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COLD CUTS & CHEESES
lltaliano Serrano Ham
Prosciutto Di Parma
Black forest ham | chorizo
Grison dried beef | Auvergne dry sausage
Coppa white ham
Smoked ham | salami
Mortadella sausage | garlic sausage
Brie de Meaux truffle | Valencay | blue d’Auvergne
Crottin de Chavignol | Rocamadour
Beaufort | Comté
Pecorino | Gruyére
Marinated Feta | Reblochon de Savoie
Assorted condiments | nuts

HOMEMADE BREADS
White sourdough | dark sourdough
Assorted buns | baguettes | focaccia | farmer bread | wholemeal | grissini

SALAD BAR
Salad bar: tomato | onion | cucumber | pickles
Russian salad
Couscous Mui Ne seafood salad
Pasta pesto salad
Dalat roasted vegetables tossed in truffle oil
Tomato & buffalo mozzarella
Prawn & pork hand roll
Soft-shell crab hand roll | herbs dipping sauce
Prawn pomelo salad
Squid pineapple salad
Chive flower with tofu
Roasted beef salad

COLD SEAFOOD BAR
Poached local lobster | tiger prawn | blue crab | mud crab with roe | Irish mussel | Japanese octopus
Salmon seaweed terrine
Sea urchin terrine | dried fig
Assorted sushi | maki | nigiri
Salmon | whole tuna | fresh Japanese oyster sashimi
Complimented by wasabi | Kikkoman | lime
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SOUP
Abalone with sweet corn & quail egg
Chestnut & potato cream soup
Chorizo | almond | croutons

MUI NE SEAFOOD MARKET ON BOAT BBQ
Lobster | tiger prawn | calamari | mussel | crab | cobia | pomfret
4x types of shellfish | 4x types of local fish
Chicken skewers | pork belly skewers | vegetable skewers
Sweet potato | corn | okra | eggplant | zucchini | bell pepper

CARVING
Whole stuffed turkey | gravy sauce
Honey-glazed French ham
Roasted lamb leg | rosemary jus
Mashed cauliflower
Jacket potato | assorted vegetables

HOT MAINS
Steamed Irish mussel with white wine
Sautéed brussels sprouts with garlic butter
Japanese tofu with lemongrass and chili
Korean-style grilled chicken wings
Eggplant Parmigiana
Sautéed duck with cashew nuts
Braised beef in red wine
Stir-fried vegetables
Pan-fried barramundi with sauce Vierge
Seafood lasagna
Garlic fried rice
Steamed rice

LIVE COOKING STATION
Roasted striploin wagyu beef (400 days grain-fed) | Phu Quoc green peppercorn sauce
Sizzling Raclette & rustic potatoes
Golden sea cucumber | seafood spring roll
Tempura station: squid | prawn | assorted vegetables
Japanese mustard | soy sauce | tartar
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KID CORNER
Mini burger
Chicken crumble
Fish & chips
Popcorn
Marshmallows on skewers | warm chocolate fountain

SWEETS
Christmas pudding | brandy sauce
Lemongrass panna cotta with coconut crumble & ginger pineapple jam
Yule log
Créme caramel

Chocolate mousse
Choux éclair

Mixed berries tart

Sticky rice balls with ginger syrup & coconut

Banana sweet soup

Mince pies
Grapes | watermelon | dragon fruit | green melon | pineapple

ICE CREAM SUNDAE BAR
Various flavors of ice cream: vanilla | chocolate | strawberry | coffee | green tea | coconut

LIVE CREPES AND FRUIT STATION
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| FREE FLOW PACKAGES AVAILABLE \
‘ * VND 450: Free flow soft drinks, water (for children only)

‘ « VND 850: Free flow beer, soft drinks, water

I+ VND 1,700: Free flow red wine, white wine, draught beer, soft drinks, sparkling wine, water

k + VND 2,700: Free flow Champagne, red wine, white wine, draught beer, soft drinks, water
/

VND 2,750 per guest (for food, including one glass of Champagne)

Prices are in ‘000 Vietnamese Dong and including taxes and service charge
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THIT NGUOI & PHO MAI
Chan gid heo mugi Y
Bui heo mugi Tay Ban Nha
Thit nguoi Y
Bo sdy khé tédm tiéu | xdc xich khd Auvergne
Thit ngudi Coppa
Thit ngudi xéng khai | salami
Thit ngudi Mortadella | xtc xich toi
Phé mai Brie vi ndm kim cuong den | Valencay | blue
Phé mai Crottin De Chavignol | Rocamadour
Phé mai Beaufort | Comté
Ph6 mai Pecorino | Gruyéere
Phé mai Feta ngam dau | Reblochon de Savoie
Céac loai an kem | hat

CAC LOAI BANH Mi TUO'I NHA LAM
Banh mi men chua trdng | nau
Banh mi tuoi cac loai

CAC LOAI XA LACH
Céc loai xa lach | ca chua | hanh tay | dua leo | rau cu ngam chua
Xa lach Nga
Xa lach hai san Mii Né | hat couscous
Xa lach mi Y sét pesto
Rau cu Pa Lat nwéng tron dau ndm kim cuong den
Xa lach ca chua | phé mai tuoi kiéu Y
Goi cudn tém thit
Géi cubn cua sira
Goi budi tom
Goi muyrc trai thom
Xa lach béng he dau hi
Xa lach bo nuéng

HAI SAN LANH
Toém hum | tdm si | ghe | cua gach | vem xanh | bach tuéc Nhat
Ca hai terrine | rong bién
Nhum terrine | sung kho
Cac loai com cudn | com nan
Ca& hdi | ca nglr nguyén con | hau an séng
S6t dung kém: mu tat | xi dau | chanh
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supP
Sup bao ngu kem bép | trirng cit
Sup hat dé khoai tay
Xuc xich Y I hat hanh nhan | banh mi nwéng bo toi

QUAY HAI SAN NUGNG
TOém hum | tdm su | myc | vem xanh | ghe | ca bép | ca chim
4 loai soO | 4 loai ca dia phuong
Ga | ba roi heo | rau cu xién que
Khoai lang | bdp | dau bap | ca tim | muép My | 6t chudng

QUAY THIT NUO'NG
Ga tay nguyén con nhoi rau cu sot gravy
Giam bong Phap nudng méat ong
Bui ciru s6t huong thao
Béng cai trdng nghién
Khoai tay jacket | rau cu

QUAY BIEU DIEN
Than ngoai bo wagyu 400 ngay an ngi c6c | s6t tiéu xanh Phd Quéc
Pho mai Thuy ST Raclette tan chay & khoai tay
Cha gid hai sam | hai sén chién
Mon chién céac loai: muc | tdm | rau cu
Mu tat Nhat | xi dau | sét tartar

MON NONG
Vem lIrish h&p rugu vang tréng
Bap st non x&o bo toi
Pau hi Nhat s6t sa 6t
Canh ga nudng s6t cay Han Quéc
Ca tim dat 16 kiéu Y
Vit xao hat diéu
Bo ham ruou vang
Rau cu xao
Ca chém ap chao sét Vierge
Banh hai san dut 16 kiéu Y
Com chién toi
Com trang
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QUAY CHO BE
Burger bo
Ga chién gion
Cé chién gion | khoai tay
Bép rang bo
Keo déo xién que | s6t sb ¢b la

TRANG MIENG
Banh pudding Giang Sinh | s6t rug'u manh
Panna cotta vi sa
Banh khuc cay
Banh trirng
Mousse s6 c0 la
Banh su Phap
Tart dau nuéng
Che tréi nuéc
Ché chudi
Banh nhan tdo nudng
Nho | dwa hau | thanh long | dua lugi | thom

QUAY KEM TU CHON
Kem ty chon: Vani | s6 c6 la | dau tay | ca phé I tra xanh | dura

QUAY BANH KEP & TRAI CAY
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‘ GOI DO UONG KHONG GIO'I HAN
+ 450 VND: Nurée ngot va nuée sudi (chi danh cho tré em)
‘ - 850 VND: Bia, nuéc ngot va nurdc sudi
| +1,700 VND: Ruou vang do, vang trang, bia turoi, nuéc ngot, rugu vang sui va nurdc sudi
k - 2,700 VND: Ruou Champagne, vang do, vang tréng, bia tuoi, nuéc ngot va nuée subi
A

2,750 VND / khach (chl bao gdm do an, da bao gém 1 ly Champagne)

Gia duwoce tinh bang don vi ngan dong Viét Nam, da bao gém thué va phi phuc vu



