PREMIER VILLAGE

PHU QUOC RESORT

Managed by

New Years I

DAl TIEC GIAO THUA & CHAO NAM MO

Toast to new beginnings in a glowing golden setting by the ocean. Enjoy fine wines, a lavish local seafood BBQ
buffet, and vibrant live music as we count down to an unforgettable New Year.

Cung nang ly chic mung nhing khai dau méi trong khong gian ruc 1& sdc vang bén bo dai duong.
Thudng thic tiéc ruou, BBQ buffet h&i san dia phuong tuoi ngon & thang hoa trong khéng gian am nhac séng dong,
don cha giay phdt d&m nguoc chao nam mai déng nho.

2,750,000 5,500,000

per child (6 — 11 years old) | fr& em (6 - 11 18i) per adult | ngudi 1on

Complimentary for children aged 5 and under | Mié&n phi cho tré em t 5 i tr& xuéng
(Inclusive of food, drinks, entertainment, and Countdown Celebration | Bao gém &m thuc, thic uéng,
gidi tri v& chuong trinh DEm nguoc chdo nam mai)

FEntertaur
CHUONG TRINH GIAI TRI NOI BAT

Dance performances Cdac ti€t myc nhay dac sdc
Live band & DJ Nhac séng & DJ s6i doéng
Activities for kids Hoat dong vui choi danh cho tré em
Lucky draw with prizes R0t tham tring thuéng
Playful clowns and magician Chi hé & &o thuat gia vui nhon
Dazzling fire dance Mia Ida ryc &
Sparkling firework Phdo hoa bing né

Free-fl
PO UONG KHONG GIOI HAN TRONG SUOT DEM TIEC

18:45 - 00:00 31+ December, 2026 | Ngay 31 thang 12 nam 2026 SWING BAR




NEW YEAR'S EVE & COUNTDOWN PARTY

QUAY XA LACH

Western mixed salad and antipasto
Xa lach tron & dé khai vi

CAC LOAI THIT NGUOI

Chef's homemade pate en croute
Pate cudn v& banh tu lam
Parma ham

Giam bong Parma

Bellota Iberic ham

Giam bong Bellota Iberico
Saucisson sec

Xuc xich kho kiéu Phép
Chorizo

Xic xich Chorizo

Selection of pates

Céc loai pate

Pickled vegetables

Rau ¢ ngam chua

Antipasti

Khai vi kidu Y

Cumberland sauce / jam selection
S&t Cumberland & céce loai mit
Selection of mustards

Céc logi mu tat

Grissini

Béanh que Girissini

QUAY XUP

Traditional pho with Angus ribs
Phe suon bo Angus

Mixed mushroom and dumpling
XUp ndm hén hop va banh bao

XA LACH & MON KHAI V|

Marinated beef salad with lemongrass, cashew nut,
mixed local herbs

Gai bo Viet Nam

Chao tom, lemongrass on BBQ

Chao t6m nudng sé

HAI SAN UOP DA

Tiger prawns, mussel, giant river prawns, mix local snail, octopus
Tom su, vem, tém cang xanh, cac loai 8c dia phuong, bach tuoc

Salmon, tuna, and condiment, mini soft-shell crab
Cé héi & cé nglr vai gia vi, ghe sta

QUAY THIT NUONG

Roasted duck marinated with local herbs
Vit quay udp thado moc

MI'Y
Rigatoni with Iberico cream sauce and truffle
Mi 8ng Rigatoni v&i sét ndm truffle & thit ngudi Iberico

Lobster bisque, crab meat and dry-aged parmesan
Sip tém hum, thit cua & phd mai Parmesan 0 lau nam

QUAY AM THUC BUONG PHO VIET NAM

Phu Quoc dried squid with spicy butter sauce
Khe muyc Phi Quéc sét bo cay

Sautéed corn with prawn

Bdp xao tom

Mini Vietnamese pizza with local blue crab and seafood

Pizza kidu Viet Nam véi ghe xanh & hai sén

Grilled chicken with ‘méc khén’ spice and bamboo rice

Ga nudng mdc khén & com lam
Banh khot with octopus, local herbs
Banh khot bach tuéc, rau thom

QUAY PHO MAI & BANH MI

Gourmet selection of artisan breads

Banh mi thd cong thuong hang

Onion and herb focaccia, rustic dark rye loaf, rustic
multigrain loaf, French baguette, pain de campagne

Bénh mi focaccia hanh tay & thédo méc, banh mi den lia
mach, badnh mi ngd c8c, banh mi Phép, banh mi Campagne
And a variety of imported cheese selection across Europe
and Switzerland

& céc logi phé mai nhap khdu to chau Au & Thyy Si

QUAY NUONG THAN

Variety of Phu Quoc seafood
Céc loai hai sén Phi Quéc
Phu Quoc tiger prawn

Tom st Pho Quéc

Local scallops with peanuts & onions
So diép nudng mé hanh
Grilled squid

Muyc nudng

Clam with spring onion confit
SO 16 nudng md hanh
Seabass fillet in banana leaf
Ca chém nudng la chudi
Octopus

Bach tuac

Pomfret

Ca& chim

Lobster

Tom hom

HEO QUAY NGUYEN CON

Free-range pig BBQ, grilled and served with traditional
herbs and sauce
Heo quay an kém rau thom & nudc xét

XIEN THIT NUONG

Chicken, lemongrass and vegetable

Ga nudng sé & rau ¢l

New Zealand lamb with local spice

Cuou New Zealand véi gia vi dia phuong

Angus Australian beef skewers

Xien thit bo Uc Angus

Sweet potato, sweet corn, okra, zucchini

Hai san Phi Quéc - Khoai lang, bdp ngot, dau bép, bi ngoi

MON NONG

Local fresh shitake and mixed mushrooms with
Phu Quoc pepper

Nd&m xao tieu Pho Quéc

Beef lasagna and tomato with béchamel
Llasagna bo sét ca chua & béchamel

Sautéed egg noodle, sesame and seafood

M tring xdo me & hai sén

Mixed Provencal vegetable

Rau c0 xdo kidu Dia Trung Hai

Mixed fried rice

Com chién thap cdm

Porcini mushroom and local Phu Quoc mushroom
Né&m porcini & nédm Phi Quéc

TRANG MIENG

A Fine Selection of Petit Four
Céc loai bénh ngot

QUAY KEM & DA TUYET

Mixed Flavor Ice Cream, Sorbet, and Popsicle
Céc loai Kem, Ba tuyét va Kem que

BANH CUPCAKE & MACARON

A Fine Selection of Petit Fours and Fresh Fruit
Bénh ngot & Trdai cay tuoi

QUAY TRAI CAY



