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EASTER GRILL & CHILL
BBQ BUFFET MENU
20/4/2025

Appertizer
Caviar deviled pickled quail eggs
Trirng cUt ngdm chua nhdi ldng dd va tring ca
Mini lamb kofta meatballs with mint yogurt dip
Thit clru nudng kiéu Trung Dong va xbt sita chua bac ha
Duck rillettes on brioche toast with kumquat marmalade
Ue vit xé nhuyén kiéu Phap kém banh mi nwéng va mut tic

Salad
Spring asparagus and quail egg, anchovies, Parmesan cheese salad with lemon vinaigrette
Sa lat mang tay va trirng cut, cd com man va ph6 mai Parmesan
Thai green papaya salad with dried shrimps and salted eggs
Goi du da kiéu Thai kém tdm khd va trirng vit mubi
Mixed berries couscous salad with citrus-mint yogurt
Hat yén mach tron dau tay, viét quat kém x6t sita chua chanh bac ha
Roasted pumpkin and Feta cheese salad with miso-maple dressing
Sa 4t bi dd nuwéng, phd mai Feta, rau rocket va xét miso 1a phong
Smoked duck breast and orange salad with honey balsamic dressing
Sa |4t trc vit xdng khoi va cam x6t gidm den mat ong

Fresh seafood on ice
Nha Trang fresh oyster, prawns, mussel, whelk
Hau Nha Trang, tdm su, vem, 6¢ xodn
Sauce: Green chili salt, citrus soy sauce, wasabi soy sauce, lime-salt-pepper, Tabasco
X6t: mudi 8t xanh, xi dau, mu tat, chanh mudi tiéu, Tabasco

Chef’s selection of Japanese Sashimi, Maki and Nigiri
Salmon nigiri, Ebi maki, California roll and vegetable roll
Com cudn cac loai

Sashimi
Salmon sashimi, tuna sashimi, Kanzunoko Nishin
Sashimi ca hdi, ca nglr, cd trich ép trirng
Soy sauce, wasabi, pickled ginger
Xi dau, mu tat, girng ngdm

Charcuterie corner
Danish Salami, white ham, Rosette sausage, Chorizo, Serrano ham, Pastrami, Rabbit terrine
Xuc xich salami, giam bong, xuc xich Rosette, Chorizo, giam bong Serrano, thit ngudi Pastrami, pate tho
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Selection of Artisanal cheese
Emmental, Bleu D'auvergne, Comte cheese, Brie cheese, Carmembert cheese, Raclette cheese
Phd mai cac loai
Condiments: dried fig, golden raisin, crackers, dried apricot, strawberry jam, pickles, raspberry jelly
D6 &n kém: va khd, nho khd, banh quy, mo kho, mirt dau, d6 ngdm chua, mit phic bon tér

Assorted garden greens
Lolo rosa, radicchio, frisee lettuce, romaine, ice berg
Xa lach xodn tim, rau diép xodn, xa lach frisee, xa lach romaine, 14 soi gion, rau roc két
Bean, cucumber, baby tomato, carrot stick, broccoli, corn, beetroot, shallot, capsicum
DAu cove, dua leo, ca chua bi, can tay, dau bap, bap non, ci dén, trai oliu,
nu bach hoa, hanh tim, &t chubng

Selection of sauces to include
Caesar dressing, balsamic dressing, lemon dressing, thousand islands, sesame dressing,
ketchup, chili sauce
X6t Caesar, x6t giam den, x6t chanh, x6t ngan dao, x6t me, xt ca chua, xbt &t

Pickles
Gherkin, black olives, caper, shallot, kimchi, cucumber kimchi, lotus root kimchi, baby eggplant
Dua chuot bao tl, 6 liu, nu bach hoa, hanh tim, kimchi, kimchi dua chudt, kimchi ct sen, ca tim

Selection of Artisanal bread
Focaccia bread (Tomato, olive, herbs)
Banh my Forcaccia (vi ca chua, 6 liu, 1d thom)

Rye bread

Banh my mam lta mach
Sourdough

Banh my men tuw nhién

Butter and olive oil
Bo va dau 6 liu

Soups
Carrot and ginger soup with coconut milk

SUp ca rét vi glring va nudc cot dira
Abalone and shiitake mushrooms soup
SUp bao ngu ndm huong

Main in chaffing dishes
Classic beef Lasagna
My Lasgana dut o
Pan-fried seabass fillet with creamy dill sauce
C4 ch&m 4p chao xbt kem thi 13
Stir-fried prawns with garlic butter and lemon zest
TOm su xao bo téi va vo chanh
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Braised lamb in Sun KraftBeer and honey
Thit clru ham vdi bia den Ba Na va mat ong
Wok-fried Udon noodles with beef and mushrooms
My Udon xao bo va ndm
Wok-fried broccoli and cauliflower with X.0 Sauce
BoAng cai xao x6t X.0

Chicken fried rice with cashew nuts and pineapple

Com chién thit ga kém hat diéu va thom

Under heating lamp
Mini waffle hashbrown
Banh khoai tay
Potato wrapped prawns
Tom cudn khoai tay
Pistachio chicken tenders
Ga tdm hat dé chién gion

Carving station
Roasted lamp leg with garlic rosemary jus

Dui cli quay sét toi 14 huong thdo
Roasted prime ribs with red wine jus
Sudn bd nudng nguyén tang kém x6t vang do
Crispy pork belly
Ba chi quay gion da
Glazed ham with pineapple rings
Dui heo x6ng khéi nwdng phi mat ong va thom

Noodle soup
Hue beef nooldes soup

BUn bd Hué

BBQ counter
Chicken wings
Canh ga nudng
Squid skewers with herbs olive oil
Muc nudng udp dau thdo moc
Pork ribs BBQ
Sudn heo nuéng x6t BBQ
US beef steak
Thit bd My uwép dau toi
Gojuchang pork belly
Ba chi udp tuong &t Han Quéc
Chilli salt prawns
Tém s nudng mubi 6t
Japanese style mackerel
Ca thu Nhat nudng moi
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Assoted clams topped scallion oil
Cac loai so nudng m& hanh
Red mullet with thyme leaves
C4 b3 trau nudng 14 xa huong
Grilled corn on the cob
B3p tuoi nudng
Grilled sweet potato
Khoai lang nudng
Grilled vegetables
Rau cU nudng

Dipping sauce counter
Green chili salt
X6t mudi &t xanh
Red chili salt
X6t mubi &t do
Ketchup
Tuong ca
Chili sauce
Tuong 6t
Lime, salt and pepper mixed
Mubi tiéu chanh
Lime wedges
Chanh mui cau

Desserts
Mini carrot cake with cream cheese frosting
Banh ca rét phi kem phd mai
Lemon tartlets with meringue
Banh tart chanh véi kem meringue nudng
Chocolate Easter egg mouss cups
Banh mousse so cb la hinh trirng phuc sinh
Pistachio & raspberry opera cakes
Banh opera hat dé cudi va mam xoi
Vanilla Panna Cotta with berries compote
Kem néu vi va ni x5t trai cdy rirng
Raspberry mousse cake
Banh qua mam x6i mém
Macaron Easter nest
Banh macaron
Black forest cake
Banh s& ¢6 la rang den
Hot chocolate fountain
Thap s6 co la nong



NOVOTEL

ANANG PREMIER HAN RIVER

Cube fruits, marshmallow
trai cay cat hat lyu, kep xdp marshmallow
Fresh fruits
Trai cay tuoi

Ice cream
Vanilla ice cream
Kem vani
Strawberry ice cream
Kem dau tay



