PANDANUS

RESORT | MUI NE

RON RANG NAM MOI MIEN BIEN
New Year’s Eve bx the Sea

Quay Hai San

Hau, tom su, so diép, so long, so quéo,
s0 mai, dom xanh, myc 6ng, bach tudc,
ca cd khong 16 cat 14t nutng

Quay Thit

Thit heo xién que, canh ga xién que,
thit bo xién que, xuc xich

Quay Xa Lach
Cac loai x6t: Y, dau gidm, Thousand Island,
Caesar, mayonnaise

Cac loai xa lach: lolo xanh, lolo tim

Rau cu ludc: bong cai, cdi thia, ca rot, dau ve, bi ngoi

Rau cu tudi: cai mam, dua leo, ca chua bi
Xa lach dua leo xét thi la

Xa lach ca hoi véi ca rét

Quay Sup
Stp hoanh thanh tém
Dé x40 me kiéu Cham

Quay Khai Vi

Goi sta bién vit quay

Goi 6c

Sushi va com cudn cac loai:
Tom, thanh cua, ¢ basa xéng khdi
Cac loai pho mai

Canapes bo, ca basa phi lé, ga
Cocktail tom

Gio heo xong khoi

Ca hoi xong khoi cudn thi la
paté

Quay Banh Mi

Banh mi cdc loai: Banh mi den, banh mi baguette,
banh Kraftkorn, banh whole fruits

»

Seafood Boat

Oysters, Tiger Prawns, Scallops, Clams, Octopus,
Green Mussels, Squid, Giant Sailfish Sashimi

Meat Counter

Pork Skewers, Grilled Chicken Wings,
Beef Skewers, Sausage

Salads

Dressings: Italian, Vinaigrette, Thousand Island,
Caesar, Mayonnaise

Lettuce: Green Lollo, Purple Lollo

Boiled Vegetables: Cauliflower, Bok Choy,
Carrots, Green Beans, Zucchini

Fresh Vegetables: Sweet Cabbage Sprouts,
Cucumbers, Cherry Tomatoes

Cucumber Salad with Dill Dressing
Carrot Salad with Salmon

Soups Station
Prawn Wonton Soup

Cham-Style Tamarind Leaf Soup with Goat Meat

Entreé
Duck and Jellyfish Salad
Sea Snail Salad

Assorted Sushi and Maki Rolls
Prawn, Smoked Basa, Surimi

Cheese Board

Assorted Canapés: Beef, Basa Fillet, Chicken
Prawn Cocktail

Smoked Pork Leg

Smoked Salmon and Dill Rolls

Pork Liver Paté

Bread Corner

Assorted Breads: Whole meal Bread,
Baguettes, Kraftkorn Bread,
and Whole Fruit Bread




Quay Nau Truc Tiép

Than ngoai bd My ap chao an kem 3 loai xot:
Nam, tiéu, rugu vang do

Banh chudi chién

Banh xéo Phan Thiét

Heo quay Lang Son

Ga quay lu va xoi hdp

Quay Mon Nong
Com chién so diép hat sen

Bap hoa bd My ham rugu vang
Thit ba roi xong khoi cuon vei
ca chém x4t chanh day

Hai san xao xot XO

Rau tugci hap xét bo

Mi xao kiéu Singapore

Quay Trang Miéng

Che hat sen nha dam

Banh su kem

Banh khoai mi

Banh bong lan triing mudi

Banh mousse dau

Banh tra dau

Rau cau vai

Panna cotta chanh day

Panna cotta tra xanh

Banh ph6 mai Tiramisu

Trai cay theo mua: Budi, mit, nho My,
vU stia, dua lu6i, thanh long rudt do

Goc Am Thuc Xanh

Com chién rau ct véi rau tron

Rau xao thap cdm v6i ndm va dau ha chién
Cai thia va rau bina xao véi nugc tuong
Dau ha chién véi rau ct va nudc xot chua ngot

Quay Kem

Chuéi, dau, dau do,
dau xanh, tra xanh,
s0 c0 la, vani va dura

Live Cooking Station

Pan-Seared US Beef Ribeye Steak
With your choice of Mushroom Gravy,
Pepper Gravy, or Red Wine Gravy

Deep Fried Banana Fritters
Phan Thiet-Style Pancakes
Lang Son-Style Roast Pork
Roast Chicken and Steamed Sticky Rice

Hot Dishes

Fried Rice with Scallops and Lotus Seeds

Slow-Braised Us Beef Shank in Red Wine Gravy

Sea Bass wrapped in Smoked Bacon
and covered in Tangy Passion Fruit Sauce

Sauteed Seafood with XO Sauce
Buttered Steamed Vegetables
Singapore-Style Stir Fried Noodles

Dessert Station

Lotus Seed and Alove Vera Sweet Soup
Choux Cream

Cassava Cake

Sponge Cake with Salted Egg

Strawberry Mousse

Strawberry Tea Cake

Lychee Agar Jelly

Passion Fruit Panna Cotta

Matcha Panna Cotta

Tiramisu Cheese Mousse Cake

Seasonal fruit: Grapefruit, Jackfruit, Grapes,
Star Apple, Honey Melon, Red Dragon fruit

Green Corner

Fried Rice with Mix Vegetables

Stir-Fried Mix Vegetables with Mushrooms
and Fried Bean Curd

Stir-Fried Bok Choy, Spinach with Soy Sauce

Fried Bean Curd with Vegetables
and Sweet and Sour Sauce

Ice-cream Corner
Banana, Strawberry, Red Bean,
Mung Bean, Green Tea, Chocolate,
Vanilla, Coconut




