
DINNER BUFFET MENU

VIETNAMESE
NIGHT THEMED



Contains Alcohol (A) Vegetarian Dish (V) Contains Nuts (N) Gluten Free Dish (GF) Contain Sesame (SE)
Contain Shellfish (SF) Contain Dairy (D) Contain Egg (E) Contain Soy (S) Vegan (VG) Raw Food/Crude (R)
Lactose free (LF) Locally Sourced (LS) Certified Sustainable (CS)

THE BAKER’S CHOICE

Caramelized Onion Bread (V, VG, LF)

Honey & Walnut Bread (N, V, LF)

White Sourdough Bread (V, VG, LF)

Carrot & Basil Bread (D, V)

Dark Spelt Bread (V, VG, LF, SE)

Black Rice & Capsicum Bread Roll (D, V)

Asian Soft Bun (D, E)

Matcha Brioche (D, E)

French Baguette  (V, VG, LF)

VIETNAMESE SIGNATURE
COMPOUND SALADS

Nom “Mixed Vegetable Salad” (V, SE, VG, LF)

Goi Ga Bap Cai “Shredded Chicken Salad” (N, SE)

Goi Bo Sai Gon “Beef Salad with Tamarind Dressing” (SE, N)

Goi Ngo Sen “Lotus Root Salad with Prawns” (S, SE, SF)

Goi Cuon “Prawns Rice Paper Rolls”, Peanut Sauce (S, N, LF)

Goi Du Du Tom “Green Papaya & Prawns Salad” (S, N, SE, LF)

Nom Dua Chuot “Cucumber & Peanut Salad” (V, N, SE, S)

Goi Bap Cai “Cabbage Salad” (N, SE, S, V, LF)

Bun “Cold Vermicelli Noodle Salad” (V, N, S, SE)

COLD-COOKED VEGETABLES (V, VG, LF, GF)

Roasted Zucchini, Smoked Salt
Grilled Green Asparagus, Thyme
Roasted Capsicum, Rosemary & Balsamic
Griddled Green Beans, Shallots
Roasted Heirloom Carrots, Pineapple Glazed

HYDROPONIC CHEF’S FARM (V, VG, GF, LF, CS, LS)

Baby Spinach, Mache Lettuce, Oak Leaf,  
Lollo Rosso, Lollo Biondo, Red Chard, Iceberg Lettuce



Contains Alcohol (A) Vegetarian Dish (V) Contains Nuts (N) Gluten Free Dish (GF) Contain Sesame (SE)
Contain Shellfish (SF) Contain Dairy (D) Contain Egg (E) Contain Soy (S) Vegan (VG) Raw Food/Crude (R)
Lactose free (LF) Locally Sourced (LS) Certified Sustainable (CS)

COLD MEZZEH

Hummus (V, SE, VG, LF) 

Moutabel (V, SE, D)

Babaganoush (V, VG, LF) 
Tabbouleh (V, VG, LF)

Bamia Bil Zit (V, VG, LF) 

Muhammara (N, V) 

CHEESE SELECTION (D, N, V)

International Cheese Selection Types

JAMS & CONFITURES, DRIED FRUITS

Strawberry Jam (V, VG, LF)

Fresh Seedless Grapes (V, VG, GF, LF)

Dried Prunes (V, VG, GF, LF)

Dried Figs (V, VG, GF, LF)

Walnuts (N, V, VG, GF, LF)

Almonds (N, V, VG, GF, LF)

Peanuts (N, V, VG, GF, LF)

SEAFOOD BAR (SF)

Green Lip Mussels
Blue Crab
Clams
Sweet Prawns

Sauces
Muoi Ot Xanh “Green Seafood Sauce” (D, SF, SE, S)

Nuoc Mam Gung “Ginger Fish Sauce” (SF, SE, S)

Nuoc Mam Cham “Fish Sauce Dipping” (SF, SE, S)

Coriander, Chili Salsa (V, VG, LF)

Lemon Wedges (V, VG, LF)

SUSHI

Assorted Vegetable Makki Roll (SE, LF)

Assorted Seafood Makki Roll (SF, SE, R, S, E, D)

Condiments
Soya Sauce (S, SE)

Wasabi (V, VG, LF)

Pickled Ginger (V, VG, LF)



Contains Alcohol (A) Vegetarian Dish (V) Contains Nuts (N) Gluten Free Dish (GF) Contain Sesame (SE)
Contain Shellfish (SF) Contain Dairy (D) Contain Egg (E) Contain Soy (S) Vegan (VG) Raw Food/Crude (R)
Lactose free (LF) Locally Sourced (LS) Certified Sustainable (CS)

LIVE STATION

From the Charcoal Grill
Chicken, Beef Satay
Peanut Sauce (N, S, SE)

SOUP

Bun Bo Hue (S, N)
(Spicy Vietnamese Beef Broth)

CARVING

Roasted Lamb Leg
Sauces
Hoisin, Chili Garlic, Chili, Lime & Peanut Sauce (N)

HOT

Cha Gio Chay “Vegetable Spring Roll” (N, SE, S)

Bo Vien (SE, S)

Spicy Beet Meat Balls (GF)

Vietnamese Coconut Lamb Curry (D, GF)

Cha Ca La Vong “Turmeric Fish (Sea Bass) with Dill” (S, SE)

Braised Duck Leg in Citrus Jus (D, GF)

Stir Fried Noodles (SE, S, V)

Herb Marinated Roasted Chicken (D, GF)

Stir-Fried Vegetables, Tofu (V, N, SE, S)

Chicken Fried Rice (V, SE, S, E)

Garlic & Soya Potato (D, S, V)

Pasta Alfredo (D)

DESSERTS

Xoi La Dua “Pandan Sweet Sticky Rice” (D, N)

Che Chuoi ‘Banana, Coconut Tapioca Pudding” (D, N)

Rau Cau Dua “Vietnamese Coconut Jello’ (D)

Coconut Pan Cake (D, E, N)

Che Bap “Sweet Corn Tapioca Pearl Pudding” (D, N)

Banh Bong Lan “Chocolate Vietnamese Cake” (D, E, N, S)

Strawberry Fruit Cake (D, E, N)

Opera Cake (D, E, N, S)

Chocolate Steam Cake (D, E, N, S)

Green Team Crème Brulee (D, E, N)

Lemon Tart (D, E, N, S)



Contains Alcohol (A) Vegetarian Dish (V) Contains Nuts (N) Gluten Free Dish (GF) Contain Sesame (SE)
Contain Shellfish (SF) Contain Dairy (D) Contain Egg (E) Contain Soy (S) Vegan (VG) Raw Food/Crude (R)
Lactose free (LF) Locally Sourced (LS) Certified Sustainable (CS)

Vietnamese Hot Dessert

Taro Sweet Soup (VG, LF, V)

Ban Chui Nuong “Banana Bread Butter Pudding” (D, E, N)

Arabic Sweet

Bokaj (D, N)

Pistachio Borma (D, N)

Cookies
Oatmeal (D, N, E)

Chocolate Chip (D, N, E, S)

Ice Cream with Condiments (D, N, E)

Chocolate Fountain with Condiments (D, N, E, S)

Cut Fruits “2 Varieties” (V, VG, LF, GF)


