MOVENPICK

RESORT PHAN THIET

BBQ SEAFOOD BUFFET
DINNER MENU 2025

30.01.2025

((! SALAD MARKET

Green lettuce/ Xa lach xanh
Romaine salad/ Rau diép
Iceberg salad/ Xa lach bup
Cherry tomato/ Ca chua bi
Da lat baby radish/ Cu cai do nho
Daklak avocado. Bo trdi ddc lac
White bean/ Bdu trang
Red onion/Hanh tay do
Corn/ Bap hat
Capsicum/ Ot chuéng
Julien carrot/ Ca rét bao
Steamed beetroot/ Cu dén do
Cucumber baby/ Dua leo nho
Cabbage/ Bap su
Roasted Pumpkin/ Bi do nudng
Baked baby potato/ Khoai tay dut lo
Steamed broccoli/ Béng cdi xanh hdp
Young spinach/Cdi bo x6i non
Okra/ Bdu bap
Green bean/ bau ha lan
Traditional Viethamese cold cut and condiment
Thit ngudi va gia vi truyén théng Viét Nam

If you have a gluten intolerance, please inform our service team to get further assistance.
Trong trucéng hgp Quy khach khéng dung cdc mon co chua gluten,
xin vui long lién hé véi doi ngd nhén vién dé duoc hé tro.




CHOICE OF YOUR SAUCE
Caesar dressing, Tatar sauce, balsamic dressing, Greek yoghurt
dressing, sesame Dijon dressing, thousand sauce, parsley aioli
sauce, cilantro & avocado dressing, lemon poppy seed dressing,
peanut ginger dressing, basil citrus dressing, curry tahini dressing,
pesto dressing.

SELECTION OF OIL
Extra virgin olive oil, Hazelnut oil, Coconut oil, Avocado oil, sun
flower seed oil, Grapes seed oil, Pumpkin seed oil, Almond oil,
sesame oil, Pecan oil, basil oil, pistachio oil, chili oil

CONDIMENT
Gherkin pickle, Viethamese pickle, Kim chi, seaweed grapes,
wakame seaweed, nori sheet, Japanese ginger, daikon pickle, chili
pickle, spicy lotus root.

MIX SALAD
Mii Né jelly fish salad with local herb, young banana & pineapple
Goi stra Mdi Né trén vai rau mui, chudi chdt va dua
Beef shanks salad with star fruit, herb, onion and celery
G6i bo bop thdu vdi Rhé chua, rau mdi, hanh tay va can tdy
Chicken & cabbage salad with laksa leaves, onion oil
GOi ga bap su kém rau ram va déu hanh

VIETNAMESE TAPAS
Pan fried shrimps paste on sugar cane, Fried pork Dumplings, Phan
Thiet spring rolls
Chao tém, Ha cdo chién, Cha gio ré Phan Thiét

CHEESE & CHARCUTERIE
Blue cheese, gouda cheese, emmental cheese, cheddar cheese,
camembert cheese, edam cheese, parmesan cheese, Feta cheese
Salami, pepperoni, parma ham, Viethamese pork loaf, Pig's head
meat loaf

CONDIMENT
Assorted nut, assorted dried fruit, honey, assorted cracker, grapes
fruit, assorted dip

If you have a gluten intolerance, please inform our service team to get further assistance.
Trong truong hgp Quy khdch khéng ding cac mon co chua gluten,
xin vui long lién hé véi doi ngii nhén vién dé duoc hé tro.




BREAD STATION
Foccacia, sour dough, grissini, lavosh, french baguette, mini rolls, dark
rye bread, wholemeal
Bdnh my kiéu Y, bdnh my chua, bdnh que, bdnh Armenia, bdnh my Phdp,
bdnh my nho cung, banh my nhé mém, banh my den, banh my nguyén cam

HOME MADE SMOKED FISH

Smoked salmon, Basa fish, seabass fish

((.) Ca héi hun khoi, cd ba sa hun khoi, cd chém

T MAKI, SUSHI, SASHIMI STATION
Tobiko orange maki/ Com cuén trung cd chuén
Japanese egg maki/ Com cuén trung
Salmon maki/ Com cudn cd hoi
Prawn sushi/ Com nam vdi tém
Salmon sushi/ Com nam ca hoi
Yellowfin Tuna sashimi/ Ca ngu dai duong tuoi
Seabass sashimi/ Ca chém tuoi
Grouper sashimi/ Ca mu tuoi

o

CHILLED PHAN THIET SEAFOOD

Steamed Nha Trang prawn, mussels, white clams, squid eggs
Téom su, vem xanh, nghéu hdp, Muc tring

CARVING STATION
Ga Hon D6 nudng cari huonhg dua
Hon Do chicken grilled with coconut curry
Slow cook pork rib
sucn heo ndu chdm
Phu Quy Seabass salty crush
Cd chém Phu Quy nudng muéi

LIVE COOKING STATION

Seafood pancake/ Bdnh xéo
Pasta station with bologne sauce, cream sauce, basil pesto, tomato
sauce, seafood sauce / Qudy my y va cdc loqi sét dn kem
Phan Thiét noodle fish cake soup.” Bdnh canh chad cd
Goi cuén tuoi

If you have a gluten intolerance, please inform our service team to get further assistance.
Trong truong hgp Quy khdch khéng ding cac mon co chua gluten,
xin vui long lién hé véi doi ngii nhén vién dé duoc hé tro.




SEAFOOD STATION
Cuttlefish/ Muc nang nut
Prawn/ Tém su
Seabass fillet/ Ca chém fillet
Mussel/ Vem xanh
Scallop/ So diép
Sweet snail” Oc huong
Snail / Oc Buou

((. Oyster / Hau Sda

T HOT FOOD
Pork spare rib with vegetable root/ Canh sucn ndu rau cu
Crab meat & cream corn soup./ Stp thit cua bap kem
Miii Né seafood with seaweed/ Stip hdi san va rong bién
Glass noodle stir fry with beef/ Mién Déng xao rau cu va bo
Fried rice “XO" style/ Com chién kiéu XO
Wok fried prawns in butter garlic & satay sauce/ 76m xdo bd toi va sét sa té
Beef stewed in wine/ Bap bo hdm rugu vang
Grilled Chicken with honey/ Ga nudng mat ong
Organic vegetable steamed./ Rau cu hiiu co hdp
Cobia fish porridge/ Chdo ca Bop

DESSERT
Classic tiramisu/ Bdnh phé mai truyén théng kiéu Y
Passion cheese mousse/ Bdnh kem mé huong chanh dady
Berry panna cotta/ Kem mém kem mut quad chua
Money bag golden cake/Bdnh kem tui tién
Black forest cake/ Bdnh anh dao den
Fruit tartlet/ Banh tat trai cay
Mango Mousse entremets/ Banh kem xoai
Chocolate sacher cake/ Banh sé co la hanh nhan
Cookies jar/ Cac loai cookies
Cream jelly & almond toasted sweet soup/ Ché khuc bach
Lotus seed & snow mushroom sweet/ Che hat sen ndm tuyét
Steamed cassava cake/ Banh kRhoai mi
Mung bean & coconut milk cake/ Banh ddau xanh
Seasonal Fresh fruit/ Trai cay tuoi

If you have a gluten intolerance, please inform our service team to get further assistance.
Trong truong hgp Quy khdch khong ding cac mon co chua gluten,
xin vui long lién hé véi doi ngi nhén vién dé duoc hé tro.




