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lunch buffet

mMecinu

sashimi station

SASHIMI

Grouper, Salmon, Herring, Octopus, Japanese Rice,
Seaweed, Avocado, Red Radish, Yellow Lemon,
Cucumber, Crab Stick, White Radish, Parsley, Fish Roe,
Yellow Pickled Radish, Lime, Chili, Wasabi, Pickled
Ginger, Soy Sauce, Roasted Seaweed, Perilla Leaf

SUSHI

Shrimp, Tuna, Grouper, Octopus, Herring & Salmon
Sushi

CREAMY AVOCADO SUSHI'ROLLS

Perfectly seasoned sushirice embracing luscious
avocado, wrapped in-crisp-nori

TOASTED SESAME SUSHI ROLLS

hot station

NORTHWESTERN SPICED GRILLED
CHICKEN THIGH

Marinated chicken thigh with Doi seeds, Mac Khen,
herbs, and a hint of honey, garnished with kaffir lime
leaves.

FIVE-COLOR WOK-FRIED SEAFOOD MEDLEY

A flavorful stir-fry of sea cucumber, squid, shrimp,
clams, fish cakes, vegetables, and ginger.

SEAFOOD FRIED RICE

Fragrant fried rice featuring the day's catch from
Ha Long Bay, accompanied by seasonal bounties.

GRILLED FISH OF THE DAY

Freshly grilled fish, perfectly seasoned to
highlight its natural flavors

SWEET AND SOUR STIR-FRIED CLAMS

White clams stir-fried with lemongrass, pineapple,
chili, onion, and a zesty lime-Thai sauce.

OVEN-ROASTED DUCK BREAST WITH
PASSION FRUIT SAUCE

Roasted duck breast with sea salt, pepper, garlic,
and passion fruit sauce.

HERB-BRAISED LAMB LEG

Lamb leg, onion, carrot, potato, tomato,
pumpkin, spice paste, cinnamon, nutmeg, cloves,
star anise, cardamom

quaysashimi

SASHIMI

Cd song, cd héi, cd trich, bach tudc, gao nhat, I
rong bién, qud bg, cl cdi dd, chanh vang, dua
chudt, thanh cua, el cdi trdng, mui tdy, tring cua, el
cdi vang, chanh, 6t, mu tat, giing héng, xi dau, a
kim, I& tia to

SUSHI

Sushi Tém, Ca Ngu, Ca Song, Bach Tudc, Cd Trich,
Ca Héi

COM CUON TRAI BO

Com, qud bg, Id kim, ddm, dudng, mudi

COM CUON ME RANG

quay nong

DUI GA NUGNG GIA VI TAY BAC
Pui ga phi 1&, hat déi, mdc khén, hanh tim, tdi, ét,
mudi, tiéu, mét ong, trang tri Id chanh

HAI SAN XAO NGU SAC
Hdi sém, muc, tébm, ngao, chd cd, chd muc, hanh

tdy, cd rét, ném, hoa lo, &t chuéng, gung

COM CHIEN HAI SAN

Com chién thom ngon vdi hdi san tuci séng turvinh
Ha Long, kem theo cdc sdn vat mua vuy.

CA NUOGNG

Mon cd nudng hodn hdo vai su két hop giltaca
tuoi, thdo méc thom va gia vi Viét Nam ddc trung.
NGAO XAO CHUA NGOT

Ngao trdng, sd, dua,ét, hanh téy,cét chanh, sét thdi

LUGN VIT BO LO SOT CHANH LEO

Uc vit udp mudi bién; tiéu,tdi, két hop vai xt chanh
leo

PpUI CUU HAM VO3I GIA VI THAO MOC

Thit dUi ctu, hanh, cd rét, khoai tdy, ca chua, bi
do, paste, qué, nhuc déu khdu, dinh huong, hoa
héi, bach déu khdu




lunch buffet

IMcI1u

s0up station

HA LONG BAY SEAFOOD SYMPHONY SOUP

An exquisite Ha Long Bay-inspired seafood bisque,
harmoniously blended with earthy forest mushrooms,
sweet carrots, and fragrant coriander.

TRADITIONAL MISO SEAWEED SOUP

A comforting Japanese classic with savory miso
paste, a hint of mirin, silken tofu, and tender
seaweed, garnished with fresh scallions

salad atation

VIETNAMESE FRESH SPRING ROLLS

Rice noodle sheets, vermicelli, cucumber, carrot,
coriander, lettuce, mixed herbs, served with sweet
& sour fish sauce

CRAB ROE SEAWEED SALAD

Seaweed, fish roe, mixed greens, white cabbage &
purple cabbage

GARDEN SWEET FRUIT SALAD

Jicama, apple, olives, bell peppers, lettuce & sliced
almonds tossed in dressing

KOREAN GLASS NOODLE SALAD

Stir-fried Korean glass noodles with mushroomes,
carrots, greens, soy sauce, sugar, sesame oil &
sesame seeds

VERDANT HERB GARDEN SALAD

A refreshing blend of green and purple lettuce, sprouts,
red radish, carrots, purple and white cabbage, cherry
tomatoes, and olives, served with Van Dao dressing

SPICY NAPA CABBAGE KIMCHI

Fermented Napa Cabbage with chili, apple, pear &
traditional Korean spices

dessert station

SWEET BLACK BEAN SOUP

REFRESHED HA LONG YOGURT WITH
PEARLS

A harmonious blend of creamy yogurt and chewy
tapioca pearls, inspired by the pristine waters of
Ha Long Bay.

SEASONAL FRESH FRUIT PLATTER

Dragon fruit, watermelon, pineapple, grapes, yellow
melon, guava, apple, orange..

quay oup

SOUP HAI SAN HA LONG

M&t mén sup hdi sén dém da huong vi bién Ha Long,
két hop hoan hdo gilra cdc loai ndm ring thom ngdt,
ca rét ngot ngdo va rau mui tuci mat.

CANH TUONG MISO RONG BIEN

Tuong Miso, xi déu Nhat, Mirin, déu phu non, rong
bién, hanh ld

quay salad

PHG CUON VGI RAU GIA VI VIET

Phé Id, bun, dua chudt, cd rét, rau mui, xa Idch, rau
thom kém vdi nuéec mdm chua ngot

SALAD RONG BIEN TRUNG CUA

Rong bién, trung cua, rau xanh, bdp cdi trdng , bdp
cai tim

SALAD QUA NGOT TRONG VUGN

Cu ddu, tdo, quad oliu, 6t chudng , xa ldch, hanh nhén
I&t tron sén xSt

MIEN TRON HAN QUGC

Mién Han, ndm, ca rét, cdi xanh, xi ddu, dusng, dau me,
ving

SALAD THAO MOC XANH

Xa ldch xanh, xa ldch tim, rau mam, ¢l cdi do, ca rét,
bdp cdi tim, bdp cdi trdng, ca chua bi, qud oliu kem x8t
Van Bdo

KIM CHI CAI THAO

Cdithdo, &t, tdo, 1&, 8t va giavi

quaytrang miéng

CHE HAT PO DEN

SUA CHUA TRAN CHAU HA LONG

Su két hop hai hoa gilta stta chua kem mém min va
hat trdn chdu dai ngon, Idy cdm hing tur lan nusc
trong vat clia vinh Ha Long.

HOA QUA TUOCI
Thanh long, dua héu, dua, nho, dua vang, &i, tdo,
cam....




lunch buffet

IMcI1u

hotpot station

"HA LONG TREASURE POT"

Uncover the hidden treasures of Ha Long Bay. Our
exquisite menu features the finest seafood, from
succulent shrimp to tender beef, all carefully curated
to tantalize your taste buds.

OCEAN HARVEST PIZZA

Pizza with shrimp, squid, tomato sauce, bell
peppers, onions, and mozzarella.

VAN DON OYSTER GRATIN

Baked Van Don Oysters with Scallion Oil and
Cheese Sauce

CRISPY FRIED OYSTERS

Golden-fried oysters, lightly coated in a delicate
batter of egg, flour, and black pepper

vegetarian station

MEDITERRANEAN VEGETABLE STEW WITH
TOMATO SAUCE

Vegetable Stew with Carrots, Potatoes, Eggplant,
Zucchini, Onions, Garlic, and Tomato Sauce

CRISPY FRIED STEAMED BUNS

SWEET TARO CAKE

Taro Cake with Flour, Yeast, Sugar, Salt,
Condensed Milk & Coconut Cream

CHICKPEA CURRY WITH PREMIUM

BASMATI RICE
Chickpea Curry with Tomato, Garlic, Ginger,
Coconut Milk & Basmati Rice

VEGETABLE SUSHI ROLLS

Veggie Sushi Roll with Cucumber, Carrot & Yellow
Radish

GARDEN VEGETABLE PIZZA

Veggie Pizza with Tomato Sauce, Onions, Bell
Peppers, Olives & Mozzarella

PREMIUM BASMATI FRIED RICE WITH
FRESH VEGETABLES

Fragrant Basmati rice stir-fried with sweet green
peas, crisp carrots, corn, turmeric, cinnamon, cumin,
and onions

quaylaunong

KHO TANG HA LONG

Khdm phd nhiing kho bdu gidu kin clia Vinh Ha Long,
bao gom cdc logi hdi sdn tuci ngon, ti tdm ngot
ngdo dén thit bd mém mai, tdt ca déu dugsc lua chon
k{ ludng dé kich thich vi gidc ctia ban.

PIZZA HAI SAN

Bot mi, ddu oliu, men, tdm, muc, x&t cd chua, &t
chuéng, hanh tdy, cheese morazella

HAU SUA VAN DON NUGNG M3 HANH

B&t mi, ddu oliu, men, tdm, muc, x6t cd chua, &t
chudéng, hanh tdy, cheese morazella

HAU SUA CHIEN GION

Tring ga, boét mi, bot chién, tiéu den..

quaychay

RAU CU HAM SOT CA CHUA KIEU PIA
TRUNG HAI

Ca rét, khoai tay, ca tim, bi ngdi, hanh tdy, téi, x6t ca
chua, ddu oliu, 1& kinh gidi tay, Ia nguyét qué, tiéu, mudi

BANH BAO CHIEN
BANH KHOA MON

Khoai mén, bot mi, men, dusng, mudi, stia déc, cot dua

PAU GA NAU CA RI

Ddu gd, cd chua, tdi, gling, dau oliu, c&t dua, bdt cd i
dung kém com trdng pasmati thuong hang

COM CUON RAU CU

Com, dua chudt, ca rét, ci cdi vang, & kim, dam,
dusng, mudi

PIZZA RAU CU

B&t mi, ddau oliu, men, x6t ca chua, hanh, &t chudng,
oliu, cheese morazella

COM CHIEN BASMATI HAO HANG VO
RAU CU TUOI

Com Basmati, dé ha lan, ca rét, ngé ngot, Nghé,
qué, thila, hanh tay




CATHERINE CRUISES

Inner

fine-dining menu

THUC BON TOVI SANG TRONG




fine dining day1

ARTISAN HAND-KNEADED BREAD & HERB BUTTER

Artisan-baked bread from our head chef, served
with a medley of fragrant herbs infused butter and
a sprinkle of crushed olives.

FOREST MUSHROOM & ABALONE CONSOMME

A journey to the depths of the ocean, our abalone
and wild mushroom soup, infused with the fragrant
Ly Son black garlic, offers a symphony of flavors.

ROYAL STEM SALAD WITH QUANG YEN
SHRIMP FLOSS & CHEF'S SIGNATURE DRESSING

A delicate composition of mountain jelly, Quang Yen
shrimp floss, and a signature dressing, showcasing
the finest ingredients.

GRILLED GREEN LOBSTER WITH CREAMY CHEESE

Fresh Vietnamese lobster, char-grilled to perfection with
rich, creamy cheese. The natural sweetness of the lobster
meat harmonizes with the fragrant cheese, creating a
balanced experience of the ocean's bounty and the
essence of Eastern cuisine

AUSTRALIAN BEEF TENDERLOIN WITH LY SON
BLACK GARLIC & GOLD FLAKES

Australian Tenderloin, gilded with 24K gold, seared to
perfection and paired with velvety sweet potato purée.

TIRAMISU CAKE

A gently fragrant and alluring Tiramisu a delicate fusion of classic
[talian flavour the magical beauty of Ha Long Bay Its thin cocoa
dusting evokes the ethereal morning mist that hangs over the sea.

BANH Mi THU CONG & BO THAO MOC

Banh mi nudng thi céng tl bép trudng, dusc phuc
vu cung ba thdo moéc thom ngdt va mét it 6 liu
nghién.

SUP BAO NGU NAM RUNG

Mot hanh trinh khdm phd séu thdm phia dudi dai
duong, sup bdo ngu va ndm ring, huong thom toi
den Ly Son thdm dém, mang dén mot ban gico
hudng huong vi sé kich thich vi gidc cla ban.

NQM RAU TIEN VUA & RUOC TOM
QUANG YEN
Mot su két hop tinh té clia rau tiéng vua, ruéc tém

Qudng Yén va nudc sét déc badn, tén vinh nhing
nguyén liéu tuci ngon nhdt.

TOM HUM XANH NUGNG PHO MAI

Tém hum Viét Nam tusi réi, nudng nlia than cling
phdé mai béo min.Vi ngot thit tdm hoa cung I6p phd
mai tham ngdy, tao trdi nghiém hai hoa gilia bién
cd va tinh hoa &m thuc phuong Béng

THAN BO UC VGI GIA VI TOI BEN LY
SON DAT VANG

Thain bo Uc thuong hang ddt vang chdy téi chudn
vi phuc vu cling khoai lang nghién béo ngdy.

TIRAMISU L3I THi THAM CUA CATHERINE
Tiramisu thom diu, quyén rl véi huong vi Y ¢ dién va vé dep
|&ing man cuia Vinh Ha Long, 18p bét ca cao mdéng nhu lan
suong sdm huyén do gitia bién khaoi. /
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breakfast

Chicken Pho
Beef Pho

Fresh Green Salad

Classic White Loaf Bread
Wholesome Whole Wheat Loaf Bread
Crusty Baguette

Croissant

Assorted Muffins

Baked Peach Danish

Fragrant Chrysanthemum Bread

Soft Sponge Cake Roll

Sweet Raisin Swirl Bread

Waffle cake

Seasonal fruits

Fresh milk

Soya milk

Cheese gouda

Phd Ga
Phd Bo

Salad rau xanh

Bdnh mi géi trang

Bdnh mi g&i nguyén cdm
Bdnh mi dai

Bdnh sung bo

Bdanh muffin

Danish ddo nudéng

Banh mi hoa cuc

Bong lan cudén

Bdnh nho cuéc

Bdnh waffle

Hoa qud theo mua

SUa tuoi

SUa ddu nanh

Cheese gouda




breakfast

Fried Eggs

Egg Rolls (Served upon order)
Boiled eggs

Poached eggs

Savory Chicken Sausage

Stewed Red Beans in Tomato Sauce

Cocoa cereal

Crispy Corn Flakes

Anchor butter
Strawberry jam

Orange jam

Honey

Creamy Peanut Butter
Tropical Pineapple Jam

Mixed Berry Jam

Triang chién

Tring cudn (phuc vu theo khdch goi)
Tring ludc

Tring tran

Xuc xich ga

Ddu do xo6t ca

Ngl céc ca cao

Ngl c6c ngd nén

Bo Anchor

Mut ddu

Mut cam

M@t ong nguyén chdat
Bo lac

Mut dua

Mt hoa quad téng hop
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ayerulase

lunch menu

CUCUMBER SALAD

Delicate cucumber slices, marinated in a
subtle blend of herbs and spices.

SEA-FOOD CRISPY SPRING ROLL

A delectable symphony of seafood encased in a golden,
crispy wrapper. Each bite offers a harmonious blend
seafood, and fresh vegetables, all perfectly seasoned.

FRENCH FRIES

Crispy on the outside, fluffy on the inside, our gourmet
fries are the perfect accompaniment to any meal.

STEAMED SHRIMP

Succulent shrimp, gently steamed to perfection, and served

with a zesty citrus-infused dipping sauce

SEA-FISH WITH FRESH TOMATO SAUCE

A delicate sea bass seared to perfection and nestled in a

vibrant tomato concassee, infused with fragrant herbs.

HA LONG BAY GRILLED SQUID CAKES

Handcrafted squid cakes, grilled to perfection. A
taste of the seq, straight from Ha Long Bay.

SAUTEED CHICKEN WITH MUSHROOMS

Tender chicken breast sautéed with a medley of
wild mushrooms in a creamy sauce.

STIR-FRIED GARDEN VEGETABLES

A colorful medley of seasonal vegetables, stir-fried to
perfection in a light soy sauce, showcasing the natural
sweetness and freshness of each ingredient.

STEAMED AROMATIC RICE

Fragrant jasmine rice, steamed to perfection, providing
a delicate and fluffy accompaniment to your meal.

A SYMPHONY OF SEASONAL FRUITS

A refreshing and vibrant composition of
seasonal fruits, perfect for cleansing the
palate and satisfying your sweet tooth.

SALAD DUA LEO

Nhiing lat dua leo méng nhe, dugc tdm udp tinh
t& vai hén hop thdo méc va gia vi nhe nhang.

NEM HAI SAN CHIEN GION

Mon chd giod gion rum vang éng, chiia dung mét bdn
giao hudng hdi sdn tusi ngon va rau cu, duge ném
ném hodn hdo.

KHOAI TAY CHIEN
Gion rum bén ngodi, mém min bén trong, mén khoai tdy chién
hdo hang la lua chon ly tudng dé bé sung cho moi biia an.

TOM HAP

Tém tuci ngon dugc hdp nhe nhang dén dé hodan hdo, phuc
vu cung nudc chdm chanh tiéu ddy 16i cudn.

CA BIEN SOT CA

Cd bién dp chdo hodn hdo, phi I6p sét ca chua tusci néng
nan, hoa quyén cung huong thom cua cdc logi thdo méc.
CHA MUC HA LONG

Chd muc gid tay thd cdng, nudng chin vang hoan
hdo. Mét huong vi bién cd dén tur viung vinh Ha Long.

GA XAO NAM
Uc g& mém mai, x&io cling hdn hop ndm ring tusi
ngon trong Idp sét kem min mang.

RAU XAO

H&N hop rau cu theo mua ddy mau sdc, xdo nhe vdi
st tuong thanh madt, tén vinh dé ngot tu nhién va dé
tuci ngon cua tung logi rau.

COM TRANG

Com thom Iting, hdp chin via téi, mang lai sy mém min
va béng bénh ly tudng cho bira an.

TRAI CAY THEO MUA

M6t su két hop tusci mai va séng déng clia
cdc loai trdi cdy theo mua, hodin hdo dé lam
sach vi gidc va thda mdn con them ngot.
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fine dining day 2

ARTISAN HAND-KNEADED BREAD & HERB BUTTER

Artisan-baked bread from our head chef, served
with a medley of fragrant herbs infused butter and
a sprinkle of crushed olives.

FRAGRANT LOOFAH GOURD SOUP WITH
SEA TIGER PRAWNS

A refreshing blend of tender loofah and sweet sea tiger
prawns, simmered in prawn broth with vegetables for
natural sweetness.

PALM HEART & PAN-SEARED SQUID SALAD

A harmonious fusion of fresh nature and the ocean's
bounty. Palm heart, a rare ingredient from the tender
core of the coconut tree, is combined with fresh bay-
caught squid, pan-seared to perfection.

HERB-CRUSTED GRILLED LAMB CHOPS

The finest lamb chops, prepared with masterful techniques
and an exquisite blend of herbs. A taste of both
sophistication and wildness. The crispy crust shatters,
releasing the fragrant aroma of rosemary, roasted garlic,
and a hint of alluring smokiness.

CRISPY GOLDEN SALMON WITH SEASONAL
VEGETABLES

Pan-seared salmon, achieving a perfect harmony between its
crisp, golden skin and succulent, naturally sweet interior.
Served alongside exquisitely prepared seasonal vegetables.

CHILLED ICE CREAM & TROPICAL FRUIT MEDLEY

The perfect combination of creamy ice cream and the
refreshing aroma of tropical fruits.

BANH Mi THU CONG & BO THAO MOC

Banh mi nudng thi céng tl bép trudng, dusc phuc
vu cung ba thdo moéc thom ngdt va mét it 6 liu
nghién.

SOUP MUGP HUONG VGI TOM sU BIEN

Su két hop gilia su thanh mdt clia mudp huong va vi
ngot dam da cla tém su bién. Mudp huong ducc
chon logi non gilt nguyén vi tuci sau dé ndu cung vai
nusc dung tém va rau ct dé tao dé ngot tu nhién.

SALAD CU HU DUA & MUC AP CHAO
Su két hop hai hao gilra huong vi tuci mdt clia thién
nhién va bién cd. Cu hi dua lad mét loai nguyén liéu
quy hiém tu 16 non clia cdy dua, két hop véi muc
tuai tai vung vinh dp chdo.

SUGN CUU NUGNG VO3I GIA VI THAO MOC

Susn cuu duge chon phdn ngon nhdt, vai su két hop
cdc kY thudt ché bién cung vdi cdc logi thdo méc. La
huong vi clia su tinh té€ va hoang dd, Idp vo gion rum
V& ra, gidi phdng mui thom clia huong thdo, toi
nudng va mot chut vi khdi quyén ra.

CA HOI VANG GION V31 RAU CU MUA

Cd héi dugc dp chdo vdi su két hop hodan hdo gitia I6p
vé gion tan va phdn thit bén trong van gitr dusc dd
mong nudc, ngot tu nhién va dugc phuc vu cung cdc loagi
rau cu theo mua.

KEM MAT LANH & TRAI CAY NHIET BOI

Su két hop hoan hdo gitia vi béo min ctia kem va
huong thom tusci mdt tu loqi trdi cdy mién nhiét doi.

p
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breakfast

Chicken Pho
Beef Pho

Fresh Green Salad

Classic White Loaf Bread
Wholesome Whole Wheat Loaf Bread
Crusty Baguette

Croissant

Assorted Muffins

Baked Peach Danish

Fragrant Chrysanthemum Bread

Soft Sponge Cake Roll

Sweet Raisin Swirl Bread

Waffle cake

Seasonal fruits

Fresh milk

Soya milk

Cheese gouda

Phd Ga
Phd Bo

Salad rau xanh

Bdnh mi géi trang

Bdnh mi g&i nguyén cdm
Bdnh mi dai

Bdnh sung bo

Bdanh muffin

Danish ddo nudéng

Banh mi hoa cuc

Bong lan cudén

Bdnh nho cuéc

Bdnh waffle

Hoa qud theo mua

SUa tuoi

SUa ddu nanh

Cheese gouda




breakfast

Fried Eggs

Egg Rolls (Served upon order)
Boiled eggs

Poached eggs

Savory Chicken Sausage

Stewed Red Beans in Tomato Sauce

Cocoa cereal

Crispy Corn Flakes

Anchor butter
Strawberry jam

Orange jam

Honey

Creamy Peanut Butter
Tropical Pineapple Jam

Mixed Berry Jam

Triang chién

Tring cudn (phuc vu theo khdch goi)
Tring ludc

Tring tran

Xuc xich ga

Ddu do xo6t ca

Ngl céc ca cao

Ngl c6c ngd nén

Bo Anchor

Mut ddu

Mut cam

M@t ong nguyén chdat
Bo lac

Mut dua

Mt hoa quad téng hop
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brunch

menu

warm buffet atation

Roasted Vegetables
Vegetarian Steamed Rice Rolls
Vegetarian Spring Rolls

Squid Cake

60uUp station

Tien Yen Chicken Soup with Shiitake
Mushrooms and Baby Corn

Grouper Fish Porridge

noodle atation

Vegetarian Vermicelli Noodle Soup

Fish Vermicelli Noodle Soup

hot atation

Red Wine Braised Beef

Wok-Fried Diced Chicken with Cashew Nuts
Five-Color Fried Rice

Stir-Fried Glass Noodles with Vegetables and Egg
Creamy Mushroom Pasta

Steamed Fish

Sticky Rice with Coconut and Crispy Fried Shallots

deossert station

Tropical Fruit Medley
Sweet Lotus Seed and Longan Soup
Caramel

Creamy Yogurt

quay dén gitt nong
CuU gqud nudng
Bdnh cuén chay

Nem chay

Chd muc

quay soup

Soup gd Tién yén ndm huong,
ngd bao tu

Chdo cd song

quay bun

Bun chay

Bun ca

quay nong

Bo hédm vang do

Ga xao luc Idc hat diéu
Com chién ngi sdc
Mién xdo rau tring

My 6ng x&t kem ndm
Ca hdp

X&i dua hanh phi

quay trang miéng

Hoa qud nhiét ddi
Cheé hat sen long nhén
Caramel

S{a chua




brunch

menu

salad station

Spicy Kimchi

Crisp Romaine Lettuce

Vibrant Purple Curly Lettuce

Sweet Cherry Tomatoes

Delicate Sprouts

Fresh Carrots

Vibrant Purple Cabbage

Fresh White Cabbage

Colorful Bell Peppers

Pickled Small Leeks, Olives, Pickled Cucumbers

Served with a variety of dressings:
Mayonnaise, Passion Fruit, Roasted Sesame,
Vinaigrette, Fish Sauce, Van Dao

bread station

Classic Tiramisu

Opera Cake

Green Tea Mousse Cake

Tangy Passion Fruit Mousse Cake
Miniature Baguette

Soft Loaf Bread

Sweet Mung Bean Cake

Peanut Brittle Candy

quay salad

Kim chi

Xa ldch romaine

Xa ldch xodn tim

Ca chua bi

Rau mam

Ca rét

Bdp cdi tim

Bdp cdi trang

Gt chudng

Cu kiéu, qua oliu,dua chudt mudi,

X&t: mayonaise,chanh leo, mé
rang, dau dadm, mdm,van ddo

quay banh

Banh Tiramisu

Bdnh Opera

Bdnh mouse tra xanh
Bdnh mouse chanh leo
Bdnh my chudt

Bdanh my goi

Bdnh ddu xanh

Keo lac




