Salads and appetizers
Cdc mén xa ldch va khai vi ngudi

CANAPE

Homemade salmon roulade on foast
Ca hdi ngam mudi va banh my

Chicken egg yolk with mayonaise
Long d6 trimg ga véi sét mayonaise

SALAD

Sweet and sour green papaya salad with tiger
prawns
G du diti xanh chua ngot véi 1om su

Coconut root salad with grilled pork
Gsi el ho difa véi thit lon nuéng

Spicy and sour banana flower salad with scallops
Goi hoa chudi chua cay véi so digp

Avocado salad with grilled chicken breast
Salad qua bo véi tre ga nueng

Russian salad
Salad kidu Nga

Sweet and sour salad with clams
Salad chua ngot véi nghéu

Various available sauces: Caesar Dressing,
Thousand Island Dressing, Balsamic Dressing, And
¢ _ ltalian Dressing
Céc logi st c6 sdn: Sét Caesar, S6t nghin ddo, &t déu giém
Balsamic Va $6t Y

SPANISH CORNER / QUAY TAY BAN NHA
COLD CUTs

Leg of serrano ham
Thit heo mudi

Spanish chorizo
Xge xich cay Tay Ban Nha

Smoked seabass fish
Ca trém xong khd

CHEESE

Comte
Petit Livarot
Boursin garlic
Bleu d'Auvergne

Condiments: marinated rosemary olive,
homemade fig chutney, lemon, sour cream,
melon, assorted bread
D& Gn kem: qua 6 liu ngam déu, mirt vé, chanh vang, dua Iud,
cée logi banh my

Seafoods Bar counter
Quay hai san lanh

Tiger prawn, octopus, oyster, red tfuna, New
Zealand mussel on ice bar with Tabasco sauce,
cocktail sauce, lemongrass salt, chili salt, and
lemons.

T6m 50, bach fuge, hau sira, ca ngtr dé di duong, vem xanh
New Zealand lugc véi céc logi sét, mudi va chanh

Japanese corner/ Quf”)y com cudn kiéu Nhat

Assorted Sushi Rolls with Salmon, squid Sashimi,
and Japanese herring pressed with eggs.
Accompanied by wasabi, soya sauce, and
Japanese pickles

Com cugn kiéu Nhat véi cd hdi, muc éng va cd trich ép fring
kem cac logi sét va db chua kiéu Nhat

MELIA BA VI MOUNTAIN RETREAT

INTERNATIONAL BUFFET DINNER
Price: 899.000++ VND/ adult

599,000++ VND/ children from 4-10 years old
Free for children under 4 years old

Soup Station / SUp

Pumpkin soup
S0p bi dé

Lotus seed Chicken Soup
SUp ga hat sen

Carving Station
BBQ Pork Ribs

Suen lgn nuéng &in kém khodi tay chign

BBQ Station/ Qudy d6 nuréng

Grilled AUS beef steak with garlic & rosemary.
Than bd Ue nudng 16i véi huong thio

Grilled pork belly
Ba chi nuéng

Imported pork sausage
Xe xich heo nhap khau

Main course / Mén chinh

Stir-fried beef with pepper sauce
Bo s6t tiéu den

Stir-fried Ba Vi chicken with lemongrass and chili
Ga ddi Ba Vixao sa 6.
Spanish Seafood pot with chorizo sauce
Hai sén thap cém Tay Ban Nha

Mixed fried rice
Com chién thap cam

Sautéed Bok Choy with oyster sauce
Cai chip xao 18 sot du hao
Noodle station / Quay my
Vietnamese noodle soup with pork leg and pork
meatball
BUN moc chan gio
Desserts / Trang miéng

Matcha chiffon cake
Banh bong lan vi tra xanh

Coconut cake
Banh dira

Black sticky rice with yogurt
Stra chua nép cém Ba Vi

Hong Kong style mango sweet soup
Che xodi Hong Kéng
Passion cheese cake
Banh kem chanh leo

Creme brulee
8Gnh frimg nudng

Panna cofta
Bdnh stra déng kiéu Y

Chocolate cake
Banh s6-co-la

4 types of seasonal fruits
4logi frai cdy theo mua



