CHRISTMAS EVE BUFFET

Candyland Carnival

Special Dish

Hai san Cajun v3i nda con tdm hum, tdm su, muc, 6¢ xoan, nghéu, vem va rau cu
(Moi khdch mot phan)
Cajun Seafood Boil with half lobster, prawns, squid, whelks, clams, mussels, and

vegetables (1dish per guest)

Appetizers

Ca hoi xbng khoi

Smoked Salmon Crostini

Ph& mai tudi kem ca chua bi

Caprese Mini Skewer

Banh khoai tay va thit vit kém x6t man
Confit Duck Croquettes with Sticky
Plum Sauce

Gan vit Phap ap chao kem banh mi
Brioche

Seared Foie Gras on Brioche Toast

Salads

Goi bap bo kém xoai xanh, ca rét, hanh tay
Cold Beef with Green Mango, Carrot,
Onion, and Herbs

Salad phd mai Feta, xuc xich cay va
kKhoai tay

Feta, Chorizo, and Potato Salad

ol

Salads

Salad cam, hat 6c chd va rau arugula
Mandarin Orange Salad

Salad ca ngu & bg

Tomato & Avocado Salad with Tuna
Salad &t chudng trén hai san

Roasted Bell Pepper Salad with Seafood
Salad mi ngva tdm

Prawn Pasta Salad

Fresh Seafood on Ice

Hau, Chan cua tuyét, Tém su, Vem
Fresh Oyster, Snow Crab Legs, Prawn,
Mussel

DO an keém: mudi 8t xanh, x6t tusng, xot
mMu tac, muodi tiéu chanh, x6t &t Tabasco
Green chili salt, citrus soy sauce, wasabi
soy sauce, lime-salt-pepper, Tabasco



Caviar
Tring ca mudi Caviar

Smoked & Cured Fish

Céa hoi Gravlax udp cu dén

Gravilax Beetroot Salmon

Ca ngU muoi

Cured Festive Blackened Ahi

Hanh tim, he, kem chua & nu bach hoa
Condiments: Chopped Shallot, Chive, Sour
Cream & Capers

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

Quay sashimi, suhi tuasi séng

Salmon Nigiri, Ebi Maki, California Roll, and
Vegetable Roll

Sashimi: Salmon, Tuna, Kanzunoko Nishin
Soy sauce, wasabi, pickled ginger

Charcuterie Corner

Quay thit x6ng khai, thit ngudi tdng hdp
Danish Salami, White Ham, Rosette
Sausage, Chorizo, Serrano Ham, Pastrami,
Smoked Duck with Pistachio, Rabbit Terrine

Selection of Artisanal Cheese

Quay ph6 mai va thit ngudi tong hgp
Emmental, Bleu d'Auvergne, Goat Cheese,
Comte Cheese, Brie Cheese, Camembert
Cheese, Raclette Cheese Condiments: Dried
Fig, Golden Raisin, Cracker, Dried Apricot,
Strawberry Jam, Pickles, Raspberry Jelly

Assorted Garden Greens

Xa lach lolo, xa lach tim, frisée, romaine, xa
Iach gion, Ia sbi gion, rau rocket

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

Dau cb ve, dua leo, ca chua bi, can tay, dau
bap, bap non, ct dén, trdi oliu, nu bach hoa,
hanh tim, 8t chuéng

Bean, cucumber, baby tomato, carrot stick,
broccoli, corn, beetroot, shallot, capsicum

Selection of Sauces: Caesar Dressing,
Balsamic Dressing, Lemon Dressing, Red
Wine Vinaigrette, Thousand Island, Sesame
Dressing, Tomato Ketchup, Chili Sauce

Pickles

Quay doé chua téng hagp

Gherkin, Black Olives, Caper, Shallot,
Kimchi, Cucumber Kimchi, Lotus Root
Kimchi, Baby Eggplant

Selection of Artisanal Bread

Banh mi Focaccia (vica chua -4 liu-13
thom)

Focaccia Bread (Tomato [ Olive | Herbs)
Banh mi Ciabatta

Ciabatta Bread

Banh mi mam lda mach

Rye Bread

Banh mi que

Grissini Stick

Banh mi men tu nhién

Sourdough

An kém Ba & dau 6 liu

Served with Butter & Virgin Olive Qil



Soups

Sup biva hat dé

Creamy Squash & Chestnut Soup
SUp bao ngu hai san

Abalone Seafood Thick Soup

Main Courses in Chafing Dishes

Muc nhaoi xuc xich cay kém ca chua nudng
Spanish  Stuffed Squid with Roasted
Tomato Salsa

Vit dut 1o x6t dUa

Braised Duck Breast with Pineapple Sauce
Banh thit bam va khoai tdy nghién
Shepherd’s Pie

Dudi bo ham véi bia den Ba Na

Oxtail Braised in Sun Kraft Beer Stew

Mién xao tdm va nam

Wok Vermicelli with Prawn & Mushroom
Bong cai xao x6t X.O

Wok-Fried Broccoli & Cauliflower with XO
Sauce

Com chién thit ga kém hat diéu va tham
Chicken Fried Rice with Cashew Nut &
Pineapple

Under Heating L.amp

Banh Puff cudn thit heo

Pig in a Blanket Wreath

Banh man hinh cay théng

Savoury Christmas Tree — Cheese & Pork Filling
Banh man nhan thit ga

Coronation Chicken Pie

Dim Sum Station

Xiu mai, Ha cdo tdm, Ha cdo nhan tém cl dén
Shumai, Hacao, Beetroot & Shrimp Hacao

Carving Station

BPui heo nudng

Christmas Spiced Gammon

DUi ctiu nudng x4t hoisin

Grilled Lamb Leg with Hoisin Sauce
Gatay dutlo

Roasted Whole Turkey

Than ngoai bo dut 10 vai rau tham
Slow Roasted Herb Crusted Ribeye
Ca chém va ca hoi Coulibiac
Seabass & Salmon Coulibiac

X6t tiéu xanh, xot tdo, xot hoisin, x6t Mu
tat hat, xot kem thi la

With Sauces: Green Pepper Sauce, Apple
Sauce, Hoisin Sauce, Whole Grain
Mustard Sauce, Cream Dill Sauce

An kém: Khoai tdy mui cau, bi dé nudng
bot qué, hat dé ngao mat ong, rau cu xao
And Side Dishes: Potato Wedges,
Cinnamon Roasted Pumpkin, Honey
Glazed Chestnuts, Sautéed Vegetables

[ive Station

Mi 6ng nau truc ti€p 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 khai, x6t kem
kim chi, xot kem thit ba chi

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



Noodle Soup

Bun bo Hué

Hue Noodle Soup

BBQ Counter

Canh ga nudng

Chicken Wing

Muc nudng udp dau thao méc

Squid Skewer with Herb Olive Oil
Sudn heo nudng xét BBQ

Pork Rib BBQ

Oc x0an nudng ba toi

Whelk

Thit bo My udp dau toi

US Beef Steak

Ba chi udp tucng &t Han Quoc
Gochujang Pork Belly

TomM sU nudng Mudi &t

Chili Salt Prawn

Ca thu Nhat nudng moi

Japanese Style Mackerel

SO duodng nudng md& hanh

Clam Topped with Scallion Oil

Oc giay

Mosaic Tun Snail

Ca ba trau nudng la xa husng

Red Mullet with Thyme Leaves

Bap nudng, khoai lang nudng, rau cu téng
hdp nudng

Grilled Corn on the Cob, Grilled Sweet
Potato, Grilled Vegetables

Hai san nudng ba tdi Ly San

Grilled seafood with Ly Son garlic butter
Hai sdn nudng xot &t HOi An

Grilled seafood with Hoi An chili sauce
Hai san rang mudi/ mudi &t

Grilled seafood with salt/ chili salt

Hai san hap sa/ hap Thai

Steamed seafood with lemongrass/
Thai sauce

BBQ Counter

Oc xao dua

Stir-fried snail with coconut
BO nudng ngu vi

Grilled beef with five spices

BO nudng xot tiéu

Grilled beef with pepper sauce

Desserts

Banh s6 c6 la mém qua anh dao
Dark Chocolate Cherry Mousse
Banh hanh nhan nudng giang sinh
Christmas Macaron

Banh hat dé mém tart s6 cé la
Pistachio Mousse Chocolate Tart
Banh dua mém caramel

Caramel Coconut Mousse Cake
Banh mém sé co la sUa

Ginger Milk Chocolate Mousse
Banh qua mam x6i mém
Raspberry Mousse Cake

Banh mém sob cb la trang va quyt
White Chocolate Mandarin Mousse Cake
Banh s6 cb la rung den

Black Forest Cake

Banh Noel

Buche de Noel

Banh su kem cay Giang sinh
Christmas Tree Cream Choux
Banh tart trai cay kho

Mince Pie

Banh mi Gidng sinh kiéu Y
Panettone

Thap s6 cb la nong

Hot Chocolate Fountain Served with
cubed fruit and marshmallows.

Kem tudi: vani, dau tay
Ice Cream: Vanilla, Strawberry

Quay trdi cay tuoi
Sliced Tropical Fresh Fruit



