“. Demcember 24, 2024 Tuesday | Thu Ba Swing Bar
PREMIER VILLAGE Ngay 24 thang 12 nam 2024 18:00 - 21:30

PHU QUOC RESORT

CHRISTMAS EVEBUI'TET NIGHT

MIX TART COUNTER - LIVE COOKING
QUAY BANH TART - BIEU DIEN TAI CHO

Crab and asparagus Salmon avocado Foie gras mousse
Cua va mdng 1ay Cé héi va bo CGan ngéng

SALAD & APPETIZER - LIVE COOKING
XA LACH & KHAI V| - BIEU DIEN TAI CHO

Live cooking with marinade beef slices with lemongrass, cashew nut, mix local herbs
together with green papaya and green mango julienne, Phu Quoc fish sauce dressing
complimented with grilled prawn skewer

Gdi bo ty chon véi du db va xodi xanh kém véi chao t6m fai qudy

SALAD BAR
QUAY XA LACH TU CHON

Western mix salad Antipasti
Da dang cdc logi xa lach, Céc logi xic xich, thit ngudi, thit xéng
rau cU va nuée sét cde loai khoi nhép khdu, hat 6 liu, banh mi nuéng

SOUP CORNER

QUAY XUp

Hot Pot station with local Crab asparagus soup Porcini mushroom and
seafood served with Xp cua mdng 16y local Phu Quoc mushroom
noodles and vegetables Né&m porcini

l&u hdi sén tr chon va ndm Phu Quéc

dn kém rau va bun tuoi

VND 2,100,000 per person | Khach
VAD 1,050,000 per Kid from 06 (o 11 vears old | Tré em (1 06 dén 11 tuoi.

*Complimentary for kid from 05 years old and under | Mi&n phi cho bé duéi 05 tudi
*Price is for food only plus 01 welcome drink cocktail | Gia bao gém thic &n va O1 mén cockiail chdio ming
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CHRISTMAS EVEBUITET NIGHT

SEAFOOD ON ICE
HAI SAN LANH

Sea Urchin, Tiger Prawns, Mussel, Salmon, Tuna and condiment and
Nha Trang Oyster, Octopus and Local Snail ~ mini shooter crab
Nhum Bién, Tém S, Vem, Hau Nha Trang, Sashimi Cé héi, Ca ngor va Thit ghe

Bach Tuéc va cdce logi 6c dia phuong t6i chanh

CARVING
QUAY THIT NUONG

Roasted Turkey with chestnut Whole Hog BBQ grilled served with
and bone reduction thit nuéng traditional herbs and sauce

Ga tay nudéng véi hat dé dut 1o Heo quay nguyén con dn kém rau thom
va sét thit nudng va nudce x6t

VIETNAM TRADITIONAL STREET FOOD STATION
QUAY AM THUC DUONG PHO VIET NAM

Duck eggs Sautéed corn Mini Vietnamese pizza with local blue
with tamarin sauce with prawn crab and seafood
Tring vit x6t me Bdp xco tom Bdnh tréing nudng Ba Lat véi ghe

va héi sén Phu Quéc

Smoke Turkey cooked in Banh Khot with octopus local herbs
bamboo Vietnamese style Bénh Khot bach tuée
Ga Tay nudng éng fre

VND 2,100,000 per person | Khach
VAD 1,050,000 per Kid from 06 (o 11 vears old | Tré em (1 06 dén 11 tuoi.

*Complimentary for kid from 05 years old and under | Mién phi cho bé duéi 05 tudi
*Price is for food only plus 01 welcome drink cocktail | Gia bao gém thoc &n va O1 mén cockiail chdio ming
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CHRISTMAS EVEBUITET NIGHT

MIX MEAT SKEWER
THIT XIEN NUONG

Chicken lemongrass and vegetable New Zealand lamb with local spice

Ga nudng s@ Thit cou sét nha lam

Angus Australian Beef Skewers Sweet potato, sweet corn, okra, zucchin
Thit bo Angus sét nga vi Khoai lang, bdp ngot, dau bdp, bi ngoi

CHARCOAL GRILL STATION
QUAY NUONG THAN

Phu Quoc tiger prawn  Grill oyster Local Scallops with peanuts and onions
T6m su Phu Quéce Hau nudng So Digp nuéng mé hanh
Grilled squid Octopus Seabass filet in banana leave
Muyc nudng Bach tude Cd& Chém nudng l6 chudi
Red snapper Clam with spring onion confit
Cé Heng Nghéu v&i hanh tay ngém déu

CHEESLE BOARD & BREAD COUNTER
QUAY PHO MAI & BANH MI

Gourmet selection Variety of Onion and herb focaccia, rustic dark
of Artisan Bread imported cheese  rye loaf, rustic multigrain loaf, French
Bdanh mi nha lam selections baguette, pain de Champagne
Céc logi phé Bdnh mi focaccia hanh téy va thédo méc,
mai nhap khdu banh mi den loa mach, béanh mi ngd céc,

bdnh mi Phép, banh mi Champagne

VND 2,100,000 per person | Khach
VAD 1,050,000 per Kid from 06 (o 11 vears old | Tré em (v 06 dén 11 tuoi.

*Complimentary for kid from 05 years old and under | Mi&n phi cho bé dugi 05 tudi
*Price is for food only plus O1 welcome drink cocktail | Gid bao gém thic &n va O1 mén cockiail chao ming
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CHRISTMAS EVEBUITET NIGHT

PASTA - LIVE COOKING
MY - BIEU DIEN TAI CHO

Rigatoni with truffle sauce and Iberico ham
M éng Rigatoni véi x5t ném fruffle

Rigatoni with lobster bisque,
crab meat and dry aged parmesan

va thit ngudi lberico

Mi 8ng Rigatoni véi t6m hom, thit cua
va phé mai parmesan

HOT DISH
MON NONG

Local fresh Shitake

and mix mushroom

Phu Quoc pepper

Né&m xao tiéu Phu Quée
Hassel back

roast butternut

Bi dé nudng

kigu Thyy Dién

Eggplant lasagna
and tomato

Mi lasagna

nhén ca tm

Mix Provencal
vegetable

Rau ci xao

Dia Trung Hai

Sautéed egg noodle sesame
and seafood
Mi tring xdo héi sén

Cauliflower turmeric and coconut
Sup lo trdng xdo nghé

Mix fried rice Root vegetable sautéed with
Com chién hoisin sauce
thép cém Rau ci xdo véi x6t tuong den
DESSERT
TRANG MIENG
A fine selection Ice cream Cupcake and macaron towel
of Petits Fours and sorbet station  Thdp bdnh cupcake va macaron
Cdc loai banh ngot Quady kem

va da tuyét

FRUIT BAR STATION - LIVE COOKING

QUAY TRAI CAY - PHUC VU THEO YEU CAU

VND 2,100,000 per person | Khach

VAD 1,050,000 per Kid from 06 to 11 vears old | Tré em (i 06 dén 11 (uoi.

*Complimentary for kid from 05 years old and under | Mi&n phi cho bé dugi 05 tudi
*Price is for food only plus O1 welcome drink cocktail | Gid bao gém thic &n va O1 mén cockiail chao mong




