|
-
* * * * * o

| . LAM - .
e RETREATS e
SAIGON RIVER

CHRISTMAS EVE DINN
4.12.2025

+ 8 R OE 4

Champagne & Festive Canapés Reception
VND 2.500.000/khach | VND 2,500,000/person

AMUSE-BOUCHE

SO DIEP NHAT TUCI TRON XOT CHANH, BOT CAM QUYT, LATHAO MOC
Japanese Scallop Ceviche, Citrus Foam, Micro Herb

STARTER / MON KHAI VI

GAN NGONG AP CHAO, MUT TAO, XOT RUGU VANG DO, BANH MI BO TOI
Pan-Seared Foie Gras, Apple Compote, Port Wine Reduction, Garlic Bread

SOUP / MON SUP

SUP KEM HAT DE, DAU NAM TRUFFLE, THIT GATAY GION, BANH Mi LEN MEN NUONG
Cream of Chestnut, Truffle Oil, Crispy Turkey Chip, Sourdough Toast

INTERMEZZO / MON CHUYEN Vi

KEM SORBET VI TAC, MUOI &T TAY NINH
Calamansi Sorbet, Tay Ninh Chili Salt

MAIN COURSE / MON CHINH

CATUYET DEN PHI LE AP CHAO, XOT MISO, COM Y NHUY HOA NGHE TAY, MANG TAY NUGNG
Pan-Seared Black Cod Fillet, Miso Sauce, Saffron Risotto, Grilled Asparagus

Or / Hodc

U’C GATAY CUON NHOI HAT DE, BAP CAI MINI, KHOAI TAY BI NUGONG, XOT NAM VIET QUAT
Roasted Turkey Breast Roulade & Chestnut Stuffing, Brussels Sprout,Roasted Baby Potato, Cranberry Sauce

DESSERT / MON TRANG MIENG
BANH MONT BLANC HAT DE, KEM VANI CHANTILLY, LA VANG

Chestnut Mont Blanc, Vanilla Chantilly, Gold Leaf
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HRISTMAS LUNCH
25.12.2025
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VND 1.500.000/khach | VND 1,500,000/person

XA LACH BO TOM SU, CU HOI VA CAM TU O
Avocado and Tiger Prawn Salad with Fennel and Orange

SUP KEM Bi DO NUGNG, DAU NAM TRUFFLE,

THIT HEO MUOI PARMA GION, BANH Mi LEN MEN NUGNG
Cream of Roasted Pumpkin, Truffle Qil, Crispy Parma Ham, Sourdough Toast

CA HOI PHI LE AP CHAO, XOT BO CHANH, CAI BO X0,
MANG TAY, KHOAI TAY CHIEN GION
Pan-Seared Salmon Fillet, Lemon Butter Sauce, Spinach, Asparagus & Crispy Potato
Or / Hodc
SUON CUU TAM THAO MOC NUGNG, RAU CU HAM KIEU PHAP,
DAU HA LAN NGHIEN, XOT LA HUONG THAO

Herb-Crusted Lamb Rack, Ratatouille, Mashed Green Pea, Rosemary Jus

PANNA COTTA KEM TRUNG GIANG SINH,

XOT NAM VIET QUAT, VUN BANH QUE
Eggnog Panna Cotta, Spiked Cranberry Sauce, Cinnamon Crumble
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[EW YEAR'S EVE DINNER
31.12.2025

Champagne & Festive Canapés Reception
VND 2.600.000/khach | VND 2,600,000/person

CA NGU PHI LE TAM THAO MOC AP CHAO V&I TRUNG CA TAM, BOT CHANH YUZU
Herb-Crusted Seared Tuna Fillet, Caviar, Yuzu Foam

PUOI TOM HUM TRAN BJ, BONG CAI TRANG NGHIEN, XOT BO CHAMPAGNE
Butter-Poached Lobster Tail, Cauliflower Purée, Champagne Beurre Blanc

SUP KEM NAM M& PHAP, BOT NAM TRUFFLE, BANH Mi LEN MEN NUGNG
Cream of Button Mushroom, Truffle Foam, Sourdough Toast

KEM SORBET VI TAC, MUOI GT TAY NINH
Calamansi Sorbet, Tay Ninh Chili Salt

CA CHEM AP CHAO, COM Y NHUY HOA NGHE TAY, XOT TOM HUM BISQUE
Pan-Seared Sea Bass, Saffron Risotto, Lobster Bisque Reduction

Or / Hodc

THAN NOI BO WAGYU NUGNG, XOT VANG DO, MANG TAY, KHOAI TAY NGAN LOP
Grilled Wagyu Tenderloin, Red Wine Jus, Asparagus, Potato Mille-Feuille

BANH MOUSSE SO-CO-LA HINH VOM, XOT MAM XOI, KEM VANI
Chocolate Mousse Dome, Raspberry Coulis, Vanilla Ice Cream




\EW YEAR'S DAY LUNCH
1.1.2026

® R #

VND 1.500.000/khach | VND 1,500,000/person

XA LACH BO TOM SU, CU HOI VA CAM TUOI
Avocado and Tiger Prawn Salad with Fennel and Orange

SUP KEM Bi DO NUONG, DAU NAM TRUFFLE,

THIT HEO MUOI PARMA GION, BANH Mi LEN MEN NUGNG
Cream of Roasted Pumpkin, Truffle Qil, Crispy Parma Ham, Sourdough Toast

CAHOI PHI LE AP CHAO, XOT BO CHANH, CAI BO X0,
MANG TAY, KHOAI TAY CHIEN GION
Pan-Seared Salmon Fillet, Lemon Butter Sauce, Spinach, Asparagus & Crispy Potato
Or / Hodc
SUON CUU TAM THAO MOC NUGNG, RAU CU HAM KIEU PHAP,
DAU HA LAN NGHIEN, XOT LA HUONG THAO

Herb-Crusted Lamb Rack, Ratatouille, Mashed Green Pea, Rosemary Jus

PANNA COTTA KEM TRUNG, XOT NAM VIET QUAT, VUN BANH QUE
Eggnog Panna Cotta, Spiked Cranberry Sauce, Cinnamon Crumble




