NOVOTEL

DANANG PREMIER HAN RIVER

Saturday/ Thd 7 113/9/2025
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 t& 6-12 tuoi

Up to 50% off for Accor Plus member
Giadm 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 khdch luu trd,
khdch dia phucong Hué va Bba Nang




FEATURED ACTIVITIES
CAC HOAT BDONG THU VI

FEATURED/DISI:IES
CAC MON HAP DAN

¥} Live Band Performance during the BBQ Buffet
Thudng thuc tiéc BBQ cung @&m nhac séng day séi dong
Twister Show Performance at the Buffet

Chu hé bong béng mang dén niém vui va nhing tac
pham bong béng ngd nghinh cho thuc khach!

One Portion Sous Vide Black Angus Beef Tenderloin
With potato dauphinoise, celeriac purée, truffle sauce

Mot phan Than ndi bo Angus an kém ca tim nudng, cld can
nghién va sét nam truffle

LIVE CARVING STATION

Striploin, Flank Meat, Picanha, Top Blade, Leg of Lamb
Than ngoai, than bung, 16i nac vai bo, thit dau mong bo, dui
cuu

Sauces

Pepper sauce, Mushroom sauce, Chimichurri, Whole grain
mustard sauce, BBQ sauce, Tabasco

Sot tiéu, sét nam, sot rau mui, st mu tat hat, sé6t BBQ, Tabasco

Side Dishes

Corn skewer, Baked potato wedges, Roasted pumpkin, Grilled
cherry tomatoes, Sautéed asparagus, Mashed potatoes,
Yorkshire pudding

Rau cu an kém: bap nudng, khoai tady mui cau, bi dé nudng, ca
chua bi nudng, mang tay xao, khoai tdy nghién, banh
Yorkshire

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 V]

Pastrami and asparagus bundles
BO tam tiéu cudn mang tay

Tuna tataki with mango salsa

Ca ngUu ap chao tai kem sot xoai
Fresh spring rolls

Goi cudn tom thit

Watercress mixed with prawn
Rau cang cua tréon tdm
Vietnamese green mango with grilled squid salad
Goi xoai xanh tron muc nudng
Hoi An shredded chicken salad
Goi ga xé phay

Dai Loc veal salad

Goi bé non Pai Loc

Avocado green salad

Xa lach bag sét mé rang

Pomelo and dried anchovy salad
Goi budi ca com kho

Pickles

Gherkin, black olives, capers, shallot, kimchi,
cucumber kimchi, lotus root kimchi

Dua chudt ngam chua, 6 liu den, nu bach hoa ngam,
hanh tim ngam chua, kimchi, kimchi dua chudt,
kimchi cu sen

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

Assorted garden greens

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

Xa lach, rau cu, rau tham cac loai

Selection of sauces

Thousand Island, honey mustard, vinaigrette, Caesar,
country dressing, lemongrass soy dressing, ketchup,
mayonnaise, chili sauce

S6t ngan dao, mu tat mat ong, dau giam Phap, sét Caesar, sot
dong qué, sbt xi dau s3a, tusng ca, mayo, tusng 6t

Cold Cuts

Salami, Chorizo, Cooked ham
Thit ngudi Salami, Chorizo, giam bdng

Cheese

Goat cheese, Camembert, Emmental, Gouda
Pho mai cac loai

Condiments: Grapes, dried figs, fruit chutney, gherkins,
olives, nuts

Do an kem: nho, qua sung kho, mut trai cay, dua mudi, hat
oliu, cac loai hat






Sai Gon intestine stew
Pha lau Sai Gon

Served with bread, green chili salt, pickled daikon and
carrot, Viethamese coriander, pepper salt, calamansi,
tamarind fish sauce, sweet and sour fish sauce

An kém: banh mi, mudi &t xanh gia, cu cai va ca rot
ngam chua, rau ram, mudi tiéu, qua tac, nudc mam me,
nudc mam chua ngot

Savory Vietnamese Cakes
Banh udt cha cay, Banh beo, Banh it ram, Banh it chan

Chicken vermicelli soup with bamboo shoots
Mién ga nau mang

Mixed beef congee

Chao bo thap cam

Seafood and asparagus soup

SUp hai san mang tay

Assorted Bread and Butter

Banh miva bac

Nha Trang fresh oyster

Hau tuci

Boiled: Prawn, NZ green mussel, Chilean mussel, show
crab leg

Tom, vem xanh NZ, vem den Chile, chan cua tuyét

Condiments: Lime wedges, chili salt and pepper,
Tabasco, capers, tomato and mango salsa, Kikkoman
sauce, wasabi, shallot vinegar

D6 an kém: chanh bé cau, mudi 6t tiéu, Tabasco, nu bach
hoa, ca chua va xoai salsa, xot Kikkoman, mu tat, hanh tim
ngam chua

Tuna, Salmon, Osushiya Nishin
Ca ngU sashimi, ca hoi sashimi, cé trich ép tring

Sushi rolls, Onigiri, and Nigiri

(California roll, spicy tuna roll, shrimp tempura roll,
Unagi nigiri)

Cdm cubn cac loai

Condiments: Soy sauce, wasabi, pickled ginger, lime,

shiso leaves

Do an kem: xi dau, mu tat, guing ngadm, chanh, 13 tia to

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

Please highlight any specific food allergy and intolerance to your server






SEAFOOD STATION
QUAY HAI SAN

Steamed squid with ginger

Muc |a hdp gung

Beer-steamed prawn

Té6m hap bia

Stir-fried bullock with garlic butter

Oc bullot xao bg toi

Apple snail in kumquat fish sauce

Oc buu sé6t mam tac

Steamed local mussel with lemongrass
Vem xanh hap sa

Spotted babylon snail in salted egg yolk sauce
Oc hugng sét tridng muoi

MAIN DISHES IN CHAFING DISHES
MON CHINH

CARVING STATION
QUAY MON AN DUGCI BEN NONG

Stewed beef with beans

Bo ham dau

Salt and pepper shrimp

TomM hat rang mudi

Kimchi and seafood fried rice

Com chién kim chi hai san

Sautéed baby corn with mushrooms
Bap non xao nam

Stir-fried glass noodles with vegetables
Mién xao thap cam

Deep-fried seafood spring rolls
Cha gio hai san

Deep-fried dumplings

Hoanh thanh chién

Homemade paté chaud

Banh pateso

Ba Na sausage

Xdc xich Ba Na

BBQ COUNTER
QUAY BBQ

Chargrilled baby octopus
Bach tuéc nudng

Grilled oyster, scallop with spring onion and peanut

Hau, so diép nudng md3& hanh
Grilled prawn
TO6mM sU nudng Moi

Assorted local fish (Pomfret, Barramundi, Swordfish)

Cé loai cé dia phuong: ca chim, ca ba trau, ca kiém
Honey glazed chicken wing

Canh ga nudng mat ong

Korean BBQ pork belly

Ba chi nudng kiéu Han

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



Lemon tart

Banh tart chanh

Passion fruit cheesecake

Banh phd mai chanh day
Raspberry milk chocolate tart
Banh tart s6 c6 la qua mam xoi
Coconut cake

Banh béng lan dua

Black forest cake

Banh sb c6 la kiéu Buc

Cream choux

Banh su kem cac loai

Hazelnut mousse cake

Banh mém hat phi

Mango pudding with tropical fruit
Thach xoai vai trai cay nhiét dai
Fruit cream caramel

Banh flan trai cay

Coconut panna cotta with pink pomelo
Thach hudng dua véi bugdi hong

Vanilla ice cream
Kem vani

Strawberry ice cream
Kem dau tay

Crépe banana flambé
Banh crépe vai chuoi dét IUa

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



