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LEGACY

HOI AN RESORT

Christmas Bulffet

FOOD - DRINK - LIVE MUSIC

18:00 - 22:00 | The Lawn
Thursday, December 24, 2026

Welcome Gluhwein & Canapé

Christmas Buffet Dinner & Lucky Draw
Saxophone Music & Fun with Santa Claus
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LEGACY

HOI AN RESORT

Christmas Buftet

FOOD - DRINK - LIVE MUSIC

18:00 - 22:00 | The Lawn
Thursday, December 24, 2026

REE FLOW DRINKS INCLUDED

INCLUSIONS
cal beer Larue, soft drink, water, fresh fruit

use wine, local beer Larue, soft drink, water, fresh fruit

GRAM

drinks & canapés



Christmas Buffet

Smoked Salmon Canapé with Tartar Sauce (Canapé cd hoi xéng khoi sét Tartar)

Fresh Spring Rolls (Gdi cudn tuci)

Shrimp Tempura (Tém Tempura)

ST

Deep-Fried Calamari (Myc chién gion)

Crispy Chicken Balls (Ga vién chién gion)
Salmon Roe Canapé with Tartar Sauce (Canapé tring cd hdi sét tartar)

French-Style Open Sandwiches: Tomato, Tuna & Egg, and Crilled Chicken Pesto
(Banh mi kiéu Phdp: cd chua, cd ngur va triing, gd nudng sét pesto)

Srled Lray

Cherry Tomatoes, Cucumber, Mixed Lettuce, Carrots, Capsicum and Cabbage
(Ca chua bi, dua leo, xa ldch cdce loqi, cd rét, at chudng va bdp cdi)

Mexican-Style Avocado and Shrimp Salad (Salad bo tém kiéu Mexico)
Chicken and Pineapple Salad (Salad ga va dua)
Classic Cobb Salad (Salad Cobb kiéu My)

Dressings & Condiments: Sweet and Sour Fish Sauce, Vinaigrette, Balsamic, French,
Thousand Island and Roasted Sesame Dressing
(S6t an kem: nudc mam chua ngot, sét ddu gidm, balsamic, sét Phdp,
Thousand Island va sét me rcmg)




Christmas Bulffet
Chving. S eflien

Oven-Roasted Turkey with Garlic, Butter and Bay Leaves
(Ga tay quay bo tdi va Id nguyét qué)

Roasted Pork Belly with Lemongrass and Shallots (Thit ba chi heo quay sd v& hanh tim)

Whole Roasted Sea Bass with Turmeric and Spring Onion

(Cd chém nguyén con nudng nghé va hanh Id)

GLE). S

Grilled Squid Skewers (Muc xién nuéng)
Grilled Seasonal Fish (Cd nudng theo mua)
Tiger Prawns with Garlic Butter (Tém su nudng bao toi)

Grilled Oysters with Peanut Sauce (Hau nudng sét ddu phong)
Grilled Scallops with Spring Onion Oil (S6 diép nuéng md hanh)
Chicken Skewers (Ga xién nudng)

Ostrich Skewers (Da diéu xién nusng)

Five-Spice Beef Wrapped in Piper Lolot Leaves (Bo nudng ngl vi cudn I [6t)
Grilled Seasonal Vegetables (Rau cu theo mua nudng)

Condiments: Lemon, Salt, Pepper, Tomato Sauce, Chili Sauce,
Soy Sauce and Mayonnaise
(Gia vi dn kem: Chanh, mudi, tiéu, tucng cd, tuong ¢t,
nudc tuong va sot moyohnoise)




Christmas Bulftet
FUT Bishes

Pumpkin Soup (Sup bi dé)
Crab and Asparagus Soup (Sup mdng tdy cua)
Cham Island-Style Stir-Fried Noodles (Mi x&o kiéu Cu Lao Cham)
Indonesian Fried Rice (Com chién Indonesia)
Pan-Seared Beef Rolls with Cheese (Bo cudn phé mai dp chdo)
Oven-Baked Chicken Breast with Teriyaki Sauce (Uc ga dut [ st teriyaki)
- Stir-Fried Mixed Vegetables with Garlic (Rau cl thdp cdm xdo toi)
Accompaniments: Toasted Bread, Soy Sauce, Chili Sauce, Brown Sauce and Teriyaki Sauce

(Mén an kem: Banh mi nudng, nudc tuong, tuong ét, sét ndu va sét Teriyaki)

foe Corbg. 5o

Hoi An Cao Lau Noodles (Mi Cao Lau Héi An)

Vietnamese Crispy Pancakes (Bdnh xéo Viét Nam)

Besselfs

Seasonal Fresh Fruits (5 Varieties) (Trdi cay tuoi theo mua (5 logi))

Christmas Celebration Cake (Bénh kem Gidng Sinh)

Panna Cotta (2 Varieties) (Panna cotta (2 loai))

Assorted Cakes (5 Varieties) (Cdc logi bdnh ngot (5 loai))





