BUFFET LUNCH

12:00PM - 02:00PM | 31*Dec202S - 1* Jan 2026

(VND 790.000*/ Pax | Khdch

LIVE OYSTER BAR CHILLED FRUITS OF THE SEA
QUAY HAU TUOT SONG QUAY HAI SAN

-Fine de Claire Nha Trang Oyster -Beetroot Cured Norwegian Salmon

-Fine Claire Ha Long Oyster - Tuna Tataki & Sesame

-Ponzu Dressing/ Red Wine Vinegar & Shallot - Tiger Prawn, Seasnail, Scampi, Bulot

- Pickled Cucumber/ Lemon/ Lime/ : ‘
’;%‘ - Crispy Shallot/ Coriander/ Tabasco - Cd hoi Nauy uép ci dén

- Cd ngti Tataki tdm mé ;
- Hau Nha Trang/ Hau Hg Long - Tom sii/ Oc bién/ Tém cang/ Oc Bulot

- Nu6c x6t Ponzu/ Gidm vang dé va hanh tim
. Dua leo ngdm chua/ Chanh vang/ Chanh xanh/
Hanh tim ngam/ Ngo ri/ Tabasco el

V\

SALADS | QUAY XA LACH CANAPE STATION | KHAI VI CANAPE

-Watermelon & Feta Salad - Xa ldch dua hdu va phd mai Feta - Avocado Lobster Roll & Bao Brioche

. Greek Salad -Xa ldch Hy Lap . Crisp Crouton & Tomato Chutney & Dill Sour Cream
- Caramelized Pear Salad -Xa ldch 1é dp chdo :

- Kale Citrus Salad -Xa ldch cdi xodn va trdi cdy *Bdnh mi cugn tom hiim va bo

-Waldorf Salad - Xa ldch Waldorf - Bdnh mi sdy gion vdi x6t ca chua va kem chua thi la

GREEN BAR I QUAYRAU TU CHON
Vegetable | Rau Cdc Logi

-Iceberg/ Radicchio/ Green Coral/ Romaine Lettuce/ French Bean/Carrot/Broccoli/ Cauliflower/
Beetroot/ Tomato/ Cucumber/ Egg/ Onion/ Corn

*Rau xa ldch cdc logi/ Ddu cé ve/ Ca rét/ Bong cdi/ Ci dén/ Ca chua/ Dua leo/ Triing/ Hanh tdy/ Bip

- Caesar/ Cocktail/ Balsamic Vinaigrette/ Lemon Vinaigrette/ Olive Oil/ Tabasco/ Balsamic Vinegar/
Sea Salt/ Pepper Mill/ Sriracha Mayonnaise/ French Dressing/ Sesame Dressing

X
,E Dressing | X6t Cdc Logi \



INTERNATIONAL CHARCUTERIES (CHOICE OF SIX)

QUAY THIT NGUOI (06 SULUA CHON)

- Coppa/ Salami/ Parma Ham/ Paris Ham/
Smoked Duck Breast/ Chorizo/ Pate En Croute

- Thit mudi Coppa/ Xiic xich Salami/ Gidm bong Parma/ Gidm bong Paris/
Uc vit x6ng khéi/Xiic xich Chorizo/ Pa té kiéu Phdp
PASCAL BEILLEVAIRE CHEESE

QUAY PHO MAI Condiments | Mén dn kém i %

- Cornichons/ Marinated Olives/ Toasted Baguette/
Capers/ Caper Berry/ Seeded Mustard/
- Brie Cheese . Mimolette Dijon Mustard/ Dried Apricots/ Walnuts/ Cashews

- Camembert - Tomme De Savoie . Dua leo mudi/ O liu ngdm/ Bdnh mi Baguette nudng/ Nu bach hoa/

-St Maure De Touraine - Emmental . Qud bach hoa/ M tat/ Qda mo sdy/ Hat 6c chd/ Hat diéu

LIVE SASHIMI & SUSHI | QUAY SUSHI VA SASHIMI

- Tuna & Norwegian Salmon Sashimi . Sashimi cd ngir va cd hoi Na Uy
- Octopus, Eel, Sweet Egg, Salmon, Prawn Nigiri . Nigiri bach tudc, luon, triing cudn, cd hoi, tom
- Assorted Maki & Sushi Rolls . Sushi cuén va maki cdc logi
Wasabi/ Soya/ Chili Oil/ Pickled Ginger/ . M tat/ Nudc tuong Nhdt/ Ddu 6t/ Giing ngdm chua/
Pickled Daikon/ Pickled Red Radish/ Cti cdi ngdm/ Rau cti ngdm chua/ Dua leo/
-Pickled Cucumber/ Wakame/ Tobiko Roe/ Ponzu Dressing Rong bién Wakame/ Triing cd chudn/ X6t Ponzu
DIM SUM | QUAY PIEM TAM ASIAN STATION | QUAY A
- Pork Siu Mai
B s Mo Slirdons S Teatile Kao - Signature Phé . Mén DBdc Trung: Phé
. Prawn & Shrimp Kao -Jasmin Seafood Fried Rice . Com chién hdi sdan hoa nhai
. Roasted Duck Bao - Chicken & Corn Soup . Stip ga va bdp
. Lobster Siu Mai & Chilli Glazed - Fried Seabass & Tamarind Sauce . Cd chém chién x6t me
- Sauteed Vietnamese Baby Broccolini . Thijt bo xdo cdi mdm
. Xiu mai thijt heo g B'eef TeadSrloin - Dudi bd hdm xdt X.0
. Hd cdi ndm riing va ndm Truffle Drap ediioee G0 ange - Ue vit nudng ngil vi

2 it - Grilled S Spices Duck Breast
. Hd cdo tom

. Bdnh bao vit quay N 4
. Xiu mai tom hiim x6t 6t cay =
CARVING | QUAY THIT NUONG
-Whole Roasted Turkey with Cranberry Jus & Turkey Gravy . Ga tdy quay nguyén con x6t viét qudt va nudc xot thit ga
- Pork Herb Roulade . Thit heo cudn thdo mdc
- Baked Whole Seabass & Pesto Hollandaise . Cd chém nudng x6t Pesto Hollandaise
-Red Wine Sauce/ Mustard Jus/ Salt Blend/ . X6t vang d6/ X6t mis tat/ Mudi thdo moc/ Tiéu xay/ Ddu 6 liu
Pepper Mill/ Olive Oil
CASSEROLES | QUAY AU
- Spicy Arrabiata Fusilli Pasta . My Fusilli x6t Arrabiata cay
-Beef Short Ribs Bourguignon . Suon bo hdm kiéu Bourguignon
- Sauteed Zucchini & Herb Butter & Roasted almond . Bi ngoi xao bo thdo mdc va hanh nhin
-Roasted Pumpkin & honey thyme . Bi dé nudéng madt ong va xa huong
- Sauteed Green Bean & Salsa Verde . Ddu que xdao x6t Salsa Verde

, -Mashed Potatoes . Khoai tdy nghién 4
- Potatoes Au Gratin . Khoai tdy nuéng phé mai } o



FROM THE BBQ | QUAY BBQ BREAD | QUAY BANH Mi

- Baked Oyster Korean Cheese Sauce -Dark Rye Nut Bread
- USA Beef Mushroom Roulade - Olive Tomato Focaccia
- Signature Marinated Pork Cheek - Pork Belly - Mini French Baguettes
- Octopus - Ciabatta
- King Mushroom - Christmas Pandan Brioche Roll
- Aubergine -Panettone
- Zucchin - Christmas Fruit Cake
+ Hau nudng x6t phé mai Han Qudc - Bdnh mi Dark Rye
- Ba chi heo va md heo udp gia vi * Bdnh mi Focaccia 6 liu va ca chua
- Bach tudc - Bdnh mi mini baguettes
- Ndm dii ga - Bdnh mi Ciabatta
- Ca tim - Bdnh Brioche ld dita cudn
- Bi ngoi - Bdnh mi Panettone
- Bdnh Gidng sinh trdi cdy

SWEETS CORNER CHEF’S CHOICE |

QUAY TRANG MIENG
- Tiramisu . Tiramisu
- Sherry Trifle . Bdnbh trifle rugu sherry
- Christmas Cake . Bdnh khiic cdy Gidng sinh truyén thong
- Traditional Yule Log Cake . Bdnh su kem hat phi
- Hazelnut Choux . Bdnh chii dé Gidng sinh HOT
-Red Velvet Cake . Bdnh kem nhung dé MON TRANG MIENG NONG
- Christmas Pudding . Bdnh cuén tra xanh :
- Green Tea Roll . Bdnh macaron chii dé Gidng sinh Christmas pudding with Vanilla Sauce
- Christmas Macaroon . Pudding chii dé Gidng sinh . Pudding Gidng sinh
- Praline/ Truffle/ Nougat . Bdnh quy chii dé Gidng sinh
- Christmas Cookie . Bdnh béng lan chén chii dé Gidng sinh
- Christmas Cupcake . Keo Praline/ Truffle/ Nougat
- Coconut Malibu Panna Cotta . Kem sita dong vi dita Malibu
- Vanilla Mousse with Pineapple Compote . Bdnh kem vi vani vi thom ngam
- Créme Brulee/ Créme Caramel . Créme Brulee/ Créme Caramel » /
- Mango Pudding . Thach vi xoai \V\

ICE CREAM BAR OF THE DAY CHEF’S CHOICE OF |

QUAY KEM (4 VI KEM MOI NGAY)

- Matcha Ice Cream/ Raspberry Ice Cream/ Vanilla Ice Cream/ Chocolate Ice Cream/ Lemon Ice Cream/
Berry Ice Cream/ Coconut Ice Cream/ Mango Ice Cream/ Kalamansi Ice Cream

. Tra xanh/ Phiic bon tit/ Vani/ Chocola/ Chanh/ Diia/ Xoai/ Tic/ Dédu

CONDIMENTS | MON AN KEM

- Marshmallows/ Chocolate Sauce/Caramel Sauce/
Berry Compote/ Chopped Nuts/ Brownie Pieces/Sprinkles

. Keo déo/ X6t s6 c6 la/ X6t caramel/ X6t dau/ Hat cdu vong/ Hat dé/ Vun s6 c6 la




New Yearsy Eve

SEAFOOD BUFFET DINNER

7:00PM - 11:00PM | 31* of December 2025

GND 2,780,000/ Pax | Khdch

LIVE OYSTER BAR CHILLED FRUITS OF THE SEA
QUAY HAU TUOI SONG QUAY HAI SAN
- Fine de Claire Nha Trang Oyster/ Fine Claire Ha Long Oyster -Nha Trang Lobster
- Ponzu Dressing/ Red Wine Vinegar & Shallot - Ca Mau Mud Crab
- Pickled Cucumber/ Lemon/ Lime/ - Tiger Prawn - Seasnail - Scampi - Bulot
Crispy Shallot/ Coriander/ Tabasco Beetroot Cured Norwegian Salmon
- Baked Oyster with Cheese - Tuna Tataki & Sesame
- Hau Nha Trang/ Hau Hg Long - Tém hivm Nha Trang
- X6t Ponzu/ Gidm vang dé va hanh tim - Cua Ca Mau v 3
- Dua leo ngdm/ Chanh vang/ Chanh xanh/ - Tém sii/ Tém cang/ Oc bién/ Oc Bulot
Hanh phi/ Ngo ri/ Tabasco X - Cd hoi Nauy ngdm cii dén
- Hau nuéng phd mai g % - Cd ngit Tataki tdm mé
o
SALADS | QUAY XA LACH CANAPE STATION | KHAI VI CANAPE
-Watermelon & Feta Salad - Xa ldch dva hdu va phé mai Feta - Avocado Lobster Roll & Bao Brioche
. Greek Salad -Xé ldch Hy Lap . Crisp Crouton & Tomato Chutney & Dill Sour Cream
- Caramelized Pear Salad -Xa ldch 1é dp chdo " i A T
- Kale Citrus Salad -Xa ldch cdi xodn va trdi cdy * Bdnh mi cuén tom hiim va bo
-Waldorf Salad - Xa ldch Waldorf - Bdnh mi sdy gion vdi x6t ca chua va kem chua thi la

GREEN BAR | QUAY RAU TU CHON

Vegetable | Rau Ci Cdc Loai Dressing | X6t Cdc Logi

-Iceberg/ Rladicchio/ Green Coral/ Romaine Lettuce - Caesar/ Cocktail/ Balsamic Vinaigrette/
- French Bean/ Carrot/Broccoli/ Cauliflower/ Beetroot Lemon Vinaigrette/ Olive Oil/ Tabasco/
- Tomato/ Cucumber/ Egg/ Onion/ Corn Balsamic Vinegar/ Sea Salt/ Pepper Mill/

Sriracha Mayonnaise/ French Dressing/
-Rau xa ldch cdc logi/ Pdu cb ve/ Ca rét/ Sesame Dressing

- Bong cdi/ Cit dén/ Ca chua/ Dua leo/
- Tritng/ Hanh tdy/ Bdp




PASCAL BEILLEVAIRE CHEESE

QUAY PHO MAI
- Brie Cheese - Mimolette
- Camembert - Tomme De Savoie
- St Maure De Touraine - Emmental

INTERNATIONAL CHARCUTERIES (CHOICE OF SIX)

QUAY THIT NGUOQI (06 SULUA CHON)

- Coppa/ Salami/ Parma Ham/ Paris Ham/
Smoked Duck Breast/ Chorizo/ Pate En Croute

- Thit mudi Coppa/ Xiic xich Salami/ Gidm bong Parma/ Gidm béng Paris/
Uc vit x6ng khéi/Xiic xich Chorizo/ Pa té kiéu Phdp

Condiments | Mén dn kém

- Cornichons/ Marinated Olives/ Toasted Baguette/
Capers/ Caper Berry/ Seeded Mustard/
Dijon Mustard/ Dried Apricots/ Walnuts/ Cashews

. Dua leo mudi/ O liu ngdm/ Bdnh mi baguette nuéng/ Nu bach hoa/
. Qud bach hoa/ Mi: tat/ Mo sdy/ Hat 6c ché/ Hat diéu

LIVE SASHIMI & SUSHI | QUAY SUSHI VA SASHIMI

- Tuna & Norwegian Salmon Sashimi, Sea Urchin
- Octopus, Eel, Sweet Egg, Salmon, Prawn Nigiri

- Assorted Maki & Sushi Rolls
-Wasabi/ Soya/ Chili Oil/ Pickled Ginger/

. Sashimi cd ngii, cd hoi Na Uy, nhim bién

. Nigiri bach tudc, luon, triing cudén, cd hoi, tom

. Sushi cudn va maki cdc logi

. M tat/ Nudc tuong Nhdt/ Ddu 6t/ Giing ngdm/

- Pickled Daikon/ Pickled Red Radish/ Pickled Cucumber Cti cdi ngdm/ Dua leo mudi/

- Wakame/ Tobiko Roe/ Ponzu Dressing

)j’

.Rong bién Wakame/ Triing cd Tobiko/ X6t Ponzu

LIVE STATION | QUAY CHE BIEN TRUC TIEP

-Raclette Cheese Station
- Dijon Mustard - Honey Mustard - Seasonal Fruit Jam
- Dalat Steamed Baby Potato - Roasted Honey Ham

- Baby Gherkin - Olive - Grilled Pineapple -

- Baby tomato - Baby corn - Pickled Garlic -

Pickled Mushroom Shitake - Sausage
Seared Foiegras

- Fig Chutney & Ginger Bread & Ginger Orange Glazed
- Lobster Pasta & Spicy Crab Bisque & Parmesan Snow

DIM SUM | QUAY PIEM TAM

- Pork Siu Mai/ Forest Mushroom & Truffle Kao/

Prawn & Shrimp Kao/Roasted Duck Bao/
Scallop Kao/ Gac Fruit Bao

. Xiu mai heo/ Hd cdo ndm riing va ndm Truffle/ Hd cdo tém/

Bdnh bao vit quay/ Hd cdo so diép/ Bdnh bao gdc

- Phé mai Raclette
- Mis tgt Dijon/ Mi: tat mdt ong/ Miit trdi cdy theo muia/
Khoai tdy baby Da Lat hdp/
- Thit ngudi nuéng mat ong/ Dua leo nhé mudi chua/ O liu/ Dita nudng/
- Ca chua bi/ Bdp non/ Téi mudi/ Ndm Shiitake ngam/ Xiic xich
- Gan ngong dp chdo
- Miit sung/ Bdnh giing/ X6t cam giing
- Mi Y tom hiim vdi nudc x6t cua cay va phd mai Parmesan

SOUP | SUP

- Truffle Potatoes & Burnt Leek Soup
- Creamy Green Pea Soup

- Chicken & Corn Soup
ey
Vo - Stip khoai tay ndm Truffle va téi tdy nudng
. Stip ddu Ha Lan
. Stip ga va bap

ASIAN STATION | QUAY A

- Des Arts “Phé Tron“& Salmon Roe ONSEN Consommé - Phé trgn Des Arts va nudc diing triing cd hoi onsen

-Jasmin Seafood Fried Rice

- Com chién hdi san hoa nhai

- Fried Tiger Prawn & Butter Salted Egg - Tom sti chién x6t bo triing mudi \
- Sauteed Vietnamese Glory & Beef Tenderloin - Thit than bo xao rau mudng \

- Braised Ox Nee & X.0 Sauce
- Roasted Whole Perkin Duck

- Bdp bo ham x6t X.0
- Vit quay Bdc Kinh



-Whole Roasted Turkey with Cranberry Jus & Turkey Gravy

- Turkey Terrine Stuffing

-Roasted Chuck Eye Roll

- AUS Beef Wellington

-Rosemary Glazed Honey Ham

-Roasted Leg of Lamb & Forest Herb Crusted

- Baked Salmon & Passionfruit Sabayon

- Red Wine Sauce/ Mustard Jus/ Salt Blend/ Pepper Mill/ Olive Oil

FROM THE BBQ | QUAY BBQ

- Charcoal Grilled Nha Trang Lobster

- Baked Oyster

-Scallions - Garlic Butter - Korean Cheese Sauce -
-Housemade Salted Egg Sauce

- USA BEEF Short Ribs

- USA Beef Mushroom Roll

- Signature Marinated Pork Cheek - Pork Belly
- Octopus

- King mushroom

- Aubergine

- Zucchini

)j’

- Tém hivm Nha Trang nudng than
- Hau nudng
- M& hanh/ X6t bo téi/
X6t phé mai Han Qudéc/ X6t triing mudi
- Suon non bo My
- Bo My cudn ndm
- Md heo va ba roi uép ddc biét

- Coconut Malibu Panna Cotta

- Vanilla Mousse with Pineapple Compote

- Créme Brulee/ Créme Caramel

- Mango Pudding

- Black Forest Parfait

- Christmas Pudding with Vanilla Sauce

- Bdnh triing khé
- Thach xoa

- Thach kem sita vi diia
- Bdnh kem vi vani vdi dita ngdm

- Bdnh kem khu ritng den
- Thach chii d¢ Gidng sinh v6i x6t vani

~ CARVING | QUAY THIT NUONG

- Ga tdy quay nguyén con vdi x6t nam viét qudt va xot ga

- Ga tdy nhoi kiéu Terrine

- Thit vai bo nudng

- Bdnh ngan 16p cudn thit bo Uc

- Thit ngudi mat ong va huong thdo

- Diii citu nuéng tdm thdo moc

- Cd hoi nuéng kém x6t chanh ddy

- X6t vang dé/ X6t mus tat/ Mudi thdo méc/ Tiéu xay/ Ddu 6 liu

CASSEROLES | QUAY NUONG, HAM

- Spicy Arrabiata Fusilli Pasta

- Beef Short Rib Bourguignon

- Sauteed Zucchini & Herb Butter & Roasted Almond
- Sauteed Brussels Sprouts

- Grilled Asparagus & Lemon & Almond

-Mashed Potatoes

- Potatoes Au Gratin

- Citrus Red Cabbage Braised

. Mi Y s6t cay Arrabbiata

. Suon bo hdm

. Bi ngoi xao bo thdo moc va hanh nhdn nuéng
. Bdp cdi ti hon xao

. Mang tdy nudng chanh va hanh nhan

. Khoai tdy nghién

. Khoai tay dit 1o phé mai

. Bdp cdi tim hdm x6t cam

- Bach tuéc
- Ndm dvi ga
- Ca tim e
- Bi ngoi e
SWEETS CORNER CHEF’S CHOICE | BREAD | QUAYBANHMi
QUAY TRANG MIENG
- Dark Rye Nut Bread
- EET - Olive Tomato Focaccia
- Tiramisu - Tiramisu =
- Mini F hB tt
- Sherry Trifle - Bdnh trifle rugu Sherry . Ci:blat::nc S S 2
. 1§t'mas Cake ; B‘Tnh Gufng fmh e - Christmas Pandan Brioche Roll
- Traditional Yule Log Cake - Bdnh khiic cdy truyén thong ADaA
- Hazelnut Choux - Bdnh su vi hat dé SR e s Bt Cals
-Red Velvet Cake - Bdnh kem nhung dé
- Christmas Pudding - Thach kem chi dé Gidng sinh - Bdnh mi liia mach den
- Green Tea Roll - Bdnh cuén tra xanh - Bdnh mi Focaccia ca chua va 6 liu
- Christmas Macaroon - Bdnh tritng duong Gidng sinh - Bdnh mi
- Praline/Nougat/ Truffle/ Nougat - Keo s6 c6 la gion/ Nougat/ S6 c6 la vién - Banh mi Ciabatta
- Christmas Cookie - Bdnh quy Gidng sinh - Banh mi cudn ld diia
- Christmas Cupcake - Bdnh bong lan chén chit dé Gidng sinh - Panettone

- Bdnh cdy Gidng sinh



ICE CREAM BAR OF THE DAY CHEF’S CHOICE OF |

QUAY KEM (4 VI KEM MOINGAY)

- Matcha Ice Cream

-Raspberry Ice Cream
- Vanilla Ice Cream

- Chocolate Ice Cream
-Lemon Ice Cream

- Berry Ice Cream

- Coconut Ice Cream

- Mango Ice Cream

- Kalamansi Ice Cream

. Kem tra xanh

. Kem phiic bon tir
. Kem va-ni

.Kem sé cé la

. Kem chanh

. Kem dau

. Kem dia

. Kem xoai

. Kem tic

- Marshmallows

- Chocolate Sauce
- Caramel Sauce

- Berry Compote

- Chopped Nuts

- Brownie Pieces

- Sprinkles

CONDIMENTS | MON AN KEM

- Keo déo

- X6t sé cb la

- X6t caramel

- Miit qud mong

- Hat khé cdt nhé
86 ¢b la vun

- Hagt cdu vong

e




