BUFFET MENU

_HERA TUXURY DAY CRUISI-_

APPETIZER & SALAD

Green mango Salad with Jelly Fish & Seafood
Salat xoai xanh hai san va stra bién
Lotus Stem Salad with Pork meat, Seafood
Nom ngo sen tom thit
Green Papaya & beef Salad
Nom du du xanh bo khé va rau thom
Potato & ham Salad
Salat khoai tay mua xuan cung thit nguoi
Yam-Bean Salad with Cashewnut Salsa, Herbs
Nom cti ddu véi hat diéu
CornBhel Salad
Salad ngo ngot thuc dudng
Garden salad & Salad Bar
Salad rau vuon, quay salad véi cdc loai nuée sot tu chon
Fresh Spring Roll
Nem tuoi cudn
Cold cut board
Thit nguoi
Cheese board
Pho mai

SUSHI & SASHIMI CORNER

Kimbab/ Com cudn
Herring Sushi/ Sushi ca Trich
Salmon Sushi/ Sushi ca Hoi
Salmon Sashimi/ Sashimi ca Hoi
Herring Sashimi/ Sashimi ca Trich
Garrupa Sashimi/ Sashimi ca Song

SAUCE STATION

Red wine sauce/ X6t vang dé
Mushroom/ X6t ndm
Orange sauce/ X6t cam
Passion sauce/ Xdot chanh day (chanh leo)
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LAMP STATION

Fried Sweet Potato
Khoai lang kén
Fried Dumpling
Bdnh bao chién
Grilled Pork Sausage
Xtc xich nuéng
Fried Spring Roll
Nem ré chién
Grilled Chicken wing
Canh ga chién nuéc mam
Grilled Smoked Duck with Orange Sauce
Luon vit xong khoi sot cam

HOT STATION

Steamed prawn with ginger, lemongrass

Tom hap girng, sa
Steamed Fish fillet with Aroma Soy Sauce
Ca hap xi dau huong thao méc
Stir fried Squid with Vegetable
Muc xao rau cu
Stewed Belly Pork & Egg with Caramel Sauce
Thit ba chi kho tring sét caramen
Beef Bourguignon
Thit bo ham rau cu kiéu Phdp
Grilled Chicken Thigh with local herbs
Ga nuéng hat mac khén
Grilled Oyster with Onion Salsa
Hau nuéng mo hanh

Stir fried seasonal vegetable with garlic
Rau xao theo mua

Fried rice ( with vegetable or seafood )

Com rang rau cu hodc hdi san
Stir fried Noodle with Seafood or Spaghetti Bolognese
My xao hai san hodc my Y sot bo bam
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SOUP CORNER

Lobster and Seafood soup/ Sidp tom ham
Creamy Vegetable soup/ Stip kem rau cu
Breads & butter/ Banh my va bo

TRADITIONAL STATION

Fresh Rice Papper
Banh cuén, cha qué

Traditional grilled pork with rice vermicelli
Bun chd thit nudéng

DESSERT STATION

Tropical fruit corner
Hoa qud tuoi theo mua
Strawberry cake
Bdanh kem dau
Caramel Cake
Bdnh caramen
Cream Puffs
Bdnh su kem
Strawberry panna cotta
Bdanh kem kiéu Y vi dau tay
Passion fruit panna cotta
Bdanh kem kiéu Y vi chanh leo
Lotus seed sweet soup
Che sen

Tapioca pearls, violet glutinous rice, yogurt, coconut milk

Tran chau, ché nép cam, sita chua, nuéc cot dira



