NEW YEAR'S EVE BUFFET & COUNTDOWN PARTY

The Great Gatsby

Special Dish

Gan ngong ap chao vai xot xoai (moi khach 1 phan)

Pan-seared Foie Gras with mango chutney and Brioche (1 dish per guest)

NUa con tdm hum nudng (moi khach 1 phan)
Half Grilled Lobster Thermidor (1 dish per guest)

Appetizers

Vem xanh hap phu sét xoai salsa
Steamed NZ Mussel topped with Cat
Chu mango salsa

TOmM su kem tham

Garlic Prawn & Pineapple Bites

Ca ngU ap chao va sét ba

Seared Tuna & Guacamole Tartlets
Gan vit Phap ap chao kem banh mi
Brioche

Seared Duck Foie Gras on Brioche
Toast

Sup dau lanh kém sUa chua
Strawberry Gazpacho with yoghurt
and mint

Salads

Sa lat kiéu Nicoise v3i ca ngU ap chao
Ocean Tuna Nicoise Salad

Sa lat ca chua va thit ngudi kem pho
mai Ricotta

Tomato Salad with Mortadella and
Ricotta

Salads

Sa ldt cam tron cu thi la véi tdm sét cam
Orange & Fennel Salad with Prawn,
Orange Dressing

Sa lat bi dé nudng tron couscous, thit ga
Roasted Pumpkin Salad with Couscous,
Shredded Chicken

Sa lat dao, dau tay va rau chan vit kem
dui heo muéi kiéu Y

Roasted Peach Strawberry Spinach
Salad

Sa lat hat diém mach trén rau cu hat
luu va so diép

Quinoa Salad with Diced Vegetables
and Scallops

Assorted Garden Greens

Xa lach lolo, xa lach tim, frisée, romaine,
xa lach gion, 14 s6i gion, rau rocket

Lolo rosa, radicchio, frisée lettuce,
romaine, iceberg, oak leaf, arugula,
mesclun
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Cheese Selection

Quay pho mai téong hgp

Emmental, Bleu d’Auvergne, goat
cheese, Comté cheese, Brie cheese,
Camembert cheese, Raclette cheese
Condiments: golden raisin, cracker,
dried apricot, strawberry jam, pickles

Seafood on Ice

Tém sU, chan cua tuyét, vem NZ, vem
Chi-l&€, hau Nha Trang

Prawn, snow crab legs, NZ mussel,
Chilean mussel, Nha Trang oyster
Do an kém: hanh ngdm giam, xot
cocktail, x6t tartar, mu tac, nudc
tuong, ging ngam,xot &t Tabasco
Condiments: shallot cider vinegar,
cocktail sauce, tartar sauce, wasabi,
soy sauce, pickled ginger, Tabasco

Caviar
Trdng ca muoi Caviar

Smoked & Cured Fish

Ca hoi Gravlax udp cu dén
Gravlax beetroot salmon
Ca tam Gravlax

Sturgeon Gravilax

Hanh tim, he, kem chua, nu bach hoa
Condiments: Chopped shallot, chive,
sour cream & capers

N

Chef’s Selection of Japanese
Sashimi, Maki, and Nigiri

Quay Sashimi ca ngu, ca hoi, bach tudc
va sushi hai san

Nigiri: Prawn, salmon, tuna, tamago
Maki Sushi: Tuna, California, prawn, and
avocado

Sashimi: Tuna, salmon, octopus
Condiments: wasabi, soy sauce, pickled

ginger
Soup

SuUp bisque thit cua

Crab Bisque Soup

Sup thit bo va khoai tay kiéu Hungary
Hungarian Beef-and-Potato Soup

Selection of Artisanal Bread

Banh mi Focaccia (vi ca chua - O liu - L3
tham)

Focaccia bread (Tomato | Olive | Herbs)
Banh mi Ciabatta

Ciabatta bread

Banh mi mam Ida mach

Rye bread

Banh mi que

Grissini stick

Banh mi men tu nhién

Sourdough

Bo & dau 6 liu

Served with butter & virgin olive oil
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Hot Station

Khoai tay bi xao bga toi

Sauteed baby potato with garlic
butter

Ga hdm x6t ca chua kiéu Y
Chicken Cacciatore

Sudn heo ham thudc Bac

Stew pork ribs with Chinese herbs
Ca chém ap chao x6t teriyaki
Pan-fried seabass fillet topped with
teriyaki sauce

Thit ctu ham qua ma kiéu Maroc
Slow-cooked lamb with apricot
tagine

TO6m xao toi 6t kieu Tay Ban Nha
Gambas al Ajillo

Mi udon xao thit bo

Stir-fried udon with beef

Under Heating L.amp

Banh Pithivier nhan thit bo va nam
Beef, mushroom Pithivier

Banh quiche ca hoi xbng khoi

Mini smoked salmon quiches

Thit heo chién xu

Pork Tonkatsu

Carving Station

Ba chi cudn quay kiéu Y
Rotisserie porchetta

Dui ctiu nudng xot tiéu den
Thit dau méng bo nudng bao tadi
Grilled garlic butter Picanha

Carving Station

Than ngoai bo dut 10 vai rau thdm
Slow-roasted herb-crusted ribeye

Ca tam nudng |la huang thao

Baked sturgeon fish with rosemary

Ga quay Quang Bong

Cantonese roasted chicken

Mon an kem: khoai tdy mui cau, ca rot
nho Nnudng dau giam den, mang tay
xa0, bap cai Brussels

Xot tiéu den, xot cd ngu, x6t rau tham,
x6t chanh day, xét man

And side dishes: Potato wedges,
balsamic roasted baby carrots, sauteed
asparagus, Brussels sprouts
Accompanied by sauces: Black pepper
sauce, tonnato sauce, chimichurri,
passion fruit sauce, plum sauce

Live Station

Mi 6ng nau truc ti€ép trong phoé mai
Parmesan.

Lua chon mi dang tron, dang sai, mi Y
muc sdi den, mi Y rau cai bo xoi

Live Pasta Counter Cooked in
Parmesan Wheel Cheese Selection of
Homemade Pasta: Spaghetti,
Fettuccine, Fairy Hair with Spinach,
Squid Ink Infused

Xot: Kem xuc xich x6ng khoi, x6t kem
kim chi, xot kem thit ba chi

Sauce: Smoked Sausage Cajun Alfredo,
Kimchi Cream Sauce, Bacon Cream
Sauce

s\ \ 1  } [/ o

\N 7.\ \\N A7\ \\ 7

\ /7 \



1 01 7

Noodle Soup

Mi banh xép kim chi
Kimchi dumpling soup

BBQ Counter

Canh ga nudng

Chicken wing

Muc nudng udp dau thao moc
Squid with herb olive oil

Sudn heo nudng x6t mat ong

Honey pork rib

Ba chi udp tucsng &t Han Quéc
Gochujang pork belly

Oc x0dn nudng ba tai

Whelk

Thit bo My udp dau toi

US beef steak

T6mM sU nudng Mudi &t

Chili salt prawn

Ca thu Nhat nudng moi

Japanese style mackerel

Nghéu, so cac loai nuéng md hanh
Assorted clam topped with scallion oil
Ca ba trau nudng la xa husng

Red mullet with thyme leaves

Bap tuci nudng

Grilled corn on the cob

Khoai lang nudng

Grilled sweet potato

Rau cu nudng

Grilled vegetables

N

Dipping Sauce Counter

X6t mam chua ngot, X6t mam gung,
X6t mam sa tac, Xot mudi 8t xanh, Xot
muodi &t do, Xot tudng &t Han Qudc,
Tuong ca, Tuang 4&t, Muodi tiéu, Chanh
mui cau

Sweet and Sour Fish Sauce, Ginger Fish
Sauce, Kumquat & Lemongrass Fish
Sauce, Green Chili Salt Red Chili Salt,
Korean Chili BBQ Sauce, Ketchup, Chili
Sauce, Lime-Salt-Pepper Mix, Lime Wedge

Desserts

Banh phé mai chay
Basque Cheesecake
Banh tiramisu
Tiramisu Mousse Cake
Banh tart ca phé caramen va s6 cé la
Coffee Caramel Chocolate Tart

Banh trdng rugu rhum nudng chay
hudng vani

Vanilla Canele

Banh mém ho dao sé c6 la mudi

Pecan Dark Chocolate Salt Mousse
Cake

Banh sb cb la va qua mam xoi
Raspberry Dark Chocolate Mousse
Cake

Banh quy, sé cé la sta va keo déo
Biscuit Milk Chocolate Marshmallow
Banh dau tay va hing qué tay
White

Strawberry  Basil Chocolate

Mousse
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Desserts Ice Cream
Banh sé cb la den va qua cherry Kem xoai

Cherry  Vanilla
Mousse

Dark  Chocolate Mango
Kem dua

Banh qua chanh den hudng nam Coconut

truffle

Black Lemon Truffle Mousse

Quay trai cay tugi
Sliced Tropical Fresh Fruit

Banh qua tdo do s6 co la

Red Apple Chocolate Mousse
Banh vua
Kingcake
Thap sé cb6 la néng

Hot Chocolate Fountain served with

Cubed Fruit and Marshmallows

COUNTDOWN PARTY CANAPE
GourmeltBar

Ph& mai Brie va nho xién
Brie Cheese & Grapes Skewer
Bi do nudng, cu dén va pho mai tugi
Roasted Pumpkin, Beetroot, Bocconcini Skewer
Tom va dua hau xién
Poached Prawn and Watermelon Skewer
Khoai tay va trung ca
Potato Pave with Caviar
Ca hoi xbng khoi va phdé mai kem
Smoked Salmon Tartlets
Banh nhan thit bo
Mini Beef Wellingtons
Ca ngU ap chao, ba va sét Ponzu
Seared Tuna Tataki, Avocado, Ponzu Pearl
Banh tart s6 c6 la
Chocolate tart
Banh phé mai nudng
Mini cheesecake
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