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New Year’s Eve Gala Dinner

Tropical, Floral, Colourful Theme
Thursday, 31 December 2026 | L’Anmien Restaurant

COLD CUTS

Serrano Ham
Prosciutto di Parma
Salami Milano, Roasted Coppa and Salchichdon Casero
Auvergne Dry Sausage
Mortadella Levonella with Pistachios

CHEESES

Brie de Meaux, Valengay AOP Goat Cheese,
Fleur du Maquis and Gorgonzola Dolce
Epoisses AOP, Reblochon de Savoie AOP and Truffle Pecorino
Comté, Tomme de Savoie and Parmigiano Reggiano
Condiments: nuts, dried fruit, olives and pickles

BAKERY

Grissini, Rosemary Focaccia and Sun-Dried Tomato Bread
Ciabatta, Baguette and Roasted Garlic Loaf
Olive Panini and Pumpkin Seed Bread
Selection of Butters, Pink Salt, Herbs, Garlic and Chilli

SASHIMI AND SUSHI BAR

Abalone, Hokkaido Scallops, Black Cod,
Tuna, Salmon, Japanese Octopus and Unagi
Maki, California Rolls, Sushi Rolls and Nigiri
Condiments: wasabi, lime, Kikkoman soy sauce, pickled ginger and edamame
Sea Grapes

OCEAN PEARLS SELECTION

Beluga, Ossetra and Sevruga Caviar with Salmon Roe
Flying Fish Roe and Lumpfish Roe
Toppings: blinis, créeme fraiche, chopped egg
white and yolk, shallots, lime, parsley and dill

CHILLED SEAFOOD BAR

Alaskan King Crab Legs, Nha Trang Lobster, Carabineros Prawns,
Blue Swimmer Crab, Mud Crab with Roe and Japanese Oysters
Danish Langoustines, Tiger Prawns and Green Mussels
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Condiments: spicy chilli sauce, aioli, shallot vinegar and cocktail sauce
Lemon Wedges, Tabasco, Onion Vinaigrette and Yuzu Dressing

SALAD BAR

Smoked Salmon, Basa, Mackerel, Duck Breast and Chicken Breast
Condiments: capers, onions, radishes and gherkins
Beef Tagliata, Watercress, Avocado, Classic Caesar and Kidney Bean Salads
Chicken Cobb Salad, Ham Tién Herring Salad
and Prawn-Heart of Palm-Coconut Salad

SOUPS

Seafood and Seaweed Soup
Lobster Bisque

CARVING STATION

Whole Roasted Crocodile
Roasted Stuffed Turkey and French Rack of Lamb
Condiments: wholegrain mustard, yellow
mustard, red wine sauce and cranberry sauce
Sweet Corn, Truffle Mashed Potatoes and Vegetables

CHEF’S LIVE COOKING STATION

Made-to-Order Wagyu Striploin MB4 +
and 400-Day Grain-Fed Cube Roll MB4 +
Wild Mushroom and Green Peppercorn Sauces

PASTA COUNTER

Penne, Spaghetti, Linguine, Risotto, Gnocchi and Fettuccine
Tomato, Bolognese, Carbonara and Pesto Sauces
18-Month Parmigiano Reggiano Wheel, Served Fresh by the Chef
Whole Téte de Moine, Served Fresh by the Chef

NOODLE SOUP COUNTER

Phd& with a Choice of A5 Wagyu Tenderloin, Salmon or Turkey
Condiments: chilli sauce, soy sauce, lime, sliced chilli and fresh herbs

MUI NE SEAFOOD MARKET BOAT BBQ

Lobster, Abalone, Scallops, Giant River Prawns, Tiger
Prawns, Calamari, Mussels, Crab, Cobia and Seabass
Four Types of Shellfish and Four Types of Local Fish
Condiments: green chilli sauce, salt, pepper,
lime, sliced chilli and red chilli sauce
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HOT DISHES

Vietnamese Chicken Curry, Spicy Sautéed Squid and Braised Pork with Egg
Red Wine-Braised Oxtail and Seafood Lasagna
Steamed Tofu with Soy Sauce and Steamed Rice
Viethamese Basil Fried Rice
Sautéed Bok Choy with Shiitake Mushrooms
and French Green Beans with Garlic Butter
Pan-Seared Seabass with Passion Fruit Sauce
and Wok-Fried Soba Noodles with Prawns

DESSERTS

Chocolate, Matcha, Mango and Strawberry Mousses
Chocolate Tart, Coconut Tart, Cheesecake,
Apple Pie, Cupcakes, Tiramisu and Carrot Cake
Opera Cake, Macarons, Cream Choux and Fruit Pudding
Tropical Whole and Cut Fruit
Yellow Watermelon, Red Dragon Fruit, Pineapple and Honeydew Melon
Grapes, Bananas, Apples and Mandarins

KIDS’ CORNER

Mama’s Meatballs with Tomato Sauce
Crispy Fried Chicken
Crispy Fish Cakes
Popcorn
Marshmallows on Skewers with a Warm Chocolate Fountain
Live Crépes with Fruit
Chocolate-Hazelnut, Vanilla Custard, Raspberry-Mint,
Blueberry and Whipped Cream Toppings
Flambéed Pancakes

ICE CREAM

Vanilla, Chocolate, Strawberry, Coconut, Mango, Passion Fruit and Baileys
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QUAY THIT NGUOI

Pui heo muéi Serrano
Duli heo mudi Parma
Salami Milano, thit ngudi Coppa nudng va xuc xich Salchichén Casero
Xuc xich khé Auvergne
Thit ngudi Mortadella Levonella véi hat dé cudi

PHO MAI

Brie de Meaux, phé mai dé Valencay AOP,
Fleur du Maquis va Gorgonzola Dolce
Epoisses AOP, Reblochon de Savoie AOP va Pecorino vi ndm truffle
Comté, Tomme de Savoie va Parmigiano Reggiano
An kém: cdc loai hat, trdi cdy kho, 6 liu varau ci ngém chua

QUAY BANH Mi

Bdanh mi que grissini, focaccia huong thdo v banh mi ca chua sdy khé
Bdanh mi ciabatta, baguette va banh mi téi nudng
Bdanh mi panini 6 liu va bdnh mi hat bi
Cdc loai bg, muéi héng, rau thom, tdi va 6t

QUAY SASHIMI VA SUSHI

Bdo ngu, so diép Hokkaido, cé tuyét den,
cd nglr, cd héi, bach tudc Nhat vé luon Nhét
Maki, cdm cudn California, sushi cuén va nigiri
An kém: wasabi, chanh, xi dau Kikkoman, gling ngdm va déu nanh Nhat
Rong nho

TUYEN GHON TRUNG CA GAO CAP

Tring cd tdm Beluga, Ossetra va Sevruga, dung kém tring cd hoi
Tring cd chudn va tring cd lumpfish
An kém: bdnh blini, kem chua, ldng trdng va long
dé tring bdm, hanh tim, chanh, ngo tay va thila

QUAY HAI SAN LANH

Chan cua hodang dé Alaska, tdm hum Nha Trang,
tom dé Carabineros, ghe, cua gach va hau Nhat
Tom langoustine Ban Mach, tédm su va vem xanh
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An kém: sét 8t cay, aioli, gidm hanh tim va s6t cocktail
Chanh, Tabasco, dau gidm hanh tay va sét yuzu

QUAY XA LACH

Cd héi, cd basa, cd thu, Uc vit va Gc ga xéng khéi
An kém: nu bach hoa, hanh tay, cl céi dé va dua chudt mudi
Xa ldch bo Tagliata, xa ldch xoong, xa
lach bo, Caesar cé dién va xa ldch déu dd
X& ldch ga Cobb, gbi cd mai Ham Tién va gdi tdm ci hii dira

CAC MON SUP
Sup hdi san rong bién
Sup kem tom hum

QUAY THIT NUGNG

Cd sau nguyén con nuéng
Ga tay nhéi nudng va sudn ciiu Phdp
An kém: mu tat nguyén hat, mu tat vaing, sét vang dé va sdt nam viét qudt
Bdp ngot, khoai tay nghién ndm truffle va rau cl

QUAY BIEU DIEN
Thdn ngoai va cube roll bo Wagyu MB4 + nudi
bdng ngii coc 400 ngdly, ché bién theo yéu céu
S&t ndm ring va tiéu xanh

QUAY MI Y
Penne, spaghetti, linguine, risotto, gnocchi va fettuccine
Sét cd chua, bd bam Bolognese, Carbonara va pesto
Tang phé mai Parmigiano Reggiano 18 thdng, phuc vu truc tiép tai quay
Tang phdé mai Téte de Moine, phuc vu truc tiép tai quay

QUAY PHO

Phd véi lua chon thdn néi bo Wagyu A5, cd hoi hodic ga tay
An kem: tudng &t, xi dau, chanh, &t 1dt va rau them

QUAY HAI SAN MUI NE NUGNG TREN THUYEN
Toém hum, bdo ngu, so diép, tdm cdang xanh,
tdm su, muc, vem, ghe, cd bop va cd chém
¢ B&n logi s6 va bén logi cd dia phucng
An kém: s6t 8t xanh, mudi tiéu, chanh, &t 14t va tuong 6t

CAC MON NONG
Cariga Viét Nam, muc xao cay va thit heo kho tring
DPudi bd héim vang dd va lasagna hai sén
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Dau hii hdp xi ddu va com tréng
Comchiénlda é
Cai thia xd0 ndm déng c6 va dau que Phdp xdo ba tdi
Cd chém dp chdo s6t chanh déy va mi soba xdo tom

CAC MON TRANG MIENG

Mousse s6 c0 la, tra xanh, xodi va ddu tay
Tart s6 c6 la, tart dira, bdnh phdé mai, bdnh
tdo, cupcake, tiramisu va bdnh ca rot
Bdnh opera, macaron, bdnh su kem va pudding trdi cay
Trdi cdy nhiét di nguyén qud va cét sén
Dua hdu vang, thanh long dé, thom va dua lugi
Nho, chuéi, tdo va quyt

QUAY CHO BE

B vién sét ca chua
Ga chién gion

Chd cd chién gion
Bdp rang bo
Keo déo xién que vé&i thdc sé cé la dm
Bdnh crépe néng va trdi cay
S6 c6 la hat phi, s6t vani, mam xdi bac ha, viét quat va kem tugi
Bdnh pancake dét rugu

KEM

Vani, s6 c6 la, dau tay, dia, xodi, chanh ddy va Baileys
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