NOVOTEL

DANANG PREMIER HAN RIVER

Saturday/ Tha 6 1 31/10/2025
6:00 PM -9:30 PM | The Square

VND 880.000 Net/ Adult/ Ngudi I6n
VND 450.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi

VND 1.180.000 Net/ Adult/ Ngusi I6n
VND 550.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi

Includes half of lobster and one unit of soft drink or beer
Bao gbm nua con tébm hum va mét phan nudc ngot hodc bia

Up to 30% off for Accor Plus member
Giam dén 30% cho héi vién Accor Plus

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

Giam dén 20% cho khach Iuu trd, khdch dia phuong Hué
va Ba Nang




¥ Live Band Performance during the BBQ Buffet
Thudng thuc tiéc BBQ cung @m nhac séng day séi dong

Twister Show Performance at the Buffet Half of Grilled Lobster, served with your choice of
PN , s . - . sauce: NUa con tdm hum cho moi khach, phuc vu
Chu hé bong béng mang dén niém vui va nhing tac R .

pham bong béng ngd nghinh cho thuc khach!

Garlic Butter Sauce - S6t ba toi
Black Pepper Sauce - Sot tiéu den
Cheese Sauce - S6t ph6é mai

Nha Trang fresh oysters
Hau tusi Nha Trang

p——

o g e , ‘ I Boiled: Slipper lobster, Tiger prawn, NZ green
: . mussel, Whelk ~ )
TomM MU ni, TGm suU, Vem xanh NZ, Oc xoan

Bone Marrow Flambé with onion jam, chimichurri,
and garlic butter breads

Tuay 6ng bo doét rugu, kem mut hanh, sét rau mui va
banh mi bg toi

Xin vui Ibng 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

Fried eggplant rolls stuffed with minced pork and
served with spicy tomato sauce
Ca tim cudn thit heo chién kém sét ca chua cay

Smoked salmon “eye” with cream cheese
Ca hoi xong khoi kem phoé mai kem

Grilled watermelon and shrimp skewers
Dua hau nudng xién tdm

Potato salad with onion, bacon
Sa lat khoai tay

Cauliflower salad with diced chicken, strawberries,
olives, lettuce, and blue cheese dressing

Sa lat bong cdi trang tron thit ga, dau tay, trai 6 liu va
sot phd mai xanh

Octopus salad with celery, mint, green apple, onion,
carrot, and chili sauce
Sa lat bach tudc trén cay

Cartilage salad with spicy shrimp
Gadi rong sun tron tom cay

Fusilli salad with black quinoa, diced seafood, and
Italian dressing )
Sa lat nui xoan tron diém mach den, hdi san va sét Y

Japchae noodle salad with julienned zucchini, bell
peppers, and sesame dressing
Sa lat mién Han Qudc

Local Seafood Station
Quay hai san

Stir-fried prawns with garlic butter sauce
TO6mM sU xao sot ba toi

Mixed seafood with spicy chili sauce
H3i san sot &t

Japanese ivory shell with pepper sauce
Oc huang Nhat sot tiéu

Fried crab with tamarind sauce
Cua ghe sét me

Thai-style steamed green mussels
Vem xanh hap kiéu Thai

Steamed squid with betel leaves
Muc trdng hap |a 16t

Street Food Counter
Quay am thuc dusng pho

Sai Gon intestine stew
Pha lau Sai Gon

Served with: Baguette, Green chili salt, Pickled
radish and carrot, Viethamese herbs, Lime, Tamarind
fish sauce, Sweet & sour fish sauce

Dung kem banh mi, mudi 8t xanh gia, cu cai va ca rét
ngam chua, rau ram, mudi tiéu, qua tac, nuéc mam

me, nuéc mMam chua ngot p

Xin vui 1dng 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

N






Carving Station
Quay mdén nudng

Roasted Wagyu Tomahawk with herbs
Sudn bo Tomahawk nudng thao moc

Porchetta (Italian-style roasted pork roll)
Heo cudn quay kiéu Y

Baked pork ribs with pepper sauce
Sudn heo nudng sot tiéu

Roasted duck with hoisin sauce
Vit quay sot hoisin

Assorted homemade sausages

Sashimi & Sushi Maki Counter
Quay Sashimi & Cam cudn

Salmon, Osushiya Nishin, Ocean Tuna, Octopus
Ca hoi, cé trich ép trdng, cd ngu dai dusong, bach tudc

Assorted sushi rolls, onigiri, and nigiri \
Cdm cudn va cdm nam cac loai (tdm chién xu, ca hoi,
ca ngu, tdbm, thanh cua...)

Condiments:

Soy sauce, Wasabi, Pickled ginger, Lime, Shiso
leaves

Xi dau, mu tat, ging ngam, chanh, 13 tia to6

Cac loai xUc xich Cheese and Cold Cuts

Under Heat Lamp Quay pho mai va thit ngudi

Quay mon an dugi dén néng

Danish salami, square sausage, garlic sausage,
chorizo, pastrami, Serrano ham

Danish salami, xdc xich vudéng, xuc xich todi, chorizo,
pastrami, jambon Serrano

Ly Son fish cake
Cha cd Ly San

. . Emmental, Camembert, Parmesan, Cheddar, Gouda,
Chicken lollipop Blue Cheese

Canh ga chién Emmental, Camembert, Parmesan, Cheddar, Gouda,

Seafood spring rolls Blue Cheese

Cha gioré hai san Condiments: Fig jam, Golden raisins, Crackers, Dried
apricots, Pickles
D6 an kem: MUt sung, nho khé vang, banh quy gion,
ma kho, dd mudi chua
Xin vui 1dng 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 N



Main in Chafing Dishes
Mon chinh

Stuffed bell peppers with ground meat and cheese
Gt chudéng nhai thit va phé mai

Squid ink spaghetti with fish ragout
My y tdi muc sot ra-gu ca

Stewed pork tail with lotus root
Pudi heo ham cu sen

Lamb and crispy potato pie
Thit ctiu va khoai tay bo 10

Century egg fried rice
Cdm chién trdng bach thao

Soup / Broth
Quay sup

Beef spinal cord and shiitake mushroom soup
SUp tdy bd Nndu nam Bong Co6

Beetroot and tomato soup (Bloody soup)
SUp ca chua nau cu dén

Assorted bread and butter
Banh miva bdg

Noodle Station | Quay mi

Chicken glass noodle soup with bamboo shoots

BBQ Counter
Quay nudng

Chicken wings with chili sauce
Canh ga nudng sate

Squid skewers with herbs
Muc nudng udp thao Mmoc

Grilled river prawns with salt and chili powder
T6m cang xanh nudng muodi &t

Grilled fish in banana leaf
Ca nudng la chudi

Grilled assorted clams with spring onion and corn
Nghéu, so 16ng, sO méo nudng mda hanh

Scallops with spring onion oil and peanuts
SO diép nudng M3 hanh

Pork belly with satay sauce

Ba chisét sa té

Oysters with cheese sauce
Hau nudng phd mai

Corn on the cob, Baked sweet potatoes
Bap nudng nguyén trai, Khoai lang bo 16

Grilled vegetables
Rau cu nudng cac loai

Angus beef with black pepper sauce
Thit bo nudng sot tiéu den

Mién ga nau mang Xin vui 1dng 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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Desserts

Mon trang miéng

Carrot Cake with Cream Cheese Frosting Khuc Bach Sweet Soup

Banh ca rot véi kem pho mai Ché khuc bach

Halloween Chocolate Truffle Sliced fresh fruit

Keo s6 c6 la Halloween Trai cay tuagi

Chocolate Tiramisu Tart ) Ice Cream

Banh tart s6 c6 la phdé mai kiéu Y Kem

Macaron Show Cooking | Quay nau truc tiép

Banh hanh nhan nudng
Mixed Berries Chocolate Lava Cake

Passion Fruit & Pumpkin Cheesecake Mousse Banh sb c6 la tan chdy nhan mut qua mong
Banh pho mai chanh day bi do

HP L
Coconut Mochi Mousse Kid’s Corner

Banh kem dita mochi Quay moén an cho tré em

Mandarin Milk Chocolate Mousse

Banh sé c6 la stla nhan quyt . .
Fried chicken tenders
Spider Raspberry Mousse Cake Uc ga chién gion

Banh mousse mam x6i hinh nhén .
French fries

Cherry Panna Cotta Khoai tay chién

Thach kem s(a anh dao .
Meat lover pizza

Black Sesame Sweet Soup Pizza thit ngudi, xuc xich

Ché mé den
Cheesy bread

Banh mi nudng phé mai

Xin vui 1dng 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



