HOT DISH - QUAY NONG

Ha Long seafood soup

Steamed Fish

Steamed Clam with lemongrass
Spagetti with tomato sauce

Grilled chicken thighs with soy sauce
Fried Rice with Vegetables

Stir fried pokchoy

Crispy squid

MENU BUFFET LUNCH 1|

lhwe don bia trea - Ngay 1

SALAD COUNTER - QUAY SALAD

Green vegetable salad

Potato salad with Tuna

Papaya salad with spicy and sour

squid
Fresh spring rolls

Boiled corn

Boiled sweet potato

Condiments (Baby cucumber, Baby
tomato, Lotus, Green Olive, Black
Olive, Ketchup, Chili sauce,

Mayonnaise sauce)

BREAD COUNTER - QUAY BANH Mi

Crispy grilled baguette bread

Butter

Ham & Cheese

DESSERT - QUAY TRANG MIENG

Watermelon,Dragon fruit, Yellow

melon,Grapefruit,Grapes,Mango

Che d8 den

Sweet sago mango




SET MENU DINNER |

[hwe den baa téc - N gay 1

Fresh mushroom soup with crispy toast Soup

Green mango salad with Squid Ball

Ném xodi véi chd muc Ha Long

Traditional Vietnamese spring rolls

Chd nem rdn

Grilled shrimp with gravel

Tédm nuéng soi

Bun Cha Ha Noi
Bun chd Ha Néi

Opera cake and Fruit

Bdnh Opera véi hoa qud trdng miéng




MENU BREAKFAST II

[bwe den bia sdng — Ngay 2

Passion fruit Juice

Pine Apple Juice

Nuéc dira

Mineral water /Tea/Coffee

Mussli,Popcorn,Corn Flakes

Ngii coc 3 loai

FRESH MILK
Stira tuoi

A\

Selection of Danish, Croissant, Pain au Chocolate

=

Banh nhan nho,banh sung bo,Banh nhan chocolate

Butter, Strawberry Jam, Orange Jam. Pineapple Jam & Honey
Bo, Mut ddu, Muat cam, Mt dira & Mat ong

N
é

Beef noodle soup
Ph& bo

Egg station

Trirng trdn, Trirng luéc, Trirng cuén, Tring khudy



SET MENU LUNCH II

[hwe don bea boea - N gay Y,
STARTER

Cucumber Salad
Salat dua chudt
Nem Hai san
Sea-food Spring Roll

French fried
Khoai Tay chién

MAIN DISHES

Steam shrimps
Tom hap
Sea-fish with fresh tomato sauce
Ca bién sét ca chua

Special Halong grilled squid

Cha muc Ha long
Fried chicken with mushroom

Ga xao nam
Fried vegetable

Rau xao
Steamrice

Com trang

DESSERT

Fresh fruits

3 Hoa qua —
N \&




SET MENU DINNER I

[bwe den biea téi - Ngay 2

SOUP

Cinnomon-Flavoured Pumpkin Cream Soup with Bread
Soup kem bi do vi qué véi banh mi gion

SALAD

Pomelo Salad with Smoked Duck Breast and Matcha Jelly
s Salad budi véi luan vit séng khoéi va thach Matcha

APPETIZER

Mango wrapped in Shrimp with special Mango Sauce
Xoai cudn tom vai st xoai dac biét

MAIN COURSE
Seafood Medley
Shrimp, Squid, Oyster, Sea bass, Musel
Served with Sticky Rice with Lotus Seed and Vegetable /
Pia hai san Ha Long
Téom, Muc, Hau, Ca vugce, Tu hai

Phuc vu v&i com hat sen va rau cl

DESSERT
Sticky Yoghurt with coconut cream
Sira chua nép cam vdi kem dira



BREAKFAST Il

[bwe den bia sdng — Ngdy 3

Passion fruit Juice

Pine Apple Juice

Nuéc dira

Mineral water /Tea/Coffee

Mussli,Popcorn,Corn Flakes

Ngii coc 3 loai

FRESH MILK
Stira tuoi

A\

Selection of Danish, Croissant, Pain au Chocolate

=

Banh nhan nho,banh sung bo,Banh nhan chocolate

Butter, Strawberry Jam, Orange Jam. Pineapple Jam & Honey
Bo, Mut ddu, Muat cam, Mt dira & Mat ong

N
é

Beef noodle soup
Ph& bo

Egg station

Trirng trdn, Trirng luéc, Trirng cuén, Tring khudy



MENU BUFFET LUNCH I1I
lhwe don bia trea — Ngay 3

HOT DISH - QUAY NONG . SALAD COUNTER - QUAY SALAD

Stir fried noodles with seafood Cucumber and tomato salad

Ster fried chicken with cashews Mixed salad (Carrots,White
~ cabbage,Purple cabbage,Green

Seasonal stir fried vegetables mango)

Sausage grilled
Condiments

Grilled bacon crispy
Garlic butter squirrel potatoes =
Steamed Rice /;//
Grilled tomatoes N2
Steamed Dumplings N
Baked Bean N
é

Dimsum

— BREAD COUNTER - QUAY BANH Mi DESSERT - QUAY TRANG MIENG

Banh mi gé&i Seasonal fruits
Banh mi tron
\

Butter, Strauberry jam Watermelon, Dragon fruit,

Marmalade Yellow melon, Grapefruit,

Grapes,Mango




