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HOT STATION / QUAY NONG

Creamy Vegetable Soup

Soup chay

Stir-fried Squid with Sweet Pineapple
Muc xao trai thom

Sautéed Bok Choy with Garlic

Rau cdi chip xao

Spaghetti Bolognese

Mi Y x6t bd b&m

Honey-Glazed Roasted Chicken

Ga nudng md@t 6ng

Grilled Oysters with Scallion Oil

Hau nudng mé& hanh

Crispy Fish with Spicy Salt

Ca rang muéi

Stir-fried Clams with Sweet & Sour Sauce
Ngao xao chua ngot

Tofu in Fresh Tomato Sauce

Ddu sét ca chua

Steamed Fresh Tiger Prawns

Tém héap

Steamed Jasmine Rice with Coconut Milk
Com trang c6t dua

SALAD BAR / QU;\Y SALAD

Lotus Stem Salad with Prawns & Pork
Salad ngé sen tém thjt

Potato Salad with Quail Eggs
Salad khoai tay trirng chim cut
Classic Cucumber Salad
Salad dua chubt

Garden Green Salad

Salad rau xanh

Mixed Microgreen Salad
Salad rau mam

Pan-Seared Salmon Salad

Salad cé héi ép chdo
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SUSHI CORNER / _QU;:\Y SUSHI

Crispy Pork Katsu Roll
Sushi thit Ign chién xu
Ebi (Prawn) Sushi
Sushi tém

Salmon Sushi

Sushi ca hoi

Garden Vegetable Roll
Sushi rau cu

Dual Sesame Roll
Sushi vung 2 loai
Crispy Tempura Maki

Sushi chién bbt chién xu
FRIED SELECTION / QUF%Y CHIEN

Cheesy French Fries

Khoai tdy chién pho mai

Crispy Fried Pork Tenderloin
Than lon chién

Golden Fried Calamari

Muc chién

Fried Buns with Honey Dip

Banh bao chién an cling mdt ong
Vegetarian Pizza Margherita

Pizza chay

APPETIZERS AND DESSERTS /

QUAY AN CHOI

Cherry Tomatoes / Ca chua bi

Shredded Cabbage / Bdp cdi thai soi

Shredded Purple Cabbage / Bap cdi tim thédi s¢i
Sweet Corn Kernels / Ng6 hat

Black & Green Olives / Oliu den/vang

Assorted Canapés /| Canape banh my

Seasonal Fresh Fruit Platter / Hoa qud trang miéng
Coconut Cake / Banh dua

Passion Fruit Mousse / Banh chanh leo mousse



@(%/ - Set Dinner

Creamy Pumpkin Soup
Soup bi ngd

Smoked Goose Breast Salad

Salad ludn ngéng

Grilled Lobster with Melted Cheese

Tém hum nudng phé mai

Seabass & Seasonal Harvest
Ca vuoc sét dn kém cu qud va khoai

tdy nghién

Grilled Pork with Rice Vermicelli &
Fresh Herbs

Bidn thjt nudng dn cung rau thom

Assorted French Pastries /[ Chef's
Daily Dessert

Banh ngot
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BAKERY STATION /
QUAY BANH
Black Rye Bread
Banh my den
Classic White Toast
Banh my géi

Raisin Bread

Banh nhan nho
Butter Croissants
Banh strng bo
French Baguette
Banh my dai

Sweet Banana Cake

Banh chudi

HOT AND MAIN DISHES /
MON CHINH

Egg Station: Made-to-order
Tring

Traditional Beef or Chicken Pho
Phé bo, Phé ga

Steamed Mung Bean Buns

Banh bao nhédn ddu xanh

Crispy Bacon

Thit xbng khaoi

Vietnamese Cold Cuts

Gio lgnh
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ACCOMPANIMENTS/
DO AN KEM

Butter Portions

Bo vién

Strawberry & Orange Jam

Mdt dau va cam

Plain & Sweetened Yogurt

Sfa chua khéng dudong va co dudong
Sliced Cucumber & Tomato Salad
Salad dua chubt va ca chua cat lat
Assorted Cereals

Nga céc

BEVERAGES AND DESSERTS /
DO UONG VA TRANG MIENG

Selection of Teas

Tra

Freshly Brewed Coffee

Ca phé

Fresh Fruit Juice

Nuéc ép hoa qud (Dua hdu, Chanh leo)
Fresh Milk

Sira tuoi

Seasonal Fresh Fruit Platter

Hoa qud trang miéng



Day2 - Set Lunch

Served on Day Boat /
Phuc vu trén tau tham quan

APPETIZERS AND SIDES /
KHAI VI VA DO CHIEN
Classic Cucumber Salad

Salad dua chuot

Crispy Seafood Spring Rolls

Nem hai sdn

Golden French Fries

Khoai tédy chién

Ha Long Grilled Squid Patties
Chd myc Ha Long

MAIN COURSES / MON CHINH

Steamed Ha Long Tiger Prawns
Tém hdp Ha Long

Pan-Seared Sea Fish in Fresh Tomato
Sauce

C4 bién sét ca chua

Sautéed Chicken with Forest
Mushrooms

Ga xao nédm

Wok-Fried Seasonal Vegetables
Rau xao

Fragrant Steamed Jasmine Rice

Com trang

DESSERT / TRANG MIENG

Chef's Seasonal Dessert

Trang miéng theo mua
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Double-Boiled Chicken Soup with
Red Dates

Soup ga tdo déd

Pomelo Salad with Fresh Tiger
Prawns

Salad tém budi

Cheese-Stuffed Calamari with
Mustard Sauce
Muc 6ng cudn rau cl phé mai sét

mu tat vang

Honey-Glazed Roasted Spare Ribs
Suon nudng cay

Tangy Passion Fruit Mousse

Mousse chanh leo

Seasonal Fresh Fruit Platter

Hoa qud tuoi




Day3 - Bealifast Buflt

BAKERY STATION /
QUAY BANH
Black Rye Bread
Banh my den
Classic White Toast
Banh my géi

Raisin Bread

Banh nhan nho
Butter Croissants
Banh strng bo
French Baguette
Banh my dai

Sweet Banana Cake

Banh chudi

HOT AND MAIN DISHES /
MON CHINH

Egg Station: Made-to-order
Tring

Traditional Beef or Chicken Pho
Phé bo, Phé ga

Steamed Mung Bean Buns

Banh bao nhédn ddu xanh

Crispy Bacon

Thit xbng khaoi

Vietnamese Cold Cuts

Gio lgnh
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ACCOMPANIMENTS/
DO AN KEM

Butter Portions

Bo vién

Strawberry & Orange Jam

Mdt dau va cam

Plain & Sweetened Yogurt

Sfa chua khéng dudong va co dudong
Sliced Cucumber & Tomato Salad
Salad dua chubt va ca chua cat lat
Assorted Cereals

Nga céc

BEVERAGES AND DESSERTS /
DO UONG VA TRANG MIENG

Selection of Teas

Tra

Freshly Brewed Coffee

Ca phé

Fresh Fruit Juice

Nuéc ép hoa qud (Dua hdu, Chanh leo)
Fresh Milk

Sira tuoi

Seasonal Fresh Fruit Platter

Hoa qud trang miéng
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HOT STATIONS / QUAY NONG

Creamy Potato Soup

Soup khoai tay

Red Wine Braised Beef

Bo6 ham ruou vang

Vietnamese Chicken Curry
Cariga

Chicken Wings with Premium Fish
Sauce Glaze

Canh ga chién mam

Stir-fried Seafood Noodles

Mi xao hdi sdn

Sautéed Broccoli with Garlic

Sdp |0 xao toi

Grilled Breakfast Sausages

Xdc xich

Ha Long Grilled Squid Patties
Chd myc Ha Long

Crispy Seafood Spring Rolls

Nem hdi sdn

Signature Combination Fried Rice

Com rang thdp cdm
DESSERTS / TRANG MIENG

Assorted Japanese Mochi
Banh Mochi
Seasonal Fresh Fruit Platter

Hoa quad theo mua
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