THEMASI

DONG KHOIT

Asian Set Menu

SET MENU1
APPETIZER - KHAI VI
Saigon fried spring roll
Cha gio hai san
Hot and Sour Jelly Fish Salad
Goi Stra Chua Cay
skkk
MAINS COURSE - MON CHiNH
Smoked Pork Rib with Sweet Sour Sauce
Sudn Xong Khéi "Kinh D&"
Deep Fried Prawn with Chilli Salt
Tom S Rang Musi Ot
Wok Fried Spinach with Oyster Sauce
Cai Bo X6i Xao Dau Hao
Fried Jasmine Rice with Garlic Butter
Com Chién Ba Téi
skkk
DESSERT - TRANG MIENG
Seasonal Fresh Fruit
Trai Cay Tuaoi Theo Mua

SET MENU 3
APPETIZER - KHAI V|

SET MENU 2
APPETIZER - KHAI VI
Deep fried nais paste with dills
Cha oc thila
Chicken Salad With Agar Agar
Goi Ga Rau Cau
skkk
MAINS COURSE - MON CHiNH
Roasted Chicken with Honey
Ga Nudng Méat Ong
Steamed Sword Fish Fillet Hong Kong Style
Ca Kiém Phi-1é Hap Kiéu Hong Kong
Wok Fried Bok Choy with Mushroom Sauce
Cai Thia Xao X6t Nam Rom
Fried Jasmine Rice with Shredded Chicken
Com.Chién Ga Xé
kkk
DESSERT - TRANG MIENG
Seasonal Fresh Fruit
Trai Cay Tuci Theo Mua

Fresh spring roll with prawn

Gai cubn tdém

Beef Salad Thai Style

Géi Bo Thai Lan

k%%

MAINS COURSE - MON CHiINH
Deep Fried Prawn with Salty Egg sauce
Tom Su Rang S6t Hoang Kim
Roasted Chicken Rolls in Pandan Leaves
Ga Nudng La Dua
Wok Fried Spinach with Bamboo Pith
Cai Bo Xoi Xao Xot Nam Truc Xinh
Wok Fried Flat Noodle with Seafood Black Pepper Sauce
HG Tiéu Xao Hai San Xot Tiéu Den
kkk
DESSERT - TRANG MIENG
Seasonal Fresh Fruit
Trai Cay Tuci Theo Mua



THEMYST

Asian Set Menu

SET MENU 2
DUO APPETIZERS - KHAI VI 02 MON
Lotus Stems Salad With Pork
Gai Ngo Sen Thit Heo
Crispy Pork Knuckle with Kim Chi
Gio Heo Mudi Chién Gion Kim Chi

k%%

SET MENU1
DUO APPETIZERS - KHAI V] 02 MON
Hot and Sour Jelly Fish Salad
Gai Stia Chua Cay
Crispy Wonton
Hoanh Thanh chién gion
kokok

SOUP - SUP S :
Spinach Soup with Seafood Asparagus Soup with Shredded Chicken
P P Stip Mang Tay Ga Xé

Sup B X6i Hai san
kkxk
MAINS COURSE - MON CHINH
Deep Fried Seabass with Eggplant Sauce
Ca Chém Phi-lé Chién Gion Sot Ca Tim
BBQ Chicken with Fried Sticky Rice
Ga Nudng BBQ X6i Chién Phong
Wok Fried Spinach with Salty Egg
Cai Bo Xoi Sot Hoang Kim
Fried Jasmine Rice with Salty Egg

k%%

MAINS COURSE - MON CHiNH
Roasted Chicken Rolls in Pandan Leaves
Ga Nudng La Dua
Wok Fried Beef with Green Pepper Sauce
Bo Xao Tiéu Xanh
Wok Fried Broccoli with Mixed Mushrooms
Bdng Cai Xao Nam
Wok Fried Egg Noodles with Beef and Veggies
Mi Xao Bo va Rau Cu

Com Chién Trung Mudi SET MENU 3 B
T DUO APPETIZERS - KHAI VI 02 MON DESSERT - TRANG MIENG
DESSERT - TRANG MIENG Crispy Prawn with Sticky Rice Red Bean Sweet Sm'Jp
Seasonal Fresh Fruit Tém Lan C6m Dep Che DAu DB

Trai Cay Tuai Theo Mua Green Mango Salad with Dried Squid
GAi Xoai Khé Muc
skkk
SOUP - SUP
Seafood Soup with Crab Meat
Sup Hai San Thit Cua
MAINS COURSE - MON CHiNH
Deep Fried Prawn with Chilli Salt
Tom Sa Rang Muoi Ot
Wok Fried Beef with X.0 Sauce
Bo Xao Xot X0
Wok Fried Spinach with Bamboo Pith
Cai Bo X6i Xao Xot Nam Truc Xinh
Wok Fried Flat Noodle with Seafood Black Pepper Sauce
HU Tiéu Xao Hai San X6t Tiéu Den
skoksk
DESSERT - TRANG MIENG
Seasonal Fresh Fruit
Trai Cay Tuci Theo Mua



THE MYS]

Asian Set Menu

SET MENU1 SET MENU 2
DUO APPETIZERS - KHAI VI 02 MON DUO APPETIZERS - KHAI VI 02 MON
Hot and Sour Jelly Fish Salad Chicken Salad With Agar Agar
GAi Stria Chua Cay GAi Ga Rau Cau
Fresh Spring Rolls with Pork and Prawn Crispy Wonton
G6i Cudn Tom Thit Hoanh Thanh chién gion
SOUP - SUP SOUP - SUP
Seafood Soup with Crab Meat Asparagus Soup with Shredded Chicken
Sup Hai San Thit Cua Sup Mang Tay Ga Xé
MAINS COURSE - MON CHiNH MAINS COURSE - MON CHiNH
Roasted Chicken Rolls in Pandan Leaves Wok Fried Beef with X.0 Sauce
Ga Nudng La Dua Bo Xao Xot X0
Stir Fried Squid Hong Kong Style Deep Fried Prawn with Chilli Salt
Muc Rang Mudi Hong Kong Tom Su Rang Mudi Ot
Steamed Grouper Fillet Hong Kong Style Steamed Grouper Fillet Chinese Bean Sauce
C& B&ng Mu Phi-1é Hap Kiéu Hong Kong Ca Bong Mu Phi-lé Hap Tau Xi
Wok Fried Broccoli with Chinese Mushrooms Steamed Broccoli with Bailing Mushrooms
Bong Cai Xao Nam Bong Co Bong Cai Xanh Hap Nam Bach Linh
Wok Fried E-fu Noodles with Seafood Fried Jasmine Rice with Spinach and Dried Scallop
Mi E-fu Xao Hai San SET MENU 3 Com Chién Bo X6i So Diép Kho

DESSERT - TRANG MIENG
Seasonal Fresh Fruit
Trai Cay Tuaci Theo Mua

DESSERT - TRANG MIENG
Red Bean Sweet Soup
Che Pau D&

DUO APPETIZERS - KHAI VI 02 MON
Green Mango Salad with Dried Squid
Goi Xoai Khé Muc
Crispy Prawn with Sticky Rice
Tom Lan Com Dep
SOUP - SUP
Seafood Soup with Snow Fungus
Sup Hai San Tuyét Nhi
MAINS COURSE - MON CHINH
Baked Pork Rib with Coffee Sauce
Sudn Heo S6t Ca Phé
Wok Fried Scallop with X.0 sauce
So Diép Xao X6t X0
Deep Fried Prawn with Salty Egg sauce
Tom Su Rang S6t Hoang Kim
Steamed Bok Choy with Chinese Mushrooms and Oyster Sauce
Cai Thia Hap Nam Dong Co X6t D4u Hao
Wok Fried Flat Noodle with Seafood Black Pepper Sauce
HG Tiéu Xao Hai San X6t Tiéu Den
DESSERT - TRANG MIENG
Seasonal Fresh Fruit
Trai Cay Tuai Theo Mua



THEMYST

DONG KHOIT
Asian Set Menu

TRIO APPETIZERS - KHAI VI 03 MON
Beef Salad Thai Style
Goi Bo Thai Lan
Crispy Oyster
Hao Stra Chién Gion
Crispy Pork Knuckle with Kim Chi
Gio Heo Mudi Chién Gion Kim Chi
kkk
SOUP - SUP
Fish Bladder Soup with Crab Meat
Sup Bong Ca Thit Cua
kkk
MAINS COURSE - MON CHINH
Roasted Chicken Rolls in Pandan Leaves
Ga Nudng La Dua
Crispy Soft Shell Crab with Garlic Chilli
Cua Lat Chién Gion Tai Ot
Grilled Salmon Fillet Passion Fruit Sauce
Ca Hoi Phi-1é Nudng Sot Chanh Day
Wok Fried Spinach with Salty Egg
Cai B Xoi St Hoang Kim
Wok Fried E-fu Noodles with Crab Meat
Mi E -Fu Xao Thit Cua
kkk
DESSERT - TRANG MIENG
Seasonal Fresh Fruit
Trai Cay Tuai Theo Mua



THEMYST

DONG KITOT

Western Set Menu

SET MENU1
APPETIZER - KHAI VI
French Onion Soup
with melted Mozzarella cheese and crouton
Sup Hanh Kiéu Phap
vGi pho-mai Mozzarella néng chay va banh mi nuéng
skkk
MAINS COURSE - MON CHiNH
Pan Roasted Chicken Breast
With pinach and French beans, port wine reduction
Uc Ga Ap Chao
kém cai bo xdi, dau bap va x6t rugu
skkk
DESSERT - TRANG MIENG
Tiramisu

SET MENU 2
SOUP - SUP
Pumpkin soup
Garlic bread and pesto sauce
Sup bi do
keém banh mi tdi va x6t qué tay
skakk
MAINS COURSE - MON CHiNH
Pan fried pork scaloppine
with mushroom, glazed carrots and sage sauce
Than heo dut lo
vGi ndm xao va ca rét nuéng vdi la ngai ctu
skkk
DESSERT - TRANG MIENG
Creme Brulee

Coffee & masala flavour, savoiardi and mascarpone cheese  Smooth and thick custard topped with caramelized sugar and

Banh Tiramisu
banh ph6 maivi ca phé

almond
Kem Nudng Creme Bralée

Kem nudng vdi duong tan chdy va hanh nhan
SET MENU 3
APPETIZER - KHAI VI
Nicoise Salas
with tuna melted, cherry tomato, potato and French dressing
Xa lach Nicoise
vGi ca nglr, ca chua bi, khoai tay va dam gidm Phap
kkk
MAINS COURSE - MON CHiINH
Classic Chicken Schnitzel
Coated boneless chicken leg with bread crumb and topped with melted cheese
Ga But Lo
Ga rat xuong dut 16 phé mai
kkk
DESSERT - TRANG MIENG
Fresh Fruit Platter
Mixed of Seasonal fresh fruit platter
Trai Cay
Cac loai trai cay tuci theo mua



THEADS]

Western Set Menu

SET MENU 1
APPETIZER - KHAI VI
Gardener Organic Salad
with beetroot, arugula, tomatoes, parmesan cheese and pumpkin seeds
Xa Lach Thuc Dudng
v6i ¢l dén, rau xa lach, ca chua, phd-mai va hat bi do
KKk
SOUP - SUP
Potato Soup
Garlic bread and cream
Sup Khoai Tay
vdi kem va banh mi téi
KKk
MAINS COURSE
Classic Chicken Schnitzel
Coated boneless chicken leg with bread crumb and topped with melted
cheese
Ga bat Lo
Ga rut xuong dat 1o phé mai
KKk
DESSERT - TRANG MIENG
Creme Brulee
Smooth and thick custard topped with caramelized sugar and almond
Kem Nudng Créme Brilée
Kem nudng véi duong tan chay va hanh nhan

SET MENU 3

SET MENU 2
APPETIZER - KHAI VI
Nicoise Salas
with tuna melted, cherry tomato, potato and French dressing
Xa lach Nicoise
v6i ca ngur, ca chua bi, khoai tay va dam gidm Phap
kkk
SOUP - SUP
French Onion Soup
with melted Mozzarella cheese and crouton
Sup Hanh Kiéu Phap
v@i pho-mai Mozzarella nong chay va banh mi nuéng
kskok
MAINS COURSE - MON CHINH
BB0 Pork Ribs
Served with house salad and golden potato wedges French fries
Suon Nudng BBO
Phuc vu keém rau salad va khoai tay mui
kkk
DESSERT - TRANG MIENG
Chocolate Volcano
Warm molten chocolate lava cake and topped with dusting
chocolate
Banh So6-co-la Mém
vdi nhan s6-c6-la tan chay

APPETIZER - KHAI VI
Arugula Salad
with bacon, asparagus and cherry tomato, balsamic dressing
Xa lach Arugula
vGi thit ba roi xong khoi, ca chua, dau gidm den

SOUP - SUP
Spinach soup
Sun dried tomato and cream
Sup cdi bo xoi
vGi kem va ca chua kho

MAINS COURSE - MON CHiNH
Steamed Seabass Fillet
with mussel pumpkin sauce, zucchini, cherry tomato
Ca Chém Phi-lé hap
keém x0t so va bi dd, mudp tay va ca chua bi

DESSERT - TRANG MIENG

Tiramisu

Coffee & masala flavour, savoiardi and mascarpone cheese
Banh Tiramisu
banh phé mai vi ca phé



THEMYST

DONG KHOI

Western Set Menu

SET MENU 1
APPETIZER - KHAI VI
Caesar Salad
with grilled chicken breast, cheese and bacon
Xa lach Caesar
kem vdi thit ga nuéng, phd mai va thit heo xéng khoi
kskk
SOUP - SUP
Lobster Bisque Soup
Traditional bisque with lobster meat, sour cream and sherry
Sup Kem Tém hum
Sup kem vdi thit ton hum, kem chua va rugu sherry
skeskok
MAINS COURSE - MON CHiNH
Grilled Australia Rib-eye Steak Green Pepper corn sauce
Served with asparagus and mashed potato
Than Bo Uc Rib-eye Sot Tiéu Xanh
Phuc vu kém mang tay va khoai tay nghién
k3kk
DESSERT - TRANG MIENG
Black Forest Cake

Layer moist dark chocolate cake filled with chocolate mousse and

cherries

SET MENU 2
APPETIZER - KHAI VI
Nicoise Salas
with tuna melted, cherry tomato, potato and French dressing
Xa lach Nicoise
vGi ca ngl, ca chua bi, khoai tay va dam gidm Phap
skkk
SOUP - SUP
French Onion Soup
with melted Mozzarella cheese and crouton
Sup Hanh Kiéu Phap
v@i phé-mai Mozzarella néng chay va banh mi nudng
skeoksk
MAINS COURSE - MON CHiNH
Grilled New Zealand Lamb rack Thyme Juice
Served with taro terrine and mixed veggies
Suan Cudu New Zeadland Nudng Xa huang
Phuc vu kem banh khoai mén nuéng va rau cu
kokk
DESSERT - TRANG MIENG
Tiramisu
Coffee & masala flavour, savoiardi and mascarpone cheese
Banh Tiramisu

Banh Kem S6-c6-la "Black Forest: SET MENU 3
vGi s6-cH-la mém va so-ri APPETIZER - KHAI VI
Arugula Salad
with bacon, asparagus and cherry tomato, balsamic dressing
Xa lach Arugula
vGi thit ba roi xong khoi, ca chua, dau gidm den
sdeskok
SOUP - SUP
Potato Soup
Garlic bread and cream
Sup Khoai Tay
vdi kem va banh mi téi
k3kk
MAINS COURSE - MON CHiNH
Salmon Pesto
Served with house salad and golden potato wedges French fries
Ca4 Hoi Ap Chao Sét Pesto
Phuc vu kem rau salad va khoai tay mui
skskk
DESSERT - TRANG MIENG
Creme Brulee
Smooth and thick custard topped with caramelized sugar and almond
Kem Nuéng Creme Brilée
Kem nuéng v6i duong tan chay va hanh nhan

banh phé mai vi ca phé



THE MYSI

DONG KEHOT
Western Set Menu

APPETIZER - KHAI VI
Caesar Salad
with grilled chicken breast, cheese and bacon
Xa lach Caesar
kem vdai thit ga nuéng, phé mai va thit heo xéng khoi
kkk
SOUP - SUP
Cream of Mushroom Soup
with garlic, creamy broth, crouton and olive oil
Sup Kem Nam
Véi t6i, kem, banh mi nuéng va dau oliu
kkk
MAINS COURSE - MON CHiNH
Grilled New Zealand Lamb rack Thyme Juice
Served with taro terrine and mixed veggies
Sudn Cuou New Zeadland Nu6ng Xa huaong
Phuc vu kem banh khoai mén nuéng va rau cd
kkk
DESSERT - TRANG MIENG
New York Cheese Cake
“New York Style” Cheese Cake and topped with strawberry sauce
Banh Pho-mai
phu sot dau tay



THE MYSI

DONG

KOOI

Buffet Menu A

APPERTIZER - KHAI VI

Squid salad

Géi muc

Green papaya salad

GGi du du xanh

Fresh spring rolls with roasted pork
Goi cudn thit heo

Grilled eggplant salad with minced pork
G4i ca tim nuéng va thit heo bam
Assorted Vietnamese cold cuts

Cac loai thit ngudi Viét Nam

Nicoise salad

Xa lach khoai tay,ca chua bi, dau va ca
ngu

Assorted salad with condiment

Cac loai xa lach kem gia vi tu chon
Assorted maki

Cac loai com cudn Nhat

SOUP - SUP

Mushroom soup

SUp ndm

Main Courses - Man chinh

Wok fried seafood with vegetable black pepper
sauce

Hai san xao x0ot tiéu den

INTERNATIONAL BUFFET MENU

Steamed fish fillet with light soy sauce

Ca hap nudc tuong

Grilled smoked sausage with mustard
sauce

Xuc xich x6ng khéi nuéng véi x6t mu
tat

Baked chicken in rock salt with black
pepper sauce

Ga G mudi dat 1o va xot tiéu den

Stir fried vegetables with garlic

Rau xao thap cam

Roasted potato with garlic and rosemary
Khoai tay nuéng vdi téi va la huong
thao

Pork stuffed tofu with tomato sauce
D4u ha don thit x4t ca

Garlic fried rice

Com chién toi

DESSERT - TRANG MIENG
Apple pie

Banh nuéng nhan tao
Baked mung bean cake
Banh dau xanh nudng
Banana gruel coconut milk
Ché chuoi

Vanilla mille feuille

Banh nhiéu I6p nhan vani
Chocolate eclairs

Banh su nhan kem s6-co6-la
Lotus seed gruel

Che hat sen

Assorted fresh fruit

Trai cay tuci theo mua



THE MYSI

KOOI

Buffet Menu B

APPERTIZER - KHAI VI

Fresh spring roll with shrimps
Goi cudn tom

Fried egg with cucumber salad
GAi tring chién va dua leo

Pomelo salad with carrot marinated dried squid

G4i budi, ca rot khd muc tam
Glass noodle salad with beef

Goi mién vdi thit bo

Assorted Vietnamese cold cuts
Cac loai thit ngudi Viét Nam
Grilled vegetable with pesto sauce
Rau cl nudng vdéi sot pesto
Caesar salad with condiments

Xa lach Caesar

SOUP - SUP

Onion soup

Sup hanh tay

Main Course - Mon chinh
Seared fish fillet with lemon butter sauce
Ca nudng sot ba chanh
Stewed beef with carrot

Bo kho

INTERNATIONAL BUFFET MENU
Baked smoked pork ribs
Sudn heo xéng khoi dut lo

Roasted chicken with lemongrass and chilli
Ga nudéng voi xa 6t

Mashed potato

Khoai tay nghién

Sautéed mixed vegetable with garlic

Rau cai thap cam xao toi

Grilled eggplant with sweet fish sauce

Ca tim nuéng nuéc mam ngot

Steamed fragrant rice

Com trang

DESSERT - TRANG MIENG

Honeydew Sago with melon and coconut milk
Che bdt bang nudc cot dua va dua ludi
Baked banana cake

Banh chudi nuéng

Chocolate fudge cake

Banh socola ,ca phé

Mango pudding

Thach xoai

Profiteroles

Banh su kem

Creme caramel

Banh caramel

Assorted fresh fruit

Trai cay theo mua



THEMYST

Buffet Menu

APPERTIZER - KHAI VI

Smoked salmon rolls

C4 hai x6ng khoi cudn

Caesar salad

Salad Caesar

Nicoise Salad

Nicoise Salad

Pomelo and Marinated Squid Salad

G6i Budi Muc Tam

Beef salad with Mixed Herbs

Goi Bo Bop Thau

Assorted Maki rolls

Cac loai com cudn rong bién kiéu Nhat Ban
Salad Bar (with dressing and condiment)
Quay Salad tron (kem gia vi va nudc sot)
Assorted Vietnamese cold cuts

C4c loai Thit nqudi kiéu Viét Nam
Assorted Western cold cuts

C4c loai Thit nguoi kiéu Au

Chicken liver terrine with garlic crouton
Pate Gan Ga & banh mi bo téi

SOUP - SUP

Potato Cream Soup

Sup kem Khoai Tay

INTERNATIONAL BUFFET MENU
Seafood soup

Sup héi san

MAIN HOT STATION - QUAY MON CHINH
Baked smoked pork rib

Sudn heo xong khoi dut 10

Wok fried chicken with cashew nut
Ga xao hat diéu

Steamed word fish with cream dill sauce
Ca hap xot kem thila

Stewed beef shank with green pepper
Bo ham tiéu xanh

Stir fried mixed vegetables

Rau cai xao thap cam

Pomme nature

Khoai tay dut lo

Seafood Fried rice

Com Chién Hai san

NOODLES SOUP - QUAY Mi NUGC

Noodles soup with tender beef

Phd bo Viét Nam

MEAT LIVE CARVING - QUAY THIT BUT LO
Roasted ribeye steak with gravy sauce
Than vai bo dut 10 vai x6t rugu do

Deep fried crispy smoked pork knuckle with
kim chi

Gio heo x6ng khoi chién gion dung véi kim
chi

Roasted Whole Chicken Honey

Ga Nudng Mat Ong Nguyén Con

DESSERT - TRANG MIENG
Cheese Cake

Banh phé mai

Panna Cotta

Kem tuci Panna Cotta
Chocolate mousse cake
Banh “chocolate mousse”
Creme Caramel

Banh flan

Banana tart

Banh nudéng nhan chudi
Baked Cassava Cake

Banh khoai my nuéng
Mixed Fruit Agar Agar

Rau cau trai cay

Steamed Layer Cake

Banh Da Lgn

Baked Banana Cake

Banh Chudi Nuéng
Assorted Vietnamese cake (5 kinds)
Banh ngot Viét Nam (5 loai)
Assorted fresh fruit (5 kinds)
Trai cay tuci theo mua (5 loai)



THEMYST

Buffet Menu

APPERTIZER - KHAI VI

Smoked salmon rolls

Ca hoi xéng khoi cudn

Tuna Sushi

Sushi Ca ngur Bai duong

Caesar salad

Salad Caesar

Nicoise Salad

Nicoise Salad

Pomelo Seafood Salad

Gai Budi Goi San

Beef salad with Mixed Herbs

Goi Bo Bop Thau

Assorted Maki rolls

Céc loai com cudn rong bién kiéu Nhat Ban
Salad Bar (with dressing and condiment)
Quay Salad tron (kém gia vi va nudc sot)
Assorted Vietnamese cold cuts

Cac loai Thit ngudi kiéu Viét Nam
Assorted Western cold cuts

Cac loai Thit nqudi kiéu Au

Chicken liver terrine with garlic crouton
Pate Gan Ga & banh mi ba téi

SOUP - SUP

Roasted pumpkin and carrot soup

Sup bi dé nuéng vdi ca chua
Mushroom soup with crab meat

SUp ndm thit cua

MAIN HOT STATION - QUAY MON CHINH

Wok fried prawn with garlic butter

Tom su ap chao x6t ba toi

Wok fried scallop with cashew nut

So diép xao hot diéu

Grilled smoked sausage with mustard sauce
Xuc xich xdng khéi nuéng véi x6t mu tat

Grilled Chicken with Salt and Chilli

Ga nuéng mudi 6t

Stir fried mixed vegetables

Rau cai xao thap cam

Mashed Potato Rosemary

Khoai tay nghién huong thao

E-fu noodle with enoki mushroom and crab meat
Mi e-fu xao vdi ndm kim cham va thit cua
NOODLES SOUP - QUAY Mi NUGC

Noodles soup with tender beef

Phd bo Viét Nam

Noodles soup with salmon

Phd Ca hoi Na Uy

DESSERT - TRANG MIENG
Apple pie

Banh nudng nhén tao
Panna Cotta

Kem tuci Panna Cotta
Chacolate mousse cake
Banh “chocolate mousse”
Chocolate eclairs

Banh su nhan kem s6-co-la
Banana tart

Banh nuéng nhan chudi
Baked Cassava Cake

Banh khoai my nuéng
Mixed Fruit Agar Agar

Rau cau trai cay

Steamed Layer Cake

Banh Da Lgn

Baked Banana Cake

Banh Chudi Nudng
Assorted Vietnamese cake (5 kinds)
Banh ngot Viét Nam (5 loai)
Assorted fresh fruit (5 kinds)
Trai cay tuci theo mua(5 loai)



THEMYST

DONG KHOI

Buffet Menu

APPERTIZER - KHAI VI

Smoked salmon rolls

Ca hoi x6ng khoi cudn

Tuna Sushi

Sushi Ca ngur Dai dudng

Caesar salad

Salad Caesar

Nicoise Salad

Nigoise Salad

Pomelo Seafood Salad

G6i Budi Goi San

Beef salad with Mixed Herbs

Goi Bo Bop Thau

Assorted Maki rolls

C4c loai com cudn rong bién kiéu Nhat Ban
Salad Bar (with dressing and condiment)
Quay Salad tron (kém gia vi va nudc sét)
Assorted Vietnamese cold cuts

C4c loai Thit ngudi kiéu Viét Nam
Assorted Western cold cuts

C4c loai Thit ngudi kiéu Au

Chicken liver terrine with garlic crouton
Pate Gan Ga & banh mi bd toi

SOUP - SUP

Crab Bisque Soup

Sup Kem Cua
Asparagus Seafood soup
Sup Mang tay hai san

INTERNATIONAL BUFFET MENU

MEAT LIVE CARVING - QUAY THIT BUT LD

Roasted ribeye steak with gravy sauce

Than vai bo dat 10 véi x0t rugu do

Roasted Honey Ham Honey Sauce

Dui heo dut 1o véi x6t mat ong

Deep fried crispy smoked pork knuckle with kim chi
Gio heo x6ng khai chién gion dung véi kim chi
FRESH SEAFOOD ON ICE - QUAY HAI SAN TUOI

Baby Lobster - Tiger prawn

Tom Hum - Tom cang

Bleu Crab - Oyster

Ghe - Hau

Clam - Mussel

So - Dom xanh

MAIN HOT STATION - QUAY MON CHiNH
Grilled Sea-bass Fillet with Cream Dill Sauce
Ca chém fillet nuéng Sot Thila

Wok fried scallop with cashew nut

So diép xao hot diéu

Squid stuffed with pork and century egg
Muc don thit vdi tring bach thao

Seared beef with porto wine

Than bo nudng xot rugu porto

Steamed mixed vegetables with golden sauce
Rau thap cdm hap x6t hoang kim

Mashed Potato Rosemary

Khoai tay nghién huong théo

E-fu noodle with enoki mushroom and crab meat
Mi e-fu xao vai ndm kim cham va thit cua
The Myst Lotus Fried Rice

Com chién Sen The Myst

NOODLES SOUP - QUAY Mi NUGC

Noodles soup with tender beef

Phd bo Viet Nam

Noodles soup with salmon

Phd Ca héi Na Uy

DESSERT - TRANG MIENG
Cheese Cake

Banh pho mai

Vanilla mille feuille

Banh nhiéu 6p nhan vani
Chocolate mousse cake
Banh “chocolate mousse”
Créeme Caramel

Banh flan

Banana tart

Banh nudng nhan chuoi
Baked Cassava Cake

Banh khoai my nudng
Mixed Fruit Tart

Banh nudng nhén trai cay
Mixed Fruit Agar Agar

Rau cau trai cay

Steamed Layer Cake

Banh Da Lgn

Baked Banana Cake

Banh Chudi Nudng
Assorted Vietnamese cake (5 kinds)
Banh ngot Viét Nam (5 loai)
Assorted fresh fruit (5 kinds)
Trai cay tudi theo mua (5 loai)



