BBQ MENU
Phuc vu cho doan ttr 10-25 pax
1,500,000++VND/ pax
“Mini buffet setup”

BREAD STATION | QUAY BANH Mi
White bread | Brown baguette | White toast

Kkkk*k

Banh mi baguette trang | Banh mi nau | Banh goi

SALAD | XA LAT

Banana blossom & chicken salad | Mango & beef salad
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NOm ga hoa chudi | Nom bo véi xoai xanh

QUAY SUP
Pumpkin soup | Congee with pork
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Sup bi dé | Chao thit bam

HOT STATION | QUAY MON NONG
Sea bass with cream lemon sauce
Mixed fried rice | Beef lasagna
Stir-fried cauliflower with oyster sauce
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Ca vugc sot kem chanh | Com rang thip cam

Mi v x€p 16p (beef lasagna) | Sup lo s6t dau hao

GRILLED STATION
Grilled pork belly | Spicy salted tiger prawns s

Australian beef | Oysters with scallion oil



Sturgeon with ginger and fermented rice
Grilled chicken with honey | Marinated ostrich skewers
Sticky rice | Corn | Sweet potatoes | Grilled vegetables
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Ba chi lgn man nuéng tang
Than bo Uc | Hau nuéng md hanh
Tém s tdm mudi 6t | Ca tdm udp riéng mé
Ga doi nuéng mit ong | Pa diéu tam u6p xién nuéng
Com lam | Ng6 | Khoai lang| Rau clt qua nu6ng

DESSERT | TRANG MIENG
Seasonal fresh fruit platter (5 types)
Sweet lotus seed with logan and dried red apple
Tiramisu | Opera cake
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Hoa qua theo mua (3 loai)
Che hat sen long nhan tao dé

Banh tiramisu | Banh Opera



