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BRUNCH NEW YEAR
11:00 - 14:00 | 01.01.2026 | Nha hang Breeze | Breeze Restaurant

vND 500.000 Net /Ngusi 16n | Adult | VvND 250.000 Net /Tré em | Kids (Im - Im3)

Géi d6 uéng khéng gidi han | Beverage free flow package: VND 300.000 Net/KhéCh | Guest
(Bao gém: bia dia phuang, rudu vang dia phuong, nudc trai cay, dé uéng cé ga | Includes: local beers, local wines, juices, soft drinks)

Hodc goi thitc udng theo menu dé udng | Or order from Beverage Menu

Menu

Starter & Composed Salads

Sa lat rau cl nuéng kiéu Tay Ban Nha | Escalavida
Gdi stta Cam LAm | Cam Lam jellyfish salad
Goi du du bo khé | Papaya salad with dried beef

Salad Bar

Ca chua bi, dua leo, ca rét, dau Ha Lan, bap hat ngot, khoai tay,
banh mi crouton, thit xong khéi chién gidon
Fresh garden salad, cherry tomato, cucumber, carrot, green beans, sweet corn, potato, crouton, crispy bacon

X6t dau gidm Phap, x6t nghin ddo, x6t dau gidm Y, xot dau gidm Balsamic va xdt dau gidm Viét Nam
Condiments and Dressings: French dressing, Thousand Island, Italian, Balsamic & Viethamese dressing

Cold cut Selection

Ph6é mai: Gouda, Cheddar, Emmental
Cheese: Gouda, Cheddar, Emmental

Bo tam tiéu, thit ngudi Mortadella, (c ga xéng khéi, ca basa xéng khéi, cd chém xdng 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 kho
Condiments: Biscuits, gherkin, capper, olive, dried fruit

Bowl...!

Xuap kem hai san | Seafood chowder
Xup kem khoai tay | Cream of potato soup

Bread Station

Banh mi hoa qua khd | Stollen
Banh mi ngot Panatone | Panatone

\\{// Banh mi men chua tu nhién | Sourdough bread
— /C./ Banh mi tron cac loai | Hard rolls & soft rolls
////[l\\\ Banh mi Phap | Long baguette

Bao lat va bo mui tay | Unsalted and herb butter




Carving Station s

Vai bo Uc nuéng x6t vang dé | Roasted australian. oyster blade red wine sauce
Cha gid hai san | Fried seafood spring rolls

‘live Station

Quay mi y: x6t thit bam, x6t ca, x6t kem | Pasta Station: bolognaise, tomato, carbonara
BuUn ca Nha Trang | Nha Trang fish noodle soup

Crockpot...!

Com chién hai san | Seafood fried rice
Phé xao thit bo | Wok-fried rice noodles with beef
Ga xao hat diéu | Sauteed chicken with cashew nuts
Bo hadm tiéu xanh | Braised beef with green pepper
Ca ché@m nudng riéng sa | Baked seabass with lemongrass and galangal
Tom xao x8t me | Wok-fried prawn with tamarind sauce
DAau ve xao tdi | Wok-fried green bean with garlic

Sweet Temptations

Banh da Ign | Steamed Vietnamese layers cake
Banh hanh nhan nudéng | Aimond cake

Banh kem bo chanh nuéng | Lime butter cake
Banh mousse vi xoai | Mango mousse cake
Sita chua trai cay | Fresh fruits with yogurt

Banh triing sé cé la dét dudng | Chocolate creme brulee
Ché trdi cay | Thai sweet soup
Ché nép cam | Purple sticky rice sweet soup
Ché nam tuyét | Snow fungus dessert soup
Trai cay | Fresh fruits

Kids corner

Keo déo | Mashmallow
Banh su nhan kem | Vanilla choux
Banh flan | Creme caramel
Muc vong chién gion | Crispy rings calamari
m Khoai tay chién | French fries
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