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BBQ SEAFOOD BUFFET

25 DECEMBER 2025

SALAD BAR
Caesar salad
Prawn | bacon | crouton | Parmesan cheese | anchovy dressing
Seafood and sea moss salad
Egg Nicoise salad
Quinoa salad
Assorted organic lettuce

HOMEMADE BREAD
Homemade sourdough | dark rye | Vietnamese mini baguette

COLD SEAFOOD
Hai Phong oysters | Nha Trang lobster | tiger prawn
Fresh Norwegian salmon | halibut sashimi | Japanese scallop
Condiments and sauces

SOUPS
Sea cucumber | shiitake mushroom
Pumpkin soup

CARVINGS
Baked whole sturgeon fish with salt | chili
Grilled whole pomfret in banana leaf
Local mini fish
Assorted grilled vegetables | potato

LIVE COOKING
Pan-seared tuna fillet with sesame
Two kinds of pasta (spaghetti | penne)
With sauces: prawn aioli | local green mussel | Margherita | beef Bolognese | carbonara

HOT MAINS
Viethamese traditional fried rice
Fried seafood noodle
Sautéed giant river prawn with garlic | fish sauce
Simmering local snail in coconut milk
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FROM THE GRILL
Nha Trang lobster
Local scallops | cockle | green mussel

Hai Phong oyster

Catch of the day

Cobia fillet
Giant river prawns
Tiger prawns
Squid
Seasonal big clams with green peppercorn
Sauces: green chili sauce | chili sauce | sate sauce | chili | fish sauce | soya sauce | salt

and pepper | lemon

SWEETS

Seasonal cut fruit

Medley of whole fruits

Swiss roll with mixed fruit jam

Passion fruit mousse

Coconut panna cotta
Chocolate brownie

Chef live cooking with Crépe Suzette | banana flambé
Coffee | chocolate | green tea | vanilla | strawberry | coconut ice cream

FREE FLOW PACKAGES AVAILABLE
* VND 450: Free flow soft drinks, water (for children only)
« VND 850: Free flow beer, soft drinks, water
+ VND 1,700: Free flow red wine, white wine, draught beer, soft drinks, sparkling wine, water
+ VND 2,700: Free flow Champagne, red wine, white wine, draught beer, soft drinks, water

VIND 1,390 per guest (food only)

Prices are in ‘000 Vietnamese Dong and including taxes and service charge
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CAC MON XA LACH
Xa lach La Ma
Céc loai an kém: tdm su | thit heo xdng khéi | ph6é mai | banh mi bo toi | s6t ca com kho
Goi hai san rong sun
Xa lach ca ngtr | rau cu
Xa lach hat diém mach
Xa lach hiru co cac loai

QUAY BANH Mi
Homemade sourdough | dark rye | Vietnamese mini baguette

HAI SAN LANH
Hau séng | tdm hum | tom su
Ca hoi Na Uy | ca bon | so diép Nhat
Céac loai &n kém va sét

MON SUP
Sup hai sam ndm dong c6
Sup kem bi do

QUAY HAI SAN NONG
Ca tam nguyén con nudng mudi &t
Ca chim nguyén con nuwéng la chudi
Cé dia phuong nuéng
Céac loai rau cu an kem: khoai tdy nuwéng | rau ct nuéng

QUAY NAU MON TU’ CHON
Ca ngtr tam mé ap chao
Mi Y 2 loai (mi sgi tron | mi 6ng)
Sét dung kém: tdm sét bo téi | vem xanh dia phuong | ca chua qué tay | bo bdm | kem

CAC MON NONG
Com chién truyén théng cac loai
Mi xao hai san
Tém cang xanh s6t nwéc mam | toi
Oc dia phuong om nudéc dira
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MON NU'GO'NG
Tédm hum Nha Trang
So dia phuong | s6 duong | vem xanh
Hau Hai Phong
Cac loai ca dia phuong danh bat trong ngay

Céa bop phi 1é

Tém cang xanh

Tém su
Muc
Oc dia phuong nuéng tiéu xanh
S6t: 6t xanh | turong &t | s6t sa té | &t | nwée mam | nuée twong | mudi tiéu | chanh

TRANG MIENG
Trai cay cat sén
3 loai trai cay nguyén trai
Banh bong lan cuén mirt trai cay
Mousse chanh day
Panna cotta dura
Banh s6 c6 la hat
Banh xéo Phap | chudi dét rugu
Kem ca phé | s6 c6 la | vani | tra xanh | dau tay | dira
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‘ GOI DO UONG KHONG GIO'I HAN
+ 450 VND: Nuée 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 nudc sudi
k + 2,700 VND: Ruou Champagne, vang do, vang tréng, bia tuoi, nuéc ngot va nuée subi
/

1,390 VND / khach (chi bao gém do an)

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



