VIETNAMESE
FLAVOURS

BUFFET

15 - 22.02.2026
VND 698,000++/ guest

Book now:
(+84) 028 3948 50




AM THUC MIEN BAC | NORTHERN STYLE

Monday, Wednesday, Friday & Sunday
15, 16, 18, 20 & 22 February 2026

QUAY XA LACH VA GOI | SALAD

Goi dua gia tring thit bam
Pickled vegetables slaw with eggs and ground meat
NOom ga hoa chuoi
Chicken salad with banana flowers
NOom thinh tai heo
Pork ear salad with roasted rice powder
Xa lach thit xong khoi
Mixed green bean salad with bacon
Goi hai san dua muoi nhgam chua
Seafood salad with pickled vegetables
Xa lach cac loai va so6t dau dam
Mixed garden salad with vinaigrette dressing

QUAY PHO MAI VA THIT NGUOI | CHEESE & COLD CUTS

Pho mai: Brie, pho mai xanh, Emmental
MUt trai cay, Trai cay say, Mat ong va cac loai hat
Selection of Brie, Blue cheese, Emmental, Compote, Dried fruits, Honey and Nuts
Qua 6 liu, Dua bao tu, Hanh ngam chua, Mu tat Dijon, Nu bach hoa, Chanh
Olives, Gherkins, Pickled onions, Dijon mustard, Capers, Lime

Pate ga Chicken terrine Nem chua Fermented pork roll
Gio lua Pork paste Thit heo nau déng Pork jerrine
Gio thu Pork head brawn Banh chung Square rice cake
Pate heo Pork terrine Banh téet Sticky rice log

Dua leo bao tu, D6 mudi chua va tdm kho, Tring bac thao
GCherkins, Assorted pickles, Dry shrimps, Century eggs

SO

—
——

,ff Holiday Inn

— BY IHG ——




AM THUC MIEN BAC | NORTHERN STYLE

Monday, Wednesday, Friday & Sunday
15, 16, 18, 20 & 22 February 2026

QUAY SUP | SOUP

Canh sudn heo nau khoai moén
Pork ribs soup with taro
Sup kem nam
Mushroom cream soup
Banh mi nudng cac loai, phuc vu kém bad tuoi
Freshly baked hard rolls, Soft rolls, Baguette, Country breads.
Served with butter

QUAY CHE BIEN TRUC TIEP QUAY DEN NHIET
LIVE STATION HEATING LAMP STATION
Bun Ca Heo quay
Fish vermicelli soup Roasted pork and vegetables

Cha gio hai san
Deep-fried spring rolls

MON CHINH | MAIN COURSE

Phd xao thit bo
Stir-fried “Pho” noodles with sliced beef
Sudon heo kho tiéu
Black pepper braised pork ribs
Khoai tay xao bo bam va thi |a
Sauteed potatoes with minced beef and dills
Trung duc thit
Fried eggs with minced pork
Ga hap mam nhi
Steamed chicken in fermented fish sauce
Xoi gac
Steamed momordica glutinous rice

,ff Holiday Inn

— BY IHG ——



AM THUC MIEN BAC | NORTHERN STYLE

Monday, Wednesday, Friday & Sunday
15,16, 18, 20 & 22 February 2026

TRANG MIENG | DESSERTS

Trai cay tuoci cat lat
Seasonal fresh fruit slices
Banh kem ca phé kiéu Y
Tiramisu cake
Banh mousse qua mam Xxoi
Raspberry mousse
Banh tra xanh
Creen tea panna cotta
Banh dau xanh
Mung bean cake
Ché ngii sac
Five-colored sweet soup
Cheé thach cu nang
Water chestnut sweet soup
Kem va toppings cac loai
[ce cream with condiments
Pia mut Tét: mut quat, mdt gung, mut sen, ma kho
Dried candied fruits: kumaquat, ginger, lotus seeds, dried apricots




AM THUC MIEN NAM | SOUTHERN STYLE

Tuesday, Thursday, Saturday
17,19, & 21 February 2026

QUAY XA LACH & GOI | SALAD

Goi ga bap cai
Cabbage slaw with chicken and fresh herbs
Goi cuoén tom thit
Fresh spring rolls with prawns & pork
Goi xoai tom kho
Green mango salad with dried shrimps
Xa lach ca ngu
Tuna salad
Xa lach cu dén véi pho mai feta
Beetroot salad with Feta cheese
Xa lach cac loai va so6t dau dam
Mixed garden salad with vinaigrette dressing

QUAY PHO MAI VA THIT NGUOI | CHEESE & COLD CUTS

Pho mai: Brie, phé mai xanh, Emmental
MUt trai cay, Trai cay say, Mat ong va cac loai hat
Selection of Brie, Blue cheese, Emmental, Compote, Dried fruits, Honey and Nuts
Qua 6 liu, Dua bao tu, Hanh ngam chua, Mu tat Dijon, Nu bach hoa, Chanh
Olives, Gherkins, Pickled onions, Dijon mustard, Capers, Lime

Pate ga Chicken terrine Nem chua Fermented pork roll
Gio lua Pork paste Thit heo nau déong Pork jerrine
Gio thu Pork head brawn Banh chung Square rice cake
Pate heo Pork terrine Banh téet Sticky rice log

Dua leo bao tU, D6 mudi chua va tom kho, Tridng bac thao
Cherkins, Assorted pickles, Dry shrimps, Century eggs

SO

—
——

,ff Holiday Inn

— BY IHG ——




AM THUC MIEN NAM | SOUTHERN STYLE

Tuesday, Thursday, Saturday
17,19, & 21 February 2026

QUAY SUP | SOUP

Canh khoai m3 nau tom
Purple yam soup with prawns
Sup kem bi rg
Pumpkin cream soup
Banh mi nudng cac loai, phuc vu kém bad tuoi
Freshly baked hard rolls, Soft rolls, Baguette,
Country breads. Served with Butter

QUAY CHE BIEN TRUC TIEP QUAY DEN NHIET
LIVE STATION HEATING LAMP STATION
Mi trdng véi xa xiu va rau cai Ga nuédng ngi vi
Egg noodles with BBQ char siu Five-spice roasted chicken
pork and vegetables Chao tom chién

Fried shrimp paste on sugarcane

MON CHINH | MAIN COURSE

Mi xao kiéu Sai Gon
Saigon style stir-fried noodles
Thit heo kho trung
Braised pork belly and eggs
Bi do xao tom
Sauteed pumpkins with minced prawns
Cha trdng thit
Steamed eggs with minced sausages
Cariga
Chicken curry
Cdm chién trdng toi
Garlic and egg fried rice
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AM THUC MIEN NAM | SOUTHERN STYLE

Tuesday, Thursday, Saturday
17,19, & 21 February 2026

TRANG MIENG | DESSERTS

Trai cay tuci cat lat
Seasonal fresh fruit slices
Banh kem ca phé kiéu Y
Tiramisu cake
Banh mousse qua mam Xxoi
Raspberry mousse
Banh tra xanh
Green tea panna cotta
Banh dau xanh
Mung bean cake
Cheé ngii sac
Five-colored sweet soup
Cheé thach cu nang
Water chestnut sweet soup
Kem va toppings cac loai
[ce cream with condiments
Pia mut Tét: mut quat, mdt gung, mdt sen, mo kho
Dried candied fruits: kumaquat, ginger, lotus seeds, dried apricots




