GRAND MERCURE

APPETIZERS & SALADS

Individual appetizers:

Poached prawn with wasabi cream sauce

Roasted Tomato with buffalo cheese and basil salad
Cold beef striploin & pepper wraps

Parma ham with honeydew melon and balsamic sauce
Roasted pumpkin with honey and balsamic glaze
Apple, orange, raisin with chive salad dressing

Seafood ceviche

Salad:

Potato salad with chorizo

Da Nang grilled seafood salad

“Thai” spicy beef salad

Lotus root salad with barbecued pork

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, chilj,
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

lberico Ham

Salmon gravlax

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, fresh Grouper
Seafood on ice: Prawn, finger snail, blue crab, New Zealand
mussel, octopus, squid, snow crab

Condiments: Served with pickled ginger, kikkoman sauce,

wasabi and green mustard, chili salt, lemon, green chili sauce

BREAD STATION

Healthy bread station
Freshly baked bread & roll and butter

SOUP STATION

French traditional seafood bouillabaisse soup
Signature “Shanghai”dumpling soup

DIMSUM STATION

Variations of Hong Kong Dimsum with condiments

DANANG

NEW YEAR EVE BUIFTI

LIVE COOKING STATION

" MIENU

Seafood live cooking station: Fresh scallop with herbs

& coconut curry sauce

Noodles soup: Signature stewed duck with healthy herbs
and egg noodles

Raw oyster: Live opened oyster served with salmon egg,
black roe fish and condiments

CARVING STATION

Beef Wellington

Crispy whole-roasted pig with fried dumpling

Slow cooker roast Aus beef short ribs with five spices herbs
Roasted lamb leg with rosemary and mint sauce

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

MAIN DISHES

Creamy mash potato with chives

Crispy skin pork belly with saffron cream sauce

Thai green seafood curry

Pan-seared chicken stuffed with bacon and Swiss cheese,
mushroom sauce

Crispy glazed duck breast with honey balsamic reduction sauce
Black bean steamed sea bass with spicy XO sauce

Sautéed vegetables with garlic and oyster sauce

Special fried rice with salted fish and pickled cabbage

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 - V2 lobster per person

DESSERT STATION

Pavlova, Strawberry tree, Lemon tart meringue, Mille feuille,
Ginger créme brilée, Green tea cheese cake, Black forest
mouse, Croque en bouche, Orange sable, Blue velvet cake,
Ginger brownies, Chocolate cake, 3 kinds of verrine, 3 kinds of
eclair, Assorted New Year cookies, Macaroons & fruits tower

Local sweet soup station:
5 kinds of sweet soup with tropical fruits, coconut cream
milk and nuts

Ice Cream:

Selection of ice cream & sorbets with your choice
of waffle cone, toppings



GRAND MERCURE

NEW YEAR EVE BUFFET MEND
KHAI VI VA SALAD QUAY NAU TRUC TIEP

Cdc mon khai vi:

Tém trdng st kem mu tat

Sa l&t ca chua nuéng pho mat buffalo

Bo lanh tdm tiéu

Ham tuci cudn dua Iudi

Bi do nudng sét gidm mat ong

Salad tédo, cam, nho kho

Hai san s6t cam

Salad:

Goi khoai tay, xtic xich chorizo

Goi hai sdn nudng

Goi bo cay ki€u Thai

Goi ngd sen tom thit

Dua leo, ca chua, bi ngoi, béng cai, xa lach xanh, dau bép,
bap, kim chi, dau ha

Thdc dn kém: chanh, 6t, dua chudt mudi, nu bach hoa,
xi dau, nuéc mam, tuong ca, st cocktail, sét dau giam,
s6t 1000, s6t chanh

QUAY THIT NGUOI VA PHO MAT

Thit nguoi téng hop Y

(34 thu x6ng khoi

Paté

Uc vit xbng khoi

Bui heo x6ng khoi - Iberico Ham

Ca& hoi kiéu gravlax

G6c pho mdt: Cac loai pho mat tdng hop dung kem
trai cay kho, cac loai hat

QUAY SUSH|, SASHIMI

VA HAI SAN LANH
Sushi: Com cudn maki roll va nigiri
Sashimi: Ca hoi Na Uy, ¢ nglr tuoi, cad mu song
Hadi san lanh: Tom su, 6c moéng tay, ghe, vem xanh
New Zealand, bach tudc, muc, cua tuyét
Gia vi: Phuc vu cting gting ngam, xi dau kikkoman
mu tat va cdi xanh, mudi tiéu chanh, mudi &t xanh

QUAY BANH Mi

Cac loai bdnh mi tuci va bo

QUAY SUP
SUp hai san truyén théng kiu Phap
Sup hoanh thanh kiéu Thuong Hai

QUAY DIMMSUM

Cac loai Dim sum Hong Kong

So diép ap chao 14 huong thdo sét ca ri dira
Vit tiém phuc vu kém mi tring vdi rau cu
Hau tuoi phuc vu kém tring ca héi, tring ca va gia vi an kém

QUAY PHUC VU TRUC TIEP

BO nudng Wellington

Heo quay nguyén con banh bao chién

Sudn bo ham nudng

Pui cliu dot 10 sot bac ha

Cdc mén dn phu va nudc sét: Khoai tay bo 10, rau cli nuéng,

he nudéng, téi, &t capsicum, ci cai dudng - dau 6 liu, bap cai dé
caramel, ngd nudng vai sot tiéu, sét ndm trang, sot rugu vang do,
sOt ba chanh, s6t tdo

MON NONG

Khoai tay nghién

Heo ba chi gion da sét nhuy hoa nghé tay
Cari xanh kiéu Théi

Uc ga nhéi ba roi va pho mat Thuy Si sét ndm
Uc vit nudng gion da sét mat ong dau giam
Ca chém hap sét XO

Rau xao toi sét dau hao

Com chién cd man

QUAY HAI SAN VA NUGNG BBQ

Hai san: Cac loai ca tuoi dia phuong, cac loai 6¢ tuoi dia phuong,
tom su, muc 6ng, ca chém fillet, ghe bién, bach tudc, 8¢ mong tay
Qudy thijt: Canh ga, dui ga toi, bo steak, cliu steak, sudn heo,

xuc xich BBQ

Tém ham: Tém hum nudng bo toi, phuc vu truc tiép tai ban

- ndia con tdm hum / 1 ngudi

TRANG MIENG

Banh Pavlova, banh dau, banh tart chanh, banh Mille feuille,
banh gting creme brule, banh phd mai tra xanh, banh mouse
Black forest, bdnh Croque en bouche, banh Orange sable, banh
Blue velvet, badnh brownies gting, banh Chocolate, 3 loai banh
verrine, 3 loai banh eclair, bAnh cookie new year, thdp banh
Macaroons va trai cay

Local sweet soup station:
5 loai ché vdi trai cay nhiét ddi, hat, stra dura

Kem:
Kem & sorbets, banh 6c qué, topping



