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AzuraCruise

Delighting your trip

MENU




LUNCH BUFFET

SALADS

Salad Waldorf (salad My: tao & nho)
*Waldorf salad (American-style: apple & grape)®

Salad Sicilia (salad cam kiéu Y)
*Sicilian salad (Italian-scyle: cicrus-based)®

Salad Nigoise (salad Phap: ca nguw, tring lugc)
*Nicoise salad (French-style: tuna & boiiged eggs)®

Salad German’s Lardon (salad Dic: thit xong khoi)
*German bacon salad®

Salad Chickpeas (salad Dia Trung Hdi: dau ga, rau thom)
*Chickpea salad (Mediterranean scyle wich herbs)*

COLD CORNER

Qudy hai san ddc biéc kem 2 loai sot (kem twoi cot dua &
rugu vang)

*Seafood station with 2 special sauces (coconut cream &
wine sauce)®

Qudy salad bar va sot tu chon
*Salad bar wich dressing station™
Godi budi tom thit
*Pomelo salad with shrimp and pork®

Nom swa bién Ha Lon

*Halong-style jellyfish salad®



HOT CORNER

Hau nuong 2 vi (md hanh & bo toi)
*Grilled oysters 2 styles (scallion oil & garlic bucter)*

Muyc xao ngu sdc
*Stir-fried squid with five-color vegetables*

Thit ba chi nuwong sét cam
*Grilled pork belly wicth orange sauce*®

Ga dui nuong mat ong
*Grilled chicken drumsticks with honey™

Tom hc‘ip nuoc dira
*Steamed shrimp with coconut water®

Beé nu’éng mudi ot
*Grilled veal with chili salt®

Com rang hdi san

*Seafood fried rice*

Rau xao theo mua
*Stir-fried seasonal vegetables®

Sup bi do
*Pumpkin soup*

Sﬁp gd
*Chicken soup*®

GOC TRANG MIENG / DESSERT CORNER

Banh xoai nhan pho mai
*Mango cheesecake®

Banh Tiramisu
*Tiramisu®

Banh tra xanh
*Pistachio cake*

Banh kem so co la
*Moist chocolate cake®

Caramen vi dua
*Caramel coconut pudding"“

Banh Panna Cotta
*Panna cotta



QUAY HOA QUA NGHIET DO
/ TROPICAL FRUITES PLATTER

Qua dua hdu
*watermelon®

Quad xoai
*mango”

Qua vai

*lychee*

Quad man
*plum*

Qud dua vang
*cantaloupe*

QUAY CHE CUNG BINH / SWEET SOUP CORNER

Ché nép cdm sita chua
*Black sticky rice with yogurt*®

Che dau dé hat sen
*Red bean with lotus seeds*®
Che troi nuoc
*Glutinous rice dumplings in ginger syrup™
Che budi
*Grapefruit sweet soup™

Che khoai mon cét dwa
*Taro with coconut milk*

Che com
*Spring green sticky rice*®



THUC DGN AN CHAY BUOI TRUA

Salad cam kiéu Y
*Italian-style orange salad*

Salad dau ga pho mai twoi kiéu An
*Indian-style chickpea salad with paneer*®
Sup bi do
*Pumpkin soup™
Com rang ngé non
*Fried rice with baby corn®
Ca ri
:':Curryz'r

A A \
Dau sot ca chua
*Beans in tomato sauce®

Banh samosa chién
*Fried samosa®



DINNER SET

So diep a'lp chdo sot xoai dn kem vdi cu cdi bao soi
*Seared scallops with mango sauce and shredded radish*

Sup dau ha lan kem bot huong vanilla pho mai
*Green pea soup with vanilla-scented cheese powder®

Main course 1: Ca tuyét ndu cham voi thi la kem sét bo chanh leo
*Main course 1: Slow-cooked cod with dill and passion fruit butter sauce*®

Main course 2: Heo den Iberico bo lo dn cung sé6t ndm truffle
*Main course 2: Roasted Iberico pork with truf le mushroom sauce®

Banh kem tiramisu tan chdy dan kéem keo mdc ca
*Molten tiramisu dessert with macadamia candy*



THUC BGN AN CHAY AN BUOI TOI
Sdp ca chua
*Tomato shoba*

Salad ngo kiéu An
*Corn chaat®

Banh nmf’ng kiéu An
*Roti*

Takka daal ddu xanh ndu kiéu An

*Takka daal*

Com ran(lg kiéu An
*Indian-style fried rice*®
Pho mai sot kiéu An
*Paneer tikka masala®

Khoai tay va sup lo xao kiéu An
"“Allogobi*

Com ndu kiéu An
*Rice kheer*



BREAKEASEDBESRFEL

QO il li/,/ i,

\\w//
Quay PG (U chon

*Live egy station®

Phé bo, ga
*Beef or chicken pho*

Quay banh ngot

Pastry counter®

Qudy hoa qua (chudi, siwa chua)
*Fruit station (banana, yogurt)*

Quay tra, ca phé, nude hoa qud
*Tea, Coffee & Juice Station®

BRENGEEEBEEEET

SALADS & COLD DISHES

Ca chua, dua chuot
*Tomato and cucumber®

Bar tu chon
*Custom salad bar*

Hoa qua sita chua
*Fruict and yogurt*®

Nem tuoi
*Fresh spring rolls*

My lui + thit mudi
*Rolled noodles with cured meat®

Dia thit nguoi tonlg ho’p
*Mixed cold cut placter*

Dia pho mai tong hop
*Cheese platter"“
Bdp cdi tron
*Cabbage coleslaw*



HOT DISHES

Xuc xich + bacon
*Sausage and bacon*

Ha cdo hdp + xiu mai chién

*Steamed dumplings & fried shumai®

Ca chua nudng pho mai
*Baked tomato with cheese®

Thit kho trung cut (tuwong & ticu)

*Braised pork with quail eggs (soy & pepper sauce)*
Xoi dita

*Sticky rice with coconut*®



