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BUFFET MUNG NAM MGl ,
LUNAR NEW YEAR DINNER BUFFET Mua Lan Su Réng - Ban nhac

Lion Dance - Live Music
N
5 777/ 4
M -~ Elite Package Premium Package

£ 3 1.180.000 VND net
/ khach / guest

880.000 VND net 550.000 VND net
/ khach / guest / tré em 6-12 tudi

450.000 VND net /6-12 years old child
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- /tré em 6-12 tudi e e
Thu 7/ Saturday, 21.02.2026 /612 years old child rogh mé a8 g cho m kndch
6 PM -9.30 PM | The Square including a half a grilled lobster & a |
& = drink per guest |

| VA

N
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0 =
OFF
[ cho khach luu tra tai Novotel

Danang / for in-house guests

cho khach dia phucng Da Nang,
l Hué / for Danang, Hue's residents

+ cho Héi vién /for members of

NOVOTEL

DANANG PREMIER HAN RIVER

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 Idn
VND 550.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi

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

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

Giam dén 20% cho Héi vién Accor Eplorer, khdch Iuu trd,
khach dia phuong Hué va ba Nang



Live Band Performance

Thudng thuc am nhac séng day séi dong

Lion Dance Performance

Mua Lan khai Xuan

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 Grilled Lobster with Chesse
NUa con tom hum sét phd mai

Nha Trang Fresh Oyster
Hau tudsi Nha Trang

Boiled Snow Crab Legs, NZ Green Mussels, Tiger Prawns,
Whelks
Chan cua tuyét, vem xanh New Zealand, tdm su, 6¢ xoan

Condiments: Tartar Sauce, Shallot Vinegar, Citrus Soy
Sauce, Wasabi Soy Sauce, Lime Salt Pepper, Tabasco,
Ginger Fish Sauce, Green Chili Sauce

Do an kem: Xot Tartar, hanh tim ngam giam, xi dau, mu tat,
chanh mudi tiéu, xot 8t Tabasco, nuéc mam gung, xot &t
xanh
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APPETIZERS & SALADS
MON KHAI VI

Rolled Chicken Mousse with Vegetables, Plum Sauce
Ga cudn rau cu sét xi muodi

Fried Shrimp Rolls with Seaweed
Cha tdm cudn rong bién

Beef Tendon Salad

Goigan bo

Vietnamese Chicken Salad

Goi ga bap cai

Pomelo and Dried Shrimp Salad

Goi budi tom kho

Coconut Core Salad with Tofu

Gdi cu hd dua dau khuodn

Organic Salad with Smoked Duck Breast
Xa lach hQu cd trén Uc vit xéng khoi

Fish Mint and Beef Shank Salad

Goi bap bo tron diép cé

Vietnamese Fish Ceviche with Roasted Rice
Goi ca tron thinh

Nam O Sardine Ceviche
Gadi ca trich Nam O

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

CHESSE & COLD CUTS STATION
QUAY PHO MAI VA THIT NGUOI

Emmental, Bleu D'auvergne, Goat Cheese, Comté
Cheese, Camembert, Cheddar Cheese, Gouda
Cheese

Pho mai cac loai

Pork loaf, beef loaf, fermented pork roll, pork head
terrine, green chili pork roll, Viethamese cured pork
in fish sauce, Viethamese cured beef shank in fish
sauce

Cha lua, cha bo, nem chua, gid thu, cha lua &t xiém
xanh, thit heo ngdm mam, bap bd ngdm mam

Condiments: Pickled scallions, green mango, young
ambarella, olives, pickled vegetables

Do an kem: Cu kiéu, xoai non chua, céc non chua, 6 liu,
dua mudi

TRADITIONAL SAVORY RICE CAKES
BANH TRUYEN THONG NGAY TET

Vietnamese Traditional Sticky Rice Cakes

Banh Chung, Banh Tét






LOCAL SEAFOOD STATION
QUAY HAI SAN BIA PHUONG

Steamed Squid with Ginger
Muc trdng hap gung

River Prawn with Spicy Garlic Butter
Tom cang xanh xao sot ét ba toi

Crab with Pepper Sauce
Cua thit sot tiéu

Sea Crab with Tamarind Sauce
Ghe bién s6t me

Stir Fried Local Mussels with Chilli and Lemongrass
Sauce
Vem xanh xao sa &t

Steamed Ark Shell with Sweet & Sour Sauce
So 16ng s6t chua ngot

SOUP & NOODLES
QUAY SUP & MY

LIVE SASHIMI & SUSHI MAKI COUNTER
QUAY SASHIMI & COM CUON KIEU NHAT

Assorted Sushi Rolls: Ebi Maki, California Roll, Tuna
Maki
Com cudn cac loai

Assorted Sashimi: Salmon, Tuna, Nishin, Hamachi
Céa hoi, cd ngu, ca trich ép tring, ca cam Nhat Ban

CARVING STATION
QUAY THIT QUAY VA NUGNG

Scallop and Shiitake Mushroom Soup
SUp so diép nam déng co

Clam Rice Porridge
Chao nghéu

Hue Beef Noodle Soup

Bdn bd Hué Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Lang Son Roasted Duck
Vit quay Lang San

Honey Roasted Chicken
Ga nudng mat ong

Rolled Pork Belly with Mac Mat Leaves
Ba chicudén 1a mac mat

Grilled Tomahawk Steak with Herbs
Sudn bo Tomahawk nudng thao moc

Please highlight any specific food allergy and intolerance to your server
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MAIN IN CHAFING DISHES
MON CHINH

BBQ COUNTER
QUAY BO NUGNG

Stewed Pork Tail with Lotus Root and Seeds
DPudi heo ham cu sen, hat sen

Wok-fried Prawns with Salt
Tom dat rang mudi

Steamed Grouper with Vermicelli
Ca mu hap mién
Sautéed Baby Corn with Shiitake Mushroom

B3p non xao nam huaong

Salted Fish Fried Rice
Com chién ca man

Vegetable Spring Rolls
Cha gio chay
Taro-wrapped Shrimp
TomM cudn khoai mén

Crispy Sesame Chicken Wings
Canh ga chién me

Assorted Dim Sum: Pork Mandu, Har Gow, Shumai, Pork Bun

Banh xép thit heo, ha cdo, xiu mai, banh bao

Beef Short Ribs with Five-Spice Sauce
Dé sudn bd Uc nudng sét ngl vi

Pork Belly with Chili Sauce

Ba chi nudng sét &t

Chicken Wing Satay
Canh ga nudng sa té

Grilled Squid Satay
Muc nudng sa té

Grilled Tiger Prawns with Chili Salt
TomM sU nudng Muodi &t

Assorted Grilled Fish
Ca chim, ca ba trau, cd ngan, ca thu Nhat

Assorted Clams
Nghéu, so cac loai: sd bung, so 16ng, sO méo

Grilled Vegetables
Rau cu nudng cac loai

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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DESSERT COUNTER
QUAY TRANG MIENG

Mung Bean Sweet Soup
Ché dau xanh

Glutinous Rice Ball Sweet Soup
Che tréi nudc

Lotus Seed & Lychee Sweet Soup
Cheé hat sen trai vai

Tropical Fruit Jelly
Ché khuc bach

Pineapple Cake
Banh tham nudng

Sticky Rice Cake with Mung Bean
Banh day dau xanh

Vietnamese Black Glutinous Rice Cake
Banh it I3 gai

Violet Yam Mousse
Banh khoai tim

Sponge Cake
Banh béng lan

Coconut Jelly
BPoéng sucng dua

Sliced Tropical Fresh Fruit
Trai cay tusi nhiét ddi cat Iat

Caramelized Cassava Cake
Banh khoai mi dudng chay
Ice Cream Station | Quay kem

Vanilla Ice Cream
Kem vani

Chocolate Ice Cream
Kem s6 co la

KID’S CORNER 7
QUAY MON AN CHO TRE EM

Deep-fried Chicken Fingers
Uc ga chién gion

French Fries
Khoai tay chién

Seafood Pizza
Pizza hadi 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
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