WYNDHAM GARDEN’

Cam Ranh

‘Dém tiéc Giang Sinh
CHRISTMAS BUFFET DINNER
18:00 - 21:00 | 24.12.2025 | Nha hang Garden | Garden Restaurant

vND 900.000 Net /Ngusilon | aduit | VND 450.000 Net /Tré em | kids (im - 1m3)

Tém hum thém | Extra lobster: VND 400.000 Net/Phﬁn | Portion

G6i dé udng khéng gidi han | Beverage free flow package: VND 300.000 Net/KhéCh | Guest
(Bao gém: bia dia phuaong, rudu vang dia phuong, nudc trai cay, dé udng cé ga | Includes: local beers, local wines, juices, soft drinks)

Menu

Composed Salads

Sa lat cau véng | Rainbow salad
Sa lat tdm cocktail | Prawn cocktail salad
Sa 1at khoai lang nuéng | Southern-style sweet potato salad
Sa lat ga nudng va&i xo0ai | Grilled chicken and mango salad
Sa lat bi dé nudng v3&i phd mai dé | Warm pumpkin & goat cheese salad
Sa lat bo nudng véi rau cl kiéu Phap | French bistro steak salad

Salad Bar

Ca chua bi, dua leo, ca rét, dau Ha Lan, bap hat ngot, khoai tay,
banh mi crouton, thit x6ng khoéi chién gion
Fresh garden salads, cherry tomato, cucumber, carrot, green beans,
sweet corn, potato, crouton, crispy bacon
X6t dau gidm Phap, x6t nghin ddo, x8t dau gidm Y, x6t dau gidm Balsamic va x6t dau gidm Viét Nam
Condiments and dressings: French dressing, Thousand Island, Italian, Balsamic & Vietnamese dressing

Cold Cut Selection

Bo tam tiéu, thit ngudi Mortadella, tc ga xéng khéi, ca basa xéng khéi, cd chém xéng khoi
Beef pastrami, Mortadella, smoked chicken breast, smoked basa fish, smoked seabass fish
An kém: Banh quy, dua chuét mudi, nu bach hoa, 6 liu, trai cay khoé
Condiment: Biscuits, gherkin, capper, olive, dried fruit
Sashimi: C4 ngU dai duong, ca chém, ca hdi, ca mai, ca trich ép tring
Sashimi Platter: Tuna, seabass, salmon, white sardine fillet, osushiya nishin azuma
Cac loai sushi & com cudn | Assortment of sushi & rice rolls
Nuéc tuong, girng ngam chua va mu tat | Soy sauce, pickled ginger, and wasabi

Bowl...!

Xup hanh vé8i banh mi gion | Three-onion soup with stilton croutons
Xup thit ngudi, xuc xich kiéu Nga | Solyanka soup

Bread Station

Banh mi hoa qua khd | Christmas stollen
Banh mi ngot Panatone | Panatone
Banh mi men chua tu nhién | Sourdough bread
Banh mi tron cac loai | Hard roll & soft roll
Banh mi Phap | Long baguette
Bo lat va bo mui tay | Unsalted and herb butter




‘live Carving Station

Ga tay dut 16, xét viét quat | Traditional roasted turkey, cranberry sauce
Than bo Uc nuéng x8t ndm va banh mi pudding Yorkshire
Roasted AUS beef striploin with mushroom sauce and Yorkshire pudding
Ca hoi dut 16 véi mat ong va ngd | Baked honey cilantro lime salmon

Tlive Station

Bun ca Malaysia | Asam Laksa
Quay mi y: x6t thit bam, x6t ca, xot kem | Pasta Station: bolognaise, tomato, carbonara

Crockpot...!

Ga ham ca chua va3i 6 liu kiéu Y | Pollo alla Siciliana - Chicken Casserole
Cuiu ham khoai tay | Spezzatino di agnello - Italian lamb stew
Hai san dut 16 | Baked seafood gratin
Pui vit ndu cham | Confit de canard - duck confit

‘On the Side...!
Ca tim dut 16 vai xot ca chua va phdé mai | Eggplant parmigiana
Com chién Duong Chau | Yangzhou fried rice
Nam nau ra-gu | Mushroom ragout

‘Born on Flames

T6m su nudng Indonesian | Udang Asam Manis
Muc nudng mudi 6t Cam Iam | Cam Lam squid
Bach tudc nudng xét xi dau ngot | Marinated octopus with sweet soy
So6 &c cac loai | Shellfish of all kinds
Ca ch@m boc 14 chudi nuéng Malaysian | Grilled seabass wrapped in banana leaf Malaysian style
BO nudng | Beef steak
Xuc xich nuéng cac loai | Grilled sausage
Canh ga x8t cay Han Quéc | Korean BBQ spicy chicken wing
Than heo nuéng ngil vi | Pork loin marinated with five spices

Condiments
X8t BBQ, x6t mudi 8t xanh, xét mu tat, x6t chAm Han Quéc, mudi tinh,
tiéu xay, tuong &t, chanh, 8t cat, nudc tuong
BBQ sauce, green chili salt sauce, mustard sauce, Korean BBQ dipping, salt,
pepper, chili sauce, lemon wedge, fresh chili sliced, soy sauce

Sweet Temptations

Banh khtuc cay cudén kem sb co la | Chocolate log cake
Banh khuc cay cudén kem bo | Christmas log cake
Banh mousse dura caramel | Hawaiian cake
Thach s6 c6 la Dulcey | Dulcey chocolate panna cotta
Banh tart trdi cay | Fruit tart
Banh khu rirng den | Black forest
Banh pudding hoa qua khd | Christmas pudding
Banh vo tring sdy nhan kem chanh | Christmas lemon paviova
Banh nhung dé phu kem phé mai | Red velvet cream cake
Thap banh su | Craquelin choux tower
Trai cay | Fresh fruits

Kids corner

Thap s6 cb la vdi trdi cay xién que | Chocolate fountain with fresh fruit skewers
Quay kem 3 mui v8i x6t va nhitng mén an kém
Three kind of ice cream station with sauces and condiments
Banh macaroon, keo déo, banh quy va keo céc loai, mut vo trai cady cac loai
Macaron, marshmallow, assorted cookies and candies, dried fruit peeled jam
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