AITMEE

LRLUITSES

MENU

Buffer Lunch
(Menu applied for groups from 25 guests)

Green mango salad with shrimp & Thai sauce SALAD DRESSINGS

SALAD

STATION

COURSES

DESSERT

Goi xoai xanh, tém sét Thdi
Tomato, cucumber & lettuce salad
Xa lat ca chua dua chuét xa lach

Seaweed salad with mayonnaise
Xa Gt rong bién s6t mayonnaise

Avocado sushi with mayonnaise
Sushi bd s6t mayonnaise

Crab stick sushi
Sushi thanh cua

Asparagus seafood soup

Sdp hdi san mdng tay

Mushroom & tofu soup

Stp ndm ddu

Stir-fried squid with mixed vegetables
Muic Véan Bon xdo ngii sdc

Coconut steamed prawns

Tom hdp nuéc dira

Ha Long style braised glass noodles
with seafood
Mién om hdi san ki€u Ha Long

Fried fish with fermented rice & galangal
Cd chién giéng mé

Honey grilled chicken wings
Cdnh ga nudng mdt ong

Ha Long seafood spring rolls
Nem hdi san Ha Long

Garlic butter bread
Bdnh mi bo toi

Fresh fruits
Hoa qua tudi

Aloe vera yogurt
Sifa chua nha dam

Thai sauce

Sét Thdi

Roasted sesame sauce
S6t mé rang

Passion fruit sauce
Sé6t chanh day

Vietnamese stir-fried shaking beef
with garlic

Bo lic ldc chdy téi
Stuffed crab
Ghe farci

Napa cabbage with mushroom sauce
Cai thdo sét ném

Stir-fried tofu with mushroom and
vegetables

Ddu xao ndm, rau cu
Steamed buns
Bdnh bao hdp

Coconut steamed rice
Cdm trang hdp nudc diia

Fried sausages
Xuc xich chién cdnh hoa

Ha Long squid cake
Chd muc Ha Long

Chocolate cake & mango cake
Bdnh sé c6 la va bdnh xodi

Kindly notify us if you have any food allergies or specific dietary requirements

Vui long cho ching téi biét néu ban c6 di ting vdi bat ki thu'c phdm nao



AITME'E

LCRLVTSES

MENU

Set Menu Lunch (Day 1)

(Menu applied for groups of fewer than 25 guests)

Asparagus seafood soup
STARTER | Sdp hdisén mdng tay

Sea grape salad with
roasted sesame dressing
Xa lat rong nho s6t me rang

Salted egg yolk fried prawns
Tém chién triing muéi hoang kim

MAIN COURSES | Stir-fried “Van Don” squid with

mixed vegetables
Muc Vén Bén xdo ngii sdc

Steamed sea bass fillet with soy sauce,
served with bok choy in mushroom
sauce & steamed rice

Thdn cd vuge hdp xi dau dn cang com
trdng va cdi chip sét ném

Fresh fruits

DESSERT | Hoa qua tuoi

contains soy

Kindly notify us if you have any food allergies or specific dietary requirements
Vui long cho ching téi biét néu ban c6 di ing vdi bat ki thuc phdm nao



AIME'E

CRUTEES

MENU

Set Menu Dinner (Day 1)

Pumpkin & red apple soup served
STARTER | withblack bread

Sup bingé tdo doé dn cung banh mi
goi den

Tropical mixed salad with smoked ham
and vinaigrette dressing

Xa [at rau nhiét déi dn kém dui heo
x6ng khoi va sét dau gidm
Grilled oysters with scallion oil

MAIN COURSES Hau nudng m& hanh

Baked lobster with cheese sauce & potato
Tém hum ba lo s6t ph6é mai ctung khoai tdy

Spicy roasted chicken with stir-fried zucchini
& steamed rice

Dui ga nuéng cay dn ctng com trdng &
bi ngoi xao

Opera cake with cherry
DESSERT Bdnh opera & qua cherry

contains dairy contains gluten

Kindly notify us if you have any food allergies or specific dietary requirements
Vui long cho ching téi biét néu ban c6 di ing vdi bat ki thuc phdm nao



AIME'E

CCRLTSES
Breakfast
Sliced white bread Croissant 2
Bdnh mi géi Bdnh sting bo
STATION Strawberry cake
Banh cake dau
Butter Strawberry jam
STATION | 57 Mt du
Cheese Pineapple jam
Ph6 mai Mt dira
Cocoa cereal Corn flakes
STATION | Ngiicéc cacao Ngii cbc ngd nén
Chicken & beef noodles Egg station
STATION | rPhéga&bo Qudy triing
Tea & coffee Fresh milk
STATION | Tra&caphé Siia tudi
Fresh fruits
Hoa qua tuaoi

Kindly notify us if you have any food allergies or specific dietary requirements
Vui long cho ching téi biét néu ban c6 di tng vdi bat ki thuc phdm nao



AIME'E

CRUTEES

MENU

Set Menu Lunch (Day 2)

Cucumber salad

STARTER | xaldtdua chuét

French fries
Khoai tdy chién

Halong seafood spring rolls

Nem hai san Ha Long

Steamed shrimp with lemongrass
Tom hép sa

Fish in tomato sauce

MAIN COURSES Cad sét ca chua

Halong squid cake
Chd muc Ha Long

Stir-fried chicken with mushrooms
Ga xao ndm

Stir-fried vegetables

Rau xao

Steamed rice
Cdm trang

Fresh fruits

DESSERT | Hoaquétuoi

Kindly notify us if you have any food allergies or specific dietary requirements \
Vui long cho ching téi biét néu ban c6 di ting véi bat ki thu'c phdm nao



AITME'E

LCRLUTEES

MENU

Set Menu Dinner (Day 2)

Halong seafood soup

STARTER | Sdp hdisénHalong

Avocado salad
Xa lat qua bd

Squid cake with green rice flakes
Chd muc tuyét hoa

MAIN COURSES | Pan-seared sea bass with tamarind sauce,
served with broccoli & asparagus

Ca vudc ap chdo s6t me dn cung béng cdi, mang tdy

Slow-cooked beef with rosemary sauce,
steamed rice & roasted vegetables.

Thdn bo ndu chdm sét huong thdo dn
clng com trang & rau cu nudng

Creme caramel with fresh grapes
DESSERT | Bdnhflan & nho tudi

contains dairy

Kindly notify us if you have any food allergies or specific dietary requirements
Vui long cho ching téi biét néu ban c6 dj ting vdi bat ki thuc phdm ndo



AIME'E

CCRLTSES
Breakfast
Sliced white bread Croissant 2
Bdnh mi géi Bdnh sting bo
STATION Strawberry cake
Banh cake dau
Butter Strawberry jam
STATION | 57 Mt du
Cheese Pineapple jam
Ph6 mai Mt dira
Cocoa cereal Corn flakes
STATION | Ngiicéc cacao Ngii cbc ngd nén
Chicken & beef noodles Egg station
STATION | rPhéga&bo Qudy triing
Tea & coffee Fresh milk
STATION | Tra&caphé Siia tudi
Fresh fruits
Hoa qua tuaoi

Kindly notify us if you have any food allergies or specific dietary requirements
Vui long cho ching téi biét néu ban c6 di tng vdi bat ki thuc phdm nao



SALAD

STATION

COURSES

STATION

DESSERT

AIME'E

CRUITSES

MENU

Buffet Brunch

(Menu applied for groups from 25 guests)

Vegetable sushi roll
Com cudn rau cu

Shrimp sushi roll
Cdm cudn tém

Fresh spring roll with beef
Phd cuén Tay H6

Hoi An chicken salad

N6m ga Hoi An

Green garden salad
Xa Gt vuon xanh

Chicken & mushroom soup
Stp ga ném

Vietnamese beef stew

Bo sét vang

Stir-fried chicken with cashew and bell pepper

Dui gad xao cay
Meatballs in tomato sauce
Thit vién sét ca chua kiéu truyén théng

Stir-fried broccoli with shrimp
Béng cdi xao tém

Stir-fried seafood noodles
Mi xao hdi san

Deep-fried pork loin rolled with lemongrass
Thdn lgn cudn sa chién xu

“Phoenix Style” steamed egg
Triing hdp van Phugng Hoang
Grilled oysters with cheese
Hau nudng phé mai

Sliced white bread
Bdnh mi géi
Butter

Bo

Cheese
Phoé mai

Fresh fruits
Hoa qua tudi

Yogurt
Sita chua

SALAD DRESSINGS

Vinaigrette sauce

S6t ddu giadm

Roasted sesame sauce
S6t mé rang

Passion fruit sauce
S6t chanh day

Bok choy with mushroom sauce
Cai chip s6t ném

Steamed corn

Ngé hdp

Steamed sweet potato

Khoai hdp

Steamed dumplings

Hd cdo hép

Vegetable fried rice
Cdm rang rau ct

Crispy fried vegan buns
Bdnh bao chay chién gion

Garlic-flavored French fries
Khoai tdy chién téi

Strawberry jam
Mt déu
Pineapple jam
Mt dira

Matcha cake
Bdnh tra xanh

Kindly notify us if you have any food allergies or specific dietary requirements

Vui long cho chiing téi biét néu ban cé di ting véi bat ki thuc phdm nao



AITME'E

LCRLITEES

MENU

Set Menu Brunch
(Menu applied for groups of fewer than 25 guests)

Fresh spring roll with shrimp and pork
Phd cuén tém thit

Seaweed & cabbage salad with mayonnaise dressing
Xa lat rong bién bap cai s6t mayonnaise

Baked potatoes
Khoai tdy bé lo

“LaVong” style grilled fish
Chd ca Ld Vong Ha Néi

Stir-fried clams with cashew nuts & cabbage with
canned meat, served with steamed rice

Cd trai xdo hat diéu va bdp cdi xao thit hdp, ding
kem com trang

Stfa chua
Yogurt

Kindly notify us if you have any food allergies or specific dietary requirements
Vui long cho chiing téi biét néu ban cé di ting véi bat ki thuc phdm nao
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