NOVOTEL

DANANG PREMIER HAN RIVER

Friday/ Thua 6 117/07/2026
6:00 PM - 9:30 PM | The Square

VND 1.500.000 Net/ Adult/ Ngudi I6n
VND 750.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi

Includes unlimited lobster, free flow beer and house wine.
Bao gom tém hum khdéng gidi han, bia va rugu vang
khéng gigdi han.

Up to 30% off for Accor Plus Members
Gidm dén 30% cho hoi vién Accor Plus

Up to 20% off for Local Guests from Hue & Danang
Gidm dén 20% cho khach dia phudsng Hué & Ba Nang

10% Early Bird Discount
Giam 10% uu dai Early Bird



¢ Live band performance during the BBQ buffet
Thudng thuc tiéc BBQ cung &m nhac séng day séi dong

Assorted sushi & nigiri
Sushi & nigiri cac loai

Whole tuna carving
Ca ngu dai dudng nguyén con

Squid Ink linguine with crustacean bisque & Salmon roe
My Linguine muc den v3i xot kem hai san & trdng ca hoi

Penne with green zucchini velouté & Feta cheese
My Penne v3i x6t kem bi ngoi xanh & phdé mai Feta

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 N



Appetizers & Salad
Mon khai vi

Watercress salad with beef
Xa lach xoong trén thit bo

Grilled squid & pomelo salad
Goi budi muc nudng

Caesar salad with condiments on the side: shaved
parmesan | croutons | bacon | boiled quail eggs

Xa lach Caesar vd8i phd mai Parmesan bao sgi, banh mi
nudng gion, thit xdng khaoi va trdng cut ludc

Bocconcini & cherry tomato salad with pesto
Xa lach phdé mai Bocconcini va ca chua bi xot Pesto

Salad bar with assorted dressings

Selection of 3-4 varieties of fresh salad leaves with
assorted dressings, olive oil, balsamic vinegar &
chili oil

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

Canapés & Live station
Khai vi & Quay ché bién truc tiép

Salmon gravlax with sour cream, caper berries, lime
& rye croutons

Ca hoi Gravlax véi kem chua, nu bach hoa, chanh &
banh mi lua mach den

Chef’s selection of canapés
Khai vi tuyén chon tU Bép trudng

Bao buns with crispy chicken or soft-shell crab
Banh bao nhan ga gion hoac cua 16t

Grilled oyster with cheese sauce, peanut & spring
onion
Hau nudng x6t phoé mai, dau phong & hanh 13

Crispy fish tacos with pickled vegetables
Taco ca gion vai rau cu muodi chua

Fresh Vietnamese rice paper rolls with shrimp, herbs
& pickled vegetables

Goi cudn Viét Nam tugi v8i tdm, rau tham & rau cu
muoi chua






Grilled seafood station
Quay hai han nudng truc tiép

Unlimited lobster
Tém hum khdéng gidi han

Jumbo king prawns
TOm su vua c8 I8n

Fish in banana leaf
Ca nudng la chudi

Baked oysters with cheese or peanut & spring onion
Hau nudng phé mai hoac dau phéng & hanh 1a

Grilled octopus
Bach tudéc nudng

Grilled local fish in banana leaf
Cé dia phugng nudng & chudi

Grilled squid
Muc nudng

Noadle station
Quay mi & bun

Vietnamese Crab Noodle Soup
Bun Riéu Cua

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

Dim sum counter
Quay dim sum

Assorted dim sum & Har gow
Céc loai dim sum & ha cao

Steamed counter
Quay hap

Steamed crab
Cua hap

Carving counter
Quay cat mon truc tiép

Lemongrass crispy fried seabass fillet with Thai basil &
Thai chili sauce
Ca chém phi lé chién gion s3, hung qué Thai & xot &t Thai

Mang Pen pork sausage
Xuc xich heo Mang ben

Soup
Sup

Hot & sour seafood soup
SUp hai san chua cay






Side dishes
Mon an kem

Baby carrots
Ca rot baby

Roasted potatoes

Khoai tay nudng

Roasted pumpkin

Bi dé nudng

Sautéed sweet corn with garlic, chili & butter
Bap ngot xao bo toi & 6t

Sautéed asparagus or morning glory
Mang tay xao hodc rau mudng xao

Wok-fried egg noodles with vegetables & garlic
Mi trdng xao rau cu & toi

Steamed jasmine rice or red rice
Cam trang hodc com gao do hap

Hot dishes
Mon ndng

Crispy wok-fried fish with black pepper sauce
Ca chién gion x6t tiéu den

Baby shrimps sautéed with garlic & butter
TOmM nho xao ba toi

Stir-fried mussels with green pepper sauce
Vem xao x6Ot tiéu xanh

Garlic & egg fried rice
Cam chién toi tring

Babylon snails sautéed with garlic butter
Oc Babylon xao ba toi

Local clams stir-fried with chili & lemongrass
Nghéu dia phudng xao sa &t

Stir-fried lemongrass chicken
Ga xao sa

Beef luk lak

Bo luc lac

Sautéed spinach with mushroom & crab Meat
Cai bod x6i xao nam & thit cua

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






Bread selection
Quay banh mi

Olive Focaccia
Banh mi Focaccia 06 liu

Grissini
Banh mi que Grissini

Dark Rye Bread
Banh mi lda mach den

Sesame Bread
Banh mi me

Mini French Baguette
Banh mi Baguette Phap mini

Live dessert station
Quay trang miéng ché bién truc tiép

Crépe Suzette with Orange Butter Sauce
Banh Crépe Suzette xot bg cam

Vanilla Créme Brilée Torched to Order
Banh kem tring vani Créme BrGlée dét mat tai cho

Warm Mini Churros with Chocolate & Salted Caramel
Sauce
Banh Churros mini néng vai xét s6 co la & caramel man

Desserts
Trang miéng

Fruit Egg Tart
Banh tart trdng trai cay

Tiramisu
Banh tiramisu

Mille-Feuille
Banh ngan I8p Mille-Feuille

Kumquat Cheesecake
Banh ph6é maitac

Black Forest Cake
Banh black forest

Seasonal Fresh Fruit Skewers & Marshmallows
Xién trai cay tugi theo mua & keo Marshmallow

Assorted Ice Cream
Kem cac loai

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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