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HA LONG BAY

HALONG LUMIERE CRUISE
MENU

The menu can be flexibly adjusted to suit actual conditions.
Thuc don cé thé dugdc diéu chinh linh hoat dé phu hop vd&i tinh hinh thuc té.
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HA LONG BAY

LUNCH BUFFET MENU

o o o

e oMEAR STAFON=

RUSSIAN SALAD (OLIVIER SALAD)
Xa-lat Nga

GREEK SALAD
Salad Hy Lap

VIETNAMESE JELLYFISH SALAD
Nom Sda Ngo Sen

FRESH SPRING ROLLS WITH SQUID CAKE FROM HA LONG
Phd Tudi Cuén Cha Muc Ha Long

VEGETARIAN FRESH SPRING ROLLS
Phd& Cuén Chay

PASTA SALAD WITH PESTO SAUCE
Salad Mi Ong trén sét Pesto

SALAD SIDE DISH: CHERRY TOMATOES / GREEN OLIVES / BLACK OLIVES / CUCUMBER
D6 An Kem Salad: Ca Chua Bi/O Liu Xanh /O Liu Ben /Dua Bao T Muéi/Chanh /Ot

SAUCES OF YOUR CHOICE: VINEGAR SAUCE / FRENCH VINEGAR SAUCE /
YOGURT DIPPING SAUCE / PASSION FRUIT SAUCE / SESAME SAUCE / FRUIT SAUCE
Sét Tay Chon: Xi Dau / Nudc Mam / Bét Canh / Tuong Ot / Mayonnaise / Tudng Ca /
Sét Gidm Y/ Sét SGa Chua Mu Tat /Sét Chanh Dy / Sét Mé Rang

COLD CUTS AND CHEESE PLATTER
Dia B6 Ngudi Téng Hop va 5 loai Phé Mai
Cheddar Cheese - Emmental Cheese
Chorizo /Xdc Xich - Ham Visan - Smoked Duck Breasts (Ludn Vit Hun Khoi)




SASHIMI: SALMON - HERRING

OYSTER SASHIMI

EXQUISITE SASHIMI OF FRESH SALMON AND HERRING ROE (KAZUNOKO)

STIR-FRIED RICE NOODLES WITH BEEF

SEAFOOD SOUP

DEEP-FRIED HANOI SPRING ROLLS

STEWED CHICKEN THIGHS WITH CURRY AND VEGETABLES

BAKED OYSTERS WITH SCALLION OIL

STEAMED SHRIMP WITH LEMONGRASS AND CHILI

GRILLED SEA BASS IN BANANA LEAVES

GRILLED AUSTRALIAN BEEF WITH BLACK PEPPER SAUCE

STEAMED MANTIS SHRIMP WITH PANDAN LEAVES

VEGETABLES WITH GARLIC AND MUSHROOM SAUCE

OVEN-BAKED POTATOES WITH PARMESAN CHEESE

CHEESE PIZZA
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HA LONG BAY

— BREAD STATION. —

DARK BAGUETTE, WHITE BAGUETTE
Bdnh Mi Phdp Ben, Trang

ANCHOR BUTTER, STRAWBERRY JAM, ORANGE MARMALADE
Bd Anchor, Mat Dau, Mdt Cam

— DESSERT —

SEASONAL VIETNAMESE FRESH FRUITS
Trai Cay Tuoi Viet Nam Theo Mua

PASSION FRUIT MOUSSE CAKE, MATCHA MOUSSE CAKE,
STRAWBERRY OPERA CAKE, CHOUX CREAM
Bdnh Mousse Chanh Leo/Bdnh Mousse Vi Tra Xanh /Bdnh Opera Dau/Bdnh Su Kem

— SWEET SOUP STATION —

LOTUS SEED AND LONGAN SWEET SOUP / GREEN BEAN SWEET SOUP /
MIXED GRASS JELLY WITH TROPICAL TOPPINGS
Ché Hat Sen Long Nhdn /Ché Hoa Cau/Thach Rau Cau Thdp Cam




AFTERNOON TEA

oo R

CLUB SANDWICH WITH HAM AND CHEESE
GREEN GRAPES AND RED GRAPES
DEEP-FRIED SWEET POTATO BITES

CRISPY SHRIMP CHIPS
CHOCOLATE COOKIES / STRAWBERRY COOKIES

SEASONAL TROPICAL FRESH FRUITS

COOKING CLASS

b o

DAY 1: FRESH SPRING ROLLS DAY 2: HA NOI SPRING ROLLS
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HA LONG BAY

LUXURY DINNER MENU DAY 1

Ap dung véi s6 lucng dudi 80 khdch
Applicable to groups of less than 80 guests

o fd

— APPETIZER —

GARLIC BUTTER TOAST
Bdanh Mi Nuéng Ba Toi

— SOUP —

ASPARAGUS SOUP WITH ABALONE, SEAFOOD AND CRAB MEAT
Sup Bao Ngu, Hai San, Thit Cua V&i Mang Tday Xanh

— SALAD —

MIXED SALAD WITH SMOKED SALMON, AVOCADO AND CHEESE,
SERVED WITH THE CHEF'S SPECIAL DRESSING
Salad V&i Ca Ho6i Hun Khoi, Qud Bo Va Phé Mai Kem Sét Ddc Biét Cla Bép Trudng

— MAIN COURSE —
DEEP-FRIED HALONG SEAFOOD HANOI SPRING ROLLS
SPRING ROLLS Nem Rdn Ha N&i
e nale Sei o (SN OR OVEN-ROASTED BEEF SERVED WITH

OVEN-ROASTED LOBSTER SERVED WITH MASHED POTATOES AND PHU QUOC

SPAGHETTI AND TOMATO SAUCE OR BLACK PEPPER SAUCE
PASSION FRUIT SAUCE Bo Ngoai Bé Lo An Kém Khoai Tay Nghién

Tém Hum Ut Lo An Kem Mi Y Sét Ca Chua Vi Sét Tieu Ben Phd Quéc

hodic S6t Chanh Day

S D ES SERE——

PASSION FRUIT PANNA COTTA WITH FRUITS AND STRAWBERRY SAUCE
Banh Panna Cotta Vi Chanh Leo Va Hoa Qud Kem Sot Dau Tay

Note: Charter groups will be provided with either seafood fried rice or creamy mushroom pasta.
Ghi chu: Poan charter sé dudc bé sung com rang hdi sdn hodc mi Y sét kem ndm.
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HA LONG BAY

LUXURY DINNER MENU DAY 2

Ap dung véi s6 lucng dudi 80 khdch
Applicable to groups of less than 80 guests

o fd

— APPETIZER —

TOASTED BAGUETTE
Banh Mi Nudng Gion

e O P

SWEET CORN SOUP WITH CHICKEN AND MUSHROOMS
Sup Ngé Non, Thit Ga, Nam Huadng, Tring Ga

— SALAD —
POMELO SALAD SERVED DEEP-FRIED SEAFOOD SPRING ROLLS

WITH SAUTEED SHRIMP, ALMONDS Cha Gio Ré Hai San

) ?ASVSION _FRUIT SA,UCE ) OR GRILLED LAMB CHOPS WITH
Salad BuUdi NO@ Roi Va Tém ApAChao, WINE SAUCE, ASPARAGUS

P\hU(iVu Kem H?t qu?h Nhan AND ZUCCHINI

Va Sot Chanh Day Main Course Sudn Ciiu Non Nudng Sot

FRESH SHRIMP SPRING ROLLS Ruocu Vang D6 An Kém Mdang Tay
Nem Tém Cudn Tuoi Va Bi Ngoi
BAKED SALMON WITH PASSION FRUIT
SAUCE AND RISOTTO
Cd Héi Pdt Lo An Kém Sét Chanh Day,
Com Y Risotto
— DESSERT —

CHEESECAKE WITH FRESH FRUIT
Bdnh Phé Mai An Kem Hoa Qud Tudi




BREAKFAST BUFFET MENU

X

TRADITIONAL PHO WITH BEEF OR CHICKEN
VEGETARIAN VERMICELLI WITH VEGETABLES AND MUSHROOMS

WAFFLE SERVED WITH CHOCOLATE SAUCE,
HONEY SAUCE & STRAWBERRY SAUCE & MAPLE SYRUP

OVEN-BAKED BACON

GRILLED SAUSAGE
BAKED BEANS
PORRIDGE
POTATO LASAGNA WITH MOZZARELLA CHEESE
STEAMED CORN
STEAMED SWEET POTATOES
STICKY RICE
BOILED EGGS

SUNNY-SIDE UP EGG / POACHED EGG / OVER-EASY EGG /
SCRAMBLED EGGS / OMELETTE / BOILED EGG

OMELETTE WITH FILLINGS
HAM / CHEESE/ BELL PEPPER / TOMATO/ ONION / SPRING ONION/ MUSHROOM
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HA LONG BAY

BN ALPS TARIONW=

DARK BAGUETTE, WHITE BAGUETTE
Bdanh Mi Phdp Den, Trang

CROISSANT / CURRANT BREAD / CHOCOLATE ROLL
Bdnh Siing Bo/Bdanh Nho Khé/Bdnh Cudn Socola

MUFFIN / WHITE BREAD / BLACK BREAD
Bdnh Muffin /Bdnh Mi Géi Trang / Banh Mi G6i Nguyén Cam

BUTTER / ORANGE JAM / STRAWBERRY JAM / HONEY
Ba/Mdat Cam /Mdt Dau/ Mat Ong

— CEREAL STATION —

KOKO KRUNCH CEREAL / CORNFLAKES CEREAL / MUESLI CEREAL
NgU Céc Koko Krunch /Ngt Céc Cornflakes /Ngl Céc Muesli

PLAIN YOGURT / SWEETENED YOGURT
Slia Chua Khéng Pudng / Stia Chua Cé Pudng

UNSWEETENED FRESH MILK
SCa Tuoi Nguyén Chat Khéng Budng

— BEVERAGE COUNTER —

TEA / COFFEE / FRESH FRUIT JUICE / FILTERED WATER
Tra/Ca Phé /Nudc Ep Trdi Cay Tuoi/Nudc Loc

PASSION FRUIT JUICE / WATERMELON JUICE
Nudc Ep Dua Hau/Nudc Ep Chanh Day

GRANULATED SUGAR/ FRESH MILK/ CONDENSED MILK
Dudng Hat/ Sta Tudi/ Stia Bdc

— DESSERT —

SEASONAL FRUITS
Trai Cay Tuci Theo Mua




BRUNCH BUFFET MENU

o o

MIXED SALAD: WHITE CABBAGE / PURPLE CABBAGE / LETTUCE /
RED CHERRY TOMATOES / YELLOW CHERRY TOMATOES / CUCUMBER

CAESAR SALAD
SLICED TOMATO, CUCUMBER
CHICKEN BREAST SALAD WITH ROASTED SESAME SAUCE
ASSORTED COLD CUTS AND CHEESE PLATTER

SALAD SIDE DISH: CHERRY TOMATOES / GREEN OLIVES / BLACK OLIVES /
PICKLED CUCUMBER LIME / CHILI

SAUCES OF YOUR CHOICE: VINEGAR SAUCE / FRENCH VINEGAR SAUCE /
YOGURT DIPPING SAUCE / PASSION FRUIT SAUCE / SESAME SAUCE / FRUIT SAUCE
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— HOT-DISHES —

CHICKEN SOUP WITH FRESH SHIITAKE
MUSHROOMS
Sup Thit Ga V&i Nam Huong Tudi

VEGETARIAN FRIED RICE
Com Chién Rau Cu Thdp Cam

VEGETABLE CURRY WITH POTATOES,
CARROTS AND CAULIFLOWER
Rau Cu Qua Ham Ca Ri, Khoai Tdy, Ca Rét, SUp Lo

STEAMED SEAFOOD DIM SUM
Ha Cdo Hai San Hap
FRIED DUMPLINGS

BEEF STEW IN RED WINE
Bo Ham Vang £é Cung Rau Cu Quad
INDIAN SAMOSA
Banh Samosa Nhan Bau Xanh
DEEP-FRIED SEAFOOD SPRING ROLLS
Cha Gio Ré HaGi SAn
STIR-FRIED CHICKEN BREAST WITH

VEGETABLES AND CASHEWS
Ludn Ga Tuadi Xao Hat Piéu Va Rau CU Thép Cadm

FRIED HA LONG SQUID CAKE
Cha Muc Gida Tay Ha Long

Bdnh Bao Chay Chién HANOI GRILLED PORK WITH VERMICELLI

Quay Bun Chad Ha Néi

= " BREARSTATION =

WHITE BREAD / BROWN BREAD / WHITE AND BROWN BAGUETTES
Bdnh Mi Géi Trang / Banh Mi Géi Ben/Bdanh Mi Dai 2 Logi

BUTTER / ORANGE JAM / STRAWBERRY JAM/ HONEY
Bo/Mdit Cam /Mdt D&u /Mat Ong

— DESSERT - —

SEASONAL FRESH FRUITS
Trai Cay Tudi Theo Mua

BLACK RICE YOGURT / SWEET YOUNG COCONUT DESSERT
Stia Chua Nép Cam /Ché Dtia Non

CARAMEL
Caramen

NUGC DETOX
Nudc Loc Hoa Quad

Thank you friendly customers!




HA LONG BAY

HALONG LUMIERE CRUISE



