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"THANKSGIVING” BBQ BUFFET MENU

1, Lobster Thermidor
> ToOm hum nudng x6t kem phd mai

Appetizers
Prawn and avocado Crostini

Banh Crostini tdm va bg
Parma ham with honeydew melon
Thit heo muobi va dua lugi
Seared tuna with mango salsa
Ca ngU ap chao va xoai salsa

Salad
Potato salad with curry mayonnaise

Sa lat khoai tay
Lentil and roasted vegetable salad
Sa lat dau lang va rau cu nudng
Local seafood salad
Goi hai san
BBQ chicken salad
Sa lat ga nudng BBQ
Banana blossom with roasted duck salad
Goi hoa chudi véi vit quay
Spicy Thai beef salad
Salad thit bo cay kiéu Thai

Assorted garden greens

Edamame, lettuce, green bean, cucumber, baby tomato, okra, corn

banana blossom, mixed herbs
Dau nanh Nhat, xa lach, dau cove, dua leo, ca chua bi, dau bap, bap non,
bap chudi, rau tham tron
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Selection of sauces to include

Peanut sauce, tamarind sauce, soy sauce, ginger fish sauce,

Green chili sauce, mayonnaise, ketchup, chili sauce, coriander fish sauce
X6t dau phong, x6t me, xi dau, mam gung, sét 8t xanh, mayonnaise,
tuong ca, tusng 8t, mam ngod

Selection of cold cuts and cheese
Salami Napoli, whole ham, Chorizo, whole Serrano ham
Thit ngudi Salami, giam bdéng, thit ngudi Chorizo, giam bdng Serrano
Gherkins, pickled artichokes, roasted semi dried tomatoes,
marinated olives, capper
Dua chudt mudi, hoa ac-ti-s6, ca chua say, 6 liu, nu bach hoa

Steam station

Nikuman
Banh bao
Dimsum
Ha cdo
Shumai
Xiu mai

Fresh seafood on ice
Fresh oyster

Hau tudgi
Boiled: Prawn, baby mussel, sea crab, clam

Té6m sU, vem Chi-1é, ghe, nghéu hap
Condiments: lime wedge, chili salt and pepper, tabasco, caper, tomato
and mango salsa, Kikkoman sauce, wasabi, shallot vinegar
D6 an kém: chanh bd cau, mudi &t tiéu, tabasco, nu bach hoa, ca chua va
X0ai salsa, x6t Kikkoman, mu tat, hanh tim ngam chua

Sashimi & sushi maki counter
Whole salmon, tuna
Ca hoi, ca ngu
Sushi rolls and Onigiri and Nigiri

(California roll, spicy tuna roll, shrimp tempura roll, Unagi Nigiri)
Com cudn cac loai



NOVOTEL

DANANG PREMIER HAN

Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
Do an kem: xi dau, mu tat, gulng ngam, chanh, 13 tia to6

Soup/ Broth
Roasted pumpkin soup
Sup bi do
Seafood and mushroom soup
SUp hai san véi nam
Assorted bread and butter
Banh mi va bd

Main dishes

Gratin Dauphinois
Khoai tay I8p bd 1o
Stewed pork rib with dried apricot
Susn heo ham ma kho
Steamed local fish with soya sauce
Ca hap xi dau
Stir fried glass noodle with shrimp
Mién xao tom
Sautéed fresh corn with butter, dried shrimp, Chinese sausage
B3p xao ba tdm va lap xudng
Pan seared chicken thigh with creamy mushroom sauce
Dui ga dp chao xét kem nam
Yangzhao fried rice
Cdm chién Dudng Chau
Wok-fried green bean with lotus root and mushroom

Dau Ha Lan xao cl sen va nam meo

BBQ Counter
Grilled seafood with Ly Son garlic butter
Hai san nudng ba tdi Ly Son
Grilled seafood with Hoi An chili sauce
Hai san nudng x6t &t HOI An
Grilled seafood with salt/ chili salt
Hai san rang mudi/ mudi &t
Steamed seafood with lemongrass/ Thai sauce
Hai san hap sa/ hap Thai
Stir-fried snail with coconut
Oc xao dua
Grilled beef with five spices
Bo nudng ngu vi




=

Grilled beef with pepper sauce
Bo nudng xot tiéu

US beef steak
Thit bo bit tét
Pork belly with Korean chilli sauce
Ba chi nudng x6t tucgng 8t Han Quoc
Chicken wings with honey sauce
Canh ga nudng mat ong
Squid with herbs oil
Muc nudng dau thao moc
Prawn with garlic butter
T6mM sU nudng ba toi
Assorted local fish
Ca nudng cac loai
Baby octopus with chili sauce
Bach tudc udp xot &t
Assorted shellfish topped herbs oil
So 16ng, sO méo nudng phu rau thom
Oyster topped butter corn
Hau nudng Nudng bap bac
Corn on the cob
Bap nudng nguyén trai
Grilled sweet potato
Khoai lang mat nudng

Noodle Station

Seafood noodles soup
HU tiéu hai san

Hot Carving

Roasted Turkey with bacon wrapped Chipolatas and sage stuffing
Ga Tay nudng
Glazed honey ham with grilled pineapple
Thit ngudi nudng Mmat ong vai dda nudng
Roasted beef with Yorkshire pudding and French fries
Than ngoai bd Uc nudng kém banh Yorkshire va khoai tay chién
Deep fried spring rolls
Cha gio chién
Sauce: Apple sauce, cranberry sauce, dijon mustard & roast gravy
Xot: x0t tdo, x6t nam viét qudc, mu tac va xot thit
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Desserts
Assorted fresh seasonal fruits
Trai cay cac loai
Carrot cake cupcake
Banh cupcake ca rét
Apple pie
Banh tao nudng
Pumpkin cheese cake
Banh phd mai bi dé
Pecan tart
Banh tart hé dao
Chocolate brownies
Banh s6 cb la nudng
Lemon meringue tart
Banh tart chanh kem trdng
Almond cake mixed with berries crumble
Banh hanh nhan qua mong banh quy vun
Cinnamon pumpkin pudding
Banh pudding bi dé
Tiramisu
Banh Tiramisu
Mini black forest trifles
Banh kem rung den mini
Chocolate ice cream
Kem s6 co la
Vanilla ice cream
Kem vani



