ga xéng khoi, bé pastrami, ca basa xéng khéi, ca hdi mudi, gidam béng Prosciutto
Smoked chicken breast, beef pastrami, smoked basa, salmon gravlax, prosciutto
Gia vi an kém: banh quy, dua chudét mudi, nu bach hoa, 6 liu, trai cay khé
Condiments: biscuits, gherkins, capers, olives, dried fruits

Mi Y | PASTA

Quay mi Y: Thit vién, ca chua cay, ca man, kem triftng phd mai
Pasta station: Polpette (meatball), Arrabbiata (spicy tomato), Puttanesca (anchovy, olive, capers), Carbonara
Gia vi: phd mai Parmesan, 8t kho, dau 6 liu, Tabasco, x6t ca chua
Condiments: Parmesan cheese, dried chili, olive oil, Tabasco, ketchup

XUP | SOUPS

Xap bi dé nudng ken‘,\ | Creamy roasted pumpkin soup
XUp Tom Yum kiéu Thai | Thai Tom Yum soup

QUAY BANH MI | BREAD STATION
Banh mi 6 liu, bAnh mi y&n mach, banh mi chua (sourdough), baguette, banh mi mém
Olive bread, oatmeal bread, sourdough, baguette, soft rolls
Bo lat va ba mui tay | Unsalted and herb butter

MON PAC BIET | UNDER LAMP STATION
B nudng x8t ndm ring | Roasted beef with wild mushroom sauce
Xuc xich nuéng | Grilled sausages
Cé chém nudng kiéu Pia Trung Hai | Mediterranean-style roasted whole seabass



QUAY CHIEN | FRYER

Nam tdm bot ghién | Beer-battered mushrooms
Thit ran kiéu Blc | Wiener pork Schnitzel

MON HAM & DUT LO | CROCKPOT

Moussaka kiéu Hy Lap (thit & ca tim dut 10) | Greek moussaka
Ga ham kiéu Y (Cacciatora) | /talian chicken cacciatora
Vit & xtic xich hdm dau kiéu Phap (Cassoulet) | French duck and sausage cassoulet
Ctru hAm khoai tay | Stewed lamb with potatoes
Céa chém dut 16 x6t kem tdi tdy & mu tat | Baked seabass with leek and mustard cream sauce

MON AN KEM | ON THE SIDE

Khoai tay xao kiéu Puic (Bratkartoffeln) | German bratkartoffeln (fried potatoes with onion and bacon)
Com Koshary kiu Ai Cap | Egyptian koshary (lentil rice and pasta)
Rau cl nudng kiéu Thé Nhi Ky | Turkish roasted vegetables

QUAY BBQ DAC SAC | SIGNATURE BBQ STATION

HAI SAN | SEAFOOD

S6 diép nudng ba tdi | Grilled scallops with garlic butter
Muc nudng sa té | Calamari satay
Vem xanh nudng phdé mai | Green mussels au gratin
Tém su nudng mudi 8t | Grilled tiger prawns with chili salt
Hau nudng phd mai | Grilled oysters with cheese

THIT | MEAT

Bo xién que Ma Réc (Kofta) | Beef Kofta
Ga nuéng An Do (Tikka) | Chicken Tikka
Than heo nuéng tam vi | Marinated pork loin
X6t an kém: X6t BBQ, x6t tiéu den, mudi 8t xanh, xét 8t dé, chanh mui, nudc tucng, 8t tudi
BBQ sauce, peppercorn sauce, green chili salt, red chili sauce, lemon wedges, soy sauce, fresh chili

QUAY TRANG MIENG | SWEETS TEMPTATION

Banh mousse rugu vang trang | White wine Duchesse
Banh tring nudng huong cam | Orange créme bralée
Banh chanh nudng | Lemon brownies
Banh s6 c6 la ganache | Chocolate ganache cake
Banh tart trai cay tuoi | Fresh fruit tart
Banh kem dau kiéu Phép | Fraisier cake
Banh mousse mam x&i | Raspberry mousse
Tao ham sé cé la & man | Apple compote with chocolate and spiced plum
Kem tritng ndi | Floating Island
Mousse me chua ngot | Tamarind bavaroise
Banh tiramisu | Tiramisu
Trai cay tuci theo mua | Seasonal fresh fruits



