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CHRISTMAS EVE DINNER

N
INTERNATIONAL SEAFOOD BBQ BUFFET

APPETIZERS & SALADS

Individual appetizers:

Beef carpaccio

Wasabi cream prawn cocktail

Wild seafood with beetroot mousse

Quinoa with avocado and chicken salad

Buffalo mozzarella and cherry tomato pesto sauce

Pan seared pepper tuna with guacamole and balsamic dressing

Salad:

German potato salad

Coleslaw salad with raisin

Grilled squid with cucumber and pineapple salad
Roasted beef salad with mint and mango salad
Pomelo and tiger prawn salad with spicy fish dressing

Variety of “Da Lat" farm — cucumber, tomato, zucchini,
cauliflower, broccoli, okra, sweet corn, lentil, cherry tomato, kim
chi, tofu, green lettuce

Assorted condiments and sauce: lemon, chili, gherkin, capers, salt &
pepper, soya sauce, sweet & sour sauce, chili sauce, ketchup, cocktail
sauce, 1000 sauce, balsamic, dressing, lemon dressing

COLD CUT STATION

Premium ltalian cold cut selection

Smoked Mackerel

Pate

Homemade smoked duck breast

Iberico Ham

Poached whole salmon garnish with lemon

Cheese corner: Variety of International cheese with dried fruits,
nuts, grapes and traditional condiments

SUSHI, SASHIMI & SEAFOOD

Sushi: Assorted maki roll and nigiri

Sashimi: Fresh Norwegian salmon, fresh tuna

Seafood on Ice: Prawn, finger snail, blue crab, mussel, octopus,
squid.

Condiments: Served with pickled ginger, kikkoman sauce,
wasabi and green mustard, chili salt, lemon, green chili suace

BREAD STATION

Healthy bread station
Freshly baked bread & roll and butter

SOUP STATION

Christmas Turkey and beetroot soup
Christmas Creamy baked pumkin soup

LIVE COOKING STATION

Live pan-seared Christmas Foie gras with garnish and grapes
reduction sauce
Live opened Ha Long oyster served with condiments

DIMSUM STATION

Assorted Hong Kong dimsum with condiments

CARVING STATION

Christmas whole-roasted Turkey with cranberry sauce, gravy
and sage stuffing

Christmas glazed baked honey ham

Roasted beef striploin with crusted nuts and pepper corn sauce
Roasted duck with hoisin sauce

Carving side dishes and sauce: Baked potato, grilled vegetables,
roasted shallot, garlic, capsicum, beetroot in olive oil, caramel red
cabbage, sauteed sprouts, butter corn, pepper corn sauce, white
mushroom sauce, red wine sauce, lemon butter sauce

MAIN DISHES

Slow cooked beef brisket with red wine sauce
Roasted potato with bacon and chives

Baked seafood with cheese and cream base
Creamy cauliflower and ham gratin

Pan seared seabass fillet with lemon butter sauce
Chicken roulade with creamy mushroom sauce
Sautéed vegetables with garlic and oyster sauce
Seafood fried rice with lotus seed

BBQ STATION

Seafood: Assorted local fish, Assorted local clam, tiger prawn,
seabass fillet, finger snail, blue crab, octopus, fresh calamari

Meat and Poultry: Chicken wing, chicken leg, beef top blade,
pork chop, lamb steak, BBQ sausage

Lobster: Grilled lobster with garlic butter served individual on table
- lobster per person

DESSERT STATION

Christmas Stollen cake, Christmas Panettone, Christmas pudding,
Christmas Yule log chocolate cake, Christmas triffle, Christmas
cream choux tower, Christmas cookies, Christmas macaroons
tower, Fruits tower, Eggnog, Lemongrass bavarois, Tiramisu cake,
Cannoli, Strawberry Napoleon, Baba au rhum, New York cheese
cake, Coffee creme brilée, Vienna apple strudel with cinnamon
and vanilla sauce, Fresh fruits

Show cooking: Flambé banana crepes & Ice cream, chocolate fountain
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KHAI VI VA HAI SAN
Khai vi:
BO carpaccio
Tém cocktail mu tat kem
Hai san véi sét ci dén
Salad hat diém mach bo tuoi
Pho mét buffalo, ca chua bi
Ca ngl tuoi &p chao sét bo

Salad

Goi khoai tay kiéu Buc

G&i bap su véi nho vang

Goi muc dua leo thom

GOi xoai bo nudng chua cay

Goi budi tom sét chua cay

Dua leo, ca chua, bi ngoi, béng cdi, xa Idch xanh, dau bdp, bdp, kim
chi, dau ha

Thiic én kém: chanh, 6t, dua chudt mudi, nu bach hoa, xi dau,
nuéc mam, tuong ca, st cocktail, sot dau giam, sét 1000, sét
chanh

QUAY THIT NGUOI VA PHO MAT

Thit nguéi téng hap

Cé thu x6ng khoi

Paté

Uc vit xéng khoi

DBui heo hun khoi

Cé héichan

G6c¢ pho mdt: cac loai pho mét téng hop dung kem tréi
cay kho, céc loai hat

QUAY SUSHI, SASHIMI
VA HAI SAN LANH

Sushi: Com cudn maki roll va nigiri

Sashimi: Ca hoi Na Uy, ¢ ngur tuoi

Hai san lanh: Tom su, 6c méng tay, ghe, bach tudc, muc, so
Gia vi: Phuc vu cing gling ngam, xi dau kikkoman mu tat
va cai xanh, mudi tiéu chanh, mudi 6t xanh

QUAY BANH Mi

Cac loai banh mi tuci va bo

QUAY sUP

Sdp ¢l dén ga tay ngay Noel
Sup kem bi dé

QUAY NAU TRUC TIEP

Gan Ngbng Phap ap chao phuc vu tryc tiép
Hau Ha Long tuaoi phuc vu véi cac loai gia vi an kem

QUAY DIMSUM

Cac loai Dim sum Hong Kong

QUAY PHUC VU TRUC TIEP
Ga tay nudng dém Giang Sinh
Bui heo hun khoi kiéu tay
Thédn bd ngoai nudng vai cac loai hat xay va sot tiéu
Vit nudng sét Hoi sin
Cdc mén dn phu va nudc sét: Khoai tay bo [0, rau cli nuéng,
he nudng, téi, &t capsicum, ci cai dudng - dau 6 liu, bap cai do
caramel, ngd nudng vai sét tiéu, sét nam trang, sét rugu vang
dd, sét bo chanh, sot téo

MON NONG
Bo ham rugu vang vdi hat 6-liu
Khoai tdy nuéng bacon vdi 1a he
Hai san vd&i pho mai dut 1o
Bong cai trang thit ngudi dut 16
Ca chém nudng s6t ba chanh
Ga cudn sot kem nam
Rau xao sét dau hao
Com chién hai san vdi hat sen

QUAY HAI SAN VA NUGNG BBQ

Hadi sdan: Cac loai ca tuai dia phuong, cac loai 6¢ tuoi dia phuong,

tom su, muc 6ng, ca chém fillet, ghe bién, bach tudc, 6c méng tay

Quady thit: Canh ga, dui ga tdi, bo steak, ctiu steak, sudn heo,
xuc xich BBQ

Tém him: Tom hum nuéng bo toi, phuc vu truc tiép tai ban

- nfa con tdom hum / 1 ngudi

QUAY TRANG MIENG

Banh Stollent Giang Sinh, banh Pennetone Gidng Sinh, banh

Pudding Giang Sinh, banh khuc cay Yule log Gidng Sinh, banh Triffle
Gidng Sinh, thdp banh Choux Gidng Sinh, banh cookies Gidng Sinh,

thap banh Macaroons Gidng Sinh, thap trai cay, Eggnog, banh

bavarios sa, banh Tiramisu, banh Cannoli, bdnh dau Napoleon, bédnh
stra t&dm rugu rhum, banh phd mai New York, cream brulee ca phé,

banh tdo phong cach Vién véi qué va vani, trai cay tuoi

Qudy biéu dién: Flame banana crepes & Ice cream, chocolate fountain
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