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LA SEN OF THE BAY CRUISES MENU 2

DAY 1- LUNCH 1 (BUFFET)
Salad & Appertizer

Green Garden Salad / Salad rau xanh
Russian Salad (D) / Salad Nga
Green Mango Salad / Salad xoai xanh
Vermicelli Salad with Seafood / Salad mién hai san
Spicy Beef Salad / Salad bo s6t cay
Kimbab / Com cudn

Salad Bar & Dressings / Quay Salad Bar va cac loai nudc sot salad
Traditional Station
Fresh Spring Roll / Pho cudn
Fresh Rice Papper / Banh cudn cha qué
“Banh bot loc” - Traditional cake / Banh bot loc

“Banh nam” - Traditional cake / Banh nam
“Banh hoi” - Traditional cake / Banh hoi

Ham (P) / Thit ngudi: ham, chan gio i mu6i

Cheese & nut (D, N) / Th6t pho mai va cac loai hat kho: Camembert, Gouda, hat diéu, nho kho
Bread
Baguette & mini baguette (G) / Banh mi baguette

Hot Dishes

Creamy Vegetable Soup (D) / Soup kem rau
Chicken & Sweet corn Soup / Soup ga nau ngd non
Grilled Marinated Pork / Thit lon nuéng kiéu Tay Bac

Stewed Beef in Red Wine / Bo ndu rugu vang do
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Oven-grilled Chicken in Pandan Leaf / Ga cufn la nép s6t me cay
Steamed Prawn with Chili Lemongrass / Tom hap sa 6t
Fried Crumbled Fish Fillet / Ca chién gion phuc vu cung s6t chua ngot
Stirfried Squid with Leek & Pineapple / Muyc 6ng xao trai thom
Sauteed Vegetable / Rau xao theo mua
Grilled Sweet Corn, Okra / Rau nuéng cac loai: ngd ngot, dau bap
Stir fried Vermicelli with Vegetable / Mién xao rau

Fried Rice or Steamed Rice / Com rang hodc com trang
Desserts

Fresh Fruits / Hoa qua tuoi
Cake / Banh ngot: banh su kem, banh dau tay, banh tra xanh
Vietnamese Desserts

Che sen, tran chau, thach swong sao, thach sago, cot dira, stta chua nép cdm

DAY 1- CANAPE
Ham and cheese with french bread

Dam bong va phomai vdi banh mi Phap

Shrimp skewers with cucumber and mayonnaise sauce
Tom xién que dwa leo s6t mayonnaise

Tuna canapé
Banh mi pht ca ngtr

Tomato bruschetta
Banh my nudng vdi ca chua, dau oliu va rau hiing tay
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DAY 1 - DINNER 1 (FINE-DINE SET MENU)
Amuse bouche
Moén moi cta bép truong
Soup
Chicken Ball and Lotus Seed Soup / Stip ga vién hat sen
Starter

Pomelo Salad with Smoked SaPa Salmon / Salad buoi phuc vu cing ca Ho6i Sapa x6ng khoi

Deep-fried Lotus Root with Seafood Filling / Ct sen kep nhan hai san chién gion
Maincourse (01 Selected dish)
1. Inspired by Stir-fried PHO with beef “PHO XAO THIT BO”
Lay cam hung tit mén Pho xao thit bo kiéu Ha Noi
Bép truong bién tdu d€ mang lai cho quy khach mét trai nghiém mdi.

2. Confit Pork Rib in Sweet and Sour Sauce

Swon heo ndu cham s6t chua ngot

3. Sauce Chicken Cordon Bleu
Ga cudn pho mai sot kem

Dessert

Pudding & Fresh fruit
Banh kem dang mém va hoa qua tuwoi

DAY 2 - LIGHT BREAKFAST (BUFFET)

PHO Station/ Quay phuc vu phé
PHO-Fresh Rice Noodle with Beef or Chicken / Phd bo/ga
Egg Station/ Quiy phuc vu trirng
Eggs cooked to your request

Watermelon Juice, Passion Juice, Fresh Milk & Mineral Water

Nudc dwa hau, nwde chanh leo, stra twoi & Nudce loc tinh khiét
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Tea, Coffee / Tra, Ca phé
Seasonal local Fruits / Hoa qua tuoi
Croissants & Raisin Roll (G) / Banh sttng bo & banh cuén nhan nho
Toast Bread with Butter & Jam (G) / Banh my g6i phuc vu kem bo & muit
Cheese: Gouda, Cheddar, Camembert (D) / Pho mai Gouda, Cheddar, Camembert

Cereals & Yogurt (G) / Ngii cOc & stta chua

DAY 2 - BRUNCH (SET MENU)

Creamy Potato Soup

Sup kem khoai tay

Green Garden Salad with Avocado, Chef’s Dressing

Salad rau xanh trai bo ttr trang trai Hoanh B6
Phuc vu kem nudc sot ddc biét ctia bép truong

Tempura Mantis-shrimp, Mango Salsa

Tom tit chién tempura, sot tritng mudi, salsa xoai

Braised Fish fillet, Served with Rice, Seasonal Vegetable

Ca kho kiéu lang chai, phuc vu cung com tam

French Cake & Fruit (D,G,N)

Banh ngot va hoa qua



