HALORA

Buffet funch Day 1

Goup

Ha Long Seafood Soup with Snow
Fungus
(Sup hai san Ha Long vaéi ndm tuyét)

Toasted Bread with Butter
(BAnh mi nusng dung kém bo)

ettt

Salmon with Vegetable Salad
(Salad cd héi va rau)

Prawn Cocktail/Shrimp Salad
(Salad tédm, sét cocktail)

Pomelo Salad with Shrimp and Seafood
(NO6m budi tdm, hdi sdn truyén théng)

Papaya Salad with Local Dried Shrimp
(Ném du du gion cung tém khd bdn dia)

Mixed Green Salad
(Salad rau xanh téng hop)

Sprout and Egg Salad with Fruit Dressing
(Salad cdi mé&m, trimg cung sét hoa qua)

Viethamese Rice Noodle Rolls with
Vegetables and Seafood
(Ph& cudn hai sdn truyén théng)

Gunsthi anel
Gashioni Connter

Tobiko Sushi (Flying Fish Roe)
(Com cudn trung cd chudn)

Salmon Sushi
(Com cudn ca hoi)

Shrimp and Squid Sushi
(Com cudn tdm va hai san)

Egg and Vegetable Sushi
(Com cudn tring va rau cd)

Deep-Fried Seafood Spring Rolls
(Cha gid hdi sdn chién gion)

Cherry Tomatoes, Lemon Wedges, Sliced
Peppers, Sweet Corn, White Cabbage,
Red Cabbage, Pickled Cucumbers, Black
Olives, Green Olives

(Ca chua bi, chanh cdt mui, 6t thdi lat,
ngd ngot, bdp cdi trdng, bdp cdi tim, dua
chudt mudi, 6 liu den, 6 liu xanh)




European-Style Dressings
(S6t phong cdch Au)

Vinaigrette Dressing, Apple Cider Vinegar

Dressing, Mayonnaise, Honey Mustard
Dressing, Thousand Island Dressing

(S6t dau gidm, sét gidm tdo, sét mayonnaise,

s6t mat ong mu tat, sét Thousand Island)

Asian-Style Sauces
(S6t phong cdch A)

Roasted Sesame Dressing, Soy Sauce,
Fish Sauce, Chili Sauce, Ketchup...
(S6t mé rang, nudc tuong, nudc mam,
tuong dt, tuong ca,...)

Sashimi Selection: Salmon, Sea Bass and Octopus
(Quay dé séng sashimi bép trudng phuc vu: Cd héi, Cd vugce, Rau bach tudc)

Cllot Bisties

Grilled Oysters with Scallion Oil
(Hau stia s6t m& hanh bd [0)

Beef with Black Pepper Sauce
(Thit bo mém thom, dung kém sét tiéu
den dam vi)

Grilled Chicken with Northwest Flavors
(Ga nudng tdm usp thdo mdc va gia vi
Tay Bdc ddc trung)

Steamed Sea Shrimp with Coconut Milk
(Tom bién hdp nudc cot dua)

Stir-fried Squid with Garlic, Celery

and Pineapple
(Muc xa0 can tdy, toi va dua)

Hessest (vines

Passion Fruit Cake, Coconut Cake
(Banh mousse chanh ddy, bdnh dura)

Panna Cotta with Fresh Fruits
(Panna cotta trdi cdy tuci)

Slow-Braised Pork and Eggs in Caramel
Sauce
(Thit lon kho tring s6t mau caramen)

Stir-fried Vermicelli with Seafood and
Vegetables
(Mi&n xa&0 hai sdn va rau cu)

Stir-Fried Clams with Thai-Style Spicy
and Sour Sauce
(Ngao xd&o sét Thdi chua cay)

Stir-fried Seasonal Vegetables
(Rau xao theo mua)

Steamed Jasmine Rice
(Com trdng Hai HA)

Tropical Fruits Selection
(Trai c@y nhiét dsi téng hop)

Longan and Lotus Seed Sweet Soup
with Fruits
(Ché hat sen long nhé&n va trdi cdy)

Purple Sticky Rice with Yogurt
(Sta chua nép céam)




WM@% Zéﬂ /ﬁé[ 7/ wopicalFuits Selection

(Trai cay nhiét ddéi téng hop)

Seared Scallop Canapés with Yuzu
Truffle Sauce

(Canapés so diép dp chdo dung kem
sOt yuzu truffle)

Shrimp puffs
(Phéng tém gion)

Fried peanuts with sugar and salt
(Lac rang suong tuyét)

HALORA

Zenith Cruise

Dinner - Menu Day 1

(Individual Style Menu)

Goup

Creamy Vegetable Soup with Oven-Baked Bread
(Sup kem rau cu An cling bdnh mi nudng 16)

Glerter

Apple and Raisin Salad with Slow-Cooked Chicken Breast in Creamy Mustard Sauce
(Salad tdo, nho khd va tc ga ndu cham, dung kem sét kem mu tat)

»
%ﬂm W
Oven-Baked Lobster with Rich and Creamy Cheese Sauce

(Tom hum bd 16 sét phd mai béo ngdy)

Salt-Crusted Roasted Grouper with Northwestern Purple Rice and Sautéed Local Vegetables
(Cd song nudng mudi, dung kém com tim Tdy Bdc va rau cl dia phuong xdo)

FHssest

Soft Chocolate Ice Cream with Bacardi-Flambéed Fruits
(Kem mém vi socola &n cung trdi cdy dét rugu Bacardi)




HALORA

Zenith Cruise

S1ght Breakfast - Day =

Grape-Filled Cake WM& QML@”

(BAnh nhén nho)

Viethamese Beef Noodle Soup
Pain au Chocolat (Phé Bo)
(Banh socola)

Viethamese Chicken Noodle Soup
Toast Bread Rolls (Phé Ga)
(BAnh mi g&i nuéng nhe)

Butter, Strawberry Jam, Orange Jam...
(Bo vien, mut ddu, muat cam,...)

Hot Tea and Coffee

(Tra1, ca phé hdo hang)
L0/t

Fresh Juices: Watermelon, Passion
Fruit
(Nudc ép trdi cay tuci: Dua hdu,

Fried Eggs
Chanh | : .
e (Trimg &p la theo yéu cau — Sunny Side

Eresh Milk Up/ Over Easy/ Well-Done)

SUa tuci

SIE ) Vegetable Omelette

(Trimg cudn rau ci thom béo, ché bién

Cereals: Coco Pops, Corn Flakes, e
truc tiép tai quay)

Muesli
(Ngli c8c: Coco Pops, Bdp nusng Corn ]
Jolad) Boiled Eggs

(Trimg ludce long ddo hodc chin k§ theo

Tomato and Cucumber Salad yéu cdu)

(Salad ca chua va dua chudt tuci
mat)




HALORA

Brunch ‘Buffet - Day 2

Galad Siadton

Vietnamese Lotus Root Salad with
Shrimp and Pork
(Goi ngd sen tdm thit truyén théng)

Creamy Fruit Salad with Salted Egg Yolk
(Salad trdi cdy béo ngdy cling tring
mudi)

Garden Vegetable Salad with
Vinaigrette Dressing

(Salad rau vusn tuci mdat an kém sét ddu
gidm ddc biét)

Mixed Fruit Salad with Creamy Dressing
(Salad trdi cay tuci trén cung sét kem diu
nhe)

German Potato Salad
(Salad khoai tay kiéu Durc)

Cheese Selection: Gouda,
Emmental,...
(Cac loagi phd mai: Gouda,
Emmental,...)

Ham
(Thit ngudi G mudi)

Vegetable Pizza or Savory Rice
Pancake
(Pizza rau cu hodc bdnh xéo Viét Nam)

Fresh Salad Bar

(Quay salad tu chon gébm bdp cdi
trdng, bdp cdi tim, dua chudt mudi, ca
rét, xa ldch, chanh, &t va 6 liu, dung
kém cdc loqi sét)

Served with Sweet and Sour Dipping Sauce and Fresh Herbs

(Qudy bun chd truyén théng Viét Nam tu chon, phuc vu kem
nudc chdm chua ngot va rau thom)




Chtot st Station

Chicken Soup with Snow Fungus
(Sup ga ndm tuyét)

Beef Stew with Vegetables
(Bd hém rau cd)

Srpoked Duck Breast with Honey Mustard Sauce
(Uc vit xbng khoi dung kém sét mét ong mu tat)

Oven-Baked Pork Ribs with BBQ Sauce
(Sussn lon bod 16 s6t BBQ)

Ha Long Squid Cake
(Chd muc Ha Long ddc sdn)

Grilled Chicken Wings with Thai-Style Sweet and Sour Chili Sauce
(Canh ga nudng sét 6t Thdi chua ngot)

Oven-Baked Sausages
(Xuc xich bo 16 mong nudéce)

Sea Fish with Thai-Style Sweet and Sour Sauce
(Cd bién sét chua ngot kiéu Thdi)

Stir-Fried Noodles with Beef and Vegetables
(Mi xd0 bo cung rau cu)

Seafood Fried Rice
(Com rang hdi san)

Tiramisu Cake, Matcha cake
(Bdanh tiramisu, banh tra xanh)

Tropical Fresh Fruits
(Trdi cdy nhiét ddéi tusi mat: Dua hdu, Thanh long, Cam, Dua vang,...)




