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COLD MEATS & CHEESES

Serrano Ham
Prosciutto di Parma
Black Forest ham, chorizo
Grisons dried beef, Auvergne dry
sausage
Coppa, white ham
Smoked ham, salami
Mortadella sausage, garlic sausage
Truffled Brie de Meaux, Valencgay, Bleu
d’Auvergne
Crottin de Chavignol, Rocamadour
Beaufort, Comté
Pecorino, Gruyére
Marinated feta, Reblochon de Savoie
Assorted condiments, nuts

HAM TIEN SEAFOOD ON ICE

Poached local lobster, tiger prawns, blue
crab, mud crab with roe, Irish mussels,
Japanese octopus
Salmon seaweed terrine
Sea urchin terrine, dried fig
Assorted sushi, maki, nigiri
Salmon, whole tuna and fresh Japanese
oyster sashimi
Accompanied by wasabi, Kikkoman soy
sauce and lime

HOMEMADE FRESH BREADS

White sourdough, dark sourdough
Assorted buns, baguettes, focaccia,
farmer bread, wholemeal bread and

grissini

SALADS

Salad bar: tomato, onion, cucumber and
pickles
Russian salad
Mii Né seafood couscous salad
Pasta pesto salad
ba Lat vegetables tossed in truffle oil
Tomato & buffalo mozzarella
Prawn and pork hand rolls
Soft-shell crab hand roll with herb
dipping sauce
Prawn and pomelo salad
Squid and pineapple salad
Chive flowers with tofu
Roasted beef salad

SOUP

Abalone with sweet corn and quail egg
Chestnut and potato cream soup
Chorizo, almonds and croutons

CHEF’S LIVE COOKING STATION

Roasted 400-day grain-fed Wagyu beef
striploin with Phi Quéc green
peppercorn sauce
Sizzling raclette with rustic potatoes
Golden sea cucumber and seafood
spring rolls
Tempura station: squid, prawns and
assorted vegetables
Japanese mustard, soy sauce and tartar
sauce
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CARVING STATION

Whole stuffed turkey with gravy
Honey-glazed French ham
Roasted leg of lamb with rosemary jus
Mashed cauliflower
Jacket potatoes and vegetables

MUI NE SEAFOOD MARKET BOAT

BBQ

Lobster, tiger prawn, calamari, mussel,
crab, cobia, pomfret
Four types of shellfish and four types of
local fish
Chicken, pork belly and vegetable
skewers
Sweet potato, corn, okra, eggplant,
zucchini, bell pepper

HOT DISHES

Steamed Irish mussels in white wine
Sautéed Brussels sprouts with garlic
butter
Japanese tofu with lemongrass and chilli
Korean-style grilled chicken wings
Eggplant Parmigiana
Sautéed duck with cashew nut sauce
Braised beef inred wine
Stir-fried vegetables
Pan-fried barramundi with sauce vierge
Seafood lasagna
Garlic fried rice
Steamedrice

KIDS’ CORNER

Mini beef burgers
Crispy fried chicken
Fish and chips
Popcorn
Marshmallows on skewers with a warm
chocolate fountain

DESSERTS

Christmas pudding with brandy sauce
Lemongrass panna cotta with coconut
crumble and ginger-pineapple jam
Yule log
Créme caramel
Chocolate mousse
Choux éclair
Mixed berry tart
Sticky rice balls with ginger syrup and
coconut
Banana sweet soup
Mince pies
Grapes, watermelon, dragon fruit, green
melon and pineapple

ICE CREAM SUNDAE BAR

Various flavours of ice cream (vanilla,
chocolate, strawberry, coffee, green
tea, coconut)

Live crépe station and fresh fruit
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THIT NGUOI & PHO MAI CAC LOAI XA LACH
DPui heo muéi Serrano (Téy Ban Nha) Cdc loai xa lach, ca chua, hanh tay, dua
Dui heo mudi Parma (Y) leo va rau ¢t ngdm chua
Gidm béng Black Forest, xuc xich chorizo Xa ldach Nga
Bo sdy khé Grisons, xtc xich khé Xa lach hdi san Mii Né, hat couscous
Auvergne Xa ldch mi Y s6t pesto
Thit ngudi Coppa, gim béng trdng Rau cl P& Lat tron dau ndm truffle
Thit ngudi xong khaoi, salami Xa ldch ca chua, phd mai tugi kiéu Y
Thit ngudi Mortadella, xtc xich tdi Gdi cuén tédm thit
Phé mai Brie vi ndm truffle, Valencay, Gdi cudn cua l6t
Bleu d’Auvergne Goi budi tom
Ph6 mai Crottin de Chavignol, Gdi muc trdi tham
Rocamadour Xa ldch béng he, ddu hii
Ph6 mai Beaufort, Comté Xaldch bo nuéng
Ph6 mai Pecorino, Gruyeére
Phd mai feta ngém dau, Reblochon de SUP
Savoie

Sup bao ngu kem bdp, tring cut
Sup hat dé khoai tay
Xuc xich chorizo, hat hanh nhan, banh mi

Cdc logi an kem, hat

HAT SAN LANH nudng ba toi
TOém hum, tdm su, ghe, cua gach, vem N 3 3
xanh, bach tuéc Nhét QUAY BIEU DIEN

Terrine cd hdi rong bién
Terrine nhum, sung kho
Cdc logi cdm cudn, cém ndn
Sashimi cé hdi, cd nglr nguyén con va hau
Nhat tugi
Sé6t dung kém: mu tat, xi dau, chanh

Thdn ngoai bd Wagyu nudi bdng ngii céc
400 ngady, s6t tiéu xanh Phi Quéc
Pho mai raclette Thuy Si tan chay va
khoai tay
Chda gio hdi sdm, hdi sdn chién
Tempura: muc, tom, rau cu

) ; 3 bl Mu tat Nhat, xi dau va sét tartar
~<,~CAC LOAI BANH MI TUOI NHA LAM ’ :
' Bd&nh mi men chua trdng, ndu
Bdanh mi tuai cdc loqi
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QUAY THIT NUONG QUAY CHO BE
Ga tay nguyén con nhéirau cu, dung kém Burger bo mini
s6t gravy Ga chién gion
Gidm bong Phdp nudng mat ong Cd chién gion, khoai tay
Dui cliu s6t husng thdo Bdp rang bo
Bong cdi tréng nghién Keo déo xién que, sdt s6 c6 la

Khoai tdy nuéng nguyén vo va rau cl
TRANG MIENG

CHO HAI SAN MUI NE - BBQ TREN Bdnh pudding Gidng Sinh, sét rugu manh

THUYEN Panna cotta vi sa
Tém hum, tdm su, muc, vem xanh, ghe, Bdanh khic cay
cd bdp, cd chim Bdnh flan (créme caramel)
B6n logi so vé bén logi ca dia phucng Mousse s6 c6 la
Ga, baroiheo, rau cl xién que Bdnh su Phdp
Khoai lang, bdp, dau bép, cd tim, bi ngoi, Banh tart qua mong
6t chudng Che tréinude
Che chubi
MON NONG Bdnh mince pie nhan trdi cay khé

L) p Nho, dua hdu, thanh long, dua ludi, thom
Vem Ireland hap rugu vang trang

Bdp cdi Brussels xdo ba tdi X
Dau hii Nhat s6t sa 6t QUAY KEM TU CHON
Cdnh gd nudng st cay Han Quéc Kem tu chon (vani, s6 cé la, ddu tdy, ca
Cad tim dat 16 kiéu Y phé, tra xanh va dira)
Vit xdo hat diéu Quay banh kép, tréi cay
Bd ham rugu vang
Rau ctd xdo

Cd ch&m dp chdo sét Vierge
Lasagna hdi sén
Com chién téi
Com trdng



