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INDULGENCE

SALAD BAR

QUAY XA LACH

Butter lettuce, romaine lettuce, red & green coral
lettuce, arugula; Carrot, cucumber, cherry tomatoes,
broccoli, bell peppers, green beans; Red onion,
boiled potatoes, pumpkin, sweet corn, roasted beets,
olives; Caper berries, walnuts, pumpkin seeds,
shaved Parmesan cheese; Balsamic vinaigrette,

red wine vinaigrette, Thousand Islands dressing,
sesame soy dressing, Caesar dressing

Xa ldach md, xa lach romaine, xa ldch xodn tim va xanh,
xa ldch rocket; Ca rot, dua leo, ca chua bi, bong cdi xanh,
0t chuéng, ddu Ha Lan; Hanh tdy tim, khoai tdy, bi dé,
bap hat, cii dén, 6 liu; Nu bach qud ngam, hat 6c ché,
hat bi, ph6 mai bao; X6t gidm den, x0t gidm vang dé,
x0t Thousand Islands, x6t dau mé, x6t Caesar

LIVE OYSTER STATION
QUAY HAU SONG
Fresh Pacific oyster | Hau tudi

Ponzu dressing, cocktail dressing, lemon wedge,
sour cream, chilli sauce

Nuéc x6t Ponzu, x0t cocktail, chanh cdt muii,

kem chua, tuong 6t

LIVE STATION
QUAY CHE BIEN TAI CHO

Caviar and foie gras blinis station

Egg yolk, egg white, green onion, pickles,
sour cream, Chutneys, fruit compote

Bdnh xép gan ngong va triing cd tam

Long dé va long trang triing, hanh tay, dva chua,
kem chua, cdc logi x0t Chutney, miit trdi cdy

CHRISTMAS EVE BUFFET
Saturday, 24" December. 17:45 — 22:00

7] VND 2,790,000++ per person

CHRISTMAS DAY BRUNCH
Sunday, 25" December. 12:00 - 15:00
VND 2,790,000++ per person

including free flow of House Wines,
Beers, Soft Drink, Tea and Coffee

APPETISERS

KHAI VI

Beef Carpaccio with truffle sauce and Parmesan
shavings and arugula; Gravlax, smoked salmon,
black pepper smoked salmon, horseradish, capers,
egg whites, egg yolks, shallots and sour cream;
Assorted international cheeses with dried fruit,
grapes and walnut bread; Smoked duck breast with
honey lemon basil sauce and cranberry;

Octopus salad with shrimps, green beans and
soy-lemon dressing; Pork tenderloin in tomato sauce,
capers and pickles; Buffalo Mozzarella with tomato
and basil sauce; Parma ham wrapped honey melon,
aged Balsamico and hazelnuts; Iberico ham with
tomato bread

Bo lanh tdi chanh kiéu Y v6i x6t ndm cuc, pho mai bt
vé6i xa ldch rocket; Ca hoi mudi Gravlax, cd hoi xong khoi,
cd hoi xéng khéi tiéu den; Cdi ngua, nu bach qud,

long trang va long dé tring, hanh tim, kem chua;

Phé mai cdc logi vdi trdi cdy khé, nho va banh mi

hat éc ché; Uc vit xong khéi véi x6t chanh mdt ong

hiing tay va nam viét qudt; Xa ldach bach tudc vdi tom,
ddau Ha Lan va nudc x6t chanh; Dé svion heo vdi xot

cd ngui, ny bach qua va dua mén; Pho mai Mozzarella
Vvéi ca chua va x6t hung tdy; Ddm béng diii heo xong khéi
cudn dua hoang kim, gidm den va hat phi; Ddm bong
diii heo mudi hun khoéi véi banh mi ca chua

COLD SEAFOOD STATION
QUAY HAI SAN LANH

Lobster, Canadian lobster, blue crab, abalone,
snow crab legs, blue mussel, scallop, prawn,

river shrimp

Served with: Red wine vinegar, Thai chicken sauce,
cocktail sauce, sesame sauce, lemon, horseradish
Tom hivm, 16m him Canada, cua, bao ngu,

cang cua tuyét, vem xanh, so diép, tom, tom ngot

Nuéc chdam: Gidm dé, xot ga Thdi, x6t cocktail,

x0t mé, chanh, x6t cdi ngua
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JAPANESE STATION

QUAY MON NHAT
Sashimi:

Tuna, salmon, octopus, baby shrimp, mackarelle
Served with soya, wasabi and pickled ginger
Deluxe Sushi: Scallop, tuna, salmon, unagi,

salmon roe, sea urchin, sweet prawns, soft-shell crab
Hand Roll Sushi:

Sea urchin hand roll sushi

Shrimp with avocado hand roll sushi

Cold Soba Noodles:

Spring onion, cold broth, seaweed

Sashimi: Cd ngui, cd hoi, bach tudc, tom, cd thu
Dung véi nudc tiiong, mu tat va guing ngam

Deluxe Sashimi: So diép, cd ngti, cd hoi, triing cd hoi,
nhum bién, tom ngot, cua 1ot

Com cudn nhum bién

Com cudn tom vdi bo

Mi Soba lanh: hanh 14, nudc sup lanh, rong bién

TEMPURA STATION
QUAY TAM BOT CHIEN

Shrimp tempura
Soft-shelf crab tempura
Tom tdm bjt chién gion
Cua 19t tdm bt chién

CHINESE STATION
QUAY AM THUC TRUNG HOA

Cantonese and Shanghainese appetiser
Marinated white pork knuckle ginger sauce
Marinated beef shank Sichuan pepper
Cantonese dim sum

Steamed shrimp dumpling

Steamed hacao

Steamed salted bun

Moén khai vi Qudng Dong va Thuong Hdi
Gio heo ndu gia vi x6t giing

Bdp bo ndu gia vi Tt Xuyén

Diém tam Qudng Dong

Xiu mai

Hd cdo

Bdnh bao triing mudi

e

.
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LIVE XMAX STATION
QUAY CHE BIEN TAI CHO

Pan-fried foie gras with raspberry sauce
Gan ngdng dp chdo vdi x0t phiic bon ti

LIVE SEAFOOD STATION
ALA PLANCHA
QUAY HAI SAN NUONG

Prawns, clams, cockles, bulot, scallops,
ark shelf, local lobster

Tom, nghéu, so huyét, oc bulot, so diép,

oc huong, tom hiim

FESTIVE CARVING
QUAY CARVING

Traditional roast grain fed turkey

with Rosemary giblet gravy, Cranberry sauce;
Dry aged Australian rib eye

with black pepper reduction;

Suckling pig, BBQ pork,

roasted Beijing duck with condiments;

Christmas ham with honey glaze and apple chutney
Three different varieties of sausage with mustard,
ketchup, onion sauce

Ga tdy nudng vdi huong thdo, xot Giblet

va x0t nam viét qudt;

Thdin bo Uc lam kho vdi tiéu den;

Heo sita quay, thit heo nuéng BBQ,

vit quay Bdc Kinh véi gia vi dn kém;

Ddm bong Gidng Sinh trang mat ong va x6t chutney tdo;
Ba logi xtic xich dimg véi mu tat, tuong ca, x0t hanh tdy

SOUP

Abalone soup; Mushroom & chestnut soup
Sip bao ngu; Sup ndm hat dé

WESTERN HOT DISHES
CAC MON AU NONG

Cod fish with red wine sauce;

Octopus stew «Alla Luciana» with garlic,

chili, capers and tomato;

Butter glazed brussels sprout, potato gratin

and carrots with honey;

Iberico pork with Sichuan pepper jus,

braised red cabbage and red currants

Ca tuyét v6i x0t vang do;

Bach tuéc hdm kiéu Y vdi téi, 6t, nu bach qud va ca chua;
Cdi bi xao bo, khoai tdy nudng phd mai & ca rot mat ong;
Heo Iberico xot tiéu Tii Xuyén, bap cdi ham nho dé Uc
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ASTAN MAIN DISHES

MON CHINH HUONG VI CHAU A

Stir fried chili crab

Fried rice Yangzhou style

Steamed baby abalone with black bean sauce
Wok-fried beef cubes with black pepper sauce
Lamb with cumin

Sautéed snow bean with garlic

Cua xao ot

Com chién Duong Chdu

Bdo ngu con hdp vdi x6t tau xi
Bo liic ldc xao vdi xot tiéu den
Ctiu xao vdi bot thi la

Ddu Ha Lan xao t6i

BAKERY STATION
QUAY BANH MI

Hard roll, soft roll, rye roll, rye bread loaf, Lavash,
long baguette, butter and fresh herb cheese spread

Bdnh mi tron ciing, banh mi tron mém, bdnh mi ndu,
bdnh mi den, banh mi cuén Armenia, banh mi baguette
bdnh mi pho mai bo téi

WHOLE & FRESHLY CUT
SEASONAL FRUITS

TRAI CAY TUOI THEO MUA

ICE CREAM & SORBET

QUAY KEM

BEVERAGE PACKAGE

VND 299,000++ per person
House Wines, Cocktails of the Day and Beers

Limited Time Offer:

50% OFF

on any Champagne bottle

DESSERTS
TRANG MIENG

Ginger bread house

Christmas stollen

Meringues with chestnut vermicelli
Chocolate yule log

Black forest

Linzer cake

Green apple crumble tart

White chocolate vanilla cream puft
Blueberry cheese cake

Tiramisu in glass

Mix berries panna cotta

Pistachio opera

Caravelle signature caramel créme
Assorted Christmas cookies
Chocolate fountain

Pate de fruit

Assorted chocolate truffles

Warm ginger bread pudding with toffee sauce

Nha banh gring

Banh mi ngot nhan hoa qud khé

Banh triing ducng vdi kem hat dé
Bdnh khiic cay

Bdnh ga t6 ring den

Bdnh vi qué kiéu Ao

Banbh tat tdo xanh

Kem vani s6 ¢é la trang

Bdnh phé mai viét qudt

Bdnh tiramisu trong ly

Bdnh panna cotta vi qud mong hon hop
Banh opera hat dé ciidi

Kem flan ddc biét ctia Caravelle

Banh quy Gidng Sinh cdc logi

Thdap so6 c6 la tan chdy

Keo trdi cay

S6 ¢6 la vién

Pudding banh mi guing vi x6t caramel

FOR CHILDREN:
« Below 6 years old: Free of charge
o From 6 years old to 10 years old:

Christmas Eve Buffet
VND 1,920,000++ per person

Christmas Day Brunch
VND 1,920,000++ per person

Christmas Day Dinner Buffet
VND 1,432,000++ per person

For more information, please contact

Caravelle Festive Counter at the Hotel Lobby, ground floor
Tel: (84) 2838 247 155 - Hotline (84) 906 900 523
Email: culinary@caravellehotel.com
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