NEW YEAR!$ EVE BUFFET DINNER & COUNTDOWN

PARTY

NOVOTEL

DANANG PREMIER HAN RIVER

Standard Package
VND 1.580.000 Net/ Adult/ Ngudi Idn

Including free-flow juice, soft drinks/
Bao gom uéng khéng gidi han nudc trdi cdy, nudc ngot

Premium Package
VND 1.880.000 Net/ Adult/ Ngudi I6n

Including free-flow sparkling wine, wines, beers/
Bao gom ubéng khéng gidi han rudu vang no, rucu vang, bia

VND 790,000 Net/6-12 years old child/ Tré em tu 6-12 tudi
Buffet and Countdown Package
VND 2,250,000 Net/ Adult/ Ngudi Ién

Including free-flow sparkling wine, wines, beers/
Bao gom uéng khéng gidi han rucu vang né, rugu vang, bia

VND 890,000 Net /6-12 years old child/ Tré em t& 6-12 tudi
ADD ON Free-Flow Champagne
VND 1,100,000 Net/ Pax

Up to 20% off for Accor Plus member
Gidm dén 20% cho hoi vién Accor Plus

Up to 20% off for Novotel Danang's Residents
Giam dén 20% cho khdch luu trd tai khdch san

Up to 20% off for Early Bird until 24 December 2025
Gidm gid 20% cho ddt ban trudc ngady 24/12/2025

Full payment in advance is required to secure the reservation



o EEATU RED ACTIVITIES
., e CAC HoAT DONo THU vr;

‘ ++ Live Band Pertormance : .
4 :Ban nhac song bleu dlen SOI dong

Il Lucky Draw Amazmg Prlzes Awalt'

. Ist Prize: 1'Night ‘Stay in an Executive Room w1th Cdas
“.. Breakfast for 2 people at:-Novotel Danang - & s
-+ 2nd Prize:1"Voucher Saturday Buffet for2. people at el ot

. .- Square restaurant, Novotel Danang !
S 3rd Pnze Relaxmg Body Massage at Novotel Danang

j_Boc tham may man - Nh}eu phan gua hap dan
- Gidi nhat: 1.dém ngh| tai Phong Executive keém bla sang
-1 ~.sang trongcho 2'hgudi tai'khach San Novotel Ha Nang ~

~ . Giai nhi: Phi€u Buffet Thi&t Bay cho 2 ngusi ta| nha hang

The Square, khach:-San Novotel Ba Nang
Giai ba: Liéu trinh massage: co thé thu glan ta| spa khach

; San Novotel SERNEI

VEY gic Show Stunmn IIIuswns :
B'eu d|en 3o thuat - Man.nhan va day bat ngo

3 ’% Professmnal Photographer
[

€p. anh gia chuyén nghiép ILIu glu khoanh khac dep ;

M Fire Dance Performance
al

n'mdua lda: cuc ky an tuong

Spec;tacular Fireworks Show_ '
Trlnh oI|en phao. hoa ruc rd3 don nam mol ,

% -

.

9'..' [CAC MON HAP DAN

'Beef Tournedos Rossmllpax ..... Sl ar RN =
i Mot phan than bo ap chao kem gan ngong sot tleu sot bong

_FEATURED DISH ES e

------

Rotlsserle Porchetta - ‘~ SRR S L
Ba chlcuon quay kleuY iy '.'__ P Gt e

'. . Roaste,d Lamb Leg W|th AS|an Black Pepper Sauce ', )
; E)ul cUu nUdng sot tleu den SRR ; :

Grilled Garlic Butter Plcanha s ¥ ;
‘Th|t dau mong bo nddng bo t0| SOLRA it S

o Slow Roasted Herb Cmsted Rlbeye
Than ngoai bo dut lova rau thdm

! Whole Roasted Turkey

Ga tay nUdng

Sauces: Black Pepper, TOnnato, Whole Cream Mustard

‘Chimichurri, Passion Fruit, Plum
_ Séttiéu den, S6tca ngy, Sot kem mu tat hat Sot rau thOm Sot
- chanh day; S6t man

" Side Dishes: Potato wedges, Balsamlc roasted baby carrot

Sauteed Asparagus, Brussels Sprouts
Khoai tay mui cau, Ca rét Nho nudng gtam den Mang tay xao
Bap cal Brussel ;

X/n vui long 1uu y nharn v1en phuc vu vé cdc VelgRels d/ Ung thuc phdrm cua quy khoch

Please h/ghl/ght any specific food ollergy and /nto/eronce toyour. server ‘ 5



APPETIZERS & SALADS
MON KHAI V|

Garlic Prawn & Pineapple Bites
TOmM sU kem tham

Seared Tuna & Guacamole
Ca ngUu ap chao va sot bg

Strawberry Gazpacho with Yogurt and Mint
Sup dau lanh keém sa chua va |a bac ha

Ocean Tuna Nicoise Salad
Salad kiéu Nicoise v3i cd ngu ép chao

Tomato Salad with Mortadella and Ricotta
Salad ca chua va thit ngudi kem phd mai Ricotta

Orange & Fennel Salad with Prawn, Orange Dressing
Salad cam trén cu thi 1a véi tdm, sét cam

Roasted Pumpkin Salad with Couscous and
Shredded Chicken
Salad bi dé nudng tron couscous va thit ga xé

Roasted Peach & Strawberry Spinach Salad

Salad dao, dau tay va rau chan vit kém dui heo mudi
kiéu Y

Quinoa Salad with Diced Vegetables and Scallop
Salad hat diém mach trén rau cu hat lyu va so diép

Xin vui lobng luu y nhdn vién phuc vu vé cdc van dé di ing thuc pham cua quy khdch

Please highlight any specific food allergy and intolerance to your server

Assorted Garden Greens — Make Your Own Salad
Lolo rosa, Radicchio, Frisée lettuce, Romaine, Iceberg,
Oak leaf, Arugula, Mesclun

Xa lach 16 16, xa lach tim, Frisée, Romaine, xa lach gion,
I3 s6i gion, rau roc két

Toppings: Bean, cucumber, baby tomato, celery
stick, carrot stick, broccoli, corn, beetroot, shallot,
capsicum

Pau cove, dua leo, ca chua bi, can tay, dau bap, bap
non, cu dén, trai oliu, nu bach hoa, hanh tim, 8t chuéng

Dressings & Sauces: Thousand Island, Balsamic
Dressing, Honey Mustard, Caesar, Mayonnaise,
Ketchup, Chili Sauce, Coriander Fish Sauce

So6t Van Dao, Sot dau giam den, S6t mu tat, St Caesar,
Mayonnaise, Tugng ca, Tuong ét, Madm ngo

Pickles: Gherkin, Black Olives, Caper, Shallot, Kimchi,
Cucumber Kimchi, Lotus Root Kimchi, Baby
Eggplant

Dua chudt mudi, 6 liu den, nu bach hoa, hanh tim,
Kimchi, Kimchi dua leo, Kimchi cu sen, Ca tim mini






FRESH SEAFOOD ON ICE
QUAY HAI SAN TREN DA

SASHIMI, MAKI & NIGIRI
QUAY SASHIMI| & COM CUON

Prawn, Snow Crab Legs, NZ Mussel, Nha Trang
Oyster, Langoustine

Tom sU, Chan cua tuyét, Vem NZ, Hau Nha Trang, Tom
cang bién Bac

Condiments: Shallot cider vinegar, Cocktail sauce,
Tartar sauce, Wasabi, Soy sauce, Pickled ginger,
Tabasco

Hanh tim, giam tdo, sét cocktail, sot tartar, wasabi,
nudc tudng, gung ngam, Tabasco

SMOKED & CURED FISH
CA HUN KHOI & CA MUOI

Nigiri: Prawn, Salmon, Tuna, Tamago
Maki Sushi: Tuna, California, Prawn & Avocado

Sashimi: Tuna, Salmon, Octopus, Hokigai, Kampachi
Ca ngu, Ca hoi, Bach tudc, So do, Ca cam Nhat

Condiments: Wasabi, Soy Sauce, Pickled Ginger
Wasabi, nudc tugng, ging ngam

CHARCUTERIE & CHEESE CORNER
QUAY THIT NGUOI & PHO MAI

Gravlax Beetroot Salmon
Ca hodi mudi Gravlax ci dén

Sturgeon Gravlax
Ca tam mudi Gravlax

Condiments: Chopped Shallot, Chive, Sour Cream &
Capers
Hanh tim, He, Kem chua & Nu Bach Hoa

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

Danish Salami, White Ham, Rosette Sausage,
Chorizo, Serrano Ham, Pastrami, Smoked Duck,
Rabbit Terrine

XUc xich Pan Mach, Giam bdng trang, Xuc xich
Rosette, Xuc xich Chorizo, Giam béng Serrano, Thit bo
hun khéi Pastrami, Vit hun khoi, Paté tho

Emmental, Bleu d’Auvergne, Goat Cheese, Comté, Brie,
Camembert, Raclette

Condiments: Golden Raisin, Crackers, Dried Apricot,
Strawberry Jam, Pickles
Nho vang, banh quy, ms kho, mat dau, dua mudi y

N



SELECTION OF ARTISANAL BREAD DIMSUM COUNTER

QUAY BANH M QUAY DIMSUM
Focaccia (Tomato | Olive | Herbs) Har Gow
Banh mi Focaccia Ha cao tom
Ciabatta Bread Phoenix Claws
Banh mi Ciabatta Chan ga hap tau xi
Rye Bread Siu Mai
Banh mi mam lda mach Xiu mai tom thit
Grissini Stick Pork Pau
Banh mi que Banh bao nhan thit
Sourdough , LIVE PASTA COUNTER
Banh mi men tu nhién . o
Butter & Virgin Olive Oil QUAY MY'Y
Bd & Dau 6 liu
SOUP Selection of Homemade Pasta: Spaghetti, Fettuccini,
. Rigatoni, Squid Ink-Infused
SUP

Sauces: Smoked Sausage Cajun Alfredo, Seafood

Tomato Sauce, Bolognese Sauce

. Sot: Kem xuc xich x6ng khoi, S6t ca chua hai san, Sét
Crab Bisque Soup e B
Sup bisque thit cua

Bone Marrow Flambé

With onion jam, Chimichurri, Garlic Butter Breads

Tay 6ng bo doét rugu, kem mut hanh, sét rau mui va

banh mi bg toi /

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

Hungarian Beef & Potato Soup
SuUp thit bo va khoai tay kieu Hungary

Please highlight any specific food allergy and intolerance to your server






SEAFOOD STATION HOT STATION

QUAY HAI SAN QUAY MON NONG
Steamed Squid with Ginger Chicken Cacciatore
Muc tring hap gung G4 ham sét ca chua kiéu Y
Steamed Crab with Coconut Juice Stew Pork Ribs with Chinese Herbals
Cua hap nudc dua Sudn heo ham thudc Bac
Stir-Fried Clam with Tamarind Sauce Slow Cook Lamb with Apricot Tagine
Nghéu sét me Thit ctiu ham qua ma kiéu Maroc
River Prawn with Chili Butter Sauce Gambas Al Ajillo
Tom cang xanh sét bao cay Tom xao toi 8t kieu Tay Ban Nha
Sauteed Whelk with Garlic Butter Stir-Fried Udon with Beef
Oc x0an sét bo tdi Mi udon xao thit bo
Spotted Babylon Snail with Chili Sauce UNDER HEATING LAMP

Oc huong s6t 8t P ; . .
MON AN DUOCI BEN NONG

STREET FOOD COUNTER
MON AN DUGNG PHO Pate Chaud

Banh pa-té-sé

Vegetable Samosa

Hue Beef Noodle Soup Banh s
anh samosa rau cu

BuUn bo Hué
Pork Gyoza
Xép thit heo
Fried Chicken Wing
Canh ga chién
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



BBQ COUNTER

QUAY MON NUGNG BBQ

Sea Urchin
Cau gai nuéng ma hanh

Chicken Wing
Canh ga nudng

Squid with Herb Olive Oil

Grilled Corn on the Cob
Bap tugi nudng

Grilled Sweet Potato
Khoai lang nudng

Grilled Vegetables

Muc nudng udp dau thao moc Rau cl nudng

Honey Pork Rib KID’S CORNER

Sudn heo nudng sét mat ong R ) ) i
Gochujang Pork Belly QUAY MON AN TRE EM

Ba chi udp tuang &t Han Quoc

US Beef Steak Shlcf(erf\ftenc!ers
Thit bo MY udp dau toi C ga chien Xu
Chili Salt Prawn French Fries

Tom st nUSng Musi ét Khoai tay chién

R
Japanese-Style Mackerel LS KRS P Es

Ca thu Nhat nuéng moi Pizza thit ngudi cac loai

Local Fish Wrapped in Banana Leaf
Ca nudng la chudi

Assorted Clams with Scallion Oil
So cac loai nudng M3 hanh

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






DESSERTS
QUAY TRANG MIENG

Macaron
Banh hanh nhan nudng

Pink Guava Chocolate Mousse Cake
Banh mém sb co la 6i hong

Sakura Bloom Mousse

Banh mém hoa anh dao

Blueberry Mousse Cake
Banh mém qua viét quat

Pecan Dark Chocolate Salt Mousse Cake
Banh mém ho dao sé ¢d la mudi

Raspberry Dark Chocolate Mousse Cake
Banh s6 c6 la va qua mam xoi
Mille-Feuille Napoleon

Banh kem ngan I8p

Cheesecake Tart
Banh tart phd mai

Cherry Vanilla Dark Chocolate Mousse
Banh s6 c6 la den va qua cherry

Strawberry Champagne Cheesecake Trifles

Banh phd mai dau tay sam panh

Black & White Parfaits
Banh s6 co la va kem

Raspberry Shortcake Cups
Banh nho trong ly qud mam xai

King Cake
Banh vua

Hot Chocolate Fountain
Thap s6 cb la ndng

Cubed Fruit & Marshmallows
Trai cay cat khai va keo déo

Chocolate Fondant with Mixed Berries
Banh sb co la tan chady véi qua mong dé

Mango Ice Cream
Kem xoai

Coconut Ice Cream
Kem dua

Sliced Tropical Fresh Fruit
Quay trai cay tuci

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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