Gafe dulac

Thanksgiving buffet dinner menu
Dulac

1 250 000++/per

Seafood bar

Lemon grass steamed clam
Ngao hdp sa
Poached Tiger Prawn
Tém s chan
Steamed newzeland green mussel
Vem xanh Niu-Zi ldn hap
Fresh Nha Trang Oysters
Hau twoi Nha Trang
Accompany
Cocktail sauce, Aioli sauce, Lime wedges, Shallot vinegar, Tabasco
Sot hai san, sét 6 liu ngé‘ng cdi, chanh cdt, dam hanh ds, sét 6t

Japanese Conner
Fresh salmon, Tuna, Octopus sashimi
Gdi cd hoi, ca ngue, bach tugc
Prawn, salmon, tuna
Su shi tém, cd hoi, cd ngir
Nori maki with tobiko
Com cudn véi tritng cd chuon
Accompany
Ginger pickle, Soy sauce, Wasabi
Girng mudi, Sot xi dau, Sot ngong cdi

Tamaki live station
With your choice of condiment
Quay com cuon ty chon

Cured Fish
Beetroot marinated Salmon and cream fraiche
Cd hoi wép cii dén va kem chua
Smoked Seabass
Ca vurge x0ng khoi

Accompany

Lime wedges, Red onion, Caper
Chanh cat, Hanh tim, Nu bach hoa

Terrine and Pate
Country side pork pate
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Pa té heo dong qué
Fromage de tete
Thii heo ndu déng
Duck liver pate
Pa té gan vit

Sliced Cold cut
(Sliced machine set up)
Italian parma ham
Thit dui heo x6ng khéi kiéu Y
Turkey ham
Thit ga tdy xong khoi
Salami danois
Thit xong khoi Pan mach
Garlic sausage
Xuc xich toi
Mortadella
Thit nguoi

Green olive, Black olive, Gherkin, Onion pickle
O liu xanh, O liu den, Dua chuot, Hanh mudi
Dijon mustard, Pomery mustard
S6t ngong cdi vang, Sot ngong cdi hat
Shaved Parmesan cheese, Rucola salad
Phé mai Parmesan bao, Rau tau bay

Pasta station
Spaghetti, Fusilli, Penne, pasta
Nui tron, Nui xodn, Nui 5ng
Classic Bolognaise, Tomato, Cream sauce

Sot thit bo bam, sOt ca chua, sét kem
Chop bacon, Mushroom, Sliced garlic, Sliced Olive, Chopped chili
Thit xéng khéi cdt nho, Nam twoi, Téi thdi lat, O liu thdi lat, Ot bam

Parsley chopped, Grated Parmesan

Rau mui tay bam nho, Phé mai bao

Individual Appetizer

Smoked duck with orange comport
Cranberry brie and prosciutto crostini
Salami cornucopia with cream cheese

Smoked salmon pinwheel

Salad Bar
Lettuce butter fresh, Lettuce Frise, Lettuce Ice Berg, Lettuce Romain, Lettuce Radichio
Rau xa lach mé, Rau xa lach xoan, Rau xa lach cudn, Rau xa lach gion, Rau xa lach tim
Accompany
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Marinated red bell pepper, grilled artichoke, marinated olive, Semi dried tomato
Ot chudng mudi, hoa A ti 6 meomg, O liu muoi, Ca chua khé
Arugula, Micro herb, Garlic crouton, Bacon bit
Rau tau bay, Rau mam, Banh my nuong, Thit ba chi vun
Caesar, Thousand Island, French sauce, Garlic, Balsamic dressing
Sot hoang dé, Sot nghin dao, sot kiéu Phap, Sot dau dam, Sot dam Y

Vietnamese salad

Marinated shredded chicken and laksa leaf salad with lemon juice
Nom ga x¢é phay
Marinated veal with brown rice powder and fresh coconut
Bé tai thinh va dira nao
Mixed seafood salad with lemon grass and sweet chili
Xa lat hai san huong sa va x6t ot ngot
Jellyfish salad with shredded daikon and red onion
Nom stra bién v6i cu cai dudng va hanh tim

Western salad

Corn salad with bacon and honey
Sa lat ngo6 ngot ,thit lon xong khoi va mat ong
Thanks giving harvest salad
Cajun grilled prawn with asparagus, cherry tomato and olive
Toém nudng gia vi cay voi mang tiy ,ca chua bi va 6 luu

Cheese and bread counter
Cheese Brie, Cheese Camembert, Cheese Blue, Cheese Saint Paulin, Cheese Emmental, Cheese
Goat
Ph6 mai Brie, Pho mai Camembert, Pho mai xanh, Phé mai ciru, Phé mai Emmental, Pho mai dé
Pumper nickel, Cheese cracker, Cashew nut, Dried fig, Prunes, Raisin,
Banh my den, Banh qui pho mai, Hat diéu, Sung khé, Mdn kho, Nho kho
Black olive bread, Bacon and onion bread, Foccacia bread
Baguette, tabatiére, twisted bread, toast bread, grissini stick

Soup
Clam chowder soup
Sup kem ngao
Butter squash soup and garlic crouton
Sup bi ngo6 cung banh my nuwong bo toi

Hot dishes

Turkey roulade with herb sourdough pancetta stuffing and gravy
Luon ga tady cudn cung thit ba chi xdng khéi va banh my 14 thom
Baked bamboo fish marinated with local spices and wrapped in banana
Cé udp gia vi dia phuong boc 14 chudi bo 16
Texas grilled pork rib
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Swon lon nuwéng kiéu Texas
Pureed Yam with ginger ,star anise and cinnamon
Khoai lang nghién vi gimg , hoa hdi va qué
Bingo bo 10 véi mat ong
Wok-fried Kale with mushroom in oyster sauce
Rau Cai Lan xa0 ndm sét dau hao
Vietnamese fried rice
Com rang tong hop

Carving
Traditional roasted citrus & spice turkey
Ga tay wép la thom bo lo
Cinnamon roasted sweet potato with cranberries
Khoai lang tam mdt ong vi qué bé 1o cing phiic bon tir
Oven-roasted mustard crusted leaves of lamb
Dui ciru udp sét mu tat hat cai bo 10
Cranberry sauce
Sot diu rirng
Giblet sauce
Sot mé ga tay

BBQ Station

Offer at table
Grilled or Gratinated half of Lobster with mozzarella & morney sauce (1 round only)
Tom him nwéng hodc phi pho mai bé 1o
Phuc vu tai ban

Creole style grilled prawns, Lime Squid, Salmon, Scallop, Lamb chop, Beef medallion,
T6ém nudng gia vi ddng qué
Tom nuong kiéu d‘é‘ng qué , Myc wop chanh , Ca hoi, Swon ciru, Bo than
Vegetable mixed, Pineapple, Potato wedges
Rau thap ccfm, Duwra, Khoai cdt mui cau
Black pepper sauce, Mushroom sauce, BBQ sauce, Lime wedges, Chili sliced, Seasoning
Sot tiéu den, Sét nam, Sot BBQ, Chanh cat, Ot thdi, Gia Vi

Hot pot station
Prawn, Clam, squids,
Tom su, Ngao, Muc
“Kim cham” mushroom, Oyster mushroom, Chinese cabbage, Mustard leaf, Bok choy
Ném Kim Cham, Ném xoe, Cdai thao, Cai xanh, Cai trcfng
Fresh rice noodle, Egg noodle
Bun twoi, My trung
Nha Trang Lobster
T6ém hum Nha trang
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Dessert
Fruit counter

Selection of whole fresh fruit and slice fresh fruit
Chocolate fountain with condiments
Thap Socola va cac loai banh an kem
Hot live station
Banana fritter — Banh chudi ran
Soft baked Cinnamon chocolate fondue
Hot carving light
White chocolate with cranberry bread and butter pudding — Banh mi nueéng trong sot
kem trimg cung socola trang va qua Viét quat
Choice of home made Ice cream with condiments — Cac loai kem tw chon
Lemongrass yoghurt with vanilla biscuit — Siza chua hwong sa voi banh gato
Hazelnut panna cotta — Kem twoi véi hat phi
White chocolate mousse with 5 spice — Kem socola trdng véi ngii vi hirong
Red fruit tiramisu — Kem pho ma va céc loai ddu rimg
Triple vanilla biscuit, peach, and yoghurt — Banh vanilla, ddo, va sita chua
Sago pearl with fresh mango in coconut cream — Che trdn chdu voi xodi
Pumpkin chocolate truffle — Banh socola bi ngd
Soft tofu in forest honey and jasmine flower soup — Tao phé
Coffee cream brulee — Kem tritng dot hirong cafe
Mini pumpkin cup cake tower — thap banh bi do
Coconut macaroon with peanut butter — Banh qui hanh nhdn voi bo lac
Pumpkin pie — Banh nuéng nhan bi do
White chocolate pumpkin cheese cake — Banh phoma bi ngé va socola trang
Florida key lime pie — Bdnh chanh kiéuMy
Chocolate chip butterscotch cookies — Banh qui socola
Boston cream pie — Banh kem va socola

Passion fruit cheese cake — Banh foma va chanh leo
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