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PREMIUM LUNCH BUFFET:

Red Apple Salad with Smoked Pork
(Salad tao ddé cung thit x6ng khoi)

Mix green salad with seafood
(Salad rau xanh thap cam clng hai san)

Sprout and Egg Salad with Fruit Dressing

(Salad cai mam triing cling s&t hoa qua)

"Phd” Rolls with Mixed Vegetables and Seafood

(Phé& cuén hai san truyén théng)

Toasted Bread with Butter
(Banh my nudng, bo)

Fresh Garden Salad Bar

Sushi station

(Sushi cudn thap c3m)

Deep-fried Seafood Spring Rolls

(Cha gid hai san chién gion)

Ha Long Sea Food Soup
(Sup hai san Ha Long)

(Bap cai trang, bap cai tim, dua chudt mudi, ca rét, xa lach, chanh, ¢t, qua & liu va céc loai s6t d3c trung)

Chef’s Carving Station

Succulent whole roasted duck and tender grilled chicken, carved to perfection by our chefs.
{Vit quay va ga nudng nguyén con, dugc dau bép phuc vu tric tiép véi huong vi hoan hao)

Ha Long Sea Food Soup

(Stip hai san Ha Long)

Beef with Black Pepper Sauce

{Thit bo m&m thom, dung kém sét tiéu den dam vi)

Grilled Chicken with Northwest Flavors

(Ga nuéng udp cung cac loai thao moc va gia vi dac trung vung Tay Bac)

Sea Shrimp Steamed with Coconut Milk

{Tém bign hdp nudc et dira)

Steamed Sea Fish with Soy Sauce,

Garlic, and Mushrooms
(C4 bién hap xi dau nam téi)

Passion Fruit Cake, Coconut Cake
(Banh mousse chanh day, banh Diia)

Panna Cotta with Fresh Fruits
(Panna cotta trai céy tuoi)

Toasted Bread with Butter

(Banh my nudng, bo)

Stir-fried Squid

(Muc xa0 can tdi trai dufa)

Slow-cooked Braised Pork and
Eggs in Caramel Sauce
(Thit lgn kho triing sGt mau caramen)

Stir-fried Seafood Vermicelli
{Mi€n xao cung hai san tuoi va rau cu gion ngot)

Stir-fried Seasonal Vegetables
{Rau xao theo mia)

Steamed Rice
(Com trang Hai Hau)

Tropical Fruits Selection
{Hoa qua nhiét dd&i tang hop)

Longan and Lotus Seed Sweet Soup
with Fruits

(Ché hat sen long nhan, hoa qua)
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STARTER Pan-seared Shrimp on Tropical Garden Salad

(Tém &p chao &n kém salad nhiét déi tuoi mat va sot trai cay dac biét)

SOUP Creamy Mushroom Soup & Scallops

(Stip kem Nam kigu Au cling cui diép, ding kém banh mi)

MAIN Squid rolled with cheese
COU RSE (Muc cuén pho mai, hoa quyén cling s6t mi tat vang)

Oven-Baked Salmon with White Wine Cream Sauce

(Ca hoi bd 16, phi s6t kem vang trang béo thom, an kém khoai tay nghién bo min va rau ct xao bo tuoi)

DESSE RT Opera french cake style
CORNER  ®é#nnoetesaknciapnep

AFTERNOON CANAPES

Canapés Man

Smoked Salmon with Dill Cream Cheese on Rye Toast
(C4 hoi x6ng khdéi dung clng kem pho mai thi a trén banh mi lia mach)

Cucumber and Herbed Cream Cheese Finger Sandwiches

(Sandwich ngon tay kep dua leo va kem pho mai thao méc)

Seafood Canapés with Rich Apple Cider Vinegar Sauce

(Canapés hai san an cung s6t ddm tao béo ngéy)

Prosciutto-Wrapped Melon Bites
(Miéng dua ludi tuoi cubn dam béng mudi khd)

Mini Quiche Lorraine
{Banh triing mini kiu Phap vdi thit x6ng khaéi va phd mai thom béo)
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LIGHT BREAKFAST

Pain au Chocolate Cereals: Coco Pops, Corn Flakes
(Banh socola) (Ng coc: Socola Coco Pops, Bap nudng Corn Flakes)
Danish Pastry Banana fruit

(Banh ngot Ban Mach) (Trang miéng hoa qua)

Plain Croissant Beef Vietnamese Noodle Soup

(Banh sting bo) (Phd Bo)

White & brown Bread Chicken Vietnamese Noodle Soup
(Banh mi gdi nuéng nhe) (Pho Ga)

Butter, Strawberry Jam, Tomato & Cucumber Salad
Orange Jam... (Salad ca chua va dua chut tuoi mat)
(Bo vién, mut dau, mut cam)

Choice of -Fried Eggs,
Tea &Coffee Vegetable Omelette, Boiled Eggs...
(Tra, ca phé néng hao hang) (Triing ran theo yéu cau

—sunny side up/over easy/fully cooked)
Fresh Juices: Watermelon,

Passion Fruit
(Nudc ép trai cay tuai: Dua hau, Chanh leo)

Fresh Milk
(Stfa tuoi)
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Taro Soup served with Prawn
(Sup khoai mén phuc vu cung tém bién)

Green Avocado salad served with Smoked Samon
(Salad qua bo xanh &n cung Ca hoi x6ng khoi)

Oven-baked chicken wrapped with asparagus,
served with creamy cheese sauce

(Ga cuén mang tay an cung s6t kem pho mai)

Beef steak with black pepper sauce served with
baked potatoes, sauteed vegetables

(Bo ap chao s6t tiéu den an cung khoai téy bo 10 va rau xao )

Passion fruit mush
(Tréng miéng kem tuci hoa qua)
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LIGHT BREAKFAST 2

Pain au Chocolate Cereals: Coco Pops, Corn Flakes
(Banh socola) (Ng coc: Socola Coco Pops, Bap nudng Corn Flakes)
Danish Pastry Banana fruit

(Banh ngot Ban Mach) (Trang miéng hoa qua)

Plain Croissant Beef Vietnamese Noodle Soup

(Banh sting bo) (Phd Bo)

White & brown Bread Chicken Vietnamese Noodle Soup
(Banh mi gdi nuéng nhe) (Pho Ga)

Butter, Strawberry Jam, Tomato & Cucumber Salad
Orange Jam... (Salad ca chua va dua chut tuoi mat)
(Bo vién, mut dau, mut cam)

Choice of -Fried Eggs,
Tea &Coffee Vegetable Omelette, Boiled Eggs...
(Tra, ca phé néng hao hang) (Triing ran theo yéu cau

- sunny side up/over easy/fully cooked)
Fresh Juices: Watermelon,

Passion Fruit
(Nudc ép trai cay tuai: Dua hau, Chanh leo)

Fresh Milk
(Stfa tuoi)
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Nova Crulse

Cabbage & Raisin Salad with Pan-Seared Chicken Breast
(Salad bap cai va nho khd, ding cling Uc ga ap chao thom mém)

Garden Vegetable Salad with Vinaigrette Dressing
(Salad rau vuon tuoi mat an kem sét dau gidm dac biét)

Mixed Fruit Salad with Creamy Dressing
(Salad hoa qua tuoi trdn ciing s6t kem diu nhe)

German potato salad
(Salad khoai tay kiéu Diic)

Ham &Cheese
(Thit ngui va phomai)

Vegetable Pizza or Savory Rice Pancake
(Pizza rau cu hodc banh x&o Viét Nam vang gion, gap ntia miéng tham ngon)

Salad Bar

(Quay salad ty chgn gém bap cai trang, bap cai tim, dua chudt mudi, ca rét, xa lach, chanh, ét, qua 6 liu... diing kém cac loai sot dac biét)

Chicken and Sweet corn Soup

(Soup ga ngd non sup)
Beef Stew with Vegetables Fried Chicken Wings with Fish Sauce
(Bo ham cuing rau cu, mém thom trong nudc sét dam da) (Canh ga chién mam vang gion, vi man ngot hai hoa dam da)

Smoked Duck Breast with Honey and Mustard ~ Oven-Baked Sausages

(Luén vit x6ng khoi vai mat ong va mui vang) (Xuc xich bo 10, nudng thom phufc va mong nudc)

Oven-Baked Pork Ribs with BBQ Sauce Sea Fish with Sweet & Sour Thai Sauce

(Sudn lgn bé 16 s6t BBQ, thom Iiing va mém tan trong miéng) (Ca bién s6t chua ngot kigu Thai, vi cay nhe va thom diu)

Ha Long Squid Cake Stir-Fried Beef Noodles with Vegetables

(Cha muc Ha Long déc san, gion dai va dam vi bién) {Mi xa0 bo cling rau ct, vi ddm da va can bang dinh duong)
Seafood Fried Rice

{Com rang hai san, két hgp tm muc tuci cling triing va rau ct)

Tiamisu Cake, Matcha cake
(Banh ngot kigu Phap tiramisu, banh tra xanh)
Tropical Fresh Fruits

(Hoa qua mién nhiét dai tuoi mat: Dua hdu, Thanh long, Cam, Dua vang...)

Vietnamese Sweet Soup (Che - Vietnam Style)
(Ché truyén théng Vit Nam)




