NOVOTEL

DANANG PREMIER HAN RIVER

MOTHER'S DAY BBQ BUFFET

Special Dish

e Surfand Turf
Thit bé nuéng va 1/2 con tédm hum nuéng

Appetizer

e GCrilled Prawn and Pineapple Skewer
Tom va thom nudng xién
e« Bocconcini and Strawberry Skewer
Pho6 mai tudi Bocconcini va dau tay xién
e Crab, Avocado and Mango Tart
Banh tart cua, bo va xoai

Salad

e« Watercress Salad with Shrimp and Tomato Sauce
Salad xoong tron tédm va xoét ca chua

e Vietnamese Green Mango with Grilled Squid Salad
Goi xo0ai xanh trén muc nuéng

e Spicy Duck Salad
Goi vit tron cay

o Beef Tendon Salad
Goi can bo chua

e Lotus Root Salad with Pork and Prawn
Goi ng6 sen tron tém thit

« Figand Pig Ear Salad
Goi va tron tai heo
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Assorted Garden Greens

Romaine, Iceberg, Lollo Rossa, Frisée, Radicchio, Micro Cabbage, Crab Lettuce
Broccoli, Beetroot, Cucumber, Carrot, Baby Tomato, Okra, Corn, Celery Stick
Xa lach, rau cu, rau thom céc loai

Selection of Sauces

Thousand Island, Honey Mustard, Italian, Vinaigrette, Aioli, Blue Cheese,
Caesar, Country Dressing, Lemongrass Soy Dressing, Passion Fruit & Orange
Dressing, Ketchup, Mayonnaise, Chili Sauce, Dijon Mustard, Horseradish, BBQ,
Peanut Butter

X6t ngan dao, mu tat mat ong, dau giam Phap, x6t mayo toi nghé, xot
mayo phdé mai xanh, Caesar, x6t dong qué, xot xi dau sa, xot chanh day
cam, tudng ca, mayo, tudng 4t, mu tat vang, cu cai ngua, BBQ, bo dau
phong

Cold Cuts

¢ Salted Chicken, Vietnamese Cold Cuts
Ga u mudi, cha nem cac loai

+ Roasted Rice Crackers with Hoi An Chili Sauce
Banh trang nudng, tucng 8t Hoi An

Live Snails Counter

« Selection of Snails:
Oc dinh, 6c méng tay, 6¢ budu, 6¢ huat

e Sauces: Coconut Milk, Garlic Butter, Lemongrass Chili
Xot: Cot dua, b tdi, mam sa 6t
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Cheese Station

o Ginger Goat Cheese, Sesame Camembert, Vietnamese Cheese in Chili
Fish Sauce, Vietnamese Herbs Brie
Phdé mai dé, phé mai Camembert tam mé, phdé mai con boé cudi
ngdm mam ét, phdé mai Brie tam ngo

Condiments: Pickled Leek, Pickled Young Mango, Pickled Ambarella, Olive,
Pickled Cucumber
Po an kem: Cu kiéu, xoai non chua, céc non chua, oliu, dua mudi

Fresh & Boiled Seafood on Ice

e Asian Fresh Oysters
Hau tuoi

e Boiled Prawns, Baby Mussels, River Prawns
Tém, vem, tdm cang xanh

Condiments: Lime Wedges, Chili Salt & Pepper, Tabasco, Caper, Tomato &
Mango Salsa, Kikkoman Sauce

Po6 an kém: Chanh bd cau, mudi tiéu ét, xot Tabasco, nu bach hoa, ca chua va
xo0ai salsa, xot Kikkoman

Sushi Maki Counter

e Nigiri: Crab Stick, Shrimp, Unagi, Salmon
Nigiri: Thanh cua, tom, lucn Nhat, ca hoi
e Sushi Rolls: Tuna, Avocado, Salmon
Com cudn: Ca ngu, bo, ca hoi

Sashimi

Tuna, Salmon, Octopus, Osushiya Nishin
Ca ngu sashimi, ca hdi sashimi, bach tudc, ca trich ép tring
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Nam O Herring Fish

Various Nam O Style Herring Salads (dry, wet)
Cac loai goi ca Nam O (khd, uét)

Steaming Station

o Oxtail with Soy Sauce
Puodi bo chung tuong

e Salty Egg and Pork Meatball
Xiu mai trdng mudi

e Chicken Feet with Black Bean Sauce
Chan ga hap tau xi

Soup
o Bone Marrow Beef Soup with Shiitake Mushrooms
Sup tay bé nam huong

e Local Fish Congee
Chao ca

Live Cooking
« Danang Pancake
Banh Xé&o Pa Nang
Noodle Station

e Son Tra Squid Noodle Soup
HU tiéu muc Son Tra
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Main Dishes in Chafing Dishes

o Stir-fried Egg Noodles with Seafood
Mi xao hai san
o Stir-fried Broccoli and Mushrooms
Bong cai xao nam
o Deep-fried Pork Leg with Fish Sauce
Gid heo chién mam
o Stewed Beef Brisket with Green Pepper
Nam b6 ham tiéu xanh
e Steamed Seabass with Five Vegetables
Ca chém hap ngii liéu
e Vietnamese Stewed Chicken with Lotus Root & Red Jujube
Ga ham cu sen, tao tau
e Fried Rice with Lotus Seed, Char Siu Pork & Chinese Sausage
Com chién hat sen, thit xiu, lap xudng

Carving Station

« Ba Na Pork Sausage
Xuc xich heo Ba Na
e Roasted Chicken
Ga nuéng
e Crispy Pork Belly
Ba chi quay gion da
e Roasted Duck with Plum Sauce
Vit quay x6t man
o Fried Seafood Spring Rolls
Cha gio hai san

BBQ Counter

e Squid Skewer with Herb Olive Oil
Muc nuéng uép dau thao méc
e Prawns with Garlic Butter
Tém su nudng bo toi
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e Assorted Local Fish (Pomfret, Spadefish, Swordfish)
Ca dia phuadng: Ca chim, ca ba trau, ca kiém
o Assorted Shellfish with Herb Oil
SO cac loai: So diép, so dudng, s méo, so bung
¢ Beef Short Ribs with BBQ Sauce
Dé sudn bd Uc nudng x6t BBQ
e Baby Octopus with Chili Sauce
Bach tuéc udp xot 6t
« BBQ Pork Belly
Ba chi heo nuéng x6t BBQ
e Chicken Wings with Spicy Sauce
Canh ga nuéng xot cay
o Cirilled Vegetables: Corn, Sweet Potato, Okra, Eggplant
Bap, khoai lang, ddu bap, ca tim

Desserts

e Strawberry Shortcake
Banh bong lan dau tay
e Fruit Tart
Banh tart trdi cay
e Raspberry Mousse
Banh mousse mam xoi
e Rose Mousse Cake
Banh mousse hoa hong
e Mini Heart-shaped Mousse Cake
Banh mousse hinh trai tim
e Tricolor Panna Cotta Mousse
Banh mousse panna cotta ba mau
e Pistachio Mousse
Banh mousse hat dé
e Sweet Potato in Coconut Juice Sweet Soup
Ché khoai nuéc cét dua
e Banana & Sago Sweet Soup
Ché chudi bét bang
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Show Cooking

e« Banana Crépe Flambé
Chudi dét rudgu rum

Ice Cream

e Coconut Ice Cream
Kem dua

e Strawberry Ice Cream
Kem dau



