ke AL

15th June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU

Y Grilled lobster
T6m hum nudng moi khach ¥4 con

Appetizer
Caprese salad

Sa lat phé mai Burrata va ca chua
Thai seafood salad
Goi hai san trén véi mién kiéu Thai
Chicken salad
Godiga
Grilled salmon salad
Sa lat ca héi nudng
Potato salad
Sa lat khoai tay
Green bean and cherry tomato salad
Sa lat dau xanh Phap va ca chua bi
Penne with seafood and crab stick salad
Mi 6ng trén hai san va thanh cua

Quinoa salad
Sa lat hat diém mach

Selection of lettuce:

Butter leaf, iceberg, lollo rossa, micro cabbage, romance lettuce, frisée, Radicchio
Céc loai xa lach, rau cai mam

Selection of vegetable:
Baby tomato, baby cucumber, baby carrot, beetroot,
capsicum, broccoli, green papaya
Ca chua, dua leo, ca rét, cu cai dusng, 8t chudng, béng cai xanh, du du xanh




NOVOTEL

Selection of dressing:
Vinegar, sweet fish sauce, balsamic, soy sauce, ketchup, chili, ime, Caesar sauce
Xot dau giam, nudc mam ngot, xot giam den, xi dau, tuang ca, ét, chanh, xot Caesar

Assorted pate, terrine and cold cuts
Pate va thit ngudi cac loai (pate gan ga, pate déng qué, pate vit)

Sushi station
Tuna, salmon, veggie sushi
Sushi ca ngu, ca hoi va sushi rau

Sashimi
Tuna, salmon, octopus Sashimi
Sashimi ca ngu, ca hoi, bach tudc

Seafood on ice
Prawn, mussel, oyster, octopus
Tém, vem, hau, bach tudc

Main in chaffing dishes
Baked garlic potato
Khoai tay bo lo
Vietnamese fried rice
Cam chién kiéu Viét Nam
Char kway teow (Malaysian stir fried noodles)
Phd3 xao Malaysia
Lamb curry
Ca ry cuu
Pan seared seabass
Ca chém ap chao
Korean Tteok-Bokki
Banh gao Han Quoc x6t 6t
Wok fried broccoli with Australian beef
Boéng cai xanh xao thit bo Uc

Carving
Roasted Australian beef striploin with sauce and grilled vegetables

Pau than lung bod Uc bd 16, x8t va rau cl nudng



NQVOTEL

Grilled BBQ
Beef rib eye
Than ngoai bo nudng
Grilled king prawn
TOmM su xién nudng
River prawn
Tém cang xanh
Seabass
Ca chém nudng
Octopus
Bach tudc
Grilled squid with satay sauce
Muc nang nudng sa té
Grilled pork Kazkav
Heo nudng Trung A
Grilled chicken wings with honey
Canh ga xién nudng mat ong
German pork sausage skewer
Xuc xich xién nudng
Grilled oyster with spring onion and peanut in oil
Hau sa nudng M3 hanh
Grilled local big clam with spring onion and peanut in oil
SO chén nudng md& hanh
Grilled corn
Bap My nudng
Grilled sweet potato
Khoai lang nudng giay bac

Sauce
Seafood salt sauce
X6t hai san
Kavkaz sauce
X6t Kavkaz
Mayonnaise
X6t mayonaise
BBQ sauce
X6t BBQ
Salt and pepper and lime
Mudi tiéu chanh
Chili sauce
Tucng &t



NQVOTEL

Ketchup
Tudng ca chua
Sweet and sour fish sauce
Nudc mam ngot
Soya sauce
Xi dau

Bread and butter
Banh mi va bg cac loai

Dessert
Egg tart
Banh tart trdng
Mochi cake
Banh gao Nhat Ban
Durian cake
Banh pia
Honey comb cake
Banh bo nudng
Salted egg sponge cake
Banh bong lan tring mudi
New York cheese cake
Banh phdé mai kiéu My
Chocolate brownie
Banh s6 cb la nudng
Lemon meringue pie
Banh chanh kem tring dot
Pineapple cake
Banh dua nudng
Banana chocolate cake
Banh chudi nudng sé cé la

Sliced tropical fresh fruit
Quay trai cay tugi



ke AL

15th June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU

Y2 Grilled lobster
T6m hum nudng moi khach ¥4 con

Appetizer
Caprese salad

Sa lat phé mai Burrata va ca chua
Thai seafood salad
Goi hai san tréon véi mién kiéu Thai
Chicken salad
Godiga
Grilled salmon salad
Sa lat ca hoi nudng
Potato salad
Sa lat khoai tay
Green bean and cherry tomato salad
Sa lat dau xanh Phap va ca chua bi
Penne with seafood and crab stick salad
Mi 6ng trén hai san va thanh cua

Quinoa salad
Sa lat hat diém mach

Selection of lettuce:

Butter leaf, iceberg, lollo rossa, micro cabbage, romance lettuce, frisée, Radicchio
Céc loai xa lach, rau cai mam

Selection of vegetable:
Baby tomato, baby cucumber, baby carrot, beetroot,
capsicum, broccoli, green papaya
Ca chua, dua leo, ca rét, cu cai dusng, 8t chudng, béng cai xanh, du du xanh




NOVOTEL

DANANG PREMIER HAN RIVER

Selection of dressing:
Vinegar, sweet fish sauce, balsamic, soy sauce, ketchup, chili, lime, Caesar sauce
X&t dau giam, nudc mam ngot, xét giam den, xi dau, tusng ca, ét, chanh, xot Caesar

Assorted pate, terrine, cold cuts and whole Jamon Serrano
Pat, thit ngudi cac loai va thit nguoi Jamon Serrano

Sushi station
Tuna, salmon, veggie sushi
Sushi ca ngu, ca hoi va sushi rau

Sashimi
Tuna, salmon, octopus Sashimi
Sashimi cé ngu, ca hoi, bach tudc

Seafood on ice
Prawn, mussel, oyster, octopus, sardine
Tém, vem, hau, bach tudc, ca trich

Main in chaffing dishes
Baked garlic potato
Khoai tay bo lo
Vietnamese fried rice with scallops
Com chién coi so diép
Lasagna bolognese
My tam x6t bo bam
Lamb curry
Ca ry cuu
Pan fried grouper fillet
Cad mu ap chao
Chili prawn
TomM xoOt 8t
Wok fried broccoli with Australian beef
Boéng cai xanh xao thit bo Uc

Carving
Roasted Australian beef striploin with sauce and grilled vegetables

Pau than lung bod Uc bd 16, x8t va rau cl nudng



NQVOTEL

Grilled BBQ
Beef rib eye
Than ngoai bo nudng
Grilled king prawn
TOmM su xién nudng
River prawn
Tém cang xanh

Grilled squid with satay sauce
Muc nang nudng sa té
Grilled pork Kazkav
Heo nudng Trung A
Grilled chicken wings with honey
Canh ga xién nudng mat ong
German pork sausage skewer
Xuc xich xién nudng
Grilled oyster with spring onion and peanut in oil
Hau sa nudng M3 hanh
Grilled local big clam with spring onion and peanut in oil
SO chén nudng md& hanh
Grilled corn
Bap My nudng
Grilled sweet potato
Khoai lang nudng giay bac

Sauce
Seafood salt sauce
X6t hai san
Kavkaz sauce
X6t Kavkaz
Mayonnaise
X6t mayonaise
BBQ sauce
X6t BBQ
Salt and pepper and lime
Mudi tiéu chanh
Chili sauce
Tucng &t



NQVOTEL

Ketchup
Tudng ca chua
Sweet and sour fish sauce
Nudc mam ngot
Soya sauce
Xidau

Bread and butter
Banh mi va bg cac loai

Dessert
Tiramisu
Banh phdé mai kiéu Y
Baked Ricotta cake
Banh phé mai Ricotta nudng
Maritozzi
Banh mi kem kiéu Y
New York cheese cake
Banh ph6é mai nudng kiéu My
Chocolate brownie
Banh s6 cb la nudng
Strawberry Panna Cotta
Banh kem chung vi dau tay
Chocolate and coffee Panna Cotta
Banh kem chung vi s6 cb la ca phé
Nutella Tiramisu
Banh Tiramisu hat phi
Baba au rhum
Banh mitam rugu rum

SHOW COOKING
Bananas Foster
Chudi dot rugu

Ice cream
Quay kem
Sliced tropical fresh fruit

Quay trai cay tuci



ke AL

15th June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU
GOURMET BAR

Appetizer
Caprese salad

Sa lat phé mai Burrata va ca chua
Thai seafood salad
Goi hai san trén véi mién kiéu Thai
Chicken salad
Gadiga
Grilled salmon salad
Sa lat ca héi nudng
Potato salad
Sa lat khoai tay
Green bean and cherry tomato salad
Sa lat dau xanh Phap va ca chua bi
Penne with seafood and crab stick salad
Mi &ng tréon hai sdn va thanh cua

Quinoa salad
Sa lat hat diém mach

Selection of lettuce:

Butter leaf, iceberg, lollo rossa, micro cabbage, romance lettuce, frisée, Radicchio
Céc loai xa lach, rau cai mam

Selection of vegetable:
Baby tomato, baby cucumber, baby carrot, beetroot,
capsicum, broccoli, green papaya
Ca chua, dua leo, ca rét, cu cai dusng, 8t chudng, béng cai xanh, du du xanh

Selection of dressing:
Vinegar, sweet fish sauce, balsamic, soy sauce, ketchup, chili, lime, Caesar sauce
X6t dau giam, nudc mam ngot, xot giam den, xi dau, tucng ca, ét, chanh, xét Caesar




NQVOTEL

Assorted pate, terrine, cold cuts
Pat, thit ngudi cac loai

Main in chaffing dishes
Baked garlic potato
Khoai tay bo 10
Vietnamese fried rice
Com chién kiéu Viét Nam
Char kway teow (Malaysian stir fried noodles)
Phd xao Malaysia
Korean Tteok-BokKi
Banh gao Han Quoc xot 6t

Grilled BBQ
Grilled king prawn
TOmM suU xién nudng
Seabass
Ca chém nudng
Grilled pork Kazkav
Heo nudng Trung A
Grilled chicken wings with honey
Canh ga xién nudng mat ong
German pork sausage skewer
Xuc xich xién nudng

Dessert
Egg tart
Banh tart trdng
Mochi cake
Banh gao Nhat Ban
Durian cake
Banh pia
Honey comb cake
Banh bo nudng
Salted egg sponge cake
Banh bong lan trdng mudi
New York cheese cake
Banh pho mai kiéu My
Sliced tropical fresh fruit
Quay trai cay tugi



