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13t July
INTERNATIONAL FIRE WORK BBQ BUFFET MENU

Y5 Grilled Lobster
T6mM hum nudng moi khach Y2 con

Appetizer
Grilled goat cheese wrapped eggplant

Ph6 mai dé nudng cudn ca tim, sot pesto va balsamic
Truffle egg mousse topped salmon roe
SUp trdng vi nam truffle an kem trdng ca hoi
Scallop ceviche

SO diép tai chanh
Whole Parma ham sliced
DUui heo mudi vung Parma dung kem banh mi que va xét giam
Smoked salmon rose on toast
Canape ca hoi muodi

Salad
Ocean tuna Nicoise Salad
Sa lat kiéu Nicoise v3&i ca ngu dai duong
Broccoli salad with smoked salmon, dill yogurt dressing
Sa lat bong cai xanh tron ca hoi hun khoi, xét stta chua thi la

Assorted garden green

Romaine, iceberg, lollo rossa, frisée, Radicchio, Micro cabbage, crab lettuce

Broccoli, beetroot, cucumber, carrot, baby tomato, okra, corn, celery stick
Xa lach, rau cu, rau thom céac loai
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Selection of sauce to include

Thousand island, honey mustard, Italian, vinaigrette, Aioli, blue cheese,
Caesar, country dressing, lemongrass soy dressing,
passion fruit and orange dressing, ketchup, mayonnaise, chili sauce,
Dijon mustard, horseradish, BBQ, peanut butter
Xot ngan ddo, mu tat mat ong, dau giam Phap, x6t mayo tdi nghg,
x6t mayo phd mai xanh, Caesar, xot dong qué, xoi xi dau sa, xt chanh day cam

S6t cham: tuang ca, tusng &t, mayo, mu tat vang, cu cai ngua, BBQ, ba dau phdng

Cold cuts
Salami Milano, Rosette sausage, Pistachio Mortadella, Chorizo, Camembert
sausage, pastrami, Prosciutto ham, Vietnamese pork loaf, fermented pork
Smoked salmon, duck liver pate, pork char siu
Thit ngudi cac loai

Fresh and boiled seafood on ice:

Nha Trang oyster, prawn
Hau Nha Trang, tdm

Sushi and Sashimi
Sashimi: Tuna, salmon and octopus
Sashimi cd ngu, ca hoi, bach tudc
French snail, prawn, flower crab, spiny lobster
Oc Phap, tdm, ghe, tdm hum Gt
Tartar sauce, shallot vinegar, citrus soy sauce, wasabi soy sauce, lime salt
pepper, tabasco, ginger fish sauce, green chili sauce
Xot tartar, hanh tim ngam giam, xi dau mu tat, chanh mudi tiéu, x6t &t tabasco,
nudc Mam gung, xot &t xanh

Soup
Porcini mushroom cream soup
Sup kem vi ndm Porcini

Assorted bread rolls and butter
Banh mi, bd cac loai

Main in chaffing dishes

Glazed grouper in Kikkoman sauce
Ca mu phi lé x&t xi dau Nhat
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Chicken cordon bleu, blue cheese sauce
Uc ga nhai thit ngudi phd mai chién xu, x8t phé mai xanh
Potato gratin
Khoai tay dut 1o
Stir fried Udon noodle with Angus beef
Mi Udon xao thit bo Angus

Kimchi fried rice with prawn
Com chién Kimchi v3i tdm

Carving Station
Roasted lamb leg, honey ham
Dui clu nudng, thit ngudi mat ong
Cream mustard sauce, mushroom sauce, red wine sauce, lime salt pepper
X6t kem mu tat, x6t nam, x6t rugu vang do, chanh mudi tiéu

BBQ counter

Australian beef striploin with thyme leaf
Than bo Uc nudng 14 xa husng
Australian lamb skewer
Thit clu nudng xién
Hokkaido scallop
So diép Nhat
Pork rib marinate with BBQ sauce
Sudn heo nudng BBQ
Squid skewer with herb olive oil
Muc nudng udp dau thdao mbc
Prawn with garlic butter
T6mM sU nudng ba toi
Tuna steak
Ca ngu dai duadng
Baby octopus with chili sauce
Bach tudc udp sot 6t
Cockles topped scallion oil
So6 dudng nudng phu rau thom
Giant clam topped garlic butter
SO bung nudng ba toi
Corn on the cob
B3p nudng nguyén trai
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Dessert

Black forest
Banh s6 cb la rung den
Fruit cream cake
Banh bong lan trai cay tuaci
Mix berry cheese cake
Banh phé mai nudng va trai cdy mong
Fruit tart
Banh quy gion trai cay
Tiramisu
Banh phé mai kiéu Y
Assorted Macaroon
Banh hanh nhan nudng kiéu Phap
Cream caramel gato
Banh kem flan
Mango pudding
Kem mém chung xoai
Khuc Bach sweet soup
Che khuc bach
Longan with lotus seed sweet soup
Che hat sen long nhan
SHOW COOKING

Nitro ice cream
Kem Nito
ICE CREAM
Strawberry ice cream
Kem dau tay
Chocolate ice cream
Kem s6 cb la

Sliced tropical fresh fruit
Quay trai cay tuci
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DANANG PREMIER HAN RIVER

13t July
INTERNATIONAL FIRE WORK BBQ BUFFET MENU

Y5 Grilled Lobster
T6mM hum nudng moi khach Y2 con

Appetizer
Grilled goat cheese wrapped eggplant

Phé mai dé nudng cudn ca tim, sot pesto va balsamic
Truffle egg mousse topped salmon roe
SUp trdng vi nam truffle an kem trdng ca hoi
Scallop ceviche

SO diép tai chanh
Whole Parma ham sliced
DUui heo mudi vung Parma dung kem banh mi que va xét giam
Foie gras mousse
Mousse gan ngong an kém banh mi

Salad
Ocean tuna Nicoise Salad
Sa lat kiéu Nicoise v3&i ca ngu dai duong
Broccoli salad with smoked salmon, dill yogurt dressing
Sa lat bong cai xanh tron ca hoi hun khoi, xét stta chua thi la

Assorted garden green

Romaine, iceberg, lollo rossa, frisée, Radicchio, Micro cabbage, crab lettuce

Broccoli, beetroot, cucumber, carrot, baby tomato, okra, corn, celery stick
Xa lach, rau cu, rau thom céac loai
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Selection of sauce to include

Thousand island, honey mustard, Italian, vinaigrette, Aioli, blue cheese,
Caesar, country dressing, lemongrass soy dressing,
passion fruit and orange dressing, ketchup, mayonnaise, chili sauce,
Dijon mustard, horseradish, BBQ, peanut butter
Xot ngan ddo, mu tat mat ong, dau giam Phap, x6t mayo tdi nghg,
x6t mayo phd mai xanh, Caesar, xot dong qué, xoi xi dau sa, xt chanh day cam

S6t cham: tuang ca, tusng &t, mayo, mu tat vang, cu cai ngua, BBQ, ba dau phdng

Cold cuts
Salami Milano, Rosette sausage, Pistachio Mortadella, Chorizo, Camembert
sausage, pastrami, Prosciutto ham, Vietnamese pork loaf, fermented pork
Smoked salmon, duck liver pate, pork char siu
Thit ngudi cac loai

Fresh and boiled seafood on ice:

Nha Trang oyster, prawn
Hau Nha Trang, tdm

Sushi and Sashimi
Sashimi: Tuna, salmon and octopus
Sashimi cd ngu, ca hoi, bach tudc
French snail, prawn, flower crab, spiny lobster
Oc Phap, tdm, ghe, tdm hum Gt
Tartar sauce, shallot vinegar, citrus soy sauce, wasabi soy sauce, lime salt
pepper, tabasco, ginger fish sauce, green chili sauce
Xot tartar, hanh tim ngam giam, xi dau mu tat, chanh mudi tiéu, x6t &t tabasco,
nudc Mam gung, xot &t xanh

Soup
Porcini mushroom cream soup
Sup kem vi ndm Porcini
Assorted bread rolls and butter
Banh mi, bd cac loai
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Main in chaffing dishes

Glazed grouper in Kikkoman sauce

Ca mu phi lé x6t xi dau Nhat

Chicken cordon bleu, blue cheese sauce
Uc ga nhéi thit ngudi phd mai chién xu, x6t phd mai xanh
Potato gratin
Khoai tay dut 10

Stir fried Udon noodle with Angus beef

Mi Udon xao thit bo Angus

Scallop fried rice
Cam chién coi so diép

Carving Station
Honey ham
, thit ngudi mat ong
Cream mustard sauce, mushroom sauce, red wine sauce, lime salt pepper
X6t kem mu tat, x6t nam, xot rugu vang do, chanh mudi tiéu

BBQ counter

Australian beef striploin with thyme leaf
Than bo Uc nudng 14 xa husng
Australian lamb skewer
Thit clu nudng xién
Hokkaido scallop
So diép Nhat
Pork rib marinate with BBQ sauce
Sudn heo nudng BBQ
Squid skewer with herb olive oil
Muc nudng udp dau thdo mboc
Prawn with garlic butter
TOmM sU nudng ba toi

and tuna steak
va ca ngu dai dudng
Baby octopus with chili sauce
Bach tudc udp sot 6t
Cockles topped scallion oil
SO duong nudng phu rau tham
Giant clam topped garlic butter
SO bung nudng ba toi
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DANANG PREMIER HAN RIVER

Dessert

Chocolate bownie
Banh sé cd la nudng
Pecan dark chocolate salt
Banh sb cb la hat hdé dao mudi
Rice ball sesame cake
Banh ram nhan dau xanh
Fruit tart
Banh quy gion trai cay
Apple tart
Banh tart tdo nudng
Cassava cake
Banh san nudng
Durian cake
Banh pia
Assorted Macaroon
Banh hanh nhan nudng kiéu Phap
Cream choux
Banh su kem
Egg tart
Banh tart tring

Sliced tropical fresh fruit
Quay trai cay tugi
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13t July

INTERNATIONAL FIRE WORK BBQ BUFFET MENU
GOURMET BAR

Appetizer
Grilled goat cheese wrapped eggplant

Phé mai dé nudng cudn ca tim, sot pesto va balsamic
Ocean tuna Nicoise Salad
Sa lat kiéu Nicoise v3&i ca ngu dai duong
Broccoli salad with smoked salmon, dill yogurt dressing
Sa lat bong cai xanh tron ca hoi hun khoi, xét stta chua thi la

Cold cuts
Salami Milano, Rosette sausage, Pistachio Mortadella, Chorizo, Camembert
sausage, pastrami, Prosciutto ham, Vietnamese pork loaf, fermented pork
Smoked salmon, duck liver pate, pork char siu
Thit ngudi cac loai

Main in chaffing dishes

Chicken cordon bleu, blue cheese sauce
Uc ga nhéi thit ngudi phd mai chién xu, x6t phé mai xanh
Potato gratin
Khoai tay dut 10

Stir fried Udon noodle with Angus beef

Mi Udon xao thit bo Angus

Kimchi fried rice with prawn
Cam chién Kimchi v3i tdm

BBQ counter

Pork rib marinate with BBQ sauce
Sudn heo nudng BBQ
Squid skewer with herb olive oil
Muc nudng udp dau thdo moc
Prawn with garlic butter
TOmM sU nudng ba toi
Corn on the cob
Bap nudng
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Dessert

Black forest
Banh s6 cb la rung den
Fruit cream cake
Banh béng lan trdi cay tugi
Mix berry cheese cake
Banh phé mai nudng va trai cdy mong
Fruit tart
Banh quy gion trai cay
Tiramisu
Banh phé mai kiéu Y
Sliced tropical fresh fruit
Quay trai cay tugi



