


The Culinary Essence of Ha Long Bay
Tinh hoa dm thyc Vinh Ha Long

Ha Long is not only famous for its stunning bay but is also
known as the “seafood paradise” of Northern Vietnam. The

local cuisine is rich in the flavors of the sea, offering freshness,

natural sweetness, and bold, distinctive tastes.

Ha Long khong chi néi tiéng vdi vinh bién tuyét dep ma con la “thién duon
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LUNCH BUFFET hdi san” ciia mién Béc. Am thuc noi ddy mang dém huong vi bién cd, tugi ngon

va dam da.

Appetizers & Salad Station

Quay salad va khai vi

Beef & Green Papaya Salad Young Coconut, Shrimp & Pork

with Royal Fern Salad
Géi bo tudi du dii vdi rau tién vua Goi cti dira non tom thit
Fresh Rocket Salad with Spring Garden Salad with Choice

Smoked Salmon of Dressing

Salad cd hoi hun khdi trén rau Salad rau vuon mua xudn kem cdc loai

rocket sot
Tropical Fruit Salad Traditional Vietnamese Fresh
Salad trdi cdy nhiét ddi Spring Rolls
Nem tuoi cudn truyén thong Viét Nam

Japanese Station
Qudy d6 Nhat Ban

Sushi Selection: Salmon, Crab Roe, Mixed, Sesame & Vegetable
Cdc loai sushi: Cd hoi, tring cua, thdp cdm, meé va rau cil.

Sashimi Selection: Salmon, Herring, Japanese Octopus & Tuna
Cdc loai sashimi: Cd hoi, cd trich, bach tuéc Nhdt Bdn va cd ngit.



Soup Station

Quady siip

Halong Seafood soup
Sup bao ngu Ha Long

Roasted pumkin soup with wild mushroom and truffle oil
Siip bi d6 hdm vdi ndm ring va vi dau ndm truffle

Hot Dishes Station

Qudy mon nong

Steamed Fresh Sea Prawns
with Ginger, Scallions &
Lemongrass

Tém tuoi bién hip hanh gimg ld
huong sd

Vietnamese Chargrilled
Chicken with Lime Leaves
Ga nudng kiéu Viét Nam vdi ld
chanh

Vietnamese Grilled Sea Fish
with Galangal & Fermented
Rice

Cd bién nudng sot riéng mé

Stir-fried Baby Clams with Basil
with Herbs

Ngao hoa st cay thdo mbc vdi hiing
qué

Grilled oyster with shallot confit
Hau sita Ha Long nudng md hanh

Fresh Squid Stir-fried with Tropical
Vegetables
Muc tuoi xao rau ci nhiét ddi

Tempura Garden Mushrooms &
Vegetables
Ném vudm vdi rau cii chién gion

Asian Seafood Fried Rice
Com chién hai sian kiéu A

Spaghetti with Beef Bolognese Sauce
My s6t bo bim kiéu Y

Vietnamese Macaroni with Creamy
Mushroom Sauce
Nui Viét Nam sot kem nam

Stir-fried Baby Bok Choy with Wild
Mushrooms
Rau cdi chip xao ndm riing

Fresh Steamed Vegetables
Rau cii tuoi hdp thanh mdt



SET MENU 01 - AHARMONIOUS
BLEND OF ASIAN AND EUROPEAN

CUISINE
Su két hop hai hoa dm thuc A va Au

Appetizer
Khaivi

Steamed Tropical Vegetables with Sesame Salt or Vietnamese Caramel
Fish Sauce (Kho Quet)
Rau cti nhiét ddi hdp chdm vdi mudi viimg hodc kho quet

Spicy & Sour Ha Long Seafood Glass Noodle Salad
G6i mién dong hdi sén Ha Long

Grilled Cheese Bread
Bdnh my nudng ph6 mai

Main course
Mon chinh

Traditional Hand-Pounded Ha Long Squid Cake
Chd muc Ha Long gid tay truyén thong

Grilled Lobster with Himalayan Pink Salt
Tém hivm nudng mudi hong Himalaya

Signature Australian Beef Tenderloin with Red Wine Reduction
Thdn bo Uc thugng hang kém sot rudu vang dé

Pineapple Fried Rice with Crispy Cashews
Com chién hat diéu gion trong qud dia



Dessert
Trdng miéng

Seasonal Fresh Fruits
Trdi cdy tuoi theo mua

Signature Ha Long Yogurt with Pearls
Stta chua trdn chdu ddc san Ha Long
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SET MENU 02 - FLAVORS OF THE
TRADITIONAL VIETNAMESE
FAMILY MEAL

Huong vi médm com Viét truyén thong

Appetizer
Khai vi

Steamed Tropical Vegetables with Sesame Salt or Vietnamese Caramel
Fish Sauce (Kho Quet)
Rau cii nhiét ddi hdp chdm vdi mubi vimg hodc kho quet

Dew-Dried Rice Paper Rolls with Fresh Shrimp & Pork, Served with
Traditional Sweet & Sour Fish Sauce
Bdnh trdng phdi suong cudn tém bién tuoi va thit lon bdn dn kém mdm chua
ngot truyén thong

Main course
Mon chinh

Ha Long Signature Seafood Platter
Tinh hoa hdi san huong vi bién Ha Long



Crispy Roasted Pork Belly with Central Vietnamese Pickled Vegetables
Ba chi lon bdan quay gion bi dn kém rau cii mudi kiéu mién Trung

Vietnamese Clay Pot Braised Sea Fish
Cd bién kho néi dat kiéu Viét Nam

Traditional Pandan Claypot Rice
Com niéu ld dita truyén thong

Vietnamese Sour Soup with Minced Pork
Canh chua Viét Nam vdi thit bam

Dessert
Trdng miéng

Seasonal Fresh Fruits
Trdi cdy tuoi theo mua

Signature Ha Long Yogurt with Pearls
Stta chua tran chdu ddc sdn Ha Long
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BREAKFAST & BRUNCH
BUFFET

Bakery & Pastries Station
Quay bdnh mi va bdnh ngot

Butter Raisin Roll Croissant
Bdnh cuén nho kho Bdnh sing bo
Chocolate Filled Roll Freshly baked bread
Bdnh cudn socola Bdnh mi tuoi nudng




Chocolate Muffin
Bdnh nudng socola

Strawberry Mousse Cake
Bdnh kem mém vi dau

Passion Fruit Mousse Cake
Bdnh kem mém vi chanh leo

Chocolate Mousse Cake
Bdnh kem mém vi socola

Matcha Mousse Cake
Bdnh kem mém vi tra xanh

Choux ala Creme
Bdnh su kem

Served with: Butter, Honey, Maple Syrup, Fruit Jam Selection
An kém: Bd, Mt ong, Siro Maple, Cdc loai miit trdi cdy

Live Egg Station
Quay tring theo yéu cau

Scrambled Eggs
Trung bdc

Fried Eggs (Sunny Side Up /
Over Easy)
Triing 6p la (Iong dao/chin viia)

Omelette (Choice of fillings)
Triing cuén Omelette (tiy chon

nhan)

Poached Eggs
Triing chan

Fillings & Toppings: Ham, Bacon, Sausage, Tomato, Mushroom,
Onion, Cheese, Bell Pepper
Nhén & Topping: Thit ngudi, Thit xéng khdi, Xiic xich, Cé chua, Ndm, Hanh
tdy, Phé mai, Ot chuéng

Hot Western Breakfast
Modn néng kiéu Au

Crispy Bacon
Thit x6ng khoi chién gion

Grilled Pork Sausage
Xitic xich heo nudng

Chicken Sausage
Xiic xich ga

Grilled Beef Sausage
Xiic xich bo nudng



Baked Beans in Tomato Sauce
Déu hdm ca chua

Grilled Tomato
Ca chua nudng

Roasted Breakfast Potatoes
Khoai tdy nudng

Spaghetti with Beef Bolognese Sauce
My s6t bo bam kiéu Y

Asian Breakfast Corner
Gdc dm thuc Chdu A

Vietnamese Pho
Phé Viét Nam

Golden Lava Custard Buns
Bdnh bao kim sa

Stir-fried Seasonal Vegetables
Rau xao theo mua

Lotus Seed & Young Coconut
Sticky Rice
X01 hat sen dira non

Fragrant Pandan Rice
Com ld nép thom

Crispy Sweet Potato with
Coconut Cream
Khoai lang cot dita chién

Fried Chicken Wings with
Fish Sauce
Cdnh ga chién mdam

Dim Sum Selection
Cdc loai Dim Sum

Beef & Vegetable Stir-fried Noodles
Mi xao bo va rau

Selection of Steamed Corn & Sweet
Potatoes
Ngb va khoai lang hdp

Hanoi Steamed Rice Rolls with
Vietnamese Pork Sausage

Bdnh cudén Ha Noi dn kém gio chd Viét
Nam

Plain Congee with Minced Pork or
Dried Fish & Pickled Radish

Chdo hoa dn kém thit bam hodc cd khé
vdi cti cdi mudi

Pan-fried Local Pork Tenderloin

Thdn lon bdn chién

Stir-fried Baby Clams with Basil
with Herbs
Ngao hoa s6t cay thdo mdc vdi hiing qué

Steamed Fresh Squid
Muic tuoi hdp

Condiments: Spring Onion, Ginger, Soy Sauce, Chili Sauce, Pickled

Vegetables

An kém: Hanh ld, Ging, Nudc tuong, Tuong dt, Dua chua



Healthy & Cold Selection

Quay salad va mdn lanh

Spring Garden Salad with Choice of
Dressing

Salad rau vuon mua xudn kem cdc loai
sOt

Tomato & Olive Salad

Salad ca chua va 6 liu

Traditional Vietnamese Fresh
Spring Rolls
Nem tuoi cudn truyén thong Viét Nam

Cold Cuts Selection (Ham /
Salami)
Thit ngudi cdc loai

Selection of Cheese, Butter &
Assorted Jams
Phé mai, bo va mauit cdc loai

Tropical Fruit Salad
Salad trdi cdy nhiét ddi

Served with: Olives, Pickles
An kém: O liu, Dua mudi

Dessert Corner & Beverages
Quay trdng miéng va do uong

Seasonal Fresh Fruits
Trdi cdy tuoi theo mua

Traditional Vietnamese Coffee
Ca phé Viét Nam

Selection of Teas
Cdc loai tra

Fresh Juice
Nudc ép trdi cdy tudi

Detox Water
Nudc trdi cdy thanh loc

Fresh Milk
Stta tuoi

= e SR

VICTORIOUS CRUISE OFFICE

Hanoi office: 5th floor, No 23 Hang Voi, Hoan Kiem ward, Hanoi
>>> Halong office: No 20 Halong Marine Avenue, Bai Chay ward, Quang Ninh

Hotline: +84 983 086 355 || Email: info@victoriouscruise.com || Web: http://victoriouscruise.com
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