2024 in style with Ana’s celebration!

Begin with a tipple and nibble on cocktails and canapes
before a magnificent gourmet spread of savoring food.
Partake in unique activities for the entire family, and be
ready to shake it off with excitement. Say cheers to a
happy new year.

Cuang Ana don chao nam 2024 that phong cach!

Bat dau bdng &m nhac va nhdm nhdp chit dé &n nhe
va cocktail chao mcrng, truré'c khi burdre vao bira tiéc
thinh soan v&i cac mdén ngon khd cuéng tor bép
trréng, va sén sang dé chay hét minh véi cac hoat
déng thu vi dé dém ngurorc va chao dén ndm mei that
nhiéu niém vui va hanh phdc.

A ToAST 1O

§ BUFFET v

DINNER

nnNnN nNnN
1 ,45 5 VND nett 72 5 VND nett
Adult - Nguoi lon Kid (6-11) - Tré em (6-11)

BEVERAGE PACKAGE
(Soft Drink, House Beer, House Wine & House Sparkling Wine)

5 nNnN
5 VND nett

Person(3 Hours) - Nguoi (3 tiéng)

WELCOME COCKTAIL BUFFET DINNER

18:30 - 19:00 19:00 - 22:00

LIVE ENTERTAINMENT & LUCKY DRAW

LOCATION: ANA SAND HOUSE
TIME: SUNDAY, 31.12.2023

Early bird: 15% OFF
Reservation and deposit paid until 20.12.2023
Uu dai 15% khi dat ban va thanh toan sém truoc 20.12.2023
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ANA MANDARA
SPECIAL FOOD CAM RANH

MON DPAC BIET

TOURNEDOS ROSSINI WITH ANA MANDARA’s CHEF
THUONG THUC MON BO VOI DPAU BEP ANA MANDARA

Let’s our chef cooks a special of beef steak and foie gras for you
Hay dé dau bép ching toi phuc vu mon thit bo véi gan ngdng Phédp cho quy khach

NORWAYGIAN SALMON & NHA TRANG YELLOW FIN TUNA SASHIMI
CA HOI NAUY — CA NGU PAI DUONG VAY VANG

The best choice of fresh fish to make a good Sashimi “Flavor of the Sea”
Lura chon tét nhdt cho mén cé& &n séng mang tén “ Hurong Vi cda Bién”

TRADITIONAL SPAINISH WHOLE JAMON SERRANO
DPUI HEO RUNG TAY BAN NHA U MUOI

Delicious ham prepared naturally with all the freshness, taste and aroma
Bui heo rirng Tdy Ban Nha nudi tur nhién véi qua séi, i mudi maé 12 thang

ROASTED WHOLE TORCHON HAM
DUI HEO TORCHON

“Eat for Luck” with homemade whole ham roasted with pineapple
“Mdn &n may man” véi dui heo rdt xurong quay hurong khoi tdo va thom

ROASTED WHOLE TURKEY
GA TAY BO LO

Roasted whole turkey with apple and fragrant butter wild mushroom
Ga tay nhoi tdao bo 10 v&i bo hurong nédm rirng
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ANA MANDARA

CAM RANH

SEAFOOD CORNER
MON HAI SAN

Tiger prawn steamed - T6m st hdp sa

Cuttlefish satay - Muwc nwéng sate
Jiukkumi gui - Bach tudc nuwéng kidu Han Qudéc
Marinated belly sword fish with green chilli salt - Luon ca cor kiém wép mudi &t nuréng
Scallop Thermidor - So diép Nhat nuéng phd mai kiéu Phdp
Hoi-khao Tom Yam - Nghéu sét Théi
Green mussel Vongole - Vem xanh néu kiéu Y
Live oyster on ice - Hau séng

JAPANESE FOODS
MON NHAT

Salmon sashimi - Ca héi Nauy
Tuna sashimi - Ca ngw vay vang

Komochi nishin - Ca trich ép trdrng
California roll - Sushi trirng ca

Sake sushi - Sushi thit bung ca hoi

Ebi sushi — Sushi tém
Nori sushi - Sushi rong bién
Fresh Cam Ranh seaweed - Rong nho tuo'i Cam Ranh

With : Pickle ginger, Wasabi, Kikkoman
An kém : Girng hdng chua, MU tac xanh, Nuérc turong Nhét




s

N

ANA MANDARA

CAM RANH

ASIAN SALAD
MON GOI A

Yu Sheng fish salad - Goi ca trén thinh vurong
Som Tam with dried shrimp - Géi du du kiéu Théi v&i tdm kho
Rice paper cracker - Banh trang nuong
Shrimp cracker - Banh phéng tém

WESTERN SALAD
XA LACH AU

Tomato & Fresh Mozzarella - Xa lach ca chua va phd mai
Cotechino con Lenticchie - Xa lach dau lang va xuc xich ga
Oliviye salad - Xa ldch khoai tdy va cu dén

SALAD BAR
QUAY SALAD TU CHON

Lettuces : Lolo rosa, Fine frisee, Romaine, Oak leaf
Cherry tomato, Cucumber, Onion sliced, Corn kernel, Capsicum, Tomato wedge
Cac loai salad :Salad Lolo-Rosa , Salad Fine Frisee , Salad Romaine
Ca chua bi, Dua leo, Hanh tay, Bap non, O't chuéng, Ca chua cat mui cau

SALAD DRESSING
CAC LOAI SOT TRON SALAD

Mayonaise, Italian dressing, French dressing, Tartar,
Dijon mustard, Black olive, Caper, Gherkin
S6t Mayonnaises, S6t kiéu Y, S6t kiéu Phap , D&m den, Sét Tartar,
Mu tac vang Dijon, hat Oliu, Nu bach hoa, Duwa chudt mudi

BREAD & BUTTER
CAC LOAI BANH MI VA BO

Whole wheat bread, French baguette, Soft roll, Toast,
Garlic bread, Brown bread, Mini baguette
Bénh mi lta mach, banh mi kiéu Phép, Banh mi sandwich, Banh mi tron,
Banh mi bo t6i, Banh mi den, Banh mi kiéu Phap mini
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ANA MANDARA

CAM RANH

CHEESES
PHO MAI CAC LOAI

Gouda, Cheddar, Edam cheese, Danish blue cheese, Cracker, Raisin
Phuc vu v&i banh quy gion va Nho

COLD CUTS
THIT NGUOI CAC LOAI

Salmon terrine - Ca hdi ndu déng
Duck terrine with hazelnut - Pate vit v&i hat phi
Square ham - Thjt jambon
Beef Gibson - Thjt bo U kho
Garlic sausage - Xuc xich toi xéng khoi
Pork head jelly - Gio thu
Vietnamese pork ham - Cha lua

SOUPS
SUP

Minestrone - Sup rau ci kiéu Y
Lobster Bisque - Sup kem tbm hum

MAIN COURSES
MON CHINH

Chicken Tikka Masala - Ga ndu ca ri An Do
Beef bourguignon - Bdp bo ndu rugu vang do
Pomme Lyonnaise - Khoai tay lat bo 10 kiéu Lyon
Nasi goreng - Co'm chién Indonesia
“Long life” noodle Chow-mein - Mi xao truro'ng tho
Stir fried broccoli with XO abalone sauce - Béng cai sét bao ngu thuro'ng hang XO

<>
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ANA MANDARA

CAM RANH

SWEET CAKE
CAC LOAI BANH

Chocolate mouse - S6 cé la mém

Creme Brdlée - Banh trirng durorng chay
Eclair - Banh su nhan kem
Fruit tart - Banh tart trai cay

New Year cake - Banh ngot mcrng nam maoi
Black forest cake - Banh socola anh dao
Macaroon tower - Thap banh hanh nhan
Fresh fruit jelly - Thach trai cay tuoi
New York cheese cake - Banh phd mai nuréng kiéu My
Raspberry pana cotta - Kem mém kiéu Y v&i tréi phic bon ti

SEASONAL FRUIT PLATTER
CAC LOAI TRAI CAY THEO MUA

Water melon, Pineapple, Dragon fruit, Cantaloupe,
Orange, Passion fruit, Mandarin
Duwra hdu, Thom, Thanh long, Duwa gang,
Cam vang, Chanh day, Quyt




