&ue Dinner Buffet Party

@ Date: 24th Dec 2023 | 5:30 PM - 9:30 PM
¥ Venue: Bacaro Restaurant

F 3

A\ VND 1,200,000-++/Adult
4 VND 600,000++/Children from 6-11 y.o

Including free-flow of beer, soft drink, juice

Entertainment:

Guitar & Violin Instrument « | « Santa Claus gives children presents
Live Music Band » | e Lucky Draw



24™ December 2023
244
Salad bar & appetizers/ Salad & khai vi

Green mussel jelly/ Thach vem xanh
Nha Trang baked oysters / Hau dut 16 phé mai
Homemade seared yellow fin tuna/ Cd ngur tdi Amiana
Deep-fried seafood spring roll/ Cha gio hai san
Deep-fried potatoes wrapped prawn/ Khoai tdy cuén tém
Asian seafood seaweed salad/ Géi rong bién hdi san kiéu A
Vietnamese chicken salad/ Gdi ga Viét Nam
German potatoes salad/ Salad khoai tdy kiéu Birc
Nicoise salad/ Salad kiéu Phdp
Italian classic Caponata/ Salad ca tim nuéng kiéu Y
Hawaii ham pineapple salad/ Salad thom va thit ngudi
Chef’s organic da-lat greens salad bar/ Qudy cdc loai rau xanh
| Homemade Kim Chi/ Kim chi

Live Viet Nam corner/ Mén an Viét Nam

Nha Trang handroll/ Géi cuén tém thit
Ninh Hoa “Nem Nud&ng”/ Nem nuéng Ninh Hoa
Assorted Vegan sushi/ Cdc loai sushi rau cu




Dressings & condiments

Cocktail sauce/ Mango sauce/ Passion sauce/ Caesar sauce/

Italian dressing/ Balsamic dressing/ French dressing/ Black olives/
Green olives/ Garlic crisp/ Gherkins/ English mustard/ Whole grain mustard/
Dijon mustard/ Tomato ketchup/ Tabasco/ Wasabi/ Soya sauce/ Green chili/

Pickled onions/ Sundried tomatoes/ Chili sauce/ Lime wedges/ Sweet chili
sauce mango chutney/ Beetroot chutney.

Cold corner/ Cac mén lanh

Smoked Ba-sa fish/ Cd x6ng khdi
Homemade pork pates/ Ba-té thdp cdm
Vietnamese cold cut/ Gio cha Viét Nam

Smoked turkey/ Ga tdy x6ng khdi

Pepper salami/ Xtc xich tdm tiéu

Homemade dry pepper beef/ Bo tdm tiéu sdy khé
Smocked pork leg/ Heo x6ng khdi
Smoked duck/ Vit xéng khdi
Garlic sausage/ Xuc xich tdi kho
Iberian bellota leg ham bone in/ DBui heo mudi

Cheeses corner/ Pho mai

Assorted International cheeses with crackers/ Qudy phé mai cdc logi
Blue cheese/ Brie cheese/ Parmigiano cheese/ Goat cheese/ Camembert cheese/
Mozzarella cheese/ Cheddar cheese/ Edam cheese

Homemade artisanal fresh breads/ Cac loai banh mi tha céng
Extra virgin olive oil/ Catalan tomatoes/ Olive tapenade/ Herb butter

Soups/ Cac loai sup
- Creamy beetroot & pumpkin soup/ Stup kem bi dé va cu dén
% Parmesan hazelnuts crostini, garlic French toast/ Bdnh mi que phé mai

Live station Hot- Pot/ Lau

Hot & sour seafood soup/ Ldu hdi sén chua cay




Carving station

Butterball turkey with chestnut sage stuffing/ Ga tay nuéng
Roasted honey glazed ham/ Dui heo nuéng mat ong
Roasted rosemary beef ribeye/ Thdn bo nudng ld huong thdo
Roasted lamb leg/ Dui ctru nudng
Roasted garden baby root vegetables/ Cdc loai rau cu nuéng dn kem
BBQ pork rib/ Sudn nuéng

Condiments: Giblet gravy and cranberry sauce, mint sauce, mustard sauce

Main dishes/ Mén chinh

Braised beef in red wine/ BO hdm vang dé
Tuscan butter Gnocchi with smoked ham/ Mi Y Gnocchi véi thit x6ng khéi
Seafood gratin/ Hai san dut 16 phé mai
Roasted Dalat vegetables/ Rau cu Ba Lat nuéng
Slow cooked duck breast with apple sauce/ Uc vit éin kém sét tdo

Garlic mash potatoes/ Khoai tdy nghién huong téi

Asian spicy chicken steamed rice/ Com ga trén cay
Mackerel steaks/ Cd thu nuéng

Tuna steaks/ Cd ngur nuéng

Cajun tiger prawns/ Tém nudng

Kids’ corner/ Quay tré em

Breadcrumb tiger prawn/ Tém chién bét
Fried chicken nuggets/ Ga vién chién gion
Potato chips/ Khoai tdy chién
Grilled sausage/ Xuc xich nuéng
Mini Pizza/ Pizza kich thudc nhd
Spaghetti Napoli/ Mi y sét ca chua
~ Selection of fruits skewer/ Trdi cdy xién que cdc logi
| Marshmallow/ Keo béng
&. ; Chocolate M&M/ Keo Socola
Ice cream/ Kem cdc logi

"




Desserts/ Trang miéng

Amiana coconut jelly/ Bdnh dua déng suong
Creme brulee varietys/ Bdnh triing kem mém
Dark cherry & pear mousse/ Bdnh mut Ié va dau rung
Christmas cranberry cake/ Bdnh gidng sinh vi nam viét qudt
Panettone cake/ Bdnh nho huong cam kiéu Y
Assorted lamingtons/ Bdnh thdap cam kiéu Y
White forest cherry muosse/ Bdnh ddu riing mém
Yule log/ Bdnh géc cdy
Assorted Christmas cookies/ Cdc logi bdnh quy gion
Xmas cupcakes/ Bdnh Noel
Tropical fruits cocktail/ Trdi cay tron nhiét doi
Selection of fruits/ Cdc loai trdi cdy




@ Date: 25th Dec 2023 | 12:00 PM - 9:30 PM
¥ Venue: Bacaro Restaurant

F 3

Christmas Set Menu
E VND 690,000++/Guest z

—e Live Music Traditional Band «—




_ 25" December 2023

e =

HAU NUGNG NHA TRANG AN KEM SOT XOAI SALSA
BAKED NHA TRANG BAY OYSTER & PRAWN WITH MANGO SALSA
Flavoured beetroot dressing with Da-Lat green herbs

L]

SUP KEM NAM DAU TRUFFLE
CREAMY TRUFFLE OIL MUSHROOM SOUP
Served on crispy parmesan bread stick

CA CHEM FI-LE BOC HAT PHi

HAZELNUT CRUSTED SEABASS FILLET
Served on cheesy broccoli cake

Fresh asparagus with tomatoes confit

And butter passion sauce
OR
U'C GA NHOI CAI BO XOI & PHO MAI BUT LO
SLOW-COOKED CHICKEN BREAST
Stuffed with cheese, spinach, Sautéed baby vegetable with herbs potatoes fondant
Rosemary chicken roti sauce

BANH PHO MAI Bi DO
HOMEMADE PUMPKIN CHEESE CAKE
with vanilla sauce & chocolate ice cream

B S
-,



@ Date: 31st Dec 2023 | 6.30 PM - 1 AM
¢ Venue: Ocean Bar

2k —

VND 1,900,000++/Adult
VND 950,000++/children from 6-11 y.o

Including free-flow of Beer; Soft Drink; Juice

D Entertainment: )

Traditional fashion show - “Ao Dai” e | e Traditional artist musician performance
Collections * Magician show
Traditional dancing performance « | ¢ DJ performance
Live music band performance e
Countdown with sparkling wine

Nha Trang Bay, Pham Van Dong St, Nha Trang, Vietnam | T (+84 258) 355 3333 | www.amianaresort.com




-y AMIANA
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31" December 2023

Salad bar & appetizers/ Salad & Khai vi
Pan-fried seafood dumpling/ Sti cao chién gion
Deep-fried local spring roll/ Cha gio
Vegan Bruschetta/Bdnh mi rau cu nuéng
Nha Trang seafood salad/ Gdi hdi san
Potatoes salad/ Salad khoai téy
Tuna composed chopped salad/ Salad cd ngurthdp cam
Green papaya beef salsa/ Salsa bo du du
Garden salad bar/ Cdc loai rau xanh tu chon
Caesar salad/Salad Caesar
Greek salad/ Salad Hy lap

On ice counter/ Quady do lanh

Salmon sashimi/ Cd héi séng
Tuna sashimi/ Cd ngtr séng
Fresh oyster/ Hau séng
Mussels/ Vem xanh

Live selection traditional/ Qudy cdc mon truyén théng

Ninh Hoa hand roll/ Nem cuén kiéu Ninh Hoa
Fresh vermicelli noodle/ Bdnh hoi
Steamed rice paper cake/ Bdnh uét
Nha Trang Pho beef noodle broth/Phé bo



Condiments and dressing/ Cdc loai s6t va gia vi dn kem

French dressing/ Aioli sauce/ Thousand sauce/ Chef cocktail sauce/
Balsamic dressing/ Whole Grain Mustard/ Gherkin/ Caesar Dressing/
Black Olive/ Parmesan/ Croutons crispy Bacon/ Vegetable pickle/
Lemon/ Soya sauce/ Fish sauce/ Sweet & sour sauce

Homemade selection of breads corner/
Qudy bdnh mi truyén théng dn kém cdc loai st
Bread station with full selection of original homemade breads

Served with extra virgin olive oil/ Sun-dried tomato/
Olive tapenade & Herb butter

Cheese corner/ Qudy phé mai

Gorgonzola cheese/ Goat cheese/ Brie cheese/ Camembert cheese/
Beaufort cheese/ Parmesan cheese/ Cheddar cheese/ Mozzarella cheese/
Ementhal cheese/ Edam cheese

Cold cuts/ Moén khai vilanh

Vietnamese cold cuts/ Smoked mackerel/ Smoked salmon/ Smoked seabass/
Cooked ham/ Chorizo sausage/ Beef roasted whole pepper/ Pepper salami/
Mortadella/ Smoked pancetta/ Pork pate/ Chicken liver pate/

Rabbit pate/ Whole Jamon Iberico

Soup/ Sup

Creamy mushroom truffle oil soup/ Stip kem ndm

Live hot-pot/ Qudy Ldu

Nha Trang Seafood Hot pot with fresh noodle/ Ldu hdi san

Live show pasta station/ Qudy mi Y

Selection of Pasta: Spaghetti/ Penne/ Linguine/ Tagliatelle
With Marinara sauce/ Napoli sauce/ Carbonara/ Pesto sauce/ Bolognese sauce
Qudy miy tu chon véi s6t hdi san, ca chua, sét kem, sét rau qué tdy va sét bo bam



Carving/ Quady Cat Néng
Honey glazed ham/ Bui heo mudi
Roasted lamb leg with rosemary/ Dui ctru nuéng Id huong thado
Roasted beef ribeye/ Thdn bo nudng vai tiéu xanh
Roasted whole chicken with paprika/ Ga nuéng sét 6t dé

BBQ seafood/ Qudy hdi san nudng
Oyster/ Hau Nuéng
King prawn/ Tém
Mackerel fish/ Cd thu
Red river snapper/ Cd hong
Grilled squid/ Muc nuéng
Marinated curry lamb rack/ Suon cuu
Grilled chili pork rib/ Suon heo nuéng mudi 6t

Hot dishes/ Qudy cdc mén néng

Yellow tuna confit with creamy sauce/ Cd ngtr hadm sét kem
Spicy seafood with big fresh noodle/ Btn trén hai san chua cay
Slow cooked peri-peri chicken breast/ Ga rang mudi 6t khé
Herb crusted chili seabass fillet/ Cd chém tdm nuéng gion
Caribbean stewed beef/ BO ham kiéu ca-ri-bé
Mash garlic pumpkin/ Bi dé nghién véi téi
Gratin potatoes/ Khoai tdy nuéng sot kem phé mai
Traditional lotus fried rice/ Com chién hat sen
Garlic broccoli/ B6ng cadi xao tdi

Kids corner/ Quady tré em

Fried polenta squid/ Muc tdm bét bdp
Deep fried crumbled chicken/ Ga tdm bét chién
Potato chips/ Khoai tdy chién
Grilled sausage/ Xuc xich nuéng
Mini Pizza/ Bdnh Pizza nhé
Mini hamburger/ Bdnh hamburger nho
Selection of fruits skewer/ Trdi cay xién que cdc logi
Marshmallow/ Keo mém



Sweet and dessert/ Qudy trdng miéng

Paradise panna cotta/ Bdnh kem lanh
Classic tiramisu mousse/ Bdnh tiramisu
Orange chocolate mousse/ Bdnh kem s6céla huong cam
Black forest cake/ Bdnh huong qua rting sécéla den
Carrot walnut cake/ Bdnh ca rét nhdn hat
Chocolate caramel delight cake/ Bdnh sécéla mém nhiéu I6p
Homemade banana cake/ Bdnh chudi Amiana
Victoria tarts/ Bdnh tac nirhoang

Bread butter pudding/ Bdnh sita mém
Trifle Cup Cake/ Bdnh kem mém huong trdi cdy
Seasonal fresh fruits platter/ Trdi cdy theo mua



O Date: 1st Jan 2024 | 12 PM - 9.30 PM
¥ Venue: Bacaro Restaurant

— . —

Special Western Set Menu

> VND 690,000++/Guest <

) Live Music Traditional Band )

Nha Trang Bay, Pham Van Dong St, Nha Trang, Vietnam | T (+84 258) 355 3333 | www.amianaresort.com
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Nia Tang

New {/eafvyga/w% 2024

_01"January 2024

SALAD GA V31 XOAI NGAM RUGU HOA QUA
HOMEMADE CHICKEN SALAD & MANGO COCKTAIL
Slow-cooked chicken breast in local herb green & mango dip in Brandy fruit juice.

SUP CA CHUA VA THAO MOC VGI Mi TUOI BOC HAI SAN
TOMATO CONSOMME
Tomato consommé with its seafood Ravioli and basil Crostini.

BO HAM SOT VANG
BRAISED BEEF IN RED WINE
Served on creamy mashed broccoli,
organic green, garlic butter baby vegetables and rosemary red wine sauce.

OR

CA NGU DAl DUGNG AP CHAO VGI HAT MAC CA
SOUTHERN PACIFIC TUNA
Pan-seared Tuna fillet, crispy potato chips flavored with truffle oil.
Served with spinach, and roast pumpkin with a creamy Dijon mustard sauce.

BANH SO CO LA MEM VA KEM VANILLA
SWEET & HAPPY NEW YEAR
Soft chocolate cake with nougat and a Kahlua-coffee sauce, marinated strawberries in Grand Marnier.
Accompanied by homemade vanilla bean ice cream.



