THE PEARL VIETNAM GROUP
CHUISES & HOSPTTALITY MANAGEMENT

For groups of fewer than 20 guests: Set Menu applies
Poan du'di 20 khdch: Ap dung thuc don theo suét (Set Menu)
For groups of more than 20 guests: Buffet Lunch applies
Doan trén 20 khdch: Ap dung bia tru'a buffet (Buffet Lunch)

DAY 01-SET MENU LUNCH 01
For groups of fewer than 20 guests: Set Menu applies
Poan du'di 20 khdch: Ap dung thuc don theo suét (Set Menu)
Time:12h45-14h15

SOUP
SUP
Ha Long seafood soup
Sup hai san ha long

SALAD
RAU TRON
Rustic lotus stem salad with sweet and sour sauce
NOm ngé sen lang qué cung s6t chua ngot

MAIN COURSE
MON CHINH
Steamed shrimp with fresh coconut water from Ben Tre
Té6m hé&p nu'dc trai dira tuoi Bén Tre

Pork clamped between fresh lemongrass stalks and grilled over charcoal
Thit heo nu'éng cdy sa tuoi nuéng bang than hoa

Salt and chilli grilled fish with Viethamese herbs
Cé Nudng mudi &t ctng rau thom viét

Northwest-style grilled chicken with wild greens
Dui ga nuéng rau rirng Ty bac

Viethamese-style braised eggplant
Ca tim kho kiéu Viét

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietham.com Email: doshcm@thepearlvietnam.com



THE PEARL VIETNAM GROUP

Hai Hau jasminerice
Com Gao Tam Hai Hau
(Khéch Viét - B6 Sung thém canh ngao ngu chua kiéu thuyén chai)

Fresh fruit
Hoa qua tuoi

DAY 01-BUFFET LUNCH 01

Time: 12h45-14h15

Countryside lotus roast salad
N6ém Ngo sen lang qué

Tower of vegetarian Viethamese Soul
NOém mang truc Yén Tw

Viethamese banana blossom salad
Salad bap hoa chudi Viét Nam

“Mum’s garden”
Cucumber, cherry tomatoes, Lettuces, Green olives, Black olives, Cabbage, Red cabbage
“Vuon rau cua me”
Dua chudt ca chua bi, céc loai rau xa lach, oliu xanh, den, bap xanh, bap tim

Vegetarian Sushi
Sushinhéan rau cu

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com



THE PEARL VIETNAM GROUP

Crab stick Shushi
Shushi nhdn Thanh Cua

Fresh Hanoi Noodle spring roll
Phé& cubn chay ki€u Ha Noi

SAUCES & SPICES CORNER
QUAY NUGC SOT VA GIA VI
Special sauces from the chef
Céc loai s6t dac biét tir bép trudng

Spice islands
Quén déo gia vi

PIZZA CORNER LOVER
Wood - fired oven vegetarian pizza
Pizza rau cu qua bo [0 than cui

Wood - fired oven Seafood or chicken pizza
Pizza hai san hoac ga bo (o than cui

BREAD CORNER LOVER
BANH Mi
Baguette

B&anh mi kiéu Phép

Mini baguette
Bénh mi chuét ki€u Phép

Fruit butter & Fruit spread
Bo'va Mut

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450

Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietham.com Email: doshcm@thepearlvietnam.com

Hotline +84 91 963 6585



THE PEARL VIETNAM GROUP

Ha Long seafood soup
Sup hai san Ha Long

Crispy fried fish with chili sauce
Céd nuéng st rieng

Steamed shrimp with coconut water
Tém hép nu'dc dira

Griller Ocean Halong Oyster with onions and Roasted peanuts
Hau dai duong Ha Long voi m& hanh, lac

Stir-fried squid with celery, garlic, and pineapple
Muc Xao cén téi cung trai thom

Northwest-style grilled chicken with wild greens
Ga nu'dng rau rirng kiéu tay bac

Spaghetti with tomato sauce
My y cting s6t Ca Chua Pa Lat

Fried vegetarianrice
Com chién chay

Seasonal vegetables
Rau cu qua hép, nuéng theo mua

Lotus Seed Sweet Soup with Longan
Ché hat sen long nhan

Passion frui mousse cake
Banh Mousse chanh leo

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com



THE PEARL VIETNAM GROUP

Strawberry mousse cake
Banh mousse vi dau

Mixed fruits
Hoa qué thdp cdm

DAY 01 - CANAPE PARTY

NGAY 01 - TIEC CANAPE THUONG HANG

Timing: 17h45 Location: The Lantern Pearl Bar - Sundeck
Thoi gian: 17:45 Dja diém: The Lantern Pearl Bar — S4n thu'ong du thuyén

Coconut
B&énh cookie ditra

Yellow sweet potato with sugarcane molasses flavor
Khoai lang vang vi mat mia

Garlic butter toast with tomato and basil
Banh mi nuéng bo'tdi ca chua rau hung

Crispy fried prawn crackers
Phéng tém chién gion

Seasonal fruits
Hoa qua theo mua

Timing: 17h45 Location: The Lantern Pearl Bar - Sundeck
Dja diém: Qudy bar The Lantern Pearl - San thuong du thuyén

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com



THE PEARL VIETNAM GROUP

Rice paper, pork meat, carrots, Canna starch vermicelli, lettuce, cilantro, scallions, eggs,
shallots, shiitake mushrooms, wood ear mushrooms
L& nem, thit heo, ca rét, mién dong, rau xa lach, rau mui ta, hanh hoa, tritng ga, hanh tim, ném
huong, méc nhi

Fish sauce, water, sugar, lemon, garlic, chilli
Nudec mam, nude loc, dudng, chanh, téi, &t

DAY 01-ROYAL DINNER ON SUNDECK OR RESTAURANT

NGAY 071 — BUA TOI HOANG GIA TREN SUNDECK HOAC TAI NHA HANG
FINE DINING SET MENU
THUC BON SET MENU CAO CAP
Time: 19h00-20h30

Oven-roasted pumpkin soup served with butter & bread
Sup bidé bo 1o an kém banh miva bo

Garden salad with passion fruit dressing, served with smoked duck breast
Salad rau vurdn st trai chanh ddy phuc vu ctng lwon Vit hun khéi

Gift of the sea
Mén Qua Cua Bién

Grilled Ha Long black tiger prawns with sugarcane honey,served with saled egg yolk sauce &
Grilled Ocean prawns
T6m Su Ha Long nuéng méat mia an cung sét triing mudi & Hau nuéng dai duong

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com
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Oven-baked Sea fish served with Phu Quoc green peppercorn sauce, or Passion fruit
mashed potatoes, and local vegetables
C4 Bién ap chao bd 10 4n kém s6t chanh leo hoéc tiéu xanh Phu Quéc cung khoai tdy nghién va
rau cu dja phuong

Ice cream and fresh fruit
Kem va hoa qua tuoi

DAY 2- LIGHT BREAKFAST(BUFFET)

NGAY 02 - BUA SANG NHE (BUFFET)
Time: 09h30-10h30
DETOX BY DRAGON
THANH LOC CO' THE CUNG DRAGON
White Dragon-Red Dragon-Blue Dragon
Bach Long-Xich Long-Thanh Long

Croissant cake
Bénh croissant

Grape cake roll
Banh nho cubn

Breads
Banh mi (2 loai)

Butter - Jam - Cheese-honey
Bo' - Mdt - Phé mai— mat ong

Sweetened yogurt
St’a chua

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com
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Seasonal fruits
Hoa qua theo mua

Tomato & cucumber Salad
Salad ca chua va dua chuét

QUAY TRUNG

Egg counter service on demand

Made-to-order egg station (featuring cheese, ham, bell pepper, and onion)
Qudy trirng ché bién theo yéu céu, vdi phd mai, thit ngudi, 6t chubng va hanh tay

Hotline: +84 984 034 585 | 0365 547 997

Email: dosm@thepearlvietnam.com

QUAY BO UONG
Tea - Coffee
Tra - Caphé

Fresh milk
Sira tuoi

Condensed milk
Sira dac

Watermelon juice
Nuéc ép dua hdu

Fresh Lemon juice
Nu'éc chanh tuoi

Clean water
Nuée sudi

Hotline: +84 919 565 450
Email: dosdn@thepearlvietnam.com

Hotline +84 91 963 6585
Email: doshcm@thepearlvietnam.com
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DAY 02-SET MENU LUNCH

Time: 09h30-10h15

KHAI V]|
Chicken soup with snow fungus
Sup Ga Ndm Tuyét

XA LAT
Chicken breast and cheese salad with roasted potatoes

Salad uc ga phomai cung khoai tdy nu'dng

MON CHINH
Traditional spring rolls
Nem dén truyén théng

Garlic butter fried squid
Muc chién bo' tdi

Beef stew with vegetables-
Bo hdm rau cu

Stir-fried chicken thigh with baby corn
Ga xao ngb non
Stir-fried cabbage with mushroom sauce
Cai thdo xao s6t ndm hai sén
Hai Haurice
Com gao hai hdu

TRANG MIENG
Cream cake and fresh fruit
Banh kem va hoa qua tuoi

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com
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DAY 02-BRUNCH BUFEET MENU

Timing: 09h30-10h30

QUAY SALAD
Spring Salad
Salad mua Xuén

Tomato and cucumber salad
Salad ca chua dua chu6t

Salad mixed with sprouts
Salad trén rau mam

Chicken breast and cheese salad with roasted potatoes
Salad uc ga phomai cung khoai tdy nu'dng

Vegetarian Shushi
Shushinhén rau cu

Smoked salmon shushi
Sushi cé hoi hun khoi

QUAY MON CHINH
Plain rice porridge
Pickled mustard greens, Salted roasted peanuts

Chéo trdng an kém
Cana thau, Lac rang man
Traditional spring rolls
Nem dan truyén théng

Garlic butter fried squid
Muc chién bo' toi

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietnam.com Email: doshcm@thepearlvietnam.com
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Oven sausages
Xuc xich bo o

Pancakes or pan-fried French bread with eggs
Banh pancakes hoac banh mi Phap dp chao tring

Fried chicken wings
Cénh ga chién kiéu Dragdn

French fries
Khoai tay chién

Thai-style clams in Tom Yum sauce
Ngao bién s6t Tom yum kiéu thai

Stir-fried cabbage with mushrooms
Cai thdo xao nédm
Mixed fried rice
Com chién thdp cdm

MUM’S LOCAL MORNING GIFT MARKET
MON QUA QUE BUOI SANG CUA ME

HANOI STEAMED RICE ROLLS
BANH CUON HA NOI
Rustic-style steamed rice rolls with accompaniments, served upon request (Pork filling
with shiitake mushrooms and wood ear mushrooms, served with rice rolls and Viethamese
herbs)
Banh cudn lang qué cuing dé an kém duoc phuc vu theo yéu cau (Nhén Thit lon, ndm huong mdc
nhi, &n kém banh cuén va rau thom Viét Nam)

HANOI STEAMED RICE ROLLS
PHO GA HA NOI
Chicken, noodle, various herbs
Thit Ga, banh phd, Rau thom cac loai

VEGAN NOODLE (ORDER IN ADVANCE FOR VEGAN)
MI CHAY (VUI LONG PAT TRUGC BOI VOI KHACH AN CHAY)

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietham.com Email: doshcm@thepearlvietnam.com
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Rustic fresh pho with a refreshing vegetable-simmered broth
Phé tuoi lang qué clng nuwdc dung rau ci hdm thanh mat

Areca flower tea
Cheé hoa cau

Fruit yogurt
Hoa qua sra chua

Dragon fruit
Thanh long

Watermelon
Du'a hdu

Banana
Chudi chin

Hotline: +84 984 034 585 | 0365 547 997 Hotline: +84 919 565 450 Hotline +84 91 963 6585
Email: dosm@thepearlvietnam.com Email: dosdn@thepearlvietham.com Email: doshcm@thepearlvietnam.com



