NEW YEAR EVE'S BUFFET MENU

VND 3,500,000 NET - KHACH/PERSON

GOI DU DU CA MAI PHO| NANG
Sundried Whitebait Papaya Salad

GOI BO CAlI XOONG
Beef & Watercress Salad

GOI NGO SEN THIT HEO
Lotus Shoot & Pork Salad

NOM SUA NHA TRANG
Nha Trang Jellyfish Salad

XA LAT CANGU KIEU PHAP
Nicoise Salad

XA LAT HON HOP VA HANH NHAN
Mixed Greens Salad with Almond

X6t Ngan Dao, Giam Y, Qua O-Liu, Ca Chua
Bi, Ci Dén Nuéng, Hanh Tim,

Pau Phéng Rang, Dua Leo
Thousand Island Dressing, Balsamic Dressing,
Olives, Cherry Tomatoes, Roasted Beetroots,

Crispy Shallots, Roasted Peanuts, Cucumber

PHO MAI CAMEMBERT, PHO MAI DE,
PHO MAI XANH, BRIE
Camembert Cheese, Goat Cheese,
Blue Cheese, Brie Cheese
U'C GA XONG KHOI
& BUI HEO XONG KHOI
Smoked Chicken Breast &
Honey-Glazed Ham

Hanh Nhan, Hat Diéu, Banh Mi Que, Qua
Mo Say, Banh Quy Gion, Hanh Tay Nau Rugu
Vang Dé
Almonds, Cashew Nuts, Breadsticks, Dried
Apricots, Crackers, Onion Cooked in Red Wine

SUP THIT CUA VA RONG BIEN
Crab & Seaweed Soup
sUP BO CU DEN
Beef & Beetroot Soup




GATAY QUAY MAT ONG RUNG
Roasted Turkey Wild Honey Sauce
CACHEM BUT LO VOI KEM CHANH
Oven-Baked Seabass with Lemon Cream
SUON CUU NUGNG
Roasted Lamb Rack

Rau Cu Nuéng, Xot Rugu Vang Do,
X6t Tiéu Den, X6t MU Tat
Roasted Organic Vegetables, Red Wine Jus,
Black Pepper Sauce, Mustard Sauce

VIT QUAY VG1 XOT DAC BIET
Roasted Duck with Special Sauce
KHOAI TAY NGHIEN V31 BO
VA KEM SUA
Creamy Buttery Mashed Potato

BO UC HAM VANG DO
Stewed Beef in Red Wine Sauce

COM SUA KIEU AN LAM
An Lam Jellyfish Fried Rice

CAI THIA XAO NAM BAO NGU'
Wok-Fried Bokchoy with Mushroom

RAU CU HU'U CO LUOC
Steamed Organic Vegetables

MI ONG, Mi XOAN, MI SOI SPA-GHET-TI,
MI SO DEP
Italian Selection of Pasta: Penne, Fusilli,
Spaghetti, Linguini

NGHEU VA XOT DAU TOI, XOT CA CHUA
HAI SAN CAY, XOT THAO MOC VA HAT
THONG, XOT NAM KEM
Selection of Sauce: Clam Aglio E Olthio,
Seafood Marinara, Al-Pesto, Mushroom
Alfredo

CAHOI UGP MUOI
Cured Salmon
CANGU SASHIMI
Tuna Sashimi
CA MU SASHIMI
Grouper Sashimi

RONG NHO TUCIl NHA TRANG
Fresh Nha Trang Sea Grapes

Mu Tat Nhat, Gidm Hanh Tim, Ca Cai Bao Soi, Ca
R6t Bao Sai, Girng Ngam Chua, Cai Be Xanh, Xi Dau
Kikkoman, Chanh, Gt Tuoi
Wasabi, Shallot Vinegar, Shredded Radish, Shredded
Carrot, Pickled Ginger, Green Mustard Leaves,
Kikkoman Soy Sauce, Fresh Lime, Fresh Chili

BANH SU GUNG
Ginger Choux
LE NGAM RUQU VANG
Red Wine Poached Pears
BANH QUY GUNG
Ginger Cookies
BANH KEM CA PHE DOT BUONG
Coffee Créme Brilée
CHE HAT SEN VA TAO PO
Lotus & Dried Jujube
BANH KEM TI-RA-MI-SU
Tiramisu
BANH KEM CHANH DAY
Passion Fruit Cheesecake
TRAI CAY THEO MUA
Seasonal Fresh Fruits

CHUOI HOAC THOM DOT RUGU ‘
DUNG KEM KEM TUOI
Bananas or Pinapple Flambé with \
Ice-cream (



