NEW YEAR'S EVE
UFFET DINNER

( VND 1,450,000" per person )

: : Wednesday, 31 December 2025

Amuse—Bouche

Foie Gras Terrine, Mango Compote, Brioche
' Gan ngdng ap chéo

Appetiser

Seafood Salad, Potatoes,
French Bean, Olive, Lemon Dressing
Xa lach hai san x6t chanh
Organic Salad Station, Sauce and Condiments
Quay xa lach cac loai
Buffalo and Heirloom
Tomato Salad, Pesto Sauce
Xa lach ca chua phé mai tuaci xét hing qué
Seared Yellow Fin Tuna,
Daikon Cress, Citrus Sauce
Ca nglr ap chao x6t cam chanh
Roasted Pumpkin
and Asparagus Salad, Feta Cheese
Xa lach bi dé nudng mang tay, phé mai tuai
Rainbow Salad, Pastrami, Cranberry Dressi_n_g/’
Xa lach tron thit ngudi xot viét quat |

Sugarcane Shrimp '/"., Tt‘n.lr"' 5 #
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Bread Station

Freshly Baked Assorted Bread
and Butter
Quay banh mi cac loai

-\l
-

Soup

Creamy Mushroom and
I / Chestnut Soup
= Sup kem nam

Main Course
Wok Prawn, Salted Egg Yolk Sauce
Tom xao x6t hoang kim
Baked Salmon, Seafood Sauce
Ca hoi dut lo x6t hai san
Sambal Sotong
Muc xao xdt Sambal
Sauteed Sweet Corn, Scallion
Bap xao
Chicken Curry, Cashew Nut, Coconut
Cariga
Crab Fried Rice, Asparagus, Spring Onion
Com chién cua
A La Minute Grilled Lobster, Butter Sauce

(Half Lobster Per Guest)
Tom hum nudng bo téi

Carving Station if by
Slow Roasted Wagyu Beef
Bo Wagyu nudng

Rosemary Roasted Lamb Rack &
Sudn ctru dut 1o

Crispy Baby Potato
Khoai tay chién gion
Brussel Sprout
Bap cai ham
Truffle Sauce
X6t ndm
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Dessert

Tiramisu
Yule Log Cake
Banh cay thong
Mango Custard
Banh kem tring xoai

Chocolate Cake
Banh Chocolate

Sliced Tropical Fruits
Trai cay tuadi
Pandan Caramel Pudding

Banh Flan 1a dra
L
“5(::'*3’




