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7/ Saturday sFH 9:30 PM
3 ranec

DINNER'BUFREET

Chu du héanh trinh.am thuc Phdp ddy tinh té cung man trinh dién’ddc sac ti hai Bép trudng khach mai
Embark on a refined French culinary voyage with guest chefs, featuring exclusive,dishes at.the show kitchen.

NOVOTEL

DANANG PREMIER HAN RIVER

Saturday/ Tha 7 116/8/2025
6:00 PM - 9:30 PM | The Square

VND 1.180.000 Net/ Adult/ Ngudi I6n

VND 550.000 Net/ 6-12 years old child/
Tré em tu 6-12 tudi

Up to 50% off for Accor Plus member
Giadm dén 50% cho héi vién Accor Plus
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L g Up to 20% off for Novotel Danang's Residents, local
guests from Hue & Danang

Ll b bl Gidm dén 20% cho khdch luu trd,

Executive Chef of khdch dia phucng Hué va Bba Nang

KIM HYUNJUN Hétel des Arts Saigon - MGallery

Director of culinary S.H.E group




FEATURED ACTIVITIES FEATURED DISHES
CAC HOAT BONG THU VI CAC MON HAP DAN

}) Live Band Performance during the BBQ Buffet Beef Tartare - by Chef BENOIT LELOUP

Thudng thuc tiéc BBQ cung @&m nhac séng day sbéi dong With smoked ikura on seaweed tacos
Bo tdi ki€u Phdp dung kem trdng cd hoi xéng khaoi va bdnh
tacos rong bién

Twister Show Performance at the Buffet One Portion Slow-Cooked Lobster - by Chef KIM HYUNJUN
Chu hé bong bong mang dén niém vui va nhiing tac With Champagne emulsion, carrot purée, and sturgeon caviar
pham bong bdng ngé nghinh cho thuc khach! Mot phan tém hum ndu chdm dang kém sét rucu vang, ca

rot nghién va trdng ca tam

LIVE COOKING STATION

Truffle Risotto with Prawns
Risotto nam Truffle va tdm

Bone Marrow Flambé
With onion jam, chimichurri, and garlic butter bread
Ty bo dot rugu, mut hanh, sét rau mui, banh mi ba toi

Xin vui Idng luu y nhdn 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




APPETIZERS & SALADS
MON KHAI VI

Avocado & Crab Meat Tart
Banh tart thit cua va bg

Vol-au-Vent with Salmon Rillette & Pickled Daikon
Banh vol-au-vent cd héi nghién va cu cadi ngam

Honey-Roasted Sapa Plum with Créme Fraiche
Man Sapa nudng mat ong kem kem chua

Tuna Nicoise Salad with Soy-Marinated Egg
Xa-lat ca ngUu ap chao, dadu que, khoai tay va trdng
ngam tusng

Lentil Salad with Duck Ham and Orange Vinaigrette
Xa-lat dau lang, Uc vit va s6t cam

Beetroot Carpaccio with Goat Cheese, Arugula, and
Sesame Crust
Cu dén thai mong, phdé mai dé va hat me

Fennel & Orange Salad with Shrimp
Xa-l1at cd thi 13, cam va tdm

SOUPS
MON SUP

Kohlrabi & Green Apple Salad with Octopus
Xa-lat su hao, tao xanh va bach tudc

Roasted Ratatouille Salad
Xa-lat rau cd nudng

Assorted Garden Greens

Romaine, iceberg, lollo rossa, frisée, radicchio, micro
cabbage, broccoli, beetroot, cucumber, carrot, cherry
tomato, okra, corn

Xa lach, rau cu, rau tham cac loai

Selection of Sauces

Thousand Island, honey mustard, Italian, vinaigrette, aioli,
Caesar, country-style, lemongrass soy, passion fruit-orange,
ketchup, mayonnaise, chili sauce, Dijon mustard,
horseradish

X6t ngan ddo, mu tat mat ong, dau giam Phap, xot mayo toi
nghé, Caesar, xo6t dong qué, xot xi dau sa, xét chanh day cam,
tuong ca, mayonnaise, tuong &t, mu tat vang, cu cai ngua

Lobster Bisque with Cognac Cream
Sup tdm hum, kem Cognac

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

Please highlight any specific food allergy and intolerance to your server

French Onion Soup
SUp hanh tay kiéu Phap
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FRENCH CHEESE & CHARCUTERIE COUNTER
PHO MAI & THIT NGUOI PHAP

Cheeses: Comté, Brie de Meaux, Bleu d’Auvergne
Phoé mai Comté, Brie, va phd mai xanh

Cured Meats: Rosette, assorted mini saucisson sticks,
Iberico ham
XUc xich Rosette, xtic xich khd mini, dui heo mudi Iberico

Patés & Rillettes: Paté en crodte, duck rillettes
Pate nudng trong vo banh, thit vit ham mém xé sai

Condiments: Sliced baguette, grapes, dried figs, fruit
chutney, gherkins, olives, nuts

Lat banh mi dai, gua nho, qua sung kho, mut trai cay,
dua mudi, 6 liu, cac loai hat

STEAMED SEAFOOD STATION
QUAY HAP

Steamed sea crab, apple snail, prawn, sea clams, bulot
snail, river prawn

Ghe bién, 6c¢ buu, tdm su, nghéu, éc Bulot, tdm cang
xanh hap

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

Please highlight any specific food allergy and intolerance to your server

SEAFOOD ON ICE
HAI SAN TREN DA

Fresh: Nha Trang oysters
Hau tudi Nha Trang

Boiled: Prawns, green mussels, Chilean mussels, river
prawns, snow crab legs

Tém, vem xanh, vem Chile, tdm cang xanh, chan cua
tuyét

Condiments: Lime wedges, chili salt & pepper, Tabasco,
mignonette sauce, cocktail sauce, Bloody Mary

Chanh b6 cau, mudi tiéu ét, xot Tabasco, sot hanh tim
ngam giam, sét cocktail, sét Bloody Mary

SASHIMI, SUSHI & MAKI COUNTER
QUAY SASHIMI, SUSHI & COM CUON

Nigiri: Crab stick, shrimp, unagi, salmon
Nigiri thanh cua, tdm, luan Nhat, ca hoi

Sushi Rolls: Tuna, avocado, salmon
Com cudn: cd ngu, bg, ca hoi

Tuna, salmon, octopus, Osushiya Nishin (herring roe)
Ca ngu, cé hoi, bach tudc, ca trich ép trdng
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Coq au Vin Blanc - Chicken stewed in white wine, with
mushrooms anql onions
Ga ham rugu trang, nam mg, hanh tay

Filet de Bar a la Provencale - Pan-seared seabass with
sauce vierge ]
Ca chém ap chao vagi sot ca chua, oliu

Encornets Farcis - Stuffed squid with vegetables
Muc nhoi rau cu

Beef Bourguignon - Beef stewed in red wine
BO ham rugdu vang do

Potatoes au Gratin
Khoai tdy nudng phé mai

Sautéed Haricots Verts — Green beans sautéed in butter
and garlic
Dau que xao ba todi

Pork Tenderloin with Apple Calvados Sauce
Than heo ap chdo sét rugu tdo Calvados

Roasted Duck Breast with Orange Reduction
Uc vit nudng sét cam

Roasted Leg of Lamb with Garlic & Rosemary
DuUi clu nudng sot thao moc

Roasted Black Angus Flank Steak with Café de Paris
Sauce
BO Angus nudng sot bc dac biét

Grilled Whelk Snails with Garlic Butter
Oc x0an nudng bga toi

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

Please highlight any specific food allergy and intolerance to your server



Local Oysters US Beef Steak (Chuck Eye Roll)

Hau dia phudng L&i nac vai bo My

Grilled §quid BBQ Pork Belly

Muc nudng Ba chi heo nudng sét BBQ
Prawns Spicy Grilled Chicken Wings
TomM su Canh ga nudng so6t cay
Grilled Shellfish with Herb Oil: Scallops, razor clams, Pork Sausages

hard clams Xuc xich heo

So diép, so duadng, sO méo

Grilled Vegetables
Assorted Local Fish: Tuna, swordfish, red snapper Bap, khoai lang, dau bap, ca tim
Cac loai ca dia phuang: ca ngu, ca kiém, ca ba trau

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

Please highlight any specific food allergy and intolerance to your server






DESSERTS
MON TRANG MIENG

Assorted Macarons
Banh hanh nhan kiéu Phap

Assorted Eclairs
Banh su kem dai

Milk Chocolate Pistachio Tart
Tart s6 c6 la va hat dé cudi

Mini Canelés (Rum-flavored caramelized custard cakes)
Banh caramen nudng huong rugu rum

Strawberry Mille-feuille
Banh ngan I8p kem dau Ba Lat

SHOW COOKING STATION

Créme Brulée
Banh tridng dudng caramen chay

Cream Choux Pastries
Banh su kem ngan I8p

Saint-Honoré Tart
Banh tart caramel chudi

Lotus & Longan Sweet Soup
Cheé hat sen long nhan

White Bean Sweet Soup
Che dau van nudc cot dua

Rice Balls in Ginger Syrup
Che tréi nudc

ICE CREAM

Coconut Ice Cream
Kem dua

Strawberry Ice Cream
Kem dau

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

Please highlight any specific food allergy and intolerance to your server



