MENU

SET MENU LUNCH (DAY 1)

STARTER

SEAFOOD SOUP

842,0 nac dan chea cay

SPROUTS SALAD WITH ROASTED SESAME DRESSING

Salad vaw mém 43t mé rang

MAIN COURSE

STIR FRIED SQUID WITH CELERY & GARLIC

e xao cin téc

STEAMED SHRIMP WITH LEMONGRASS
©om hép 44

FRIED SPRING ROLLS SERVED WITH GRILLED
PORK AND VERMICELLI

QPlem raw truyén thong dn &ém biwn thit wiabng

DESSERT

YOGURT & SEASONAL FRESH FRUITS
Lloa gud & daa chaa




MENU

SET MENU DINNER (DAY 1)

STARTER

CREAMY PUMPKIN SOUP
Stip bem bi A

MAIN COURSE

GRILLED SEABASS WITH GALANGAL AND

FERMENTED RICE
Ca Ywpe nwéng giéng mé

STIR-FRIED SHRIMP WITH VEGETABLES
Gém xao nga adc
HONEY-GLAZED GRILLED CHICKEN

Gra nwbng 46t mat ong
STEAMED VEGETABLES
Kaw ca hip
STEAMED RICE

Com trdng

DESSERT

CARAMEL CAKE & GRAPE
Bint Caramen & who




MENU

BREAFAST(DAY 2)

TOASTED BREAD, BUTTER, JAM & CHEESE
Bank mey wwdng, b0, mdt & phé mac

CEREALS & FRESH MILK

Mga cbe & saa twoe

ROLLED OMELETTE
%dﬂg cuon

SAUSAGE
%Zo xictk

RUSSIAN SALAD
Satat Hga

TEA & COFFEE
o & et phé

FRUIT JUICE
Clcée foa gud

SEASONAL FRUITS
%@& cdy teoc ( theo m[&@)




MENU

SET MENU LUNCH (DAY 2)

STARTER

CUCUMBER SALAD
Salad dua chadt

MAIN COURSE

FRENCH FRIED

Khoas tay chién

SEAFOOD SPRING ROLL

CHlem hidc ddn
STEAMED SHRIMPS
o /Lép

SEA-FISH WITH FRESH TOMATO SAUCE

(O bién 46t ca chua

SPECIAL HALONG GRILLED SQUID

CCnd mewe Q/@ ogong
FRIED CHICKEN WITH MUSHROOM
(Ga xao wim
FRIED VEGETABLE
5@7/@ xXao
STEAM RICE

Com trdng

DESSERT

RESH FRUITS

Q/&@ gqua twsc theo maa




MENU

SET MENU DINNER (DAY 2)

STARTER

JICAMA SALAD
Salad ci ddce

MAIN COURSE

FRIED SHRIMP WITH MAYONNAISE SAUCE

& ém chicn bt W@galfwm/&dg

FRIED SQUID PATTIES WITH GREEN RICE

(CChd mue viéw chién cém xans

SHAKING BEEF SERVED WITH FRENCH FRIES

K56 lic lie phue va cang khoai tay chién

STEAMED FISH WITH SOY SAUCE SERVED WITH
WHITE RICE AND STEAMED VEGETABLES

Ca hép xi déw dgn cang com thing va raw cd lude

DESSERT

BANANA CREPE WITH CHOCOLATE SAUCE

Bdgnt chube dét 46t 46-cé6-la




MENU

LIGHT BREAFAST(DAY 3)

SWEET CAKE
Bant ngot

CEREALS & FRESH MILK
Hga cbe & saa twoc

TEA & COFFEE
e & ca phé

FRUIT JUICE
Clwbe toa gud

SEASONAL FRUITS
Srdc cay twoi (theo maa )




MENU

BUFFET BRUNCH (DAY 3)

SHRIMP NOODLES & MEATBALLS

Bin tém moce

TOASTED BREAD SERVED WITH JAMS, BUTTER, CHEESE

Bank mi nwong cang bo, mat, phé mac
EGG (PLAIN OMELET, SUNNY SIDE UP, OVER EASY)
Quéy tring

GREEN PAPAYA SALAD
Sa lit dw di

BAKED POTATO CAKE
Bant bhoac tay 66 Lo

MEATBALLS IN TOMATO SAUCE

G hit vicn 4t e chaa

DEEP-FRIED "FARCI" CRAB
C‘%/&,@ "Q@fbod” chién

STIR-FRIED VEGETABLES WITH MUSHROOMS

Law xao nwim

FRESH FRUITS

Q/aa/ gwé twoe theo maw




