Christmas Fve Buffet Night Menu

SALAD & APPETIZER
SALAD & MON KHAI VI

Papaya & Green
Mango Salad

X& léch Bu Do

& Xodi Xanh
Vietnamese Beef Salad
with Lemongrass and
Cashew Nuts

Goi Bo Viet Nam
Chao Tom with
Lemongrass on the BBQ
Chao tém nuéng sé

MIXED TART COUNTER
QUAY BANH TART

Crab and asparagus
Cua & Mang Tay
Salmon and avocado
Ca Hai & Bo

Foie Gras Mousse
Mousse Gan Ngéng

SALAD BAR
QUAY XA LACH

Western Mixed Salad
& Antipasto

Xar léch tron va

dé a&n nhe

SOUP CORNER

QUAY XUP

Hot Pot Station with
Local Seafood

L&u Hai San

Rice Noodles with Local
Herbs and Tofu

Bun tron dau ho va

rau thom

SEAFOOD ON ICE
HAI SAN UOP DA

Sea Urchin, Tiger Prawns,
Mussels, Giant River
Prawns, Local Snail Mix,
Octopus

Nhum bién, t6m su, vem,
tém cang xanh, céc loai 8¢
dio phuong, bach tuéc
Salmon, Tuna with
Condiments, Mini

Shooter Crab

Cé& héi var cé ngu véi

gia vi, ghe sia

CARVERY
QUAY THIT NUONG

Christmas Roast Turkey,
Chestnut Roast and
Bone Reduction

Ga Tay Nudng, Hat Dé
Nudng & Sét

PASTA

MY

Rigatoni with Truffle Sauce
and lberico Ham

Mi 8ng Rigafoni véi sét
ndm Truffle va

thit nguoi Iberico

Lobster Bisque, Crab
Meat and Dry-Aged
Parmesan

Xdp Tom Hum, thit Cua va
ph6 mai Parmesan

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

Phu Quoc Dried Squid with
Spicy Butter Sauce

Khe Muc Phi Quéc sét bo cay
Sautéed Corn with Prawn
Bdp xdo tom

Mini Vietnamese Pizza with
Local Blue Crab and Seafood
Pizza v&i ghe va hai san
Grilled Free-Range Chicken
with Mdc Khén &

Bamboo Rice

Ga nuéng méc khén va

com lam

Banh Khot with Octopus and
Local Herbs

Banh khot bach tuae

CHEESE BOARD & BREAD
COUNTER o
QUAY PHO MAI & BANH M

Gourmet Selection of

Artisan Breads

B&nh mi thd céng

Onion and Herb Focaccia,
Rustic Dark Rye Loaf, Rustic
Multigrain Loaf, French
Baguette, Pain de
Champagnes

Banh mi Focaccia hanh tay v
thao méc, banh mi den lua
mach, banh mi ngl céc, banh
mi Phap, banh mi Champagne
And Variety of Imported
Cheese Selection

Va cace loai phe mai

nhap khéu

CHARCOAL GRILL
STATION
QUAY NUONG THAN

Variety of Phu Quoc
Seafood

Céc loai hai san

Phu Quéc

Phu Quoc Tiger Prawn
Tom su Phu Quéc
Grilled Oyster

Hau nudng

Local Scallops with
Peanuts & Onions

So diep nuéng mé& hanh
Grilled squid

Muc nudng

Clam with Spring
Onion Confit

S& 16 nuéng m& hanh
Seabass Fillet in
Banana Leaf

Cé& chem nuéng la chudi
Octopus

Bach tuse

Red Snapper

Cé& héng nuéng

ROASTED WHOLE PIG
HEO QUAY
NGUYEN CON

Free-Range Pig BBQ
Grill Served with
Traditional Herbs
and Sauce

Thit heo quay an kem
rau thom va nudce x&t

MIXED MEAT SKEWER DESSERT

XIEN THIT NUONG TRANG MIENG
Chicken Lemongrass A Fine Selection of
and Vegetable Petit Four

Ga nudng sa Céc logi banh ngot
New Zealand Lamb with
Local Spice

Cuu New Zealand véi gia vi
Angus Australian

Beef Skewers

Xien thit bo Angus

Sweet Potato, Sweet Corn,
Okra, Zucchini

Khoai lang, Ngé ngot,

Dau bdp, Bi ngoi

ICE CREAM AND
SORBET STATON
QUAY KEM VA DA TUYET

Mixed Flavor lce Cream,
Sorbet, and Popsicle
Céc logi Kem, Da tuyét va
Kem que

CUPCAKE AND
MACARON TOWER
BANH CUPCAKE &
MACARON

A Fine Selection of Petit
Fours and Fresh Fruit
Banh ngot & Trdi cay tuoi

HOT DISH

MON NONG

Hasselback Roast Butternut
Bi d& nudng kigu Thuy Dién
Mixed Provencal Vegetable
Rau ¢l xao Dia Trung Hai
Cauliflower, Turmeric

and Coconut

Sip lo nghé & Dua

Local Fresh Shiitake and
Mixed Mushrooms with
Phu Quoc Pepper

Nam xdo Tigu Pho Quéc
Eggplant Lasagna with
Tomato Sauce

Mi Lasagna nhéan Ca tim
Sautéed Egg Noodle with
Sesame and Seafood

Mi tring xdo hai sén

Mixed Fried Rice

Com chién thap cém

Crab and Asparagus Soup
Sup Cua Mang tay

Porcini Mushroom and Local
Phu Quoc Mushroom

Né&m Porcini & Ném Phi Quéc

FRUIT BAR STATION
QUAY TRAI CAY

18:00-21:30 | SWING BAR

24" December, 2025 - Ngay 24 théng 12 ndm 2025 +




