
 

 

 

 
NEW YEAR’S EVE BUFFET MENU 

December 31, 2023 
 
 
 

PRE DINNER-COCKTAIL CANAPÉ 
 
Canapes will be served on trays passed around 

Serve in the Elephant Bar 
 
Pacific Ocean Trout Roulade, Sour Cream 

and Dill 

 

Seafood and Fresh Herb Fritters, Wasabi 

Mayonnaise 

 

Ceviche of Hokkaido Scallops on Capsules 

 

Duck Rillettes Crostini 

 

Curried Eggplant Purses 

 

Vegan Ham on Mini Scone with Green 

Tahini 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CHEESE SELECTION 
 

SOFT CHEESE  
 
Gorgonzola D.O.P, Truffle Brie, Camembert, 
Dalat Mimolet 

 
HARD CHEESE 
 
Provolone Colce, Moc Chau Tomme,  
Tomme de Savoie, Juraflore Comté, 
 Parmesan Cheese 

CONDIMENTS 
 
Grissini, Lavosh, Crackers, Dried Fruits, Grapes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 
 

SELECTION OF VEGETARIAN SALADS 
 
Slow Roasted Beetroot Salad, Balsamic Dressing 

 

 
Avocado and Quinoa Salad 

 
Heirloom Tomato and Pomegranate Salad 

 
 

VIETNAMESE SALADS 
 
Garden Papaya Salad 

 
Roasted Beef and Watercress Salad 

 
Green Mango and Shrimps Salad 

 
 

ACTION SALAD 
 
Caesar Salad with Condiments 

 
 

BUTCHER’S PLATTER 
 

Pork Pâté de Champagne 

 

Paté en Croute 

 
Smoked Duck Breast 

 
Smoked Salmon 

 
CONDIMENTS 
 
Dijon Mustard, Grain Mustard, Gherkin Pickles, 

Onion Pickles 

 

 
 

SALAD BAR DISPLAY 
 
LETTUCES 
 
Romaine, Red Lettuce, Iceberg, Watercress, 
Arugula 

 
MIXTURES 
 
Sweet Corn, Cucumber, Cherry Tomato, 
Mushroom, Broccoli, Carrot, Capsicums, 
Onions, Pumpkin, Sea Grapes 

 
CONDIMENTS 
 
Black Olive, Green Olive, Capper, Gherkin, 
Homemade Pickle, Croutons, Parmesan Cheese, 
Chopped Eggs 

 
OIL AND VINEGAR 
 
Olive Oil, Grape Seeds Oil, Coconut Oil, 
Sesame Oil, Balsamic Vinegar, Sherry Vinegar, 
Apple Cider Vinegar, Red Wine Vinegar 

 
DRESSINGS 
 
Thousand Island, Caesar Dressing, Lemon 
Dressing, Balsamic Dressing, Honey 
Mustard Dressing, Roasted Sesame Dressing 

 
 
 
 
 
 
 
 
 
 



 

 

 

 
 

SELECTION OF SUSHI AND SASHIMI 
 
NIGIRI SUSHI 
 
Tuna, Shrimp, Egg 

 
MAKI SUSHI 
 
Salmon, Shrimp, Vegetarian 

 
CALIFORNIA ROLLS 
 
Avocado, Ham 

 
SASHIMI 
 
Con Dao Hamachi, Red Grouper, Tuna, 
Octopus, Herring with Eggs 

 
CONDIMENTS 
 
Wasabi, Soya Sauce, Pickle Ginger 

 
DECORATION  
 
Lettuce, Turnip, Carrot, Perilla Leaves 

 
 

OYSTER BAR 
 
OYSTERS 
 
Ha Long Bay Oyster, Nha Trang Oyster,  
Con Dao Oyster 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

SEAFOOD ON ICE 
 
Tiger Prawns 

 
Fresh Water Scampi  

 
Octopus 

 
Flower Crabs 

  
Con Dao Black Mussels 

 
Geoduck  

 
CONDIMENTS 
 
Mignonette-Shallot Vinegar, Zesty Chili 
Sauce, Oriental Sauce, Vietnamese Nuoc Mam 
Dressing, Tabasco, Green Chili Sauce, Red 
Chili Sauce 

 
 

SOUP STATION 
 
Garden Mushroom and Truffle Soup 

 
Con Dao Seafood Bouillabaisse 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 
 

SELECTION OF HOME-BAKED BREADS 
 
ROLLS 
 
Soft Poppyseeds Roll, Rye Rolls, Dark Roll 

 
BAGUETTES 
 
Mini Baguette, French Baguettes 

 
LOAVES 
 
Ciabatta, Focaccia, Pita 

 
SPREADS 
 
Butter, Garlic Butter, Sundried Tomato,  
Vegan Butter 

 
 

SEAFOOD BARBECUE STATION 
 
Slipper Lobster, King Tiger Prawn, Fresh 
Water Scampi, Crabs, Whole Squid,  
Sea Urchin, Scallops, Cobia Fillet, Sea Bass 
in Banana Leaf, Red Snapper 

 
 

OC STREET BOILED 
 
Local Clams, Sweet Snails, Mussels 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

LIVE STEAK BBQ STATION 
 
Tajima Striploin, Kurobuta Pork Chop,  
Rack of Lamb, Duck Breast 

 
SAUCES 
 
Blue Cheese Red Wine, Phu Quoc Peppercorn, 
Garden Mushroom 

 
 

PASTA STATION 
 
PASTA 
 
Squid Ink Fettuccine, Penne, Pappardelle 

 

SAUCES 
 
Bisque and Mussel, Carbonara, Tomato 
Sauce 

 

CONDIMENTS 
 
Parmesan Cheese 

 
 

HOT DISHES   
 
Roasted Triple Cooked Potato with Rosemary 
and Garlic 

 
Roasted Pumpkin 

 
Green Bean and Asparagus 

 
Steamed Rice 

 
Sweet Potato Fried with Truffle Oil and Pecorino 

 

 



 

 

 

 
 

SELECTION OF DESSERTS, CAKES, 
AND PASTRIES, FRUITS CUT  
 
Warm Berry Strudel with Vanilla Sauce 

 
Croque en Bouche 

 
Berry Tartlets 

 
Chocolate Éclair 

 
Velvet Log Cake 

 
Con Dao Almond Cake 

 
Strawberry Cheesecake 

 
Coffee Opera Cake 

 
VERRINES 
 
Chocolate Mousse, Coconut Crème Brulé, 
Coconut Sago, Om Ali 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
VIETNAMESE DESSERT 
 
Layer Cake, Honeycomb Cake 

 
ACTION STATION 
 
Crepes Suzette 

 
Banana Fritters 

 
SELECTIONS OF ICE CREAMS 
 
Vanilla, Chocolate, Strawberry, Green Tea, 
Mango 

 

 
SELECTIONS OF SHERBETS 
 
Passion Fruit, Coconut 

 
 


