


L-"EG“\.J

All aboard The Vietage this festive season for lwwry railway experiences to be
treasured.

Az The Vietage makes itz daily round-trip between Da Mang and Quy Nhon, festive

travellers on Christmas Eve and Christmas Day will enjoy a Christmas-inspired

curated five-course menu of poached seafood, spiced smoked ham, traditional

braised turkey with a surprise twizt and, of course, a decadent Christmas pudding.

Round off the culinary journey with a selection of cheeses for that perfect ending.

A selection of free-flowing wines, beers and soft drinks make the ideal liquid

accompaniments to celebrate this time of year.

Upgrade your wine palette for a distinctive wine-pairing experience for each

COuUrse:
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Chuiimas &Gve, Satwrday 2f * December 20229
and hisimas Day, Sunday 25 * December I0229

Step aboard The Vietage and experience a celebratory Christmas journey full of
treats and surprises for all the family to enjoy. Az the Vietnamese countryside
passes by, take part in some party games and holiday fun, catch a classic
Christmas-themead movie, chill out for some quick ‘me-time’ with a relaxing head
and shoulder treatment and indulge in a festive five-course feast.
Dion't forget to keep your eye out for Santa who will drop in for a visit on his way
around the world with presents for everyone!
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Prices for The Vietage festive journeys cost USS 450. Prices are per parzon, per
jeurney and are inclusive of all tax and service charges.
Prices to upgrade to a wine-pairing experience cost US%$ 100 per adulc
Limited seating up to 12 people per journey. Early bird bookings before 3|5t
October 2022 will receive a ¥ bottle of Taittinger Champagne per person on
each journey!
Sear reservations can be made directdy with The Vietage ream on +84 256 368
6168, or at vietnge{@thevietagetrain.com. Online bookings can be made at
www.thevietagetrain.com
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N VILTAGE

Christmas Eve, Saturday 24" December 2022
Christmas Day, Sunday 25" December 2022
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STARTER
Poached Seafood with Tartar Sauce
King Prawns, Sea Bass, Mussels ﬁ'

MAIN COURSES
Spiced Smoked Ham with Mango and Strawberry Chutney

Apple Cider, Spices -
Shaw + Smeh, Pinot MNaoir, Adelade Hills, Australa, 2017

Braised Turkey with Mushroom & Truffle
Brussels Sprouts, Baby Potatoes, Chestruts, Cream Sauce (i

DESSERT
Christmas Pudding
Walnuts, Almonds, Ginnamon, MNutmeg '

VEGETARIAN
STARTER
Crunchy Raw Beetroot Salad
Pear, Beetroot, Feta Cheese, Sunflower Seeds, Mint (i

MAIN COURSES
Spiced Smoked Yegetarian Ham with Mango and Cranberry
Chutney
Apple Gider, Spiced Mango
Shaw + Smith, Pinot MNoir, Adelaide Hills, Austraha, 2017
Cranberry and Lentil Steak (@i
Brussels Sprouts, Baby Potatoes, Chestnuts, Mustard and Cranberry

Sauce

DESSERT
Christmas Pudding
Walnuts, Almonds, Cinnamon, Mutmes (i
Cheese Placter

DRINKS INCLUDED:

BEER SOFT DRIMKS
Biere La Rue, Da Nang Sprite
Bia Lowen Pils, Quy Nhon Fanta
Tiger, Singapore CocaCola
God Water Craft Beer, Vietnam e
T Wiat
Jasmine IPA Craft Beer, Vietnam SER
Le Fruit Orange MNectar
WIMNE BY THE GLASS NORDAQ WATER
Sparkling Eco-friendly and sustainable water
Danzante Prosecco Nordaq Fresh Stil
Extra Dry Glera. Veneto, ltaly MNordag Fresh Spariding
Whice LA FOLLIET COFFEE

Greywacke Sauvignon Blane,

All coffee is carefully-selected and
Mariborough, MNew Zealand

ethically-sourced from Vietnam
Rose

Arnericano
Hecht & Banmer Blend, Fspresso
Cotes De Provence, France Cafié Creme
Red Caffé Latte
Salentien Barrel Selection Cappuccino

Cabemet Sauvignon, Uco Valley,
Argenting

Vietnamese lced Coffee

EXCLUSIVE FESTIVE - THEMED COCKTAILS AND MOCKTAILS

VR SPECIALTREATS _guu

Our sturgeons are grown in the Da Lat area of Vietnam and
the process of making caviar is managed by Russian experts
following the ancestral Russian techniques and technology.

Sturgeon Caviar 50 gram

2,400,000
* Served the classic way with buckwheat blinis.
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CHAMPAGNE
Taittinger Brut Reéserve, 37,5 ¢l France 1,500,000
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