BUFFET MUNG QUGC TE PHU NU / NOVOTEL

INTERNATIONAL WOMEN'S DAY DINNER BUFFET
Elite package DANANG PREMIER HAN RIVER

880.000 WND net | INTERNATIONAL

kha@eh'/ guest

450000VND‘net WOMEN,S DAY DINNER
Premium Package BU FFET

1180.000 VND net Saturday/ Thu Bay | 7/3/2026

550 ‘ooo VND net 6:00 PM - 9:30 PM | The Square

tre

Téng 01 ly mocktail & hoa héng cho khdach nid 6-12 years o "' i”

Complimentary mocktail & rose for every lady ¢, ‘
u gom nifa con tém him nudng &
s mgt mén dé uéng cho moi khach

\ ng a half ter &

Elite Package
VND 880.000 Net/ Adult/ Ngudi I6n
VND 450.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi
<&
Premium Package
VND 1.180.000 Net/ Adult/ Ngudi I6n
VND 550.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi

Includes half of lobster and one unit of soft drink or beer
Bao gébm nta con tébm hum va mét phdn nudc ngot hodc bia

<

Up to 30% off for Accor Explorer member
Giadm dén 30% cho Hoi vién Accor Eplorer

Up to 20% off for Novotel Danang's Residents, local guests
from Hue & Danang

OFF 2
D3t ban / Book now

oo Ml gl | e 02009 Giadm dén 20% cho khdch luu trd, khdch dia phuong Hué va
- BPa Nang




7j\=n‘ Live Band Performance

Thudng thdc am nhac séng day séi dong X X .
) Half of Grilled Lobster with Black Garlic Butter
>~  Romantic Violin Performance Nlra con tom hum sot bao toi den
Thudng thuc giai diéu violin lang man

&  Complimentary Mocktail & Rose for Ladies

<= Tang mocktail va hoa héng cho cac Quy co &

Nha Trang Fresh Oyster
Hau tudsi Nha Trang

Boiled Snow Crab Legs, NZ Green Mussels, Tiger Prawns,
Whelks
Chan cua tuyét, vem xanh New Zealand, tdm su, 6¢ xoan

Condiments: Tartar Sauce, Shallot Vinegar, Citrus Soy
Sauce, Wasabi Soy Sauce, Lime Salt Pepper, Tabasco,
Ginger Fish Sauce, Green Chili Sauce

Do an kem: Xot Tartar, hanh tim ngam giam, xi dau, mu tat,
chanh mudi tiéu, xot 8t Tabasco, nuéc mam gung, xot &t
xanh

7

Please highlight any specific food allergy and intolerance to your server N

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch






APPETIZERS & SALADS
MON KHAI VI

Grilled Shrimp & Chorizo Skewer with Roasted
Pepper Sauce
Tom va xuc xich xién nudng kem sét 8t chudng do

Duck Rillettes with Fresh Herbs & Dried Apricot
on Crostini
Thit vit nau cham kém rau mui va mao kho

Fresh Strawberry, Tomato & Burrata Salad
Xa-lat dau tay, ca chua va phd mai tuai

Avocado & Crab Stick Salad
Xa-lat bo va thanh cua

Spicy Kale & Edamame Salad
Xa-lat cai xoan Kale va dau nanh Nhat

Pepper Elder & Beef Salad
Gdi bo trén rau cang cua

Seaweed Cottonii Salad with Pork & Shrimp
Gdi rong sun tréon tdm thit

Jellyfish & Green Mango Salad
Gai sUta xoai xanh

Assorted Garden Greens

Xa lach va rau cu cac loai

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

SOUP & NOODLES CORNER
QUAY MON NUGC

River Eel Congee
Chao lucon

Sea Cucumber & Snow Mushroom Soup
SUp hai sam nam tuyét

Pork Ball Noodle Soup
BUn moc gid cha

Hue Stir-fried Vermicelli with Pig Intestines &
Turmeric
BuUn long xao nghé kiéu Hué

LIVE SASHIMI & SUSHI MAKI COUNTER
QUAY SASHIMI & COM CUON KIEU NHAT

Assorted Sushi Rolls: Tenmusu, California Roll, Spicy
Tuna Roll, Shrimp Tempura Roll, Unagi Nigiri
Com cudn, cém nam cac loai

Assorted Sashimi: Salmon, Nishin, Ocean Tuna
Ca hoi, ca trich ép tring, ca ngu dai dusng

7

Please highlight any specific food allergy and intolerance to your server N






MAIN IN CHAFING DISHES
MON CHINH

BBQ COUNTER
QUAY DO NUGNG

Braised Pork Tail with Green Pepper
Dubdi heo ham tiéu xanh

Fried Baby Squid with Fish Sauce
Muc cém chién mam

Stir-fried Baby Corn with Shiitake Mushroom
Bap non xao nam huaong

Stir-fried Vermicelli with Beef & Mushroom
Mién xao bdo ndm

Seafood Fried Rice

Com chién hai san

BBQ Pork Spare Ribs with Pepper Sauce
Sudn heo nguyén tdng nudng sot tiéu

Chargrilled Whole Chicken with Salt & Chili
Ga nudng muoi &t

Crispy Pork Belly Roll

Ba chi cudén gion da

Roasted Tomahawk Steak with Herbs
Sudn bo Tomahawk nudng nguyén tang

Chicken Wings with Chili Sauce
Canh ga nudng sot &t

Squid Skewer with Herbs
Muc xién nudng udp thao moc

Grilled Tiger Prawn with Salt & Chili
TomM sU Nnudng Muodi &t

Grilled Fish in Banana Leaf

Ca nudng |4 chudi

Baby Octopus with Chili Sauce

Bach tudc baby nudng soét &t

Grilled Assorted Clams with Scallion Oil
Nghéu, so cac loai nudng ma hanh
Scallops with Spring Onion Oil & Peanut
So diép nudng M3 hanh dau phdng
Pork Belly with Satay Sauce

Ba chi nudng sét sa té

Grilled Oyster with Cheese
Hau nudng phd mai

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Please highlight any specific food allergy and intolerance to your server






BBQ COUNTER
QUAY O NUGCNG

Angus Beef with Black Pepper Sauce
Thit bo Angus nudng sét tiéu den

Corn on the Cob
B3p nudng nguyén trai

Baked Sweet Potato
Khoai lang nudng

Grilled Vegetables
Rau cU nudng cac loai

UNDER HEAT LAMP
QUAY THUC AN GIU NONG

Fried Chicken Wings
Canh ga chién

Ly Son Fish Cake
Cha ca Ly San

Deep-fried Vegetable Spring Rolls
Cha gio chay

LOCAL SEAFOOD STATION
QUAY HAI SAN BIA PHUGNG

Stir-fried River Prawn in Sweet & Sour Sauce
Tom cang xanh sét chua ngot

Local Cockles with Spicy Tamarind Sauce
SO l6ng s6t me cay

Spotted Babylon Snail with Garlic Butter
Oc hugng xao bga toi

Singapore Chili Crab
Cua ghe so6t 6t Singapore

Local Clams in Lemongrass Chili Sauce
Nghéu sot sa 6t

Steamed Squid with Ginger

Muc hap gung

KID CORNER

QUAY MON AN CHO TRE EM

French Fries
Khoai tay chién

Meat Lover Pizza
Pizza thit ngudbi

Fried Chicken Tenders
Ga phi |é chién gion

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Please highlight any specific food allergy and intolerance to your server






DESSERT COUNTER
QUAY TRANG MIENG

Sliced Tropical Fresh Fruit

Blueberry Mousse Trai cay tugi nhiét dgi cat lat
Banh kem mém vi viét quat
Strawberry Roll Cake Ice Cream Station | Quay kem

Banh béng lan cudén dau tay Strawberry Ice Cream

Raspberry Mousse Cake Kem dau

Banh kem mém vi mam xOi Chocolate Ice Cream

Assorted Cupcakes Kem s6 c6 la

Banh béng lan kem bd cac loai

Assorted Cream Choux
Banh su kem cac loai

Assorted Fresh Cream Macarons
Banh hanh nhan nhan kem tudgi

Tropical Panna Cotta
Banh kem sa Y trai cay nhiét dai

Fruit Creme Caramel
Banh flan trai cay

Tiramisu )
Banh tiramisu truyén théng kiéu Y

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Please highlight any specific food allergy and intolerance to your server
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