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SUNDAY, 24TH DECEMPER 2025

1650 - 19.00

Welcome a glass of sparkling with delight snack

BAR SHOW STATION
Wine

o Mulled wine - Vietham style

"Rhum infused with cinemon - service by shot glass

Gin infused with lemongrass - service by shot glass

Vodka infused with ginger- service by shot glass

' Non-alcoholic

Soft drinks, chilled juices
DELIGHTFUL SNACK

Mixed roasted nuts, Olive

Dried honey Kumquat

e C T %« @ Salty baby shrimp with seaweed
AR T 1 Dried shredded beef
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19:15-22.00

Saxophone and Ghita performance
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CHICKEN BLUE CHEESE

Mushroom, spinach, blue cheese sauce and herb

Ga Cudén Phé Mai Cam Thach

.
PAN SEARED HOKKAIDO SCALLOP

Green pea - miso puree, crunchy risotto, teriyaki sauce
So Diép Hokkaido Nhat Ap Chao

Soup
FOIE GRAS PUMPKIN SOUP

Foie Gras terrine, beetroot foam, roasted almond, truffle crouton
Sup Gan Ngéng Két Hop Bi Do

LIVE COOKING STATION

Our Chefs take center stage in this front-of-house cooking
spectacular to bring you traditional Christmas dishes
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it : S9N ROASTED WHOLE TURKEY
: PN i T ple flambe, green curry puff, pan fried assorted baby vegetable
and button mushroom gravy sauce
Ga Tay Nuéng Tai Quay
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CAJUN SALMON AND KING PRAWN

lower walnut paste, spinach, chili linguine pasta and creamy herb sauce
Ca Héi Va Tom Nudng Cung X6t Cajun

Dessent
CHERRY BOURBON PIE

Cherry soak in wine, cream cheese, strawberry ice cream
Banh Pie Anh Bao Huong Rugu Whiskey Bourbon
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