


Skyfire Celebration Countdown to 2025
Imtermational Bufiet Menw
19:00 - 00:45 | December 315t 2024

VND 3.299.000++/ adult

VIND 2.474.000++/ child (uner Im2)

Program: )

- International Buffet e el O=

- Music show For In-guest house & Ear{;r_l;i'r_d géfore
- Gameshow & Lucky Draw December 26 ', 2024.

- Fireworks show
*“The prices are subject to 5% service charge & 8% VAT/ **Gid trén chua bao gom 5% phi dich vy & 8% thué VAT.




INTERNATIONAL BUFET MENU

M 19:00 - 00:45 | ROOFTOP GRAND LOUNGE - 20” Floor i

SOUP

Tu |'R‘C}-‘ Cream Snup

Crab meat with Sea cucumber and Scallop Soup

APPETIZER

Salami slice

Garlic sausauge

Smoked beef

Cold cut with olives

Edam cheese, gouda cheese, emental cheese with
condiment nuts

Dark rye roll, baguette, mini roll, whole meal
bread, garlic bread

Grand spring roll

Fried shrimp paste on sugar cane

Fried Mandu

Deep fried stutfing crab claw

Deep fried shrimp wonton
Sashimi,Kanzunko Nishin, octopus...
Sashimi salmon with condiments

Assorted Maki roll ...

SALAD BAR WITH CONDIMENTS

Tiger Shrimp cockrail Salad
Salmon mixed green garden Salad
Thai-style Jelly fish Salad
Smoked Goose Fillet Salad

CARVING STATION

Roasted US beef

Roasted Turkey

Roasted lamb leg

Baked vegetables with assorted sauces ( green

}"CPPCT' S4AUCC, l'iHl_'-Gl"dI'Ll SAUCc, I'L‘Ll wine SauUce,

mint sauce, rosema ry SJ.UC.K’..)

SEAFOOD BAR & BBQ

e Grilled lobster, Prawn

o Crab, Oyster

o Grilled mussel

e Grilled Octopus

e Grilled Scallop

e Grilled lamb rack,US Sirloin
 Grilled Sausage

e Grilled Chicken wings

HOT STATION

e Pan fried salmon fillet with Passion fruit sauce
e Baked pork rib with charsiu sauce

o Stir fried scampi with Salted egg Sauce

e Grilled Lamb rack with Rosemary Sauce
 Baked beef with Foiegras Sauce

» Baked Turkey breast with strawberry Sauce

e Sauteed vegetables with butter

s American Beef Fried rice

DESSERT

e Assorted fresh fruits (5-types)

e Assorted cakes: Cheese cake, Fruits tart,
Strawberry cake, Chocolate cake, New Year cake

e Longan bean curd with almond syrup

e [.otus seed with aloe in syrup




TIEC TU CHON

E &

SUP / SOUP
Sup kem ga tay

Sup thit cua hai sam ,s0 diép

KHAI VI

Xtc xich salami

Xtc xich toi

Bo x6ng khoi

Xtc xich o liu

Pho mai cdc loai

Binh mi cdc loai

Cha gio Grand

Chao tdm cudén mia

Binh Mandu

Cang cua bdch hoa

Hoanh thinh tém chién gion
Sushi cdc loai, cd trich ép tring, bach tudc
Phi 1€ cd hoi

Com cudn cic loai

QUAY XA LACH
Xa lich tém cocktail

Xa lich c4 hoi

Goi stra kiéu Thdi

Xa lich e ngbng x6ng khéi

QUAY CARVING

Than bo duat lo
(”jlil tﬁ}'

Dui tritu quay

W 19:00 - 00:45 | ROOFTOP GRAND LOUNGE Ting 20 W

QUAY HAI SAN

Tém htim, tém si
Cua,Hau

Chem chép nudng
Bach tudc nudng

o
)

So diép nuén
Sudn ctru, thin bo My nuéng
Xuc xich Péc nudng

Cdnh ga nudng

MON NONG

Phi 1€ ¢4 hoi dp chao sot chanh day/
Suon quay x4 xiu

Tém cang sot triing muoi

Suon ctiu nudng sét huong thao
Bo dut 16 sot gan ngdng

Uc ga tay sét didu

Rau cu xao bo

Com chién bo kiéu My

MON TRANG MIENG

Trdi cay cdc loai ( 5 loai)

Bdanh Au cdc loai : Binh ph6 mai, Binh tar trai

cay, Binh dau, Binh s6 ¢6 la, Binh m 'ng ndm

mai
Cheé ddu ha hanh nhin

Che hat sen 16 hoi

o LA 1
Rau ct dart 1o véi cdc loai sot (sot ticu xanh, sot

mu tat, sot vang, sot thi la, sot huong thao...)
- C C
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New Year's Eve Dining& Countdown Party 2025

Imtermational Buffet Menw
19:00 - 00:45 | December 315f 2024

VND 2.599.000++/ adult
VND 1.950.000++/ child (uner Im2)

Program:

- International Buffet b/

- Music show — .L__": =y

- Gameshow & L UCky Draw For In-guest house & Eariyﬁ_l;}ré ge:fore
- Fireworks show December 26 ", 2024.

**The prices are subject to 5% service charge & 8% VAT/ *'Gid trén chuia bao gom 5% phi dich vy & 8% thué VAT.



TIEC TU CHON

KHAI VI

Xc xich salami
Xtc xich toi

Bo x6ng khéi

Xte xich 6 liu

Phé mai cic loai
Banh mi cdc loai
Cha gio Grand
Chao tém cudn mfa
Binh Mandu

Cang cua bach hoa
Sushi cdc loai, cd trich ép tring, bach tuéc
Phi 1é c4 hoi

Com cudn cic loai

QUAY XA LACH
Xa lich tobm cocktail

Xa lich c4 hoi

Goi stia kiéu Thdi

Xa lich e ngbng x6ng khéi

QUAY CARVING

Than bo dat lo

Ga ray

Rau ¢t duit [0 véi cdc loai sot (sOt tidu xanh, sot

mu tat, sot vang, sot thi la, sot huong thao...)

MON TRANG MIENG

T'rdi cay cdc loai ( 5 loai)

B4nh Au cdc loai : Bénh pho mai, Banh rar trdi
cay, Binh dau, Bdnh s6 ¢4 la, Binh miing nim
maoi

Cheé diau ha hanh nhin

Che hat sen 16 hoi

19:00 - 21:30 | GRAND HALL - Liu 4
22:30 - 00:45 | CHAVINGY HALL - Lau 12

SUP / SOUP
Stp kem ga tdy

Sap thit cua hai sam, so diép

QUAY HAI SAN

Tém hum, tém si

Cua,Hau

Chem chép nudng

Bach tuéc nuéng

So diép nudng

Suon ciru, thin bo My nuéng
Xuc xich Dtc nuéng

Cdnh ga nudng

MON NONG

Phi I¢ ¢4 hoi 4p chao sot chanh day/
Suodn quay x4 xiu

T6m cang sOt tring muoi

Sudn cttu nuéng soth uong thao
Bo dit 1o sot gan ngong

Uc ga tdy sot dau

Rau ct xao ba

Com chién bo kieu My

&

CAPANE

So diép Thdi Lan chién
Hoanh thdnh chién
Cha gio trdi thom

Xic xich roll

C4 chém chién gion
Khoai tiy chién

Binh my pochita

Trdi cdy xién que

3 loai banh




INTERNATIONAL

B U F F E T M E N U
APPETIZER

o Salami slice

» Garlic sausauge

o Smoked beef

e Cold cut with olives

o Edam cheese, gouda cheese, emental cheese with
condiment nuts

 Dark rye roll, baguette, mini roll, whole meal
bread, garlic bread

e Grand spring roll

o Fried shrimp paste on sugar cane

e Fried Mandu

o Deep fried stutting crab claw

¢ Sashimi, Kanzunko Nishin, octopus...

e Sashimi salmon with condiments

e Assorted Maki roll ...

SALAD BAR WITH CONDIMENTS

° ']_igci' Shri mp cocktail Salad
e Salmon mixed green garden Salad
o Thai-style Jelly fish Salad

e Smoked Goose Fillet Salad

CARVING STATION

» Roasted US beef

e Roasted Turkey

» Baked vegetables with assorted sauces ( green
pepper sauce, mustard sauce, red wine sauce,

mint sauce, rosemary sauce..)

DESSERTS

Assorted fresh fruits (5-types)

e Assorted cakes: Cheese cake, Fruits tart,
Strawberry cake, Chocolate cake, New Year cake

e [ongan bean curd with almond syrup

e [otus seed with aloe in syrup

19:00 - 21:30 | GRAND HALL - Liu 4
22:30 - 00:45 | CHAVINGY HALL - Lau 12
SOUP

° _I‘t.u'kc_\:’ Cream Snup

e Crab meat with Sea cucumber and Scallop Soup

SEAFOOD BAR & BBQ

e Grilled lobster, Prawn

e Crab, Oyster

e Grilled mussel

e Grilled Octopus

o Grilled Scallop

e Grilled lamb rack,US Sirloin
o Grilled Sausage

e Grilled Chicken wings

HOT STATION

e Pan fried salmon fillet with Passion fruit sauce
o Baked pork rib with charsiu sauce

o Stir fried scampi with Salted egg Sauce

e Grilled Lamb rack with Rosemary Sauce

» Baked beef with Foiegras Sauce

e Baked _I‘LH"\'L"\_" breast with ﬁtl';l\-\-'lk’]'l'_\-‘ Sauce
 Sauteed vegetables with butter

e American Beef Fried rice

CAPANE

e Fried Scallops "Thai"Style

e Deep fried wonton

e Spring rolls

e Deep fried seabass

e Sausage roll

e French fried

e Pochita bread

e Fresh fruit

e 3 kinds of cake
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HOTEL GRAND SAIGON
08 Dong Khoi St., Ben Nghe Ward, Dist. 1, HCMC
(84-28) 3915 5555
info@hotelgrandsaigon.com
www.hotelgrandsaigon.com




