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Friday, 25/9/2026

15:00 - 16:00 1 Quang Corner

Mooncake Making Class Full Moon Afternoon Tea
& Tea Tasting (complimentary) VND 239.000 NET/SET

17:00 - 18:00 I Marina Lawn (complimentary)
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Conical Hat Painting

Traditional Kid's Game

18:00 - 21:00 | Mid-Autumn BBQ Buffet
Food Package: VND 600.000 NET/GUEST Beverage Package: VND 329.000 NET/GUEST

Indulge in a Mid-Autumn BBQ Buffet featuring : :
Live Music, Lighting Ceremony, Lion Dance, and T'rung Performanees

For Booking: Scan QR code, contact our Concierge or dial "70" from your room



Mid-Autumn
BB Ruffet

SALAD & COLD STATION
QUAY SALAD & GOI

SALAD BAR

Mixed Garden Lettuce | Xa ldch téng hop
Cucumber | Dua leo

Tomato | Ca chua

Pickled Shallots | Hanh tim ngdm

Sweet Corn | Bdp ngot

Gherkins | Dua chuét muéi

VIETNAMES SALAD | GOI

Lotus Stem Salad with Shrimp & Pork
GGi ngod sen tém thijt

Green Papaya Salad with Beef Jerky
Goi du du bo kho

Chicken & Cabbage Salad

Gai ga bdp cdi

Green Mango Seafood Salad

Gai xodi hdi sdn

Pennywort Salad with Sesame Dressing
Goi rau cang cua sét me

Vietnamese Potato Salad

Salad khoai tdy kiéu Viét

Fresh Rice Noodle Herb Salad

Salad bun tuoi rau thom

DRESSING | SOT

Roasted Sesame Dressing | S6t mé rang
Passion Fruit Dressing | Sét chanh ddy
Vinaigrette | S6t ddu gidm

Thousand Island Sauce | Sét Thousand Island

LIVE COOKING STATION

QUAY BEP MG

Hué Spicy Beef Noodle Soup | Bun bo Hué
Quang Style Turmeric Noodles | Mi Qudng
Vietnamese Crispy Pancake | Bdnh Xeo

Served with fresh herbs, rice paper & fish sauce
Phuc vu cling rau séng,

bdnh trdng & nuéc mdm chua ngot

DESSERT STATION | QUAY TRANG MIENG
Opera Cake | Chocolate Brownie | Cheesecake
Moon Cake | Bdnh Trung Thu

Passion Fruit Mousse | Mousse Chanh Day
Cream Puff | Bdnh Su Kem

FOOD PACKAGE

VND 600.000 NET/GUEST

BEVERAGE PACKAGE

VND 329.000 NET/GUEST

(3-hour free flow of House Wine, Local Beer, Soft Drinks)

QUAY MON NONG | HOT DISHES STATION

Caramelized Fish in Clay Pot | Cd kho t¢

Vietnamese Shaking Beef | Bo ltic Idc

Grilled Chicken with Lime Leaves | Ga nuéng Id chanh
Braised Pork Ribs with Black Pepper | Suon non rim tiéu
Stir-fried Squid with Satay | Muc xdo sa té

Stir-fried Seasonal Vegetables | Rau ct xao toi

Seafood Fried Rice | Com chién hdi sdn

Steamed Jasmine Rice | Com trang

Vietnamese Sweet & Sour Fish Soup | Canh chua cd
Braised Tofu with Mushroom Sauce | Ddu hii s6t ndm

BBQ STATION | QUAY BBQ

SEAFOOD | HAI SAN

Grilled Tiger Prawns | Tém su nwéng

Grilled Octopus | Muc tuéc nuéng

Grilled Fresh Fish in foil | Cd bién tuoi trong gidy bac
Grilled Oysters with Scallion Oil | Hau nwéng mé hanh
Grilled Clams with Satay | Nghéu nuéng sa té

MEAT | THIT

US Beef Short Plate | Ba chi bo My

Beef with Black Pepper | Bo sét tiéu den
Five-Spice Pork Belly | Ba chi heo ngii vi
BBQ Pork Ribs | Sudon heo sét BBQ
Lemongrass Marinated Chicken | Ga u6p sa
German Sausage | Xuc xich Birc

GRILLED VEGETABLES | RAU CU NUGNG

Corn on the Cob, Eggplant, Okra,
King Oyster Mushroom, Bell Pepper
Bdp My, ca tim, ddu bdp, ndm dui ga, 6t chuéng

DRESSING | SOT

BBQ Sauce

Black Pepper Sauce | S6t tiéu den
Green Chili Salt | S6t muéi 6t xanh
Satay Sauce | Sét sa té

Garlic Butter | S6t bo toi

Mung Bean Sweet Soup | Ché ddu xanh

Hoi An Sweet Corn Soup | Ché bdp Héi An
Dragon Fruit, Watermelon | Thanh long, dua hdu
Pineapple, Longan or Seasonal Mango

Dtra, nhén hodc xoai theo mua



