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TUI BLUE
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Celebration
HOBOFO,EI,HMM FAJTA YAHKWH B TUI BLUE

ﬁ LIVE MUSIC BAND/ }KMBAA MY3bIKA

BUFFET DINNER COUNTDOWN IN ELEGANCE

NPA3AHNYHbIN 5O KYPAHTOB C

LLIBEACKWW CTON EOKA/IOM LUAMMAHCKOIO
© 6:30 p.m. - 10:30 p.m. © 10:30 p.m. - 0:30 a.m.

December 31, 2025 - January 1, 2026
Xanh Ciao restaurant - D floor




NEW YEAR'S EVE
BUFFET DINNER

DRINK

Sangria white and red
KokTennn (6e3 orpaHnyeHus)

Tponuyeckaa CaHrpus 6enasa u KpacHan
Homemade lemonade

JomallHWM "MMmoHag,
Sparkling wine for Countdown
Nrpuctoe BUHO Ha 60I KypaHTOB

STARTERS

Avocado and Crab Meat Salad
Canat c aBoKago U msacom Kpaba

Mango Salad and Sturgeon
Canat ¢ MaHro n oceTpom
Shrimp Tropical Cocktail
KoKTelnb c KpeBeTkamu
Russian Salad “Olivier”
Canat «OnuBbe»
Mimosa salad
Canat «Mumo3sa»
Selections of marinated vegetables
AcCcopTV MapMHOBAHHbIX OBOLLEMN

3LJ¢

TUI BLUE
Nha Trang

FRESH SALAD STATION

Fresh lettuce Produce-Iceberg, Romaine &

Lolo Rosa salad, Sweet corn, Onion Rings,
Pepper Rings, Black & green olives, pickled
CseXue oBowm 1 canatbl, Canatbl Alicbepr,
PomaH, Jlonno Pocca, Chagkaa KyKypys3a,
Konbua nyka, Konbua nepua, YHepHble n
3e/iéHble 01nBKK, ConéHble orypubl
French dressing, Italian citronade Dressing,
Balsamic Olive oil dressing, Mayonnaise,
thousand island sauce
Coyc no-ppaHLy3cKn, UTanbsaHCKaa IMMOHHAA
3anpaBKa, 3anpaBKa ¢ 6a1b3aMNKOM U
ONMBKOBbIM MacaioM, MaloHes,
Coyc «TblcA4a OCTPOBOB»

COLD CUTS & CHEESE SELECTION

Spanish ham Jamon lberico
NcnaHckuin XamoH Mbepurko
Salami, Prosciutto, Chorizo,
Black Forest Ham, Mortadella
Cheese selection: Mozzarella,
Brie,Camembert, Rochefort
AcCCcopTM Hape30oK U CbipoB.
Cansmu, NpoLlyTTO, YOPU30,
BETYMHA, MOpTagenna
mouapenna, bpu, kamambep, pokpop

SUSHI & SASHIMI STATION

Teka maki - Tuna rolls, Salmon rolls

TaKa-maKu - ponsibl C TYHLOM,
po/inbl C N10COCEM

California rolls, Rainbow Rolls,
Fresh Sashimi selection
Ponnbl «KanudopHua», ponnbl «Pagyra»,
acCopPTU CBEXMX CalUMMM
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CHEF’S LIVE NOODLE STATION ACCOMPANIMENTS
Live Pasta Honey carrot
Spaghetti, Pappardelle, Fettuccine MopKoBb, 3ane4e€HHan ¢ MEAOM
CnareTtu, nannapgenne, eTTyyumHe Roasted potato
Seafood, Meat, Napoletana, Bolognese, 3aneyéHHbln KapTodensb
Fresh Vegetables Selection Grilled spice fresh corn
MopenpoAayKTbl, MACO, MapeHan KyKypysa co cneumamu
- coyc «HanoneTtaHa», coyc «BonoHbese», Grilled vegetables with selection of sauces
ACCOPTU CBEXKUX OBOLLI,eﬁ OBOLLI,VI-FpVIfIb C aCCOPTUMEHTOM COYCOB
CARVING STATION BBQ GRILLERS
Lamb racks - Kape arHéHka Prawn.- KpeseTku
Beef steaks - loBAbyM cTENKM Calamari - Kanbmapel
Roasted farm chicken Whole Sturgeon — Océtp 3aneyeHbli
YKapeHbli1 AepeBeHCKMIA LbINNEHOK Scallop - MpebeLku
Grilled honey piglet Oyster - YcTpuubl
MoA0YHbIM NOPOCEHOK Ha rpune HOT STATION
SEAFOOD ON ICE Sauteed vegetables
Prawns - Oysters — OBoLwmn, 06KapeHHbIe HAa CKoBOpoOAe
Mussel New Zealand- Salmon — Snow fish Cantonese fried rice
Csexvie MopenpoayKTbl 1 pbiba Ha Nbay HapeHbln pUc No-KaHTOHCKM
KpeBeTku — ycTpuubl — HoBo3enaHACcKME MUANK — Glass noodles seafood
N10cOCh — CHEXHaA pbiba CTeKNAHHaA nanwa ¢ MopenpoayKTamm
SOUPS DESSERT
Thai Fish Soup - Tackuii pbIbHbIN cyn Ginger creambrulee
Clam Chowder - Cyn ¢ moaatockamu Passion panacotta

Lemon tartles
Mango Cheese cake,
Chocolate Mousse
Mango pudding
NmBUpHbBIN Kpem-bptone
MNaHHa-KoTTa C MapaKymewn
JINMOHHbIe TapTaneTkn
Yn3KenKk c maHro
LLlokonaaHbIn mycc
MaHroBsbI NyAUHT

FRESH FRUIT
ICE CREAM BAR

Csexue GpyKTbl 1 Bap C MOPOIKEHBIM




