. -
E -

, . . s SXRB|ESH, B0 .

RESTAURANT

-

o3 >

.'. i‘—f— 2 . OF_ . |

. WEEKEND BUFFET

18:00 - 21:30 | Every Saturday & Sunday -

- VND 890.000*/pax

(*) 50% OFF for child under 1,2m [ Free of charge for children under 02 years old

* Free 01 24K goid grilled fresh lobster for each customer
* Includes 01 glass of wine, unlimited soft drinks and juices
* New dishes updated only for weekend buffet

MAJESTY ALL-DAY DINING
Level 3, Dolce by Wyndham Hanoi Golden Lake | B7 Giang Vo, Ba Dinh, Hanoi
086 673 2386 | linh.do@dolcehanoigoldenlake.com



24K Baked whole baby Lobster with Cheesy & Passion sauce
T6m hium baby bé 16 nguyén con dat vang 24K
S6t Bo'td, Phé mai & Sé6t chanh leo

Jelly fish salad
Gdi stra gion rau thom

Marinated Seafood in Olives and Lime
Héi sén udp lanh ddu Olui chanh

Thai glass noodle with Seafood
G&i mién Thai hai sén

Avocado and Shrimp salad
Salad qua bo vdi tém sét bo chanh

Mixed lettuce with selection of dressings and condiments
Sa-lét rau xanh téng hop vdi céc loai sét va gia vi

4 kinds of the mixed lettuce

(Iceberg lettuce, green lettuce, lolo rosa lettuce and rocket lettuce)
4 loai rau xa lach tu chon

(xa lach bup My, xa lach xanh, xa lach xoan va xa lach rocket)

5 kinds of the vegetarian

(Broccoli, carrot, red cabbage, sweet whole corn and red onion, tomato cherry)
5 loai rau ci qué tu chon

(Sup lo, ca rét, bap cai tim, ngd ngot, hanh tay va ca chua cherry)

4 kinds of the dressing (French, Italian, 1000 island and Caesar dressing)
4 loai st tu' chon (S6t kiéu Phép, Y, 1000 island va Caesar)

With condiment

pickle cucumber, cocktail onion, black olives, bread cruston,

parmesan cheese powder, caper seed.

D6 an kém

dua chudt mudi, hanh mudi, é-liu den, banh my gion, bét phé mai parmesan,
hat bach hoa



Assorted sushi platter

(Shrimp, Salmon, Avocado, Egg, Crab egg)
Com cudn téng hop sushi Nhét Ban

(Tém, ca hdi, qua bo, triing cudn, tring cua)

24K gold fresh sashimi platter

(Salmon, Tuna, Octopus, Herring)

GA4i héi sdn séng sashimi Nhat Ban dat vang 24K

(cé hoi, bach tudc, cé trich, bung ca ngu, ludi ngao dd)

Sushi and sashimi served with the condiment
(lemon, pickled ginger, wasabi and soya sauce)
Quady géi hdn sédn va com cudn phuc vu kém sét xi dau, ging mudi, mu tac xanh va la tia to

Fresh Nha Trang oyster marinated with Black crab roe
Served with red wine vinegar shallot sauce, Lemon, Wasabe
Hau tuoi Nha Trang triing cua den

an kém chanh vang, tabasco S6t ddm dé hanh khé

Golden 2 kinds of marinated salmon platter
Ca hoéi 2 vi uép gia vi dat vang 24K

24K Gold Eberico whole black Ham
Du lon muéi Tay Ban Nha dat vang 24K

Torchon ham
Dam béng dui
Milano salami

Xuc xich Milano

Black forest ham
Dam béng hun khéi Bic

Foir gras pate
Pate gan Ngéng

Smoked basa
Cé chém hun khoi

Smoked eel
Luon hun khoi



CHEESE PLATE
Ph6-mai cac loai

With condiment (Red Us grape, walnut, dried fruit, salted bisque)
Phé-mai téng hop an kém nho My dé, hat ¢ chd, hoa qua khé va banh quy man)

SOUP STATION
Quay sup

Clam chowder soup
Sup kem kem ngao ruou vang trang

Green Asparagus & crab meat
Sup mang téy xanh thijt cua

HOT DISH STATION
Quay dé néng dat vay vang

Young Pork rib with Garlic
Sudn lon non chién tdi

Lamb shoulder in Fresh Thyme and Garlic
Thit vai ctru Uc hdm 14 huong thao tdi thom

Wok fried Shrimp in CungBao sauce
Té6m nén xao sét Cung bao

Roasted Honey Chicken
Ga quay gion bi mét ong

Breaded Seabass with Tarta sauce
Than cd chém tdm bét sét Tarta

Stir-fried s beef with black pepper corn sauce
Bo théi hat luu xao sét tiéu den

Roasted Baby Potato with Garlic butter herbs
Khoai tay bi bé sét bo téi la thom

Fried rice with Abalone & Crab meat
Com rang bao ngu va thijt cua



CARVING STATION
Quay nuéng

Golden 24K US beef rib eye
With Morel mushroom gravy sauce
Suon bo thugng My bé 16 sét ndm rimng Morel

Grilled mixed vegetables
Rau nuéng céc loai

HongKong crispy Duck with Chili sauce
Vit quay gion bi HongKong dat vang 24K

Pork Barbecue
X& xiu dat vy vang 24K

NOODLE STATION
Quay my

Wonton noodle
Qudy my van nhan ha cdo

3kinds of Steamed Dumpling
3 loai ha cdo Disum dat vay vang
Hé cdo so diép, Xiu- mai tém thit, Banh banh thjt quay

BBQ SEAFOOD STATION
Quay hai san nuéng

Black crab
Cua gach hap X3 ¢t

Black snail with Green pepper corn
Oc nhdi udp sét tiéu xanh nuéng

Large edible snail
Oc gai nudng mudi 6t
Sweet snail

Oc huong sét tring mudi

Mantis shrimp
Bé bé hap s6t St cay

Yellow clams
Ngao dé vang hap sét Thai

Geoduck
Tu hai nuéng mé hanh



MEAT & SEAFOOD SKEWER STATION
Quay thit va hai san xién nudng

Grilled marinated Thyme & Garlic lamb shoulder skewer
Thit vai ciu udp 14 thom téi xién nudng

Aus sirloin beef skewer with Sate sauce
Than bo Uc udp sate xién nuéng

Marinated Korean spicy Baby octopus skewer
Bach tuéc udp sét cay Han Quéc

BBQ green shrimp chilli salted
Tém cang xién nudng mudi &t

Baby egg calamari with Lemon grass & chili skewer
Muc triing xién nudng udp Xa &t

BBQ spicy Masala chicken wing skewer
Cénh ga udp sét Masala bo lac xién nuéng

With Condiment

Dijon mustard, chili sauce, ketchup, sliced chili, lemon, salt, pepper, soy sauce,
tabasco, wasabi

An kém

Mu tat vang, tuong 6t, tuong ca, 6t cat, chanh, mudi, tiéu, xi ddu, tabasco, mu tat xanh

BREAD STATION
Quay banh mi dat vay vang

Soft roll
Béanh my mém

Hard roll
Bénh my chuét

Walnut bread
Banh my 6c ché

Baguette long
Banh my Phap

Rye bread
Banh my den

Served with butter
Phuc vu an kem vdi bo



Sliced seasonal fresh fruits
Tréi céy tuoi theo mua

Vanilla panna cotta
Bénh kem kiéu Y

Vanilla créme brulee
Kem Brulee vi vani

Mini lemon pie with soft meringue
Bénh kem huong chanh

American cheese cake
Bénh pho mat

Fresh fruit cake
Banh ngot hoa qua

Tiramisu cake
Bénh ngot truyén théng tiramisu

Cream caramel
Kem caramel

Mango pudding
Thach xoai

Sago-sago in coconut milk and mango
Ché xoai chén trdu cét dira

Sticky rice sesame ball with lotus paste
Béanh rén virng nhén hat sen

Chocolate Fountant with fruit & marshmallow
Thép sé cb la vdi que hoa qua va banh mém Marshmallow

Vanilla ice cream
Kem vanilla

Chocolate ice cream
Kem sé cé la

Strawberry ice cream
Kem dau

With condiment

Cookies, chocolate chip and cashew nut
Phuc vu kém

Cookies, sé cé la hat va hat diéu
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