NOVOTEL

DANANG PREMIER HAN RIVER

FHEF'S f?fCOMMENDATION N 0 V O T E L

Saturday/ Thda 7 110/01/2026
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/ Ngudi 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 gobm nua con tém hum va mét phan nudc ngot hodc bia

Up to 30% off for Accor Plus member
Gidm 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 khdch luu trd, khdch dia phuong Hué
va Ba Nang




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

Twister Show Performance at the Buffet

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

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

Half of Thai Style Grilled Lobster
NUa con tdom nudng kiéu Thai

Nha Trang Fresh Oysters
Hau tusi Nha Trang

Snow Crab Legs, Tiger Prawns, New Zealand Mussels,
Sea Snails ] )
Chan cua tuyét, tdm su, vem NZ, 6¢ xoan

Accompaniments

Tartar sauce, shallot vinegar, citrus soy sauce,
wasabi, lime salt & pepper, Tabasco

So6t tartar, hanh tim ngam giam, xi dau chanh, mu tat,
mudi tiéu chanh, Tabasco



Appetizers & Salads

Mon khai vi
Betel Leaf Wraps Thai Scallop Salad with Basil
A bite of fresh herbs, peanuts, dried shrimp, and Goi so diép tron rau hung qué chua cay

sweet palm syrup wrapped in betel leaves
Miéng |4 trau cudén thdo moc, dau phong, tdbm kho va
mat thot not

Pomelo Salad with Fresh Shrimp
Goi bugi tron tom

Thai Duck Breast Salad

Fried Dried Shrimp Wrapped in Betel Leaves S0 e il e Thet

Tom kho cudn 14 16t

Fried Shrimp with Tamarind Sauce Thai Flavors in Action | Hudng vi Thai dac trung

TOM chién sét me Som Tam Seafood

Chicken Satay Goi du du hai san kiéu Thai

Crilled marinated chicken skewers served with creamy Shrimp Ceviche
peanut sauce Goitdm
Ga xién nudng s6t dau phong .
Clam Ceviche
Thai Jellyfish Salad Goi nghéu
Goi sUa tron xot Thai
Assorted lettuce, green beans, cucumber, cherry

Thai-Style Beef Shank Salad tomatoes, okra, baby corn, banana blossom, mixed
With onion, cucumber, and spicy dressing herbs
Goi bo kiéu Thai Xa ladch céac loai, ddu cove, dua leo, ca chua bi, dau bap,

Thai-Style Pig Ear & Seaweed Salad SEIR e, [9£]p EILe B Ereln

Goi tai heo tron rong sun kiéu Thai

Chicken Larb Salad
Goi ga bam kiéu Thai

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 N






Carving Station
Quay mdn nudng

Crispy Pork Belly with Thai Spices
Ba chi heo quay gion

Thai-Style Whole Grilled Chicken
Ga nudng nguyén con kiéu Thai

Marinated Thai Pork Spareribs
Sudn heo nudng kiéu Thai

Side Dishes

Baked baby potatoes, roasted baby corn, grilled okra,
baked sweet potatoes

Khoai tdy nhd nudng, bap non nudng, dau bap nudng,
khoai lang nudng

Under Heating Lamp
Quay mon an dugi dén néng

Fried Chicken Wings (Larb Style)
Canh ga chién tam gia vi

Tod Mun Pla
Cha ca kiéu Thai

Seafood Spring Rolls
Cha gio ré hai san

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

Sashimi & Sushi Maki Counter
Quay Sashimi & Cam cudn

Sashimi: Salmon, Tuna, Octopus, Herring Roe
Ca hdi, cd ngu, bach tudc, ca trich ép tring

Nigiri: Crab Stick, Shrimp, Unagi
Com nam thanh cua, tdm, lusn

Sushi Rolls: Spicy Tuna, California Roll, Maki
Cdm cudn cac loai

Condiments: Soy sauce, wasabi, pickled ginger, lime,
shiso leaves
Do an kem: xi dau, mu tat, ging ngam, chanh, I3 tia to6

Thai Street Food
Quay am thuc dusng pho Thai

Sticky Rice & Grilled Meat Station
Quay x06i & thit nudng

Thai-Style Meat Skewers with Steamed Sticky Rice
Thit xién kiéu Thai — xdi hap






Main in Chafing Dishes
Mon chinh

Pad Thai with Shrimp

Stir-fried rice noodles with shrimp, peanuts, and
tamarind sauce

HU ti€u xao tdm kiéu Thai

Panang Beef Curry

Rich coconut curry with tender beef and kaffir lime
leaves

Ca ri bo kiéu Thai

Pineapple Fried Rice

Thai-style fried rice with pineapple, cashew nuts, and
raisins

Cam chién trai thém

Crispy Fried Red Tilapia with Chili Sauce
Ca diéu hong chién gion xot 6t

Green Curry Chicken
Chicken, eggplant, and sweet basil in green curry
Ca riga xanh kiéu Thai

Jasmine Rice
Caom trang

Noodle Station | Quay bun

Thai Spicy Seafood Noodle Soup
BUn hai san chua cay kiéu Thai

Soups
Sup

Leng Saeb
SUp sudn cay kiéu Thai

Clam Congee
Chao nghéu

Tom Yum Goong
Sup tdm chua cay kiéu Thai

Thai Street Food
Quay am thuc dudng pho Thai

Stir-Fried Tiger Prawns with Garlic Butter
T6m suU xao ba toi

Mixed Seafood with Spicy Chili Sauce

Hai san sot 6t

Babylon Snails with Black Pepper Sauce
Oc hugng x&t tiéu den

Slipper Lobster with Tamarind Sauce
Tom M ni x6t me

Thai-Style Steamed Green Mussels

Vem xanh hap kiéu Thai

Steamed Baby Squid with Betel Leaves
Muc trdng hap 13 |16t

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



Chicken Wings with Chili Sauce
Canh ga nudng xot cay

Herb-Marinated Grilled Squid Skewers
Muc nudng udp thdo moc

Grilled River Prawns with Salt & Chili
TomM cang xanh nudng muoi &t
Grilled Fish in Banana Leaf

Ca nudng la chudi

Grilled Assorted Clams with Spring Onion & Corn
SO cac loai nudng M3 hanh

Grilled Scallops with Spring Onion Oil & Peanuts
SO diép nudng md& hanh dau phdong

Pork Belly with Satay Sauce
Ba chi nudng sot sa té

Grilled Oysters with Cheese Sauce
Hau nudng phoé mai

Grilled Angus Beef with Black Pepper Sauce
Bo Angus nudng xot tiéu den

Crispy Fried Chicken Tenders
Uc ga chién gion

French Fries

Khoai tay chién

Meat Lover Pizza
Pizza thit ngudi & xuc xich

Cheesy Bread
Banh mi nudng phd mai

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

Mon trang miéng

Banana in Butterfly Pea Coconut Cream
Creamy banana in coconut milk with butterfly pea color
Chuobi hap nudc cot dua tim tU hoa dau biéc

Young Coconut Jelly
Refreshing coconut jelly served chilled
Thach dua non mat lanh

Thai Durian Syrup Sweet Soup
Che Thai sau riéng

Steamed Coconut Pandan Cake
Banh da Ign hap

Banana in Coconut with Tapioca (Gluai Buad Chee)
Che chubi bot bang nudc cot dua

Black Sticky Rice Coconut Pudding (Khao Niew Piak)
Ché nép cam nudc cot dua

Durian Cassava Cake
Banh san sau riéng nudng

Mango in Coconut Milk (Mango Milk Syrup)
Ché xoai vai sta

Sweet Sesame Rolled Pancake
Banh cudon me 1a dda nudc cot dua

Honeycomb Cake
Banh bo nudng

Luk Chup - Mini Mung Bean Fruits
Banh dau xanh trai cay

Fresh Fruit Coconut Jelly
Banh déo trai cay tugi

Sliced Fresh Fruit
Trai cay tuai cat san

Mango Ice Cream
Kem xoai

Coconut Ice Cream
Kem dUa

Live Station | Quay ché bién truc tiép

Mango Sticky Rice

Sweet mango with coconut sticky rice

XOi xoai

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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