
 

Buffet Menu $45.00 per person 

(Please Select 5) 
 

Cold Dishes 
Bo Tai Chanh 

Grilled steak salad served with lime basil dressing, red onion,  

tatsoi, shallot frites, crostini 

 

Goi Bap Chuoi 

Poached chicken and cabbage salad with banana blossom, toasted peanuts,  

red onions, mint and crispy shallots 

 (Goi Bap Cai-vegetarian version also available) 

 

Xa Lach Buoi 

Baby field greens with pickled fennel, ruby-red grapefruit and  

cashews tossed with a sherry vinaigrette 
 

Hot Dishes 
Ca Hoi Nuong 

Grilled wild Loch Duart salmon with cabbage salad,  

spicy tamarind reduction, peanuts and crispy shallots 

 

Ga Roti Xao Xa 

Lemongrass free-range chicken prepared two ways 

 with cream corn, bell peppers and young coconut 

 

Ca Ri Tom 

Poached black tiger prawns in a coconut curry with eggplant,  

russet potato, yellow onion and basil 

(Ca Ri Chay-vegetarian version also available) 
 

Side Dishes 
Com Chien 

Jasmine curry fried rice with pork, shrimp, egg and green onions 

(Vegetarian version also available) 

 

Dau Dua Xao 

Wok-tossed blue lake green beans with a garlic-oyster sauce served with toasted almonds 

 

Cai Bi Trang 

Sautéed organic baby bok choy with oyster mushrooms and soy sauce 


