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Special Itinerary for December 24th & 3l1st, 2025

HORCRUISE'S

e

17:30 - 18:30
Pre-dinner Cocktails & Sunset Canapés

Step into the festive spirit with pre-dinner cocktails and a delightful selection of
Ambassador Canapés served during Happy Hour, accompanied by live music as
the sun sets over the bay

19:00 - 21:00
Gala Dinner and Raffle Draw on the Sundeck*

Savor an exquisite Michelin-standard set menu under the stars on the Sundeck.
Throughout dinner, take part in the exciting Ambassador Raffle Drow held after
each course, with amazing prizes awaiting the evening'’s lucky winners!

(Dress code: formal/semi formal/smart casual)
*Depends on weather conditions

23:00 - 00:30
Countdown Party, Fireworks & Midnight Indulgence

Celebrate into the night with a spectacular countdown, dazzling fireworks,
and a midnight canapé station, accompanied by free-flow beverages as
the festive progress
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SOFT DRINKS & BEERS

Soft Drinks
Local Beers
Osawa Water

HOUSE WINE

Astra and Casa - Red n White
SPIRITS
Jim Beam Bourbon Whiskey
Smirnoff Vodka
Stolichaya Vodka
Appleton Estate Rum
Gordon's Gin
Jose Cuervo Tequila

J&B Rare Scotch Whisky
Jameson Whiskey

LIQUEURS

Baileys
Kahlua
Cointreau
Malibu
Grand Marnier
Jdagermeister

COUNTDOWN SPECIAL
Sparkling Wine
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Selection Cheese & Cold Cut Board
Dia thit ngudi voi phé mai thuong hang

Halong Seafood Pizza
Bdnh pizza hai san Ha Long

Duo Olive Skewer
Xién hai vi oliu udp dau

Apple and Cinnamon Tart
Bdnh tdo vi qué nudng

Almond and Vanille Choux Créme
Banh su kem hanh nhdn
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AMUSE BOUCHE
Grilled Foie Gras with Crystal Pear & Golden Pumpkin

Gan ngdng nuéng dung kém Ié hdm va bi ngé U ruou vang

Assorted Home-made Bread with Butter & Olive Oil
Banh mi tuoi dung kem bo va ddau 6-liu

APPETIZER
Pan-Seared Prawns topped with Parmesan Cheese,

served with Kiwi Salad & Citrus Sauce
Tém phu phé mai dp chdo dungkem.xa Iat trdi kiwi va xot cam chanh

SOUP

Green Pea Bisque with Parma Ham & Cheese Cream
Sup kem ddu Ha Lan dung kém thit mudi chién gion va kem phé mai

MAIN COURSE

Sous Vide Salmon served with
Purple Cabbage Purée & Champagne Sauce

Ca héi ndu chém dung kem cdi tim nghién xét rugu champagne

Premium Beef crowned with Rosemary Butter,
served with Truffle Pumpkin Purée & Bone Marrow Jus
Thdn bo pht bo thdo méc nudng dung kém bi nghién vi ndm truffle va xét tuy bo

DESSERT

Orange Cheese Mousse with
White Chocolate & Hazelnut Sauce

Banh kem phé mai vi cam dung vaéixét sé-céd-la trang va hat dé




