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BUFFET DEM GIAO THUA | TET EVE BUFFET DINNER

© 18:00 - 21:00
16/02/2026 (29 Am Lich | 29> Lunar Day)

VND 499,000 ++/ ngusi 1én | adult

VND 249,500 ++/ tré em | kid (6 - 11 tudi | years old)

CHUGNG TRINH GIAI TRi | ENTERTAINMENT

Ban nhac Philippine - Bidu di&n Anh sdng & Vi khuc l&a cung Sunsara
Philippine Live Band - LED & Fire Art Show by Sunsara

SA LAT | SALAD
Sa Lét trdi cdy trén rau cd va phd mai
Waldorf Salad

Sa lat khoai tay
Potato Salad

So lat bo
Beef Salad

GAi tién vua trén tdm & thit
Imperial Pork & Shrimp Salad

Cac loai rau xanh va sa lat bd dudng
Organic Garden Salad Bar

Cac loai sét va mén &n kem:

S6t Ngan ddo, St Cocktail, Dau gidm Phdp, Gidm Balsamic, S6t Y, Dau giém Viét Nam, Banh
mi sdy t&i, Kim chi, Dua bao t& ngdm, Cai chua, Hanh tim mudi, Cd kiéu mudi
Selection of Dressings & Condiments:

Thousand Island Dressing, Cocktail Sauce, French Dressing, Balsamic Dressing, Italian Dress-
ing, Vietnamese Dressing, Garlic Croutons, Kimchi, Gherkin, Pickled Cabbage, Pickled Shallots,
Pickled Onions

Cai mam, Ca chua bi, Khoai tay ludce, Ca dén ludc, Ca rét lude, O liu den, O liu xanh, Bp hat
Baby Pea Sprouts, Cherry Tomato, Boiled Potato, Boiled Beetroot, Boiled Carrot, Black Olive,
Green Olive, Corn

QUAY CUGN TAI QUAY | HAND ROLL STATION
Quady com cudn thdp cdm va cdéce loai dung kem
Selection of Maki & Condiments

Nem tuci tom thit
Fresh Shrimp & Pork Hand Roll

QUAY BANH Mi | BREADS STATION
Cac loai banh mi tron, bdnh mi dai, bdnh mi focaccia va bo
Selection of Breads, Rolls, Mixed Focaccia & Butter

sUP | souP
SUp rong bién thanh cua
Seaweed Soup with Crab Stick

Sup kem khoai tay
Creamy Potato Soup

QUAY MON NUSC | NOODLE STATION
Lauga ld é
Chicken Hot Pot



QUAY NONG DEN | CARVING STATION
Ca& chém nguyén con bd o s6t kem
Roasted Whole Sea Bass with Cream Sauce

5 G quay nguyén con dung kém banh bao va sét ngd vi huong
A Roasted Whole Chicken with Five-Spice Sauce & Steamed Buns

QUAY Mi Y | PASTA STATION
MiY s6t ca hodc s6t kem ném
Pasta with Tomato Sauce or Creamy Mushroom Sauce

MON CHINH | MAIN COURSE
Nghéu hép kiéu Thai
Steamed Clams Thai Style

Bach tudc xdo chua ngot
Wok-Fried Octopus with Sweet & Sour Sauce

Vit nudng sét cam
Pan-Seared Duck Breast with Orange Sauce

B&p bd hdm sét vang
Braised Beef Shank with Red Wine Sauce

BUn gao xdo Singapore
Singapore-Style Wok-Fried Rice Vermicelli

Rau cl xdo tdi
Sautéed Vegetables with Garlic

Khoai tay nghién
Mashed Potatoes

Com chién hai sédn
Seafood Fried Rice

Com huong l& dua
Steamed Pandan Rice

QUAY MON NUGNG | BBQ STATION
Tém, cd dia phuong, vem, nghéu, sd diép, hau, sudn heo nudng sét BBQ, cdnh gd
Prawns, Local Fish, Mussels, Local Cloms, Scallops, Oysters, BBQ Pork Ribs, Chicken Wings

TRANG MIENG | DESSERT
Trdi cdy theo mua (4 loai)
Seasonal Fruits (4 kinds)

Banh ngot (S loai)
Sweet Caokes (S kinds)

Che (2 loai)
Sweet Soups (2 kinds)
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SA LAT | SALAD
- A - A Sa lat cé nglr kiéu Phép
BUND CHUR EAN BN
z\ Sa lat cd dén véi phd mai kem
/ @ Beetroot & Cream Cheese Salad

BUFFET TOI PHONG VI TET | TET DINNER BUFFET \ SES e e liel v
aprese Salad

Sa lét thit ga
Chicken Salad

© 18:00 - 21:00
17/02/2026 (Mung 1Am Lich | 1 Lunar Day)

Gdi cd hd dua tdm thit
Coconut Palm, Shrimp & Pork Salad

@ San trudc nha hang Mundo | Front yard Mundo restaurant

Céc loai rau xanh va sa lat bd dudng
Organic Garden Salad Bar

VND 999,000 ++/ ngusi 16n | adult L
Cac loai s6t va mén an kem:

VND 299,500 ++/ tré em | kid (6 - 11 tudi | years old) S&t Ngan ddo, Sét Cocktail, Dau gidm Phép, Gidm Balsamic, Sét Y, Dau gidm Viét Nam, Banh
mi sdy t&i, Kim chi, Dua bao t& ngdm, Cai chua, Hanh tim mudi, CU kiéu mudi
Selection of Dressings & Condiments:
CHUGONG TRINH GIAI TRi | ENTERTAINMENT Thou;ond Island Dres;ing, Cogktoil Sauce, F.rench Dressi.ng, Bolsomic Dressing, [talian Dress-
ing, Vietnamese Dressing, Garlic Croutons, Kimchi, Gherkin, Pickled Cabbage, Pickled Shallots,

Ban nhac Philippine - Bidu di&n Anh sdng & Vi khuc l&ra cing Sunsara Pickled Onions
Philiopine Live Band - LED & Fire Art Show by Sunsara . . ) R R )
Cai mam, Ca chua bi, Khoai tay ludc, Ca dén ludc, Ca rét ludce, O liu den, O liu xanh, Bap hat
Baby Pea Sprouts, Cherry Tomato, Boiled Potato, Boiled Beetroot, Boiled Carrot, Black Olive,
Green Olive, Corn

QUAY PHO MAI & THIT NGUOI | CHEESE & COLD CUTS STATION
Céc loai phd mai nhap khdu va thit NQuoi
Assorted Imported Cheeses & Cold Cuts

QUAY CUON | HAND ROLL STATION
Cac loai com cudn kiéu Han Qubc vdi thit, hai sdn hodc rau cl
Selection of Kimbap with Meat, Seafood or Vegetables

QUAY SASHIMI NHAT BAN | JAPANESE SASHIMI
Ca nolr va bach tude sashimi, dung kém nudc tuong Nhat, wasabi va giing héng
Fresh Tuna & Octopus Sashimi, Served with Joapanese Soy Sauce, Wasabi & Pickled Ginger

mAM cb NGAY TET | TET CORNER
Cac mén truyén thdng ngay Tét:
B&nh Chung, Banh Tét, Thit kho mang, Cac loai dua mén va hat ngdy Tét
Traditional Tet Specialties:
Square Sticky Rice Cake, Cylindrical Sticky Rice Cake, Braised Pork with Bamboo Shoots,
Selection of Pickled Vegetables & Nuts




QUAY BANH Mi | BREADS STATION
Cac loai bdnh mi tron, bdnh mi dai, bdnh focaccia va bo
Selection of Breads, Rolls, Mixed Focaccia & Butter

sUP | souP
SUp hdi sdn rong bién
Seafood & Seaweed Soup

SUp kem rau cd
Cream of Vegetable Soup

QUAY MON NUGC | NOODLE STATION
~ BUN bd Hué
Hué Beef Noodle Soup

QUAY NONG DEN | CARVING STATION
Heo quay sét ngl vi dung kém banh bao chién
Roasted Pork with Five-Spice Sauce & Fried Buns

Hau duat lo phd mai
Baked Oysters with Cheese

'QUﬁ‘Y Mi Y | PASTA STATION
MiY s6t bo bam hodc sot kem néGm

Pasta with Bolognese Sauce or Creamy Mushroom Sauce

MON CHiNH | MAIN COURSE
Heo nudng sét téo
Grilled Pork with Apple Sauce

Tom sot tring mudi
Wok-Fried Tiger Prawns with Salted Egg Yolk Sauce

Thit da diéu xdo sét tiéu den
Sautéed Ostrich with Black Pepper Sauce
Ga hdm t bl
Stewed Chicken with Special Herbs

Mi tuong den Han Quéc
Korean Black Bean Noodles (Jajangmyeon)

Rau cl xdo tdi
Sautéed Vegetables with Garlic

Com chién kim chi va thit bo kiéu Han Qudc
Korean-Style Fried Rice with Beef & Kimchi

Com huong l& dua
Steamed Pandan Rice

) QUAY MON NUGNG | BBQ STATION
BO, sudn heo nudng sét BBQ, cdnh gq, tom, cd dia phuong, vem, nghéu, so diép, hau
Beef, BBQ Pork Ribs, Chicken Wings, Prawns, Local Fish, Mussels, Local Clams, Scallops,
Oysters

TRANG MIENG | DESSERT
Trdi cdy theo mua (4 loai)
Seasonal Fruits (4 kinds)

Banh ngot (S loai)
Sweet Cakes (5 kinds)

Che (2 loai)
Sweet Soups (2 kinds)
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BUFFET TOM HUM THUGONG HANG
GOURMET TET LOBSTER BUFFET

© 18:00 - 21:00
18/02/2026 (Mung 2 Am Lich | 2 Lunar Day)

VND 799,000 ++/ ngusi 16n | adult
VND 399,500 ++/ tré em | kid (6 - 11 tudi | years old)

CHUGNG TRINH GIAI TRi | ENTERTAINMENT

Ban nhac Philippine - Biéu di&n Anh séng & Vi khic l&ra cung Sunsara
Philippine Live Band - LED & Fire Art Show by Sunsara

SA LAT | SALAD
Sa lat Uc vit xong khoi
Smoked Duck Breast Salad

Sa lat Hy Lop
Greek Salod

Sa &t trdi cdy troén rau cd va phd mai
Waldorf Salad

Gdi ngd sen tém thit
Lotus Stem Salad with Shrimp & Pork

G3i bod trén cdi mdm
Beef Salad with Microgreens

Céc loai rau xanh va sa lat bd dudng
Organic Garden Salad Bar

Céc loai s6t va mén an kem:

S6t Ngan ddo, Sét Cocktail, Dau gidm Phdp, Gidm Balsamic, S6t Y, Ddu gidm Viét Nam, Banh
mi sdy t&i, Kim chi, Dua bao t& ngdm, Cai chua, Hanh tim mudi, CU kiéu mudi
Selection of Dressings & Condiments:

Thousand Island Dressing, Cocktail Sauce, French Dressing, Balsamic Dressing, Italian Dress-
ing, Vietnamese Dressing, Garlic Croutons, Kimchi, Gherkin, Pickled Cabbage, Pickled Shallots,
Pickled Onions

Cai mdm, Ca chua bi, Khoai tay ludc, Ca dén ludc, Ca rét lude, O liu den, O liu xanh, Bdp hat
Baby Pea Sprouts, Cherry Tomato, Boiled Potato, Boiled Beetroot, Boiled Carrot, Black Olive,
Green Olive, Corn

QUAY PHO MAI & THIT NGUOI | CHEESE & COLD CUTS STATION
Cac loai phd mai nhap khdu va thit NQuoi
Assorted Imported Cheeses & Cold Cuts

QUAY CUON | HAND ROLL STATION
Céc loai com cudn kiéu Han Quobc véi thit, hdi sdn hodc rau cd
Selection of Kimbap with Meat, Seafood or Vegetables

QUAY SASHIMI NHAT BAN | JAPANESE SASHIMI i
Cd& ngUur va bach tudc sashimi, dung kem nudc tuong Nhat, wasabi va gung hong
Fresh Tuna & Octopus Sashimi, Served with Joapanese Soy Sauce, Wasabi & Pickled Ginger

mAM cb NGAY TET | TET CORNER
Cac mén truyén thdng ngay Tét:
B&nh Chung, Banh Tét, Thit kho mang, Cac loai dua mén va hat ngdy Tét
Traditional Tet Specialties:
Square Sticky Rice Cake, Cylindrical Sticky Rice Cake, Braised Pork with Bamboo Shoots,
Selection of Pickled Vegetables & Nut
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QUAY BANH Mi | BREADS STATION QUAY MON NUGNG | BBQ STATION
Cac loai bdnh mi tron, bdnh mi dai, bdnh focaccia va bo Tém hum (0,5 con/khéch, khéng dp dung cho vé tré em), Tém su, Muc, Cé dia phuong, Vem
Selection of Breads, Rolls, Mixed Focaccia & Butter xanh nudng ma3 hanh, SO diép nudng M3 hanh, Hau nudng bo tdi
o Lobster (0.5 pcs per pax, not included in kid price), Tiger Prawns, Squid, Local Fish, Mussels
Brafss sUP | souP with Scallion Qil, Scallops with Scallion Oil, Oysters with Garlic Butter
Sup bdp ga

Chicken & Corn Soup TRANG MIENG | DESSERT
Trdi cdy theo mua (4 loai)
Sup kem khoai tay Seasonal Fruits (4 kinds)

Creamy Potato Soup
Banh ngot (S loai)

QUAY MON NUGC | NOODLE STATION Sweet Cakes (5 kinds)
HU tiéu Nam Vang
Phnom Penh-Style Noodle Soup Che (2 loai)

Sweet Soups (2 kinds)
QUAY NONG DEN | CARVING STATION
Dui heo xdng khdi bd 16 st viet quat
Baoked Honey Hom with Cranberry Sauce

BO MY bd 16 sbt tiéu
Baked US Beef with Pepper Sauce

'QUA‘Y Mi Y | PASTA STATION
MiY s6t bo bam hodc sot kem néGm
Pasta with Bolognese Sauce or Creamy Mushroom Sauce

MON CHiNH | MAIN COURSE b ot ‘
Vit nudng sét cam . .
Pan-Seared Duck Breast with Orange Sauce Ny V) \‘ O‘ :
)e

¢ W = { {jix"
Ca &p chdo sb6t kem nu bach hoa . < ~ { “*:ﬁ«
Pan-Fried Fish with Cream & Capers Sauce :

Thit da diéu xdo sét tiéu den
Sautéed Ostrich with Black Pepper Sauce

Sudn heo hdm pate
Stewed Pork Ribs with Paté

Mién xdo cua va rau cl
Wok-Fried Glass Noodles with Vegetables & Crab Meat

Rau cl xdo sét dau hau
Sautéed Vegetables with Oyster Sauce

Com chién hdi sén hat sen
Fried Rice with Seafood & Lotus Seeds

Com huong l& dua
Steamed Pandan Rice
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BUFFET HAI SAN & MON NUGNG
SEAFOOD & BBQ BUFFET

© 18:00 - 21:00
19/02/2026 (Mung 3 Am Lich | 3 Lunar Day)

VND 699,000 ++/ ngusi 16n | adult
VND 349,500 ++/ tré em | kid (6 - 11 tudi | years old)

CHUGNG TRINH GIAI TRi | ENTERTAINMENT

Ban nhac Philippine - Biéu di&n Anh séng & Vi khic l&ra cung Sunsara
Philippine Live Band - LED & Fire Art Show by Sunsara

asv “-
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SA LAT | SALAD
Sa Lt bo kidu Phép
French-Style Beef Salad

Sa lat cé nglr kiéu Phép
Nigoise Salad

Sa l&t ¢ dén véi phd mai kem
Beetroot & Cream Cheese Salad

Gbi budi tréon tém thit
Pomelo Salad with Shrimp & Pork

Gdi ga ta rau rédm
Vietnamese Chicken Salad

Cac loai rau xanh va sa lét bd dudng
Organic Garden Salad Bar

Cac loai sét va mén &n kém:

S6t Ngan ddo, St Cocktail, Dau gidm Phdp, Gidm Balsamic, S6t Y, Dau giém Viét Nam, Banh
mi sdy t&i, Kim chi, Dua bao t& ngdm, Cai chua, Hanh tim mudi, CU kiéu mudi
Selection of Dressings & Condiments:

Thousand Island Dressing, Cocktail Sauce, French Dressing, Balsamic Dressing, Italian Dress-
ing, Vietnamese Dressing, Garlic Croutons, Kimchi, Gherkin, Pickled Cabbage, Pickled Shallots,
Pickled Onions

Cai mam, Ca chua bi, Khoai tay lude, Ca dén lude, Ca rét lude, O liu den, O liu xanh, Bp hat
Baby Pea Sprouts, Cherry Tomato, Boiled Potato, Boiled Beetroot, Boiled Carrot, Black Olive,
Green Olive, Corn

QUAY PHO MAI & THIT NGUOI | CHEESE & COLD CUTS STATION
Céc loai phd mai nhap khdu va thit ngudi
Assorted Imported Cheeses & Cold Cuts

QUAY CUON | HAND ROLL STATION
Céc loai com cudn kiéu Han Quéc vdi thit, hai sdn hodc rau cd
Selection of Kimbaop with Meat, Seafood or Vegetables

QUAY HAI SAN HAP | STEAMED SEAFOOD
Tom cang xanh, Muc, Oc Bulot Phdp, Nghéu & Vem
Green Tiger Prawns, Squid, French Bulot Snails, Cloms & Mussels

QUAY BANH Mi | BREADS STATION
Cac loai bdnh mi tron, bdnh mi dai, banh focaccia va bo
Selection of Breads, Rolls, Mixed Focaccia & Butter



sUP | souP
SUp hai sdn rong bién
Seaofood & Seaweed Soup

SUp kem rau cd
Cream of Vegetable Soup

QUAY MON NUGC | NOODLE STATION
~ BUN bd Hué
Hué Beef Noodle Soup

QUAY NONG DEN | CARVING STATION
Vit quay sét ngd vi dung kém banh bao chién
Roasted Duck with Five-Spice Sauce & Fried Buns

Ca chém nguyén con nudng sot kem nghé
Grilled Whole Sea Bass with Turmeric Cream Sauce

,Quiiv Mi Y | PASTA STATION
MiY s6t bo bam hodc sot kem néGm
Pasta with Bolognese Sauce or Creamy Mushroom Sauce

MON CHiNH | MAIN COURSE
Heo nudng sét téo
Grilled Pork with Apple Sauce

Bach tudc xdo chua ngot
Wok-Fried Octopus with Sweet & Sour Sauce

BO nudng sét ndm
Grilled Beef with Black Mushroom Sauce
Ga hém t& bl
Stewed Chicken with Special Herbs

Mi tuong den Han Quéc
Korean Black Bean Noodles (Jajangmyeon)

Rau cd xdo sét ddu hau
Sautéed Vegetables with Oyster Sauce

Com chién hdi sén hat sen
Fried Rice with Seafood & Lotus Seeds

Com huong l& dua
Steamed Pandan Rice

QUAY MON NUGNG | BBQ STATION
Tém su, Muc, Ca dia phuong, Vem xanh nudng md hanh, SO diép nudng mad hanh, Hau nudng
bao tdi
Tiger Prawns, Squid, Local Fish, Mussels with Scallion Oil, Scallops with Scallion Qil, Oysters
with Garlic Butter

TRANG MIENG | DESSERT
Trdi cdy theo mua (4 loqi)
Seasonal Fruits (4 kinds)

Banh ngot (S loai)
Sweet Cakes (5 kinds)

Che (2 loai)
Sweet Soups (2 kinds)
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Sa lat Uc vit xong khoi
2 z Smoked Duck Breast Salad
BUFFET MON NUONG & SASHIMI

BBQ & SASHIMI BUFFET Sa lat Hy Lap
Greek Salad

© 18:00 - 21:00 Sa &t trdi cdy trén rau cd va phd mai
20/02/2026 (Mung 4 Am Lich | 4* Lunar Day) Waldorf Salad

Gbi ngd sen tém thit

¢ S&n trudc nha hang Mundo | Front yard Mundo restaurant Lotus Stem Salad with Shrimp & Pork

VND 699,000 ++/ nQudi l&n | adult G3i bd trén cdi mém
Beef Salad with Microgreens
VND 349,500 ++/ tré em | kid (6 - 11 tudi | years old)
Cac loai rau xanh va sa lét bd dudng
5N . ) Organic Garden Salad Bar
CHUGNG TRINH GIAI TRi | ENTERTAINMENT
R - L ' S Cac loai s6t va mén &n kém:
Ban nhac Philippine - Biéu dién Anh sdng & Vi khuc lUa cung Sunsara S6t Ngan ddo, St Cocktail, Dau gidm Phdp, Gidm Balsamic, S6t Y, Dau giém Viét Nam, Banh
Philippine Live Band - LED & Fire Art Show by Sunsara mi sdy t&i, Kim chi, Dua bao t& ngdm, Cai chua, Hanh tim mudi, CU kiéu mudi
Selection of Dressings & Condiments:
P iy ‘ = - Thousand Island Dressing, Cocktail Sauce, French Dressing, Balsamic Dressing, Italion Dress-
/ i \\\\\\,\" 2 X ing, Vietnamese Dressing, Garlic Croutons, Kimchi, Gherkin, Pickled Cabbage, Pickled Shallots,
TN o > ' % ~ Pickled Onions

Cai mam, Ca chua bi, Khoai tay lude, Ca dén lude, Ca rét lude, O liu den, O liu xanh, Bp hat
Baby Pea Sprouts, Cherry Tomato, Boiled Potato, Boiled Beetroot, Boiled Carrot, Black Olive,
Green Olive, Corn

QUAY PHO MAI & THIT NGUOI | CHEESE & COLD CUTS STATION
Céc loai phd mai nhap khdu va thit ngudi
Assorted Imported Cheeses & Cold Cuts

QUAY CUON | HAND ROLL STATION
Céc loai com cudn kiéu Han Quéc vdi thit, hai sdn hodc rau cd
Selection of Kimbaop with Meat, Seafood or Vegetables

QUAY SASHIMI NHAT BAN | JAPANESE SASHIMI
Cd& ngU va bach tudc sashimi, dung kem nudc tuong Nhat, wasabi va gung hong
Fresh Tuna & Octopus Sashimi, Served with Japanese Soy Sauce, Wasabi & Pickled Ginger

QUAY BANH Mi | BREADS STATION
Cac loai bdnh mi tron, bdnh mi dai, banh focaccia va bo
Selection of Breads, Rolls, Mixed Focaccia & Butter




sUP | SouP
SUp bop ga
Chicken & Corn Soup

Sup kem khoai tay
Creamy Potato Soup

QUAY MON NUGC | NOODLE STATION
HGa tiéu Nam Vang
Phnom Penh-Style Noodle Soup

QUAY NONG DEN | CARVING STATION
Dui heo xdng khdi bd 1o sbt viét quat
Baoked Honey Hom with Cranberry Sauce

BO My bd 1o sbt tidu
Baoked US Beef with Pepper Sauce

,Quiiv Mi Y | PASTA STATION
MiY s6t bo bam hodc sot kem ném
Pasta with Bolognese Sauce or Creamy Mushroom Sauce

MON CHiNH | MAIN COURSE
Vit nudng sét com
Pan-Seared Duck Breast with Orange Sauce

Ca ép chdo sét kem nu bach hoa
Pan-Fried Fish with Cream & Capers Sauce

Thit da didu xdo sbt tiéu den
Sautéed Ostrich with Black Pepper Sauce

Sudn heo hdm pate
Stewed Pork Ribs with Paté

Mién xdo cua va rau ct
Wok-Fried Glaoss Noodles with Vegetables & Crab Meat

Rau cl xdo sét dau hau
Sautéed Vegetables with Oyster Sauce

Com chién hdi sén hat sen
Fried Rice with Seafood & Lotus Seeds

Com huong lad dda
Steamed Pandan Rice
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QUAY MON NUGNG | BBQ STATION
Tom su, Muc, Ca dia phucng, Vem xanh nudng mad hanh, S6 diép nudng ma hanh, Hau nudng
Tiger Prawns, Squid, Local Fish, Mussels with Scallion Oil, Scallops with Scallion Qil, Grilled
Oysters

TRANG MIENG | DESSERT
Trdi cdy theo mua (4 loai)
Seasonal Fruits (4 kinds)

Banh ngot (S loai)
Sweet Cakes (5 kinds)

Che (2 loai)
Sweet Soups (2 kinds)
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BUFFET HAI SAN & MON NUGNG
SEAFOOD & BBQ BUFFET

© 18:00 - 21:00
21/02/2026 (Mung 5 Am Lich | 5t Lunar Day)

VND 699,000 ++/ ngusi 18n | adult

VND 349,500 ++/ tré em | kid (6 - 11 tudi | years old)

CHUONG TRINH GIAI TRi | ENTERTAINMENT

Ban nhac Philippine - Biéu di&n Anh séng & Vi khuc lifa cling Sunsara
Philiopine Live Band - LED & Fire Art Show by Sunsara

SA LAT | SALAD
Sa Lt bo kidu Phép
French-Style Beef Salad

Sa lét cé nolr kiéu Phép
Nicoise Salad

Sa l&t ¢ dén véi phd mai kem
Beetroot & Cream Cheese Salad

Gbi budi tréon tém thit
Pomelo Salad with Shrimp & Pork

Gdi ga ta rau rédm
Vietnamese Chicken Salad

Cac loai rau xanh va sa lét bd dudng
Organic Garden Salad Bar

Cac loai sét va mén &n kém:

S6t Ngan ddo, St Cocktail, Dau gidm Phdp, Gidm Balsamic, S6t Y, Dau giém Viét Nam, Banh
mi sdy t&i, Kim chi, Dua bao t& ngdm, Cai chua, Hanh tim mudi, CU kiéu mudi
Selection of Dressings & Condiments:

Thousand Island Dressing, Cocktail Sauce, French Dressing, Balsamic Dressing, Italian Dress-
ing, Vietnamese Dressing, Garlic Croutons, Kimchi, Gherkin, Pickled Cabbage, Pickled Shallots,
Pickled Onions

Cai mam, Ca chua bi, Khoai tay lude, Ca dén lude, Ca rét lude, O liu den, O liu xanh, Bp hat
Baby Pea Sprouts, Cherry Tomato, Boiled Potato, Boiled Beetroot, Boiled Carrot, Black Olive,
Green Olive, Corn

QUAY PHO MAI & THIT NGUOI | CHEESE & COLD CUTS STATION
Céc loai phd mai nhap khdu va thit ngudi
Assorted Imported Cheeses & Cold Cuts

QUAY CUON | HAND ROLL STATION
Céc loai com cudn kiéu Han Quéc vdi thit, hai sdn hodc rau cd
Selection of Kimbaop with Meat, Seafood or Vegetables

QUAY HAI SAN HAP | STEAMED SEAFOOD
Tom cang xanh, Muc, Oc Bulot Phdp, Nghéu & Vem
Green Tiger Prawns, Squid, French Bulot Snails, Cloms & Mussels

QUAY BANH Mi | BREADS STATION
Cac loai bdnh mi tron, bdnh mi dai, banh focaccia va bo
Selection of Breads, Rolls, Mixed Focaccia & Butter




sUP | souP
SUp hai sdn rong bién
Seafood & Seaweed Soup

Sup kem rau cu
Cream of Vegetable Soup

QUAY MON NUGC | NOODLE STATION
BUNn bd Hué
Hué Beef Noodle Soup

QUAY NONG DEN | CARVING STATION
Vit quay sét ngd vi dung kém banh bao chién
Roasted Duck with Five-Spice Sauce & Fried Buns

Ca ch&m nguyén con nudng sét kem nghé
Grilled Whole Sea Bass with Turmeric Cream Sauce

'QUAY i Y | PASTA STATION
MiY s6t bo bam hodc so6t kem néGm
Pasta with Bolognese Sauce or Creamy Mushroom Sauce

MON CHiNH | MAIN COURSE
Heo nudng so6t tdo
Grilled Pork with Apple Sauce

Bach tudc xdo chua ngot
Wok-Fried Octopus with Sweet & Sour Sauce

BO nudng st nédm
Grilled Beef with Black Mushroom Sauce
Gd hém tu blru
Stewed Chicken with Special Herbs

Mi tuong den Han Quéc
Korean Black Bean Noodles (Jajangmyeon)

Rau cl xdo sét dadu hau
Sautéed Vegetables with Oyster Sauce

Caom chién hai sdn hat sen
Fried Rice with Seafood & Lotus Seeds

Com huong l& dua
Steamed Pandan Rice

QUAY MON NUGNG | BBQ STATION
Tom su, Muc, C4é dia phuong, Vem xanh nudng m3d hanh, So diép nudng md hanh, Hau nudng
bo tdi
Tiger Prawns, Squid, Local Fish, Mussels with Scallion Oil, Scallops with Scallion Qil, Oysters
with Garlic Butter

TRANG MIENG | DESSERT
Trdi cdy theo mua (4 loai)
Seasonal Fruits (4 kinds)

Banh ngot (5 loai)
Sweet Cakes (5 kinds)

Che (2 loai)
Sweet Soups (2 kinds)
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NGAY LE TINH NHAN (o

Chao dén mua yéu thuong gilta 6c ddo Dia Trung Hai ddy mé hodc, noi nhitng cém

xUc thdng hoa va hai trdi tim cung chung nhip dép. Hay tdn hudng mét mua Lé Tinh

Nhan déng nhd véi nhiing trdi nghiém lang man dugc chédm chut tinh t&, danh riéng cho
khodnh khac cltia hai ban.

Welcome the season of love in an enchanting Mediterranean oasis, where emotions are
elevated and two hearts beat as one. Indulge in a truly memorable Valentine's season with
exquisitely curated romantic experiences, designed exclusively for your shared moments.
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TIEC TOI
Ditlntine

VALENTINE SET MENU

© 18:00 - 22:00 12/02 -15/02/2026

¢ Nha hang Mundo & Suan Bua | Mundo Restaurant & Suan Bua

VND 899,000 ++/ 2 khéch | 2 pax

Thuc don 5 mén tuyén chon | Selected 5-course set menu
Tang 01 ly vang sui | Complimentary 01 glass of sparkling wine
Hoa hong danh tdng ngudi thudng | A rose for your loved one

SA LAT | SALAD
Tém s nudng véi bi & nghién
Grilled Tiger Prawn with Pumpkin Purée Salad
Sa lét rong nho hai sdn sét mé rang

Sea Grape & Seafood Salad with Roasted Sesame Dressing

sUP | souP
VUI LONG CHON 1 MON | PLEASE CHOOSE ONE
SuUp soO diép, tring cé & rong bién Mai Né
Mui Ne Scallop, Caviar & Seaweed Soup
HOAC | OR
Sup kem bi dé véi hanh nhan

Cream of Pumpkin Soup with Almonds

MON CHINH | MAIN COURSE
VUI LONG CHON 1MON | PLEASE CHOOSE ONE
Uc vit p chdo sét cam
Phuc vu kém rau ¢l xdo ba va khoai tdy nghién
Pan-Seared Duck Breast with Orange Sauce
Served with Buttered Vegetables & Mashed Potatoes
HOAC | OR
Cé chém &p chdo sét cd ri stta difa
Phuc vu kém khoai tdy nghién va salsa cd chua
Pan-Seared Sea Bass with Coconut Curry Sauce

Served with Mashed Potatoes & Tomato Salsa

TRANG MIENG | DESSERT
Banh s6-co-la

Chocolate cake




TIEC TOI
WCAO CAP

LUXURY VALENTINE SET MENU

© 18:00 - 22:00 12/02 -15/02/2026

9 Faro-El Debut-O La La

VND 9,900,000 ++/ 2 khéch | 2 pox

Thuc don 8 mén tuyén chon | Selected 8-course set menu
Téng 01 chai vang sui | Complimentary 01 bottle of sparkling wine
Khong gian riéng tu cao cép vdi quén gia phuc vu riéng
Private luxury venue with dedicated butler service
Am nhac lang man xuyén sudt bra tdi | Romantic background music
Hoa hdng danh tdng ngudi thuong | A bouquet of roses for your loved one

Vui long 34t trudc 24 gid | 24 hours prior reservation
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CENTARA
MIRAGE

RESORT MUI NE

Huynh Thuc Khang Street, Mui Ne Ward, Lam Dong, Vietham

@ centarahotelsresorts.com/cmv . +84(252) 222 2202 = cmv@chr.co.th



