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Chef Pick

Stuffed Crab Claws
Delicate crab claws generously filled
with seasoned shrimp mousse,
lightly crisped to perfection. Served
with a selection of house-crafted
dipping sauces, offering a balance of
savory depth, gentle sweetness, and
a hint of aromatic herbs.

Shaken Filet Mignon Abalone Fried Rice | Shrimp cocktail Salad

BUFFET-STYLE PRICING & SERVICE OPTIONS
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For fresh on-site cooking service, we invite you to share your preferred menu selections along with the
estimated guest count. Our culinary team will thoughtfully curate a taJlored perosal and provide you with a
detailed per-guest pricing based on your selections.
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For delivery service, kindly prov1de the dishes you have selected along with your preferred tray quantities.

Our team will carefully prepare a customlzed quotation and respond promptly with the corresponding
pricing.
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We understand that each client has their own unique style and taste. To inspire your event’s dining
experience, we have thoughtfully curated a selection of signature menu styleF.

You are not limited to our preset menus. We welcome you to select your preferred dishes and collaborate
with our team to create a fully customized menu that reflects your personal vision. (Please contact us for
more details. ) |

For our Fresh On-Site Cooking Service, the following are thoughtfully included to ensure a seamless and
elevated experience:

- Professional Event Staff /

- Buffet Station Setup & Breakdown | .
- Live Cooking Prepared Fresh On-Site :
For Delivery Service, these elements may be added as optional enhancements based on your event needs. Our
team will be happy to assist in tailoring the appropriate service package for youl.
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Fresh Vietnamese Spring Rolls

Snow Crab Soup with Quail Egg

Crispy Imperial Egg Rolls

SALADS & COLD SELECTIONS

FIVE ELEMENTS MANGO SEAFOOD SALAD

Goi Xoai Ngii Sac Hai San

THAI BLACK TIGER SHRIMP SALAD
Goi Tom SU Tron Rau MUi Kiéu Théi

LIME-MARINATED BEEF SALAD WITH
FRESH HERBS
Goi Bo Than Tai Chanh Cung Rau Mui Tuoi

GINGER SCALLION SQUID SALAD
Goi Muc Gurng Hanh

BANANA BLOSSOM CHICKEN SALAD
Goi Ga Bép Chudi

SALMON SASHIMI SALAD WITH ITALIAN
SQUASH & ORGANIC GREENS
Goi Ca Hoi Sashimi Cung Mudp Y
& Rau Huru Co
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SNOW CRAB &.ASPARAGUS SOUP WITH
QU{-\IL EGG
SUp Thit Cua Tuyet, Mang Tay & Trieng Cat

FISH MAW SOUP WITH SEA CRAB MEAT
Sup Bong Bdéng Ca Cung Thit Cua Bién

SLOW-SIMMERED HERB CHICKEN SOUP
WITH S{EASONAL MELON
Stp Ga Ham Thao Moc Cung Bi Twoi Theo
' - Mua

FRESH VIETNAMESE SPRING ROLLS /
VEGAN SPRING ROLLS
Goi Cudn Tc“)r?‘l Thit / Goi Cubn Chay 14.99

CRISPY IMP#RIAL EGG ROLLS / VEGAN
. EGG ROLLS
Cha Gio T’ruyén Thong / Cha Gio Chay
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Duck Curry

Char Siu Fried Rice

Vietnamese Beef Stew

MAIN COURSE

SHAKEN FILET MIGNON WITH GARLIC
NOODLES
Bo Filet Mignon Luc Lac Cung My Udon Nhat

HERB-BRAISED BEEF SHORT RIBS IN RED
WINE REDUCTION
Suon Ham Thao Mgc Sot Rugu Vang

GRILLED FRENCHED LAMB RACK WITH
HIMALAYAN PINK SALT
Suon Curu Phap Nuéng Cling Mudi Hong
Himalaya -~ -

ROASTED WHOLE QUAIL, GOLDEN &
CRISP
Chim Cat Nguyén Con Quay Gion

DUCK CURRY
CaRi Vit

BEEF RAGOUT (VIETNAMESE STYLE)
Lagu Bo
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VIETNAMESE BEEF STEW WITH HERBS
Bo th Thao Mdc
|
CRISPY CHICKEN WiNGS, WOK-TOSSED IN
FISH SAUCE GLAZE

Canh Ga Chién Gion S6t Nugc Mam

WOK-FRIED CHO}(N MEIN WITH SEASONAL
VEGETABLES& CHOICE OF PROTEIN
(CH;ICKEN | BEEF / PORK)

Mi Xao Chow Mein Rau Cii Theo Mua & Lua
Chon Thit (Ga / Bd / Heo)

CHAR SIU FRIED RICE WITH CHINESE
! SAUSAGE
Com Chié:tié Xiu & Lap Xuong 14.99

SHANGHAI-STYLE CHICKEN FRIED RICE
Com Chiéh Ga Kiéu Thugng Hai

OXTAIL HO'i' POT / GOAT HOT POT WITH
FERMENTED BEAN CURD BROTH
Lau duoi bé‘r / Lau Dé Nau Chao
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Honey Walnut Shrimp

MAIN COURSE

HONEY WALNUT GLAZED BLACK TIGER
SHRIMP
Tom SU Sot Mat Ong & Oc Ché Caramelized

WOK-TOSSED LOBSTER TAIL WITH
FRENCH GARLIC BUTTER
Pudi Tom Hum Xdc Bo Toi Phap

JUMBO LOBSTER TAIL WITH CHEF’S
SIGNATURE WOK SAUCE
Budi Tém Xdc Sot Gia Truyén

HONG KONG-STYLE STEAMED SWAI
FILLET WITH XO SAUCE
C4 Basa Phi Lé Hap X6t XO Theo Phong
Céch Hong Kong

CRISPY SWAI FILLET WITH SPICED
PASSION FRUIT EMULSION
C4 Basa Phi L& Chién Gion, X6t Chanh Day
Chua Cay

Abalone Seafood Fried Rice

Seafood Hot
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SNOW CRAB LEG STUFFED WITH MINCED
SHRIMP (BACH HOA)
Chan Cua J[uyét Bach Hoa

CRISPY SOFT-SHELL CRAB WITH PASSION
| FRUIT GLAZE
Cua Lot Chién Gion, X6t Chanh Day
it
SALT & PEPPER CRISPY SHRIMP

Tém Rang Mudi Gion

SALT & II$EPPER CRISPY CALAMARI
Muc Rang Muoi Gion

THAI-STYLE SWEET & SOUR SEAFOOD
| HOT POT
Lau Hai San Thlap Cam Chua Ngot Kiéu Thai

ABALOPEISEAFOOD FRIED RICE
Com|Chién Hai San Bao Ngu




