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New Years
GE L E DR 'O NS

& Gorndinerts

QUAY RAU XANH

Crispy romaine, arugula, radish, lollo rosso, oak leaf,
carrot, beetroot, asparagus, cucumber, peppers and
tomatoes, boiled eggs, Parmesan cheese, nuts, and
garlic crouton, capers berries, walnut, pumpkin seeds,
sweet corn, roasted beetroot, boiled potatoes,
Kalamata olive, green olives, broccoli, bell capsicum,
red onions, cherry tomato, sweet corn, Pecorino
cheese, Feta cheese

Xa lich rau diép, cdi long, xa ldch lolo tim, ca rét, ci
dén, mdng tdy, dua leo, 6t chuéng & ca chua, triing ciit
ludc, pho mai Parmesan, hat, banh mi t6i, qud bach
hoa, hat éc chd, hat bi ngé, hat ngo, cii dén nuéng, khoai
tay luc, 0 liu Kalamata, 6 liu xanh, bong cdi xanh, 6t
chudng dé, hanh tim, ca chua bi, bdp, pho mai Pecorino,
phé mai Feta

Homemade Sickles
ASSORTED DRESSINGS & VINAIGRETTES
QUAY XOT ¢ CAC THANH PHAN AN KEM

Truffle vinaigrette, red wine vinaigrette, Thousand
Island dressing, Caesar dressing, Sesame soy dressing,
honey mustard dressing vinaigrette

Ddu gidm ndm cuc, ddu gidm rugu vang dé, xot
Thousand Island, xét xa ldch, xo6t mé ddu nanh, xot
ddu gidm mil tat mdt ong

Jalmorn Bar<

QUAY CA HOI MUOI XONG KHOI

Gravlax Dill Salmon, Gravlax beetroot salmon,
Pastrami Salmon

Cd hoi mudi Gravlax, Cd hoi mudi ci dén,

Cd hoi xong khoi

Condiments: Horseradish, capers, eggs white,
eggs yolks, shallots, créeme fraiche

An kém véi: X6t cdi ngua, ny bach qud, long trdng
triing, long do triing, hanh tim, kem chua

a{/t/tet(ze/w/

Prawns cocktail
Tom xot Cocktail

Beef Carpaccio, with ponzu & truffle dressing

Bo tdi cdt lat mong vdi xot ponzu ndm cuc

Smoked duck and beetroot salad chicory & radicchio

Uc vit xong khéi véi cii dén, diép xodn, xa ldch ding dé
Homemade foie gras terrine, cranberries chutney,
walnut bread toast

Bdnh mi hat 6c ché nuidng, pate gan ngong, miit nam viét quoc
Parma ham with Burrata, peach &

cherries balsamic dressing
Thit heo mudi, pho mai Burrata, dao & ddau gidm den anh dao

Smoked salmon & fennel salad avocado &
pomegranate dressing

Xa ldch cd hoi hun khéi & cii thi la bo trdi & x6t qua lyu
Heart of palm salad with shrimp & pork

Goi cu hu diia téom thit

Spicy seafood salad

Géi hdi sdn chua cay

Assordment (0/0 Snternational
Gold Guts

QUAY THIT NGUOI

Pork terrine, Rabbit terrine, Duck confit Rillettes
Pate thit heo, pate thé, pate vit

Iberico ham, Chorizo, Joselito, Lomo
Gidm bong Iberico, xiic xich Chorizo, thit heo mudi
Joselito, xtic xich Lomo

Ghm}t'i(zy SLarsna Heurn

QUAY GIAM BONG

Served with sourdough, dry nuts, fruits, honey comb
muscatel & quince paste

Dung kém véi banh mi men chua, hat kho,

trdi cdy ty chon, mdt ong, nho, miit moc hoa

Gheese Raclette fondue

Served with cold cuts, potato, gherkins, onions,
smoked beef sausage

Ding kém vdi thit ngudi, khoai tdy, dua chudt, hanh tdy
bi ngam chua, xiic xich bo xong khoéi
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QUAY MON NHAT
SASHIMI

Fresh tuna, salmon, octopus, baby shrimp, mackerel
Shiso leave, soya & Wasabi and pickled ginger

Cd ngt, cd hoi, bach tudc, tom, cd thu
La tia to, nudc tuong, mi tat va giing ngam

SUSHI

Scallops, Unagi, salmon roe, smoked eels, sweet
prawns, Soft shell crab, Trout, sea urchin

So diép, luon, triing cd hoi, luon hun khéi, tom ngot,
cua l6t, cd hoi, triing cdu gai

HAND ROLL SUSHI

Sea urchin hand roll sushi

Sushi cudn triing cdu gai

Truffle & shiitake mushroom hand roll sushi

Sushi cuén ndm truffle & ndm shiitake

Lobster with avocado, hand roll sushi
Sushi cuén tom hiim bo

COLD SOBA NOODLES - MI SOBA LANH
Spring onions, seaweed, broth
Hanh 1d, nuéc sip lanh, rong bién

g-m%a/'a/ Jtation
QUAY TAM BOT CHIEN
Shrimp tempura

Tom tdm bot chién gion

Oysters tempura

Hau tdm bot chién gion

YPure-seared Jooi()/( gras stalcore
QUAY GAN NGONG AP CHAO

Raspberry sauce, onions brioche

Gan ngoéng dp chdo vdi x6t phiic bon tir, banh mi hoa ciic

fve segfood a la plancha

QUAY HAI SAN NUONG

Nha Trang lobster, prawns, clams, blood mussel,
bulot, scallops, oysters, river prawns

T6m hiyim Nha Trang, tom sii, nghéu, so huyét, oc bulot,
so diép, hau, tom cang

Assordment o,
Trternational Gheeses
FROM LES FRERES MARCHAND &
BEILLVAIRE

QUAY PHO MAI

Truffle brie, epoisses, Camembert, Comte 24 month
Cheddar, Stilton cheese, livarot, morbier, Ossau iraty
Phé mai truffle brie, pho mai Epoisses, pho mai
Camembert, phé mai Comte, phoé mai Cheddar, pho
mai Stilton, pho mai Livarot, pho mai Morbier, Pho mai
Ossau iraty

Nha %«W Qy&te/w Jtation
QUAY HAU SONG NHA TRANG

Served with Ponzu dressing, cocktail dressing,
lemon wedges, sour cream, chili sauce

Nuéc x6t ponzu, xot cocktail, chanh cdt mili,
kem chua, tuong 6t

Gaviarc & WPBlinis statiorn

QUAY TRUNG CA MUOI & BANH XEP

Served with Eggs white, eggs yolks, onions, créme fraiche
Diing kém véi long trang, long d6, hanh tim & kem

Gold Je egﬁoc/ Jtatior

QUAY HAI SAN LANH

Canadian lobster, crab, abalone, mussels, scallops, clams,
river prawns, bulot snail, baby octopus, tiger prawns
Tém hium Canada, cua, bao ngu, vem xanh, so diép,
nghéu, tom cang, dc bulot, tom sii, bach tudc baby

, .
Gondinerits
Red wine vinegar shallots, cocktail sauce,
sesame sauce, wasabi mayonnaise
Xot gidm rugu vang dé, xot cocktail, xot mé,
x0t mayonaise mii tqt

Horseradish, ketchup, sweet chili sauce
Xot cdi ngua, tuong ca, tuong 6t

Green Tabasco, tabasco
X0t 6t xanh tabaso, x6t tabasco

Red wine vinegar, Thai chicken sauce, cocktail sauce,
sesame sauce, lemon, horseradish

Xot giam rugu vang do, xot ga Thdi, x6t cocktail, xot mé,
chanh, x0t cdi ngua
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. D . .
Festive Garving JStation
QUAY CARVING
Traditional roast grain fed Turkey stuffed with truffle
butter, giblet gravy sauce
Ga tdy nudng v6i huong thdo, sot giblet va xot viét qut,
bdnh Yorkshire
Roasted OP ribs beef
Sudn bo nuéng
Christmas Dalat deli ham honey glaze & apple sauce

Gidm bong do mdt ong & xot tdo

Suckling pig, BBQ pork
Heo sita niiéng, heo quay

Peking duck with condiments

Vit quay Bac Kinh vdi gia vi dn kém

Black pepper sauce, truffle creamy sauce, red wine sauce

Xot tiéu den, xot kem ndm cuc, x0t rugu vang do

YWesterse feot statior

QUAY CAC MON AU NONG

Grilled Wagyu beef with porcini mushroom sauce
Bo Wagyu nuéng véi ndm thong & xot ndm

Carrot with honey

Ca rot do mdt ong

Butternut gratin

Bi nghé nghién

Buttered glazed fresh Brussels sprout with pancetta
Bdp cdi non xao bo vdi thit xong khoi

Truffle potato gratin, roots vegetables, chestnut
with honey & Cumin

Khoai tay dit 10 ndm cuc, rau cii nudng, hat dé

vdi mat ong & thi la

Aligot

Khoai tdy nghién pho mai

Salmon with kimchee butter

Cd héi dp chdo x6t bo kim chi

Braised red cabbage, and red currants
Bdp cdi tim om vdi qud ly chua dé

Astar Jtation
QUAY MON A

Salted fish fried rice

Com chién cd man

Sauteed choysum with garlic
Cdi ngong xdo toi

Scallop with black bean sauce
So diép xdao xot tau xi

Wok fried lamb with cumin & dried chili
Thit ctiu xao Gt khé hat thi la

Gartonese PDim sum
DIEM TAM QUANG PONG

Hacao Hd cdo

Shrimp dumpling  Xiu mai

Steamed salted bun Bdnh bao triing mudi

J;)uﬁ

Celeriac, hazelnut & truffle soup
Sup cdn tdy hat phi ndm cuc den

Lobster bisque
Stip kem tém him

QUAY BANH MI

Hard roll bread, soft roll, rye bread, lavosh, grissini
Bdnh mi tron, bdnh mi mém, bdnh mi den, banh mi det,
bdnh mi que

Baguette, sourdough, walnut bread, cranberries
bread, focaccia & fougasse

Bdnh mi baguette, banh mi men chua, banh mi hat
6c ché, banh mi nam viét quoc, banh mi focaccia,
bdnh mi fougasse

FOUGASSE BREAD - BANH MI FOUGASSE

Butter & extra virgin olive oil, balsamic
Bo & ddu 6 liu, gidm den
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Whole and freshly cut seasonal fruits
Trdi cdy tuoi theo miia

Ginger bread house & Christmas cookies
Nha banh giing, banh quy

Christmas stollen
Bdnh Gidng Sinh trdi cay kho

Mont Blanc
Bdanh kem hat dé Phdp

Christmas yulog
Bdnh khiic cay

Black forest cake
Bdnh kem so c6 la anh dao

Linzer cake
Bdnh vi qué kiéu Ao

Eggnog cheesecake
Bdnh pho mai triing

Ginger créme brulee
Kem chady giing

Mince pie
Bdnh Gidng Sinh trdi cdy kho

N\

Yesserds

TRANG MIENG

Red velvet
Bdnh bong lan dé pho mai

Guava panna cotta
Thach éi

Pate de fruit
Keo trdi cay

Christmas chocolate
Sé ¢o la vién
Vietnamese coffee opera

Bdnh opera huong vi ca phé

Caravelle signature créme caramel
Bdnh flan Caravelle

Assorted Christmas cookies
Bdnh quy Gidng Sinh cdc logi

Chocolate Valhrona strawberry fountain
Thdp s6 cé la Valhrona dau tdy

Warm ginger pudding with créme anglaise
Pudding bdnh mi giing vdi sot caramel

Gece Gream & Jorbet Statior

QUAY KEM

New yea/cfs'/

CELEBRATIONS

For more information, please contact
Caravelle Festive Counter at the Hotel Lobby - Ground floor
Tel: (84) 2838 247 155 - Hotline (84) 906 900523

Email: culinary@caravellehotel.com

NEW YEAR'S EVE DINNER

Tuesday, 31°* December 2024
I Round: 17:30 - 19:30 2" Round: 19:30 - 23:00

s VND 2,890,000++ PER PERSON

Free-flow of Red & White Wines, Prosecco, Beers, 2 Signature Cocktails, Soft drinks, Tea & Coffee

Kids from 6 - 11 years old: VND 1,490,000++ per Kid
Kids from 12 years old: VND 1,990,000++ per Kid

WA\




