


PRE-COCKTAIL
MON AN NHE

Ginger-infused Crispy

Salmon with Saffron Sauce

Céa héi chién gion vi gling

s6t nhuy hoa nghé tay
Peperonata Bruschetta with
Mint Butter Sauce

Banh mi sdy véi 6t chudng dam
s6t ba bac ha

Prawn-stuffed Pork Loin

with Coriander Cream

& Wasabi-infused Shrimp Roe
Than heo nhéi tdm sét kem ngd
va tring tom Nhat ngdm mu tat
Steamed Seafood Cakes

with Onion Jam & Fresh Dill
Bénh hai san hap

v&i mut hanh, 14 thi la tuci
Smoked Salmon with

Lemon Sour Cream & Black Caviar
C4 hoi hun khoi vai sét kem vi chanh
&triing cé tam den

Thu B6n Fresh Spring Rolls
with Smoked Black Pork
Goi cudn tuci Thu Bon véi
thitIgn den hun khoi

STARTERS & SALADS
MON KHAI VI & SALAD

Bel Marina Mixed Salad Bar
Quay salad téng hap

Grilled Beef Tenderloin with Herbs
& Tamarind Sweet Basil Sauce

Goi bd nuéng s6t me vi hing qué
Steamed Prawn Cocktail with Mint
Cocktail tbm hép vi bac ha

Parma Ham with Honeydrew
Thitlgn den cudn dua ludi

Banana Flower Salad with Pork,
Shrimp & Vietnamese Herbs
Goi hoa chudi tém thit véi rau vudn

Three-Flavor Cured Salmon with
Herbs (Lemongrass, Beetroot, Dill)
C& hoi mudi ba vi (s&, ct dén, 14 thi 1)

NEW YEAR'S EVE & COUNTDOWN PARTY MENU

Marina Lawn |

Vietnamese Seafood

Salad with Herbs

Goi hai san véi rau vusn
Waldorf Salad with Herbs

Goi tao ki€u My véi rau vusn
Nicoise Salad with Herbs

Goi ca ngl khoai tay vdi rau vuon
Fresh Mozzarella Cheese Salad
with Basil Pesto

Pho mai tusi vdi sét

hiing qué nghién vi hat théng
Assorted Condiments

Céc loai gia vi va s6t an kem

SOUP

MON SUP

French Lobster Bisque

Stp kem tdbm hum kiéu Phap
Forest & Cépes Mushroom
Cream Soup with Truffle
Sup ndm théng riing vai

kem tuci & ndm Truffle

BREAD & CHEESE
QUAY BANH MI & PHO MAI

Assorted Italian Cold Cuts )
Quaéy thit ngudi tdng hop kiéu Y

Assorted Bel Marina Breads & Nuts
Quay banh my téng hop
va hat s&y truyén théng

Selection of Imported Cheeses
Céc loai pho mai nhap khau

FRESH SEAFOOD STATION
QUAY HAI SAN TUCI

Fresh Norwegian Salmon Sashimi
C& héi Na-Uy tuai fillet

Red Snapper, Tiger Prawns,
Yellowfin Tuna,

Japanese Scallops, Lobster

with Fresh Herbs & Sauces

Cé hong, tom su, ca nglr vay vang,
5o diép, tbm hum,

cdc loai rau va st an keém

17:00 - 00:00 |

LIVE STATION )
QUAY PHUC VU TRUC TIEP

Deep-Fried Spring Rolls
(Mushroom, Seafood, Pork)
Cha gio chién (ndm, hai san, thit heo)

Steamed Chinese Dumplings & Buns
Banh bao hép, hé cao hdp, xiu mai hdp

Wok-Fried Beef Noodles

& Vegetarian Stir-Fried Noodles
My xao bd va mi xao chay

Pad Thai/ Ph& xao kiéu Thai

Hoi An-Style Rice Pancake
Banh xeo H6i An

ITALIAN CORNER
QUAY MON Y

Selection of Pasta
(Spaghetti, Penne, Fusilli)
My Y (my sgi tron, my s¢ dep, my 8ng)

Carbonara /Arrabbiat /Seafood Sauce
Mushroom Cream Sauce

Céc loai sot - s6t kem thit ngudi,

sOt ca chua, s6t hai san, sot kem ndm

CARVING STATION
QUAY THIT NUGNG

Beef Wellington with Black Pepper
Sauce, Potatoes & Onion Jam

BO boc bot nghin I6p

nuaéng vai khoai tay

va mut hanh an kém sét tiéu rimng
Baked Salmon Fillet with Cheese,
Served with Creamy Dill Sauce

& Baked Potatoes

Ca Hoai fillet bo 16 v6i phd mai,

an kem s6t kem thi 1a khoai tay nuéng
Roasted Veal Leg with Herbs
(Vietnamese style)

Bui bé non nudng kiéu Viét Nam
va cdc loai rau vuon

Grilled Vegetables

Red Wine/ Green Pepper Sauce
Chef's Special Herb Sauce

Rau cu nudng

s6t tiéu xanh, s6t rugu vang cao dac,
s6t thao moc tir dau bép

WESTERN & ASIAN HOT DISHES
MONNONG A - AU
Saigon-Style Beef Curry

Cari bo ki€u Sai Gon Viét Nam
Pan-Grilled Seafood Rice with
Assorted Vegetables & Spices
Com hai san b 16 véi rau cu

& gia vi thao moc

Baked Sea Bass with

Orange Sauce & Herbs
Cachém bo 10 véi

s6t cam & thao moc

Baked American Ribs

with Honey Mustard

& Garlic Mint Butter Sauce
Sucn heo My bo 16

V&i mU tat mat ong

& s6t ba i bac ha

Baked Chicken with Mixed Herbs
& Mushroom Cream Sauce

Ga bo 16 véi sét thao moc

& s6t kem ndm

Baked Stuffed Tomatoes with
Minced Meat, Vegetables & Herbs
Ca chua nhéi thitbo 10

vdirau cil & thao mdc

Malaysian Stir-Fried Noodles
with Chicken & Vegetables
My xao kiéu Malaysia

V@i thit ga &rau cu

Fried Rice in Pandan Leaves
with Vietnamese Sausage
Com chién |4 dira & lap xudng

Stir-Fried Mushrooms with Honey
& Purple Sweet Potatoes
N&m xao mat ong & khoai lang tim

Mashed Potatoes with Cheese
Khoai tay nghién véi phd mai

31.12.2026

GRILL STATION
QUAY NUGNG

Spicy Sausage, Korean-Style
Marinated Beef Striploin,

Turkish Lamb Kebab, Tiger Prawns
Xuc xich nhap khau, bo Uc

tdm gia vi Han Quéc,

cliu tdm gia vi An Do, tém st

Lamb Rack, Beef Ribs, Duck Breast,
Chicken Breast, Whole Chicken,
Ostrich Meat, American Beef,

Pork Ribs, Herb-Marinated Pork Loin
Deé sudn bo, tc vit, Uc ga,

ga nguyén con, thit da diéu,

than bo, sudn heo MY,

than heo tdm thao moc

Seafood: Salmon, Sea Bass,

River Fish, Blue Mussels,
Yellowfin Tuna, Oysters, Scallops,
Sea Crabs, Fish Wrapped

in Banana Leaves, Lobster

Hai san: ca hoi, ca chém, ca séng,
vem xanh, ca nglf vay vang,

hau bién, so diép, ghe bién,

cd boc |4 chudi, tdom hum

Condiments: BBQ Sauce, Dijon
Mustard, Hoi An Chili Sauce,

Chili Sauce, Salt & Pepper,

Lime Wedges, Red Chili Salt Sauce
Céc loai s6t an kem: s6t BBQ,

mu tat Dijon, tucng &t Hoi An,
tucng 6t, mudi tiéu, chanh tuai,
s6t mudi 6t do

DESSERTS

TRANG MIENG

New Year's Eve Parfaits

with Raspberries

Mon parfait v&i qua mam xoi
Classic Tiramisu )

Banh tiramisu kiéu Y
Chocolate Mud Cake

Banh so-co-la

Lemon Meringue Cheesecake
Banh phé mai vi chanh
Hawaiian Mousse Cake
Banh kem mém kiéu My
Cinnamon Roll Bundt Cake
Banh qué cudn

Strawberry & Coconut
Panna Cotta

Panna cotta vi dau tay & dira
Fruit Skewers with
Chocolate Fountain

Trdi cay xién vdi thap s6 cb la
Red Velvet Cake

Banh red velvet

Seasonal Fresh Fruits
Trdi cay theo mua

BREAD STATION

QUAY BANH M

Selection of Artisan Breads

Cac loai banh mi thu cong

Paté Chaud

Banh nhan thit kiéu Phap

Pane tone )

Banh mi ngot kiéu Y

Bread Budding with Vanilla Sauce
Banh mi nhan st vani

LIVE STATION' i
QUAY CHE BIEN TAI CHO
Fresh Pancakes & Waffle
with Assorted Sauces
Banh Pancake, Waffle
kém céc loai s6t




