2 WYNDHAM GARDEN'

Cam Ranh

20
26

29 Tét

Dém Tiéc Buffet Hai San

SEAFOOD BUFFET DINNER

18:00 - 21:00 | 16.02.2026
Nha hang Garden | Garden Restaurant

VND 799,000 Net /Ngusi 16n | Adult
VND 399,000 Net /Tré em | Kids (Im - 1m3)

Goi dé uéng khéng gidi han | Beverage free flow package
VND 300,000 Net/ Khach | Guest

(Bao gébm: bia dia phuong, rugu vang dia phuong, nudc trai cay, dé uéng cé ga
Includes: local beers, local wines, juices, soft drinks)

Nhac hoéa tau | Traditional Instrument Show

Giam 15% hodc mua 5 tang 1| 15% discount or buy 5 get 1 free

Ap dung khi dat trudc 1 ngay tai nha hang hoac 18 tan
Applies when booked 1 day in advance at Restaurant outlets or Reception




4 WYNDHAM GARDEN'

Dém Tiéc Buffet Hai Sdn

20 SEAFOOD BUFFET DINNER
26 18:00 - 21:00 | 16.02.2026 | Garden Restaurant

VND 799,000 Net /Ngui 16n | Adult
29 Tét

VND 399,000 Net/Tré em | Kids (Im - Im3)

Géi db udng khéng gidi han | Beverage free flow package: VND 300,000 Net/Khéch |Guest
(Bao gém: bia dia phuong, rugu vang dia phuong, nudc trai cay, dé uéng cé ga
Includes: local beers, local wines, juices, soft drinks)

Menu
Khai Vi & Xa-1at | Appetizers & Salad

Xa lat ca ngt kiéu Phap | Nicoise salad
Gai sUla | Jellyfish salad
Xa lat tdm Pia Trung Hai | Mediterranean salad with lemon garlic shrimp
Gdi xoai xanh ca com | Anchovies and green mango salad
G3i du da tdm khd | Som Tum salad
GOi cudn hai san | Seafood fresh hand rolls

Quay Xa-lat | Salad Bar
Ca chua bi, dua leo, ca rét, dau Ha Lan, bap hat ngot, banh mi, thit x6ng khéi chién gion
Fresh garden salads, cherry tomato, cucumber, carrot, green beans, sweet corn, crouton, crispy bacon
X6t dau giam Phap, x8t nghin dao, x8t dau gidm Y,
x6t dau gidm Balsamic & x6t dau gidm Viét Nam
Condiments and dressings: French dressing, Thousand Island, Italian,
Balsamic & Vietnamese dressing

Sushi - Sashimi - ‘Hai san tuei trén da
Sushi & Sashimi & Seafood on ‘Ice

Cac loai sushi & com cudn | Assortment of sushi & rice rolls
Sashimi: Ca ngir dai duong, ca chém, ca mai | Sashimi: Tuna, seabass, herring fish
Tém hap, vem xanh, s dudng | Tiger prawns, New Zealand mussels, scallops

Gia vi | Condiments:
Xi dau Nhat, mu tat, xét hai san, Tabasco, chanh mui, gitng ngdm chua va mu tat
Kikkoman & mustard, seafood chili salt sauce, Tabasco, lemon wedge, pickled ginger, and wasabi

Quay Banh Mi | Bread Station

Quay banh mi, ba | Selection of mini rolls, focaccia, and mini baguette

‘Xip | Soup

XuUp ca DPia Trung Hai | Mediterranean fish soup
Xup hai san v8i ndm doéng cb | Seafood soup with shiitake mushrooms
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Quay Dén Néng | Carving Station
Hai san, rau cu chién gion | Modeumjeon (Fish, shrimp, zucchini pan-fried in egg batter)
C4 sau nudng xot sa té | Baked crocodile fish with satay sauce

Quay Nuéng | BBQ Station

Tém nudng xOt sa té | Grilled tiger prawns with satay sauce
Bach tudc udp xi ddu mat ong | Marinated octopus with Kikkoman and honey
Muc nuéng mudi 8t | Grilled squid with salt & chili
Ca ché@m nudng x6t cay ngot Han Quéc | Korean grilled seabass with sweet spicy sauce
SO quéo ma hanh | Grilled cockles with scallion peanut oil
Hau nudng phd mai | Grilled oysters with mornay sauce
Bap nudng | Grilled sweet corn
Ca tim | Grilled eggplant
Bap coi | Grilled okra

An kém | Condiments:
X6t BBQ, x6t mudi 8t xanh, x6t mudi 8t dé, mudi tinh,
tiéu xay, tuong 6t, chanh, &t cat, xi dau
BBQ sauce, green chili salt sauce, red chili salt sauce, salt, pepper, chili sauce,
lemon wedge, fresh chili sliced, soy sauce

Quay Ché Bién Truc Tiép | Tive Station

Lau hai san | Nha Trang seafood hot pot
Banh xéo hai san | Traditional Vietnamese seafood pancake
Mi xao hai san kiéu Indonexia | Mee goreng

Mon Nong | ‘Hot Dishes
Muc xao x&t cay Han Quéc | Korean spicy stir-fried squid
Hai san bo 16 | Seafood gratin
So lua hap sa | Steamed clams with lemongrass
Rau mudng xao 8¢ méng tay | Sauteed morning glory with bamboo clams
Com chién ca man | Salted fish fried rice

Quay Trang Miéng | Dessert Station

Trai cay theo mua | Seasonal fresh fruits
Banh dira nudng kiéu Brazil | Brazilian coconut sweet
Banh su nudng nhan bo hat phi | Paris brest
Banh chudi nuéng | Banana cake
Banh s6 c6 la mém nhan caramel | Baked chocolate and caramel filling

Banh sita chua Hy Lap | Yogurt crumble cheese cake

Banh nhung dé | Red velvet cake
Banh gato hanh nhan ca phé | Opera cake
Banh bong lan 1a difa cudn sé cé la trang | Pandan rolled cake with white chocolate diplomat
Cheé sam bd Iugng | Ching Bo Leung sweet soup
Ché tréi nudc tam sac | Trio color floating tea sweet soup
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