NOVOTEL

DANANG PREMIER HAN RIVER

Saturday/ Thua 7 1 02/8/2025
6:00 PM - 9:30 PM | The Square

VND 918.000 Net/ Adult/ Ngudi Idn

VND 432.000 Net/ 6-12 years old child/
Tré em tU 6-12 tudi

Up to 50% off for Accor Plus member
Gidm dén 50% cho héi vién Accor Plus

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

Giam dén 20% cho khach luu trd,
khdch dia phudng Hué va Bba Nang






FEATURED ACTIVITIES FEATURED DISHES

CAC HOAT BDONG THU VI CAC MON HAP DAN
) Live Band Performance during the BBQ 1 Portion of Stir-fried Crab in Pak Lak Green
Buffet Pepper Sauce - )
Thudng thuc tiéc BBQ cung am nhac séng day 1 phan cua so6t tiéu xanh Bak Lak cho moi khach
sOi don
N9 Steamed Sea Crab with Beer
Ghe hap bia
Twister Show Performance at the Buffet Steamed Mud Crab with Coconut Juice

L ) P o Cua hap nudc dua
Chu hé bong bong mang dén niém vui va
nh{ng tdc pham bong béng ngd nghinh cho Giant freshwater prawn, Crawfish, Snow crab
thuc khach moi IJa tudi! leg
Tém cang xanh, Tm hum dat, Chan cua tuyét

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

Xin vui ldong luu y nhdn vién phuc vu vé cdc van dé di ing thuc phdm cla quy khdch —/

Please highlight any specific food allergy and intolerance to your server






Appetizers & Salads
Mon khai vi

Crab Meat & Green Apple Tart
Banh tart thit cua va tao xanh

Soft Shell Crab Summer Roll
Goi cudn cua ot

Smoked Salmon on Crackers
Ca hoi xbng khoi banh quy man

Papaya Salad with Mud Crabs
Goi du du ba khia

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

BBQ Chicken and Sweet Corn Salad
Xa-lat ga nudng BBQ va bap hat

Grilled Pineapple & Prawn Salad
Xa-lat thdm nudng va tdm

Sapa Plum Salad with Pork & Shrimp
Goi man Sapa tdm thit

Smoked Duck Breast & Orange Salad
Xa-1at Uc vit xéng khoi va cam

Assorted Garden Greens
Xa lach tréon: dau nanh Nhat, dau cove, dua leo, ca
chua bi, dau bap, bap non, bap chudi, rau tham

Selection of Dressings & Sauces:

Peanut, tamarind, soy sauce, ginger fish sauce,
green chili, mayonnaise, ketchup, chili, coriander
fish sauce

Xot: dau phoéng, me, xi dau, mam gung, &t xanh,
mMayonnaise, tudng ca, tusgng 8t, mam ngo

Steam Station
Mon hap

Steamed Sake-steamed Mussels
Vem xanh hap rugu sa-ké

Steamed Whelk Snail with Lemongrass
Oc xoan hap sa

Steamed Sea Clams
Nghéu bién

Steamed Apple Snail with Green Pepper
Oc budu hap tiéu xanh

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

Please highlight any specific food allergy and intolerance to your server






Fresh Seafood on Ice
Hai san tuaci udp da

Fresh Oyster
Hau tuai

Boiled Seafood:
Tiger prawn, Chilean mussel
Tém su, Vem Chi-lé

Condiments: Lime, chili salt, tabasco, capers,
tomato-mango salsa, Kikkoman sauce, wasabi,

pickled shallots

Po6 cham: chanh, mudi St tiéu, tabasco, nu bach
hoa, salsa ca chua xoai, xot Kikkoman, mu tat,

hanh tim ngam
Sushi Maki
Com cudn cac loai

Soups & Bread
Mon sup & Banh mi

Roasted Pumpkin Soup
SUp bi dé nudng

Crab Meat & Corn Soup
Sup bap thit cua

Assorted Bread & Butter
Banh miva bg

Hot Carving Station
Quay mdn nudng

Assorted Sushi Rolls & Nigiri:
California roll, spicy tuna, shrimp tempura, unagi

nigiri, Tenmusu

Com cudn & codm ndm: tém chién, cd héi, ca ngu,

lucn, thanh cua...

Condiments: Soy sauce, wasabi, pickled ginger,

lime, shiso leaves

Xi dau, mu tat, ging ngdm, chanh, Ia tia té

Crispy Pork Belly
Ba chi gion da

Grilled Trumpetfish (Whole)
Ca chia vbi nudng nguyén con

Rosemary-roasted Lamb Leg
Dui cliu nudng la huang thao

Xin vui ldong luu y nhdn vién phuc vu vé cdc van dé di ing thuc phdm cla quy khdch

Please highlight any specific food allergy and intolerance to your server
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Show Cooking Station
Quay nau an truc tiép

Main Dishes
Mon chinh

Teppanyaki Fried Rice with Seafood
Cam chién hai san

Noodle Station
Quay mi

Duck Noodle Soup with Bamboo Shoots
BUn mang vit

Under Heat Lamp
Mon an dudi den gid nhiét

Potato-wrapped Shrimp
Tom cudn khoai tay

Fried Seafood Spring Rolls
Cha gio haisan

Xin vui ldong luu y nhdn vién phuc vu vé cdc van dé di ing thuc phdm cla quy khdch

Fried Mackerel in Tomato Sauce
Cathu sétca

Simmered Pork Ribs with Chinese Herbs
Sudn heo ham thudc bac

Stir-fried Vegetables with Shiitake Mushrooms
Rau cU xao nam dbéng cd

Pan-fried Chicken Thigh with Hoisin Sauce
DUui ga ap chao sét tusng Hoisin

Wok-fried Veal with Lemongrass

Bé xao lan

Stir-fried Vermicelli with Tofu, Chives, Egg
Mién xao gia, he, dau khudn, tring

Sautéed Corn with Chinese Sausage
Bap xao lap xudng

Please highlight any specific food allergy and intolerance to your server






BBQ Counter
Quay nudng

Grilled Cuttlefish Pork Belly

Muc |3 Ba chi heo

Prawns Grilled Sausages

Tém su Xuc xich

Tuna Grilled Vegetables ] )

i R Rau cU nudng: dau bap, bap, bap non, khoai lang,

Ca ngu ca tim, bi ngoi, nam dui ga

Swordfish Dipping Sauces: N

Ca Kidm o3 CGZ|’I1?|igSGar|§Oy' sweet ﬂs,h sauce, green chili salt, red

Assorted Clams Xot: xi dau gung, mam chua ngot, muoi 8t xanh,
muoi &t do

Cac loai so (sO méo, so bung, so diép)
US Beef Steak

Bo bit tét xot

Chicken Wings

Canh ga

Xin vui ldong luu y nhdn vién phuc vu vé cdc van dé di ing thuc phdm cla quy khdch

Please highlight any specific food allergy and intolerance to your server






Desserts

Mon trang miéng

Sliced Fresh Fruits
Trai cay tuai

Black Forest Cake
Banh kem s6-c6-la rung den

Fresh Fruit Tart
Tart hoa qua tugi

Passion Fruit Cheesecake Mousse
Banh mém phd mai chanh day

Mini Canelé (Rum Caramel)
Banh dudng caramen hudng rugu rum

Assorted Mini Eclairs
Banh su kem dai

Assorted French Macarons
Banh hanh nhan nudng kiéu Phap

Assorted Cupcakes with Buttercream
Banh bong lan kem bao

Strawberry Panna Cotta
Banh kem mém vi dau tay

Fruit Cream Caramel (Flan)
Banh flan vai trai cay tuaci

Lotus Seed Sweet Soup
Che hat sen

Banana Flambé Crépe
Banh cudn chudi dét IUa

Vanilla
Kem vani

Chocolate
Kem sb6-co-la

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

Please highlight any specific food allergy and intolerance to your server



