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Cnistimas
BBQ BUFFET 2025

With alive guitar performance (18:30 - 21:30)
Included 1 Beer or soft drink or water

VND 1,550,000/GUEST
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BREAD SELECTION & BUTTER, JAM
Cac logi banh mi & Bo, miit

STARTER & CANAPE | Khai vi & Mén in nhe

SMOKED SALMON & CREAM CHEESE CANAPE
Ca hoi xdng khoi vdi pho mai kem

HAM & MELON CANAPE
(CLASSIC CHRISTMAS FINGER FOOD)
Giam bong va dua ludi (mon Gidng Sinh truyén thong)

BRUSCHETTA WITH CHERRY TOMATO, OLIVE &

Bdnh mi bruscherta vdi ca chua bi, 6-liu &
pho mai mozzarella

CHRISTMAS SALAD (MIX SALAD WITH RAISINS
& BALSAMIC DRESSING) ¢ w'?.q_:
Salad Giang Sinh (rau xanh do trén nho khé & xot balsamic)

LOTUS ROOT SALAD WITH GRILLED
MUSHROOM
G0i ngo sen vdi ndm nudng

TUNA NICOISE SALAD
Salad ca ngii kiéu Nicoise

ROASTED ANGUS BEEF WITH ARUGULA LEAF
Bo Angus nudng vdi ld rocket

SALAMI AND CREAM CHEESE
YORKSHIRE PUDDING
Banh pudding Yorkshire vdi xuc xich salami va pho mai kem

CAPRESE SALAD (%)
Salad Caprese

TOFU AND BANANA FLOWER SALAD
Salad dau hii va bong chugi

CRISPY MORNING GLORY WITH
SEAFOOD SALAD
Rau mudng chién gion trén hdi sdn

PRAWN FRESH SPRING ROLL
Goi cudn tom tuoi

MIX ORGANIC GREEN SALAD
Salad rau hitu co téng hop

SUSHI AND KIMBAP

Sushi va kimbap

HAM & CHEESE SELECTION
B suu tap giam bong & phd mai

CHEDDAR, BRIE, GOUDA, FETA
Cheddar, Brie, Gouda, Feta

SMOKED HAM, SALAMI, PASTRAMI
Giam béng xéng khoi, salami, pastrami

FRESH GRAPES, DRIED FIGS, HONEY, CRACKERS, BAGUETTE
Nho tuoi, sung khé, mdt ong, banh quy gion, banh mi baguette

SASHIMI & COLD SEAFOOD
Sashimi & Hai san lanh

SALMON, TUNA, OYSTER, MUSSEL
Cd hoi, ca ngi(, hau, chem chép

SOUP | Xap

CRAB SICHUAN SOUP
Xu'p cua Tuw Xuyén

ALMOND PUMPKIN SOUP
Xup bt dé hanh nhan

CARVING | Quady mon nudng cic lac

ROASTED TURKEY WITH CRANBERRY SAUCE & GRAVY
Ga tay quay vdi x6t nam vi¢t qudt & xdt thit

MARINATED SLOW COOKED LAMB LEG
Duii cttu ham tdm u‘ép

GRILLED ORGANIC VEGETABLE
Rau hitu co mt(?ng

FRIED GARLIC POTATO
Khoai rﬁy chién téi
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CRISPY ROASTED PORK BELLY
Ba chi heo quay gion

HOT DISH | Mén nong

OVEN-BAKED SALMON FILLET LONG XMAS CAKE Q
ROASTED CHICKEN WITH LIME LEAVES WITH LEMON BUTTER SAUCE  Banh giang sinh dai Q
Ga nudng la chanh Phi [¢ cd héi duit [0 vdi x6t bo chanh Q
. SWISS ROLL CAKE Q
SAUTEED MUSHROOM WITH SOYA SAUCE Banh cuon Thuy Si ;
q

Ndm xao vdi nudc tuong
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DESSERT | Trang miéng

STRAWBERRY MOUSSE
Mousse dau

FRUIT TART
VIETNAMESE CURRY WITH BEEF Banh carc trdi cdy
Ca ri bo Viér Nam
APPLE PIE TART
Banh tart tdo

COCONUT PANNA COTTA

SAUTEED FRENCH BEAN WITH GARLIC Panna cotta dita

Dau que xdo t6i
BLUEBERRY CREME BRULEE
Briilee viée qudt

MATCHA OPERA

STEAMED RICE Banh opera tra xanh

Com trdng

MARBLE CAKE MILKY CUBES SWEET SOUP

LIVE STATION | Quiy ché bién truc tiép Bdnh marble Ché khilc bach
HOI AN SEAFOOD PANCAKE CREME BRULEE SEASONAL FRUIT

Bdnh xéo hdi sdn Hoi An Bdnh kem brillée Trai cdy theo mia
HOMEMADE PASTA CHOICE WITH BOLOGNESE,

SEAFOOD AND TOMATO SAUCE

My Y tuoi nha lam vdi xot bolognese, hdi sdn va xot cd chua
FROM THE BBQ | Tl quiy BBQ

HONEY BBQ PORK RIBS
Sudn heo nudng mdt ong

SAUCE STATION | Quiy xot chim

Turkey gravy, Cranberry sauce, Dijon mustard, Whole grain
mustard, Horseradish cream sauce, Korean bbgq sauce (bulgogi),
Lemon dill sauce, Hollandaise sauce, Sweet chili sauce, Mustard
mayonnaise, Herb butter, Lime wedges, Red wine, Sesame sauce,
Pepper sauce, Sour cream, Soya, Green mustard, Balsamic

dressing, Honey lime, Cherry tomato, Capers, Apple sauce,
GRILLED BEEF ROLLS WITH ENOKI MUSHROOMS Olives, Tomato salsa.

BS cudn nam kim chd .
© cugn i kim chim midng Xot ga edy, Xot nam viét qudt, Ml tat Dijon, M tat hat, X6t kem cdi
ngua, X6t BBQ Han Quéc (Bulgogi), Xot chanh thi la, X6t Hollandaise,
X6t de ngot, X6t mayonnaise mit tat, Bo thdo méc, Chanh tudi, Ruou
vang do, X6t mé, Xét tiéu, Kem chua, Nudc tuong, Mui tat xanh, Xot
balsamic, Mdr ong chanh, Ca chua bi, Nu bach hoa, X6t tdo, O liu, Xot
salsa ca chua

GRILLED TIGER PRAWNS WITH CHILI SALT
Tom st nudng mudi ot

GRILLED SQUID WITH SATAY SAUCE
Muic nuidng xot sa t€

ONION OIL OYSTER
Hau nudng md hanh

LOCAL SCALLOP
So diép dia phuong

SEA BASS IN BANANA LEAF
Ca vuge nudng la chudi

BEEF STEAK
Bit tét bo

GARLIC CHICKEN THIGH
Dui ga nudng toi

CORN
Bap

POTATO WITH SOUR CREAM

Khoai tay vdi kem chua

D
W VEGETABLE SKEWER
> Rau cu xién nudng
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