Manja Christmas Day Dinner

25 Dec — 28 Dec 2025
Price 988.000++ pax
Selection of seafood bar on ice

Crab, Nha trang Lobster, Scampi, Fresh Oyster, Local mussel, Cockled clam, Baby
clams, Feather clam, Pappy shell
Cua ,Tém hum,Tém cang xanh,
Hau twoi Nha Trang, Chem chép ,Nghéu ,So Huyét ,So [6ng ,So deo

Served with selection of dipping sauces, lemon and tabasco
Phuc vu cung cac loai nwéc cham, chanh twoi va sét tabasco

Japanese sushi and sashimi corner

Selection of Japanese sashimi
Salmon, Tuna and Sea bass,
céa hoi, ca ngtr,ca chém
Assorted Sushi and Maki hand rolls (egg, seafood)
Served with pickled ginger, soy and wasabi
Cac loai com cudn cta nhéat

Appetizers

Selection of Pate’s,and Cold cuts
Served with, Dijon mustard, gherkir)s, onions and oli
Cac loai thit ngudi va thit déong tw chon an kém v&i s6t mu tat ,dwa bao t&r chua ,cl kiéu

Grilled Eggplant with Goat cheese salad
Ca tim nwéng véi phd mai dé xa lach
Potato & sour cream smoked salmon, chive (mayonnaise)

Xa lach khoai tay v&i Ca hoi x6ng khoi va kem chua

Prawn salad with Cocktail dressing (mayonnaise)
TAm su sot cocktail

Cherry Tomato, Avocado, mini Buffalo cheese salad
Xa lach ca chua, trai bo, phdé mai twoi

Thai minced Chicken §a|ad
Thit ga xay tron thinh kiéu Thai

Traditional Chicken salad with onion & laksa leaves,lemon juice (nut, fish)
Goi Ga xé phai trdn hanh , ram mudi tiéu chanh

Vietnamese Palm heart salad with Prawn and Pork salad (nut, fish)
Goi Cu ha dwra tom thit

Salad Bar

Assorted garden greens



Almond flakes, red bell peppers, micro herbs, poached thinly sliced zucchini, carrot,
asparagus tips, corn kernels, and Grilled artichokes
Quaéy sa lat rau xanh &n kém v&i cac loai nguyén liéu ,hanh nhan ,&t chuéng ,rau mam
bi ngoi, ca rét ,méng tay ,bap va hoa a ti sd6 nuwéng

Dressings and condiments (mayonnaise)
Cac loai nwéce sOt va gia vi an kem

Caesar salad bar

Boiled eggs, crouton, crispy roasted bacon, grated parmesan cheese, Caesar sauce
(fish, mayonnaise)

Caesar salad an kem trirng ludc, banh mi téi, thit mudi, phd mai bao, sot Caesar
Cheese and bread station
Selection of Breads and International Cheeses served with condiments
Brie, cheddar cheese, Emmethal, Camembert, Blue cheese
Served with Grapes, cream cracker, walnut bread, chutney and celery sticks
Quay banh my va phd mai tw chon
BBQ

Chicken wings, Marinated Beef Skewer, pork Grill sausage, salmon head, pork rib, corn
on the cob, chicken leg mushroom skewer, Vegetables

Mustard Dijon, Pommery mustard, A1 sauce, HP sauce, Chili sauce, Ketchup, Mint
sauce, HorseRadish sauce.

Quéy BBQ nuténg tw chon, Canh Ga, cé héi, Suon Ciru
Thit Bo xién que, xtc xich heo , dau ca héi, Suon Heo , Bap tréi, dui ga, ndm xién que,
rau cu xién
Sét mu tat, mu tat hot, sét A1, sét HP, tuong 6t, tuong ca, tuong ca, sét cdi ngua
Heating lamps

Assorted Seafood and Vegetables Tempura style (egg)
Served with dipping sauce
Hai san va rau cu chién gion kiéu Nhat

Calzon Pizza (cheese, egg, pork)
Pizza cuon kiéu Y

Peking duck station

Rolled with Sesame Paper cake, Hoisin sauce and condiments
Quay vit bac kinh cudn véi banh trang mé sot ngot

From the Oven (Carving)



Grilled mixed vegetables with fresh herbs and balsamic
Rau nwéng thap cam véi 14 thom

Oven-roasted Potatoes with Garlic and herbs butter (cheese)
Khoai tay dut 10 voi téi va bo

Oven bake Beef with garlic (butter)
Thang bo nwéng vai toi
“Lobster Phé” Noodle Station

Traditional Vietnamese Rice noodle with Lobster served with spices seafood stock, fresh
herbs and condiments.
Phé& Tém hum,nwédc dung hai sdn an kém véi rau thom céc gia vi sét
Soups

Szechwan Hot and Sour Seafood soup (egg)
Sup T& Xuyén chua cay Hai san

Roasted Pumpkin with Almond toasted (cream)
Sup Bi dé nwéng véi hanh nhan

Hot dishes

Poached Seabass Cube topped with Hollandaise sauce
Ca chém chan an kém véi sot bo trirng

Pan grilled fillet beef with mushroom sauce (beef, alcohol, butter)
Phi &€ bd nwdng vai sOt nam .

Bake meat love with tomato honey glazed
Thit nudng sot ca chua mat ong

Mashed Potatoes (cream)
Khoai tay nghién

Wok fried Tiger Prawn with spicy chilli and sweet basil Thai sauce
Tom su xao cay

Fried Pork Ribs in spicy Korea sauce
Swon heo chién sot Han Quoc

~ Seafood Horfun
Ha tieu bang s6t hai san va rau cai

z
A

Roasted Five Spices Chicken with “Gac
Ga quay Xbi gac

sticky rice

Steamed Chinese Cabbage with mushroom and oyster sauces
Cai thao hap s6t nam dau hao

Wok fried rice with seafood (egg)



Com chién hai san
Dessert

Chocolate fountain with your choice of condiments
Thap s6 ¢bé la v&i nhirng do an kém

Colorful macaroon tower (nut, egg)
Thap banh quy cac loai

Selection of cupcakes (Guest made them self) (butter, egg, nut)
Banh ty chon trong ly giay va ty trang tri

Rainbow cake (butter, egg, milk)
Banh cau vong

Passion fruits cheese cake (cream, gelatin)
Banh kem ph6 mai vi chanh leo

Pannacotta with strawberry sauce (cream, milk)
Pannacotta sot dau

Cream caramel (cream, egg, milk)
Banh flan

Chocolate praline (cream, milk)
Keo s6 ¢b la nhan trai cay

Fruits tart (cream, egg, milk, butter)
Banh trai cay
Pistachio mousse (cream, egg, milkg)
Banh mousse hat dé mém

Triple choco (cream, egg, milk, gelatin)
Banh choco ba tang

Italian tiramisu (egg, cream, alcohol,cheese, gelatine)
Banh kem ph6 mai kiéu y

Selection of fresh fruit
Cac loai trai cay twoi

Selection of ice cream (milk, cream)
Cac loai kem tw chon

Selection of Vietnamese soup
Cac loai ché viét Nam tw chon

Selection of Viethnamese cakes (milk)
Cac loai banh viét nam






