LECGACY

T HOI AN RESORT

BBQ DINNER BUFFE T MENU

500.000 VND/pax

Starters/Khai vi

Deep fried wontons

Hoanh thdnh chién voi sét chua ngot
H&i An white rose

Bdanh béng héng trang

Shrimp crackers

Bdnh phéng tém

Traditional cold meat

Chd bo

Local mix green salad, tomao, cucumber
Tron rau cu dia phuong

Main courses/Mon chinh

Calamari dipped in a turmeric and chili sauce

Muc nudng nghé va ot

Oyster served with peanuts and onion
Hau nuong ddu phung va hanh
Grilled prawns

Tém nucng

Grilled chicken wings

Cdnh ga nuong mdat ong

Grilled pork skewers with garlic marinade
Heo nudng xién + sét nga vi

Grilled beef skewers

BO nuong xién

Grilled basa fish in banana leaves

Ca basa nudng Ia chudi

Cd bd trau nuédng mMoi

Fried rice with egg

Com chién trdng

Roasted baby potatoes
Khoai tdy bi nucng

Cooking demonstration
Traditional cuisines:

Cao lau

My qudng

Fruit/ Trai Cay
Pomelo

Bugi

Pineapple

Thom

Watermelon
Dua hdu

Rambutan
Chém chém

Dragon fruit
Thanh long

Desserts/Mon trang miéng
Chocolate mousse
Bdnh mousse sé co la

3 types of sticky rice cakes
Ba logi bdnh nép

Caramel flan

Banh flan vi caramen

Jelly: coconut, coffee

Boéng suong vi dua va cafe

Lotus seeds in ginger syrup
Che hat sen



LECACY

T HOI AN RESORT

BBQ DINNER BUFFE T MENU

550.000 VND/pax

Appetizers

Deep fried wontons
Hoanh thdnh chién sét chua ngot

Shrimp crackers/bdnh phéng tém
Traditional cold meat/chd bo

Fried spring roll/chd gio chién

Salads

Local mix green salad
Xar ldch hén hop

Morning glory and beef salad
Gai rau muéng bo nusng
Banana flower and duck salad
Goi hoa chudi vit quay

Green papaya and shrimps salad
Gai du du tom

Squid salad/Gaoi muc chua cay

Soups

Corn and crab meat soup/Sup bdp cua

Hot dishes

Spicy stir-fried beef /Bo luc Idc

Sautéed pork choy with garlic

Cdi thia xao toi

Sautéed chicken with chili and lemongrass
Ga xqo sd ot

Stewed basa fillets in a clay pot

Ca basa kho to

Stir-fried egg noodles with seafood

Mi xco hdi san

Nasi Goreng/Com chién Indonesia

BBQ

Calamari dipped in a turmeric and chili sauce

Muc nucng nghé va ot

Oyster served with peanuts and onion
Hau nuong dau phung va hanh
Grilled prawns

Tém nucng

Grilled chicken wings

Cdnh ga nucng mat ong

Grilled pork skewers with garlic marinade
Heo nudng xién + sot ngu vi

Grilled beef skewers

BO nucng xién

Grilled basa fish in banana leaves

Cd basa nudéng Id chudi

Grilled vegetables/Rau cu nudng

Cooking demonstration

Bdnh xeo

Desserts

Seasonal fresh fruits

Trai cay theo mua

Jelly: coconut, coffee

boéng suong dua va ca phé
Créeme caramel

Kem plan

3 types of sticky rice cakes
3 logi banh gao hoi an

Lotus seeds in ginger syrup
Che hat sen

Strawberry mousse
Banh muat ddu



LEGACY

HOI AN RESORT

BBQ DINNER BUFFE T MENU

600.000 VND/pax

Appetizers

Deep fried wontons
Hoanh thdnh chién sét chua ngot

Tuna bruschetta

Banh mi vadi cd ngu

Seafood canape

Khai vi hdi sdn

Salads

Local mix green salad/Xa Idch hén hop
Tuna salad/Xa Idch cd ngu
Chicken salad/Xa Iach ga
Smoked salmon salad

Xa ldch cd héi xéng khoi
Banana flower and duck salad
Gaoi hoa chudi vit

Soups
Seafood soup/Sup hdi sdn
Pumpkin soup/Sup bi

Hot dishes

Spicy stir-fried beef/Bo luc Idc

Pan grilled chicken with red wine sauce
ga nudng sét rugu do

Fried rice with egg

com chién tring

Potato gratin

khoai tay dut lo voi phd mai

Stir-fried egg noodles with seafood

mi xao hdi sdn

BBQ

Calamari dipped in a turmeric and chili sauce

Muc nudng nghé va ot

Grilled prawns

Tém nucng

Grilled tuna fish with passion sauce
Cd ngu dai duong sét chanh ddy
Oyster served with peanuts and onion
Hau nucng dou phung va hanh
Grilled chicken wings

Cdnh ga nucng mat ong

Grilled Australian beef with pepper sauce
Bo uc nuong sot tiéu

Grilled vegetables

Rau cu nudng

Cooking demonstration

Bdnh xeo

Desserts

Seasonal fresh fruits

Trai cay theo mua

Jelly: coconut, coffee

Poéng suong dua va ca phé
Creme caramel

Kem plan

3 types of sticky rice cakes
3 loai banh dia phuocng

Lotus seeds in ginger syrup
Che hat sen

Strawberry mousse
Banh muat ddu



