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8" June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU

Grilled 1/2 lobster per guest
Moi khach 1/2 tdm hum nudng

Appetizer
Prosciutto grissini, basil and balsamic caramel
Gidm bdong dui heo mudi cudn banh mi que, sét balsamic va qué Y
Duck liver pate on Crostini, onion jam
Pa té gan vit kem banh mi nudng va mut hanh
Grilled goat cheese wrapped aubergine, pesto sauce
Ph6 mai dé nudng cudn ca tim, banh mi sady va mut hanh
Soft shell crab spring roll
Goi cuon cua lot

Poached tuna and mozzarella skewer, Ponzu sauce
Ca ngu phi lé xién phd mai mozza, sét xi dau chua

Salad
Grilled squash salad with couscous, tomato, bacon and green lettuce
Xa lach bi do nudng trén yén mach, ca chua bi, bacon, xa lach, sé6t chanh
Cauliflower salad with seared scallop, dill, roasted pine nut and diced chorizo

Sa lat béong cai trang tron so diép, thi 13, hat thong va xdc xich cay
Chickpea salad with lettuce, diced chicken, tomato
and capsicum, blue cheese dressing

Sa lat ddu rang ngua, tron rau xa lach, ca chua, 6t chudéng, ngo tay va sét phd mai xanh
Watermelon salad with Feta cheese, frisée, mint leaf and balsamic dressing
Sa lat dua hau tron pho mai Feta, xa lach, 14 hing va sét giam den
Vermicelli salad with julienned carrot and cabbage, prawn, coriander, lemongrass

Sa Iat mién tron tdm, bap cai, ngo, sa, sét mam chua ngot
Mixed green garden salad
Sa lat rau xanh thap cam trén dau giam
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Assorted garden greens
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 thdm cac loai

Selection of sauces 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
X6t ngan dao, mu tat mat ong, dau giam Phap, x6t mayo tdéi nghg,
x6t mayo phd mai xanh, Caesar, xot dong qué, xoi xi dau sa, x6t chanh day cam

tuong ca, mayo, tusng 8t, mu tat vang, cu cai ngua, BBQ, bc dau phéng

Cold cuts

Garlic sausage, Chorizo, Camembert sausage, Pastrami, Parma ham
Smoked Basa fish, smoked chicken breast
XUc xich toi, Chorizo, Camembert, bo tam tiéu, thit ngudi Parma,
ca ba sa xdng khoi, Uc ga xong khai

Cheese
Emmental, Camembert, Parmesan cheese, Cheddar cheese, Gouda cheese
Phd mai cac loai
Condiments: Fig jam, golden raisin, cracker, dried apricot, pickles
D6 an kem: MUt qua sung, nho kho, banh quy, ma khé, dé mudi chua

Fresh seafood on ice
New Zealand mussel, prawn, oyster, flower crab
Vem New Zealand, tdm, hau, ghe
Tartar sauce, shallot vinegar, citrus soy sauce, wasabi soy sauce,
Lime salt pepper, tabasco, ginger fish sauce, green chili sauce
X6t Tartar, hanh tim ngam giam, xi dau, mu tat, chanh mudi tiéu,
x0t 8t tabasco, nudc mam guiing, xot 8t xanh

Sushi maki counter
Ebi maki, California roll, tuna maki,
Cobia nigiri, prawn nigiri, salmon nigiri, unagi nigiri
Com cudn cac loai
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Sashimi
Tuna sashimi, salmon sashimi
Ca ngU sashimi, ca hoi sashimi

Soup
Tom Yum Goong soup

SUp tdm chua cay kiéu Thai
Assorted bread rolls and butter
Banh mi, ba cac loai

Main in chaffing dishes
Lyonnaise potatoes
Khoai tay xao kiéu Phap véi hanh tay, ba roi xong khaoi va 14 ngo tay
Sausage and chickpea ragout
Ra gu xuc xich ham dau rang ngua, rau cu, sét ca
Steamed pork loin roulade stuffed grain mustard
Than heo hap cudén Id huang thao va sét mu tat
Pan fried seabass, lime butter sauce
Ca chém ap chao, sé6t ba chanh
Pasta with mushroom and fennel sauce
My Y v8i ndm va cu thi 1a Ai Cap
Stir fried chicken with Sambal chili sauce
Ga xao s6t 8t Sambal
Young Chow fried rice
Cdm chién Dudng Chau
Sautéed mixed baby vegetable with tofu sauce
Rau cU xao sot dau hi

Live noodle counter
Tuna with fresh noodle Soup
Bun ca Ngu

Under heating lamp
Prawn tempura, calamari ring, spring roll
To6m chién gion, muc vong chién gion, cha gio
Tartar, mayonnaise, ketchup, sweet chili sauce
S6t tartar, mayonnaise, tugng ca, sét &t xanh
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Carving Station
Roasted striploin & BBQ sauce
Bo nudng sét BBQ
Peking duck & Hoisin sauce
Vit quay Bac Kinh, sét Hoisin

BBQ counter
Beef rib with BBQ sauce
Dé sudn bd Uc nudng sét BBQ
Chicken drumstick with honey mustard sauce
Dui ga nudng sét mat ong mu tat
Pork rib marinate with cumin
Sudn heo nudng udp bdot thi la
Lamb kebab with rosemary
Thit cUu Nnudng xién udp |a husng thao
Squid skewer with herb olive oil
Muc nudng udp dau thao moc
Tiger prawn with garlic butter
T6mM sU nudng ba toi
Grilled local fish
Ca dia phudng nudng
Red mullet with thyme leaves
Ca ba trau nudng |4 xa hudng
Baby octopus with chili sauce
Bach tudc ugp sot 6t
Ocean clam topped cheese
Nghéu nudng ph6é mai
Ark shell topped herb oil
SO 16ng nudng phu rau tham
Giant clam topped garlic butter
SO bung nudng ba toi
Corn on the cob
B3p nudng
Sauce: Ketchup, chili sauce, green chili sauce, soya sauce, ginger fish sauce, peanut
butter, Dijon mustard sauce, lime salt pepper, lime wedge
St tusng ca, tuong dét, sot 8t xanh, xi dau, nuéc mam gung, bc dau phéng, mu tat, chanh
mudi tiéu, chanh bd cau
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Desserts
Lover's cake
Banh phu thé
Glutinous rice mung bean cake
Banh day dau xanh
Mango cake
Banh xoai HGi An
Mango Tart
Banh quy gion va xoai
Chocolate tart
Banh quy gion socola
Assorted cream choux
Banh su kem
Assorted macaroon
Banh hanh nhan nudng kiéu Phap
Pineapple Panna Cotta
Banh kem chung vi dua
Strawberry mousse
Banh mém dau tay
Sweet potato coconut sweet soup
Cheé khoai nudc cot dua
White bean coconut pudding
Cheé dau van nudc cot dua
Coconut ice cream
Kem dua
Coffee ice cream
Kem ca phé
Nitro ice cream
Kem Nito

Sliced tropical fresh fruit
Quay trai cay tugi
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8" June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU

Grilled 1/2 lobster per guest
Moi khach 1/2 tdm hum nudng

Appetizer
Prosciutto grissini, basil and balsamic caramel
Gidm bdong dui heo mudi cudn banh mi que, sét balsamic va qué Y
Duck liver pate on Crostini, onion jam
Pa té gan vit kem banh mi nudng va mut hanh
Grilled goat cheese wrapped aubergine, pesto sauce
Ph6 mai dé nudng cudn ca tim, banh mi sady va mut hanh
Soft shell crab spring roll
Goi cuon cua lot

Poached tuna and mozzarella skewer, Ponzu sauce
Ca ngu phi lé xién phd mai mozza, sét xi dau chua

Salad
Grilled squash salad with couscous, tomato, bacon and green lettuce
Xa lach bi do nudng trén yén mach, ca chua bi, bacon, xa lach, sé6t chanh
Cauliflower salad with seared scallop, dill, roasted pine nut and diced chorizo

Sa lat béong cai trang tron so diép, thi 13, hat théong va xdc xich cay
Chickpea salad with lettuce, diced chicken, tomato
and capsicum, blue cheese dressing

Sa lat ddu rang ngua, tron rau xa lach, ca chua, 8t chuéng, ngo tay va sét phd mai xanh
Watermelon salad with Feta cheese, frisée, mint leaf and balsamic dressing
Sa lat dua hau tron pho mai Feta, xa lach, 14 hing va sét giam den
Vermicelli salad with julienned carrot and cabbage, prawn, coriander, lemongrass

Sa Iat mién tron tdm, bap cai, ngo, sa, sét mam chua ngot
Mixed green garden salad
Sa lat rau xanh thap cam trén dau giam
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Assorted garden greens
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 thdm cac loai

Selection of sauces 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
X6t ngan dao, mu tat mat ong, dau giam Phap, x6t mayo tdéi nghg,
x6t mayo phd mai xanh, Caesar, xot dong qué, xoi xi dau sa, xo6t chanh day cam

tuong ca, mayo, tusng 8t, mu tat vang, cu cai ngua, BBQ, bc dau phéng

Cold cuts

Garlic sausage, Chorizo, Camembert sausage, Pastrami, Parma ham
Smoked Basa fish, smoked chicken breast
XUc xich tdi, Chorizo, Camembert, bo tam tiéu, thit ngudi Parma,
ca ba sa xéng khoi, Uc ga xong khai

Cheese
Emmental, Camembert, Parmesan cheese, Cheddar cheese, Gouda cheese
Phd mai cac loai
Condiments: Fig jam, golden raisin, cracker, dried apricot, pickles
Do an kem: MUt qua sung, nho kho, banh quy, ma kho, dé mudi chua

Fresh seafood on ice
New Zealand mussel, prawn, oyster, flower crab
Vem New Zealand, tdm, hau, ghe
Tartar sauce, shallot vinegar, citrus soy sauce, wasabi soy sauce,
Lime salt pepper, tabasco, ginger fish sauce, green chili sauce
X6t Tartar, hanh tim ngam giam, xi dau, mu tat, chanh mudi tiéu,
x0t 8t tabasco, nudc mam guiing, xot 8t xanh

Sushi maki counter
Ebi maki, California roll, tuna maki,
Cobia nigiri, prawn nigiri, salmon nigiri, unagi nigiri
Com cudn cac loai




NOVOTEL

DANANG PREMIER HAN RIVER

Sashimi
Tuna sashimi, salmon sashimi, Sadine sashimi
Ca ngUu sashimi, ca hoi sashimi, ca trich sashimi

Soup
Tom Yum Goong soup

SUp tdm chua cay kiéu Thai
Assorted bread rolls and butter
Banh mi, bg cac loai

Main in chaffing dishes
Lyonnaise potatoes
Khoai tay xao kiéu Phap v3i hanh tay, ba roi xong khaoi va 14 ngo tay
Sausage and chickpea ragout
Ra gu xuc xich ham dau rang ngua, rau cu, sét ca
Steamed pork loin roulade stuffed grain mustard
Than heo hap cudén Id hudng thao va sét mu tat
Pan fried Salmon, lime butter sauce
Ca hoi dp chao, sot ba chanh
Pasta with mushroom and fennel sauce
My Y v8i ndm va cu thi 13 Ai Cap
Wok fried beef with pepper sauce
BO xao xo6t tiéu den
Young Chow fried rice
Cdm chién Dudng Chau
Sautéed mixed baby vegetable with tofu sauce
Rau cU xao sot dau ha

Under heating lamp
Prawn tempura, calamari ring, spring roll and seafood pizza
Tom chién gion, muc vong chién gion, cha gio, pizza hai san
Tartar, mayonnaise, ketchup, sweet chili sauce
S6t tartar, mayonnaise, tugng ca, sot 8t xanh




NOVOTEL

DANANG PREMIER HAN RIVER

Carving Station
Angus beef rib eye
Than bd Angus nudng
Roasted Lamb Leg
BPui clu nudng

Rosemary sauce, mushroom sauce, red wine sauce, lime salt pepper
S6t 14 xa huang, s6t nam, sot rugu vang, chanh mudi tiéu

BBQ counter
Aus beef striploin with thyme leaf
Than bo Uc nudng 14 xa husng
Australian lamb skewer

Thit cuu nudng xién
Pork rib marinate with cumin
Sudn heo nudng udp bot thi la

Squid skewer with herb olive oil

Muc nudng udp dau thao moc
Tiger prawn with garlic butter

TomM sU nudng ba toi
Salmon and swordfish steak

Ca hoi va cé kiém

Baby octopus with chili sauce

Bach tudc udp sot 6t

Cockles topped scallion oil
SO dudng nudng phu rau tham
Giant clam topped garlic butter
SO bung nudng ba toi
Corn on the cob
Bap nudng

Sauce: Ketchup, chili sauce, green chili sauce, soya sauce, ginger fish sauce, peanut
butter, Dijon mustard sauce, lime salt pepper, lime wedge
St tusng ca, tusng 4ét, sot 8t xanh, xi dau, nudc mam gung, bc dadu phéng, mu tat, chanh
mudi tiéu, chanh bd cau
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DANANG PREMIER HAN RIVER

Dessert
Blueberry tart
Banh tart qua viét quat
Apple tart
Banh tat tao
Cream choux
Banh su kem
Opera cake
Banh I8p s6 cb la
Pistachio travel cake
Banh nudng hat dé cudi
Pecan chocolate brownie
Banh sé cd la nudng hat ho dao
Lemon tart
Banh tart chanh
Macaroon
Banh hanh nhan kiéu Phap
Basque cheese cake
Banh phé mai nudng chay
Caramel flan cake
Banh kem flan
Sliced tropical fresh fruit
Quay trai cay tuci
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8" June
INTERNATIONAL FIRE WORK BBQ BUFFET MENU
GOURMET BAR

Grilled 1/2 lobster per guest
Moi khach 1/2 tdm hum nudng

Appetizer
Prosciutto grissini, basil and balsamic caramel
Gidm bdong dui heo mudi cudn banh mi que, sét balsamic va qué Y
Duck liver pate on Crostini, onion jam
Pa té gan vit kem banh mi nudng va mut hanh
Soft shell crab spring roll
Goi cuon cua lot

Poached tuna and mozzarella skewer, Ponzu sauce
Ca ngu phi lé xién phd mai mozza, st xi dau chua

Salad
Grilled squash salad with couscous, tomato, bacon and green lettuce
Xa lach bi do nudng trén yén mach, ca chua bi, bacon, xa lach, sé6t chanh
Cauliflower salad with seared scallop, dill, roasted pine nut and diced chorizo

Sa lat bong cai trang tron so diép, thi 13, hat théong va xuc xich cay
Chickpea salad with lettuce, diced chicken, tomato
and capsicum, blue cheese dressing

Sa lat dau rang ngua, tron rau xa lach, ca chua, 6t chudéng, ngod tay va sét phé mai xanh
Watermelon salad with Feta cheese, frisée, mint leaf and balsamic dressing
Sa lat dua hau tron pho mai Feta, xa lach, 14 hdng va sét giam den

Vermicelli salad with julienned carrot and cabbage, prawn, coriander, lemongrass
Sa lat mién tron tdm, bap cai, ngo, sa, sét mam chua ngot

Assorted garden greens
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 thdm cac loai
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Cold cuts

Garlic sausage, Chorizo, Camembert sausage, Pastrami, Parma ham
Smoked Basa fish, smoked chicken breast
XUc xich tdi, Chorizo, Camembert, bo tam tiéu, thit ngudi Parma,
ca ba sa xéng khoi, Uc ga xong khoi

Main in chaffing dishes
Lyonnaise potatoes
Khoai tay xao kiéu Phap vaéi hanh tay, ba roi xong khai va 14 ngo tay
Sausage and chickpea ragout
Ra gu xuc xich ham dau rang ngua, rau cu, sét ca
Steamed pork loin roulade stuffed grain mustard
Than heo hap cudén |d hudng thao va sét mu tat
Pasta with mushroom and fennel sauce
My Y v8i ndm va cu thi 13 Ai Cap
Wok fried beef with pepper sauce
Bo xao x6t tiéu den
Young Chow fried rice
Com chién Dudng Chau
Sautéed mixed baby vegetable with tofu sauce
Rau cU xao sot dau hi

BBQ counter
Pork rib marinate with cumin
Sudn heo nudng udp bdot thi la
Squid skewer with herb olive oil

Muc nudng udp dau thdao mbc
Tiger prawn with garlic butter

TOmM sU nudng ba toi

Swordfish steak
Ca kiém

Baby octopus with chili sauce

Bach tudc udp sot 6t
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Dessert
Blueberry tart
Banh tart qua viét quat
Apple tart
Banh tat tao
Cream choux
Banh su kem
Opera cake
Banh IGp s6 cb la
Fresh fruits
Quay trai cay tugi



