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— DELICACY & LUXURY IN HALONG BAY —

Buffet Lunch Menu

Appetizers and Salad/ Quay khai vi va salad

Assorted sushi
Thot sushi te vi: Ca hoi, Cd trich, C4 ngtr, Tritng cua

Green papaya salad with dried beef
Ném du du bo cay

Baby potato salad with crispy Parmar ham
Salad khoai téy non vdi thjit mudi chién gion.

Sweet and sour Ha Long jelly fish salad
Ném swra Ha long chua ngot

Pasta salad with chicken chipolata
Salad my nui vdi xuc xich ga nwdng

Fresh Spring rolls with prawn and pork meat
Nem tuwoi truyén théng cuén tém thijt

Fresh garden salad
Sa ldat rau vuon téng hop

Assorted sauce & condiments
Cdc logi nwéc sét va gia vi

Soup / Sap

Halong seafood soup
Sup héi sén Ha long

Home-made freshly baked bread and butter
Bdnh my tuwoiva bo

Hot Station / Quay d6 néng

Steamed fresh prawn with lemongrass
Tém su hép cu sG nuwdc dira



Tempura sea bass fillet with dill and chili
Cd vwroc bién tdm bot chién gion vi thi la
Grilled oysters
Hau nwong mé hanh
Stir fried Halong flower clam with Vietnamese herb
Ngao hoa xao hanh radm

Grilled chicken with lemon grass and lemon leaf
Dui ga nwdng sa ot Id chanh

Stir fried squid with green peppers
Muc xao &t chubng

Roasted pork belly with five spices
Heo quay ngii vi

Wok-fried vermicelli with seafood
Mién rong xao hdi sén

Sautéed green vegetables with garlic
Rau xanh xdo téi ct va ném

Steamed rice
Com tém

Dessert Station /Qudy tring miéng

Tropical fruit platter
Hoa quad twoi theo mua

Colorful jelly with fruit salsa
Thach séc mau

Chocolate opera cake
Bdnh sé cé la nhdn kem

Tropical fruit tart
Bdnh tart hoa qua nhiét doi

Bread and butter pudding with banana flambé
Bdnh pudding va chuéi dét

Brulee a la creme
Kem chdy brulee

Passion fruit mouse
Kem mém vi chanh day

Caramel custard



Kem caramel vi ca phé

Ha Long Sunset canapé

17.30 dén 18.30 HANG NGAY

Home-made cheese grésini
Bdnh my que vi pho mai

Potatoes chips
Khoai tdy IGt chién Idc mudi

Ham and cheese canapé
Bdnh my phd thit muéi va pho mai
Mince prawn canapé
Bdnh my phu tém
Smoked salmon
Bdnh my phi cd héi hun khéi
Smoked duck breast
Uc vit hun khéi mudi

Seasonal fresh fruits plate
Hoa qud theo mua

Home-made butter cookies
Bdnh quy bo

COOKING CLASS

PRIMIUM DINNER / BK TOTHW@G HANG

EASTERN FLAVOR / HUO'NG VI APONG



APPERTIZER / KHAI VI
Caesar Salad
Salad dia trung hdi vdi ga nuéng va pho mai
SOUP / sUP
Cream of mushroom soup with smoked ham and galic breab

Sup kem nédm hém hém vdéi lé thom ding vdi thit mudi va bdnh my bo téi

MAIN COURSE / MON CHINH
Pan fried seabass fillet served with sauted vegetables and lemon butter sauce
Thdn cd vuirgc wép rirgu vang dp chdo ding vdi rau xao tdi va nudc sét bor
*ok K
Grilled Beef in Fresh Bamboo
Bo nuwéng éng tre

DESSERT / TRANG MIENG

3inl
Deep fried tropical banana, Chocolate cake, Vanilla Ice Cream
3trong 1

Chudi chién gidn, Banh sé cé la, Kem vanilla

Vegetarian menu ( On Request)

Spring corn and enoki mushroom soup



Sup ngd non ndu ndm kim cham
Vegetables spring roll
Nem chay tinh tam

Banana blossom and crispy tofu salad
N&ém hoa chudi véi dau hii chién gion
Vegetables tempura
Rau cU chién gion
Stir fired vermicelli with colorful vegetables
Mién xao ngii sac
Braised tofu and mushroom with soya sauce
Pau hii kho ndm
Grilled eggplant in spices sauce
Ca tim om sot &t
Rainbow fried rice
Com chién cau vong
Fresh seasonal fruits

Hoa qua tuoi

BREAKFAST BUFFET MENU

BREAD & PASTRIES / Banh my va banh ngot
Toast, baguette, Croissant, Danish
Crepes, butter cookies
Fruit jams & honey / M{rt va mat ong
Assorted cereals / Ngii cdc cac loai
Fresh milk / Siva twoi
Banh quy bo’ / Cookies

Seasonal fresh fruit juices / Nwéc hoa qua tuoi



Tea & coffee / Tra va café

COLD CORNER

Cac loai rau cli cat/ Assorted vegetables
Salad rau vuorn / Garden lettuce
Pia pho mai / Breakfast cheese platter

Thit hun khéi / Assorted smoked ham

SERVICE ON THE TABLE / PHUC VU TAI BAN

Halong seafood noodle soup / Bun hai san Ha long
Porridge with assorted condiments / Chdo thit bam

Egg station / Trirng cac loai theo yéu cau

. BUATRUASOM/BRUNCH

Sup kem rau cd ham thit mudi
Creamy vegetables soup with smoked ham
NOom bo sét me

Stir-fried chicken with bell peppers
Ga xao ¢t chudng

Sausage & bacon

Xuc xich va ba chi mudi
Hash browns potato
Banh khoai tay chién
Fried rice with chicken and local herbs
Com rang ga
Wok-fried noodles with beef and vegetables

My xao bo va rau



Roasted tomatoes
Ca chuabod lo
Stir fried sweet corn with bacon
Ngb ngot xao thit mudi

Fresh tropical fruit

Hoa qua

II. DINNERDAY2

( Danh cho khach 3D2N )

WESTERN SET MENU

Amuse bouche

Atlantic smoked salmon & Garden salad
Sundried tomatoes & French dressing
Ca hoi dai duwong hun khéi dung vdi salad rau vuon

Ca chua cherry nuéng va nudc sdt dau olive Phap

Soup

Creamy potato and broccoli soup
Crispy ham and garlic bread
Cam nhan sup khoai tdy ham vdi lo xanh

Dung véi thit mudi chién gion va banh my nwdng vi toi

Main course

Grilled Australia beef
Served with vegetables and cabernet sauvignon essence
Than bo Uc nwéng dung véi rau va nudc sdt rvgu vang

Or
Grilled Sea bass filletwith lemon butter sauce

Served with stir fried vegetables and roasted tomatoes
Than cd vuoc dp chdo vdi nwdce sét bo chanh dung vdi rau xao bo va ca chua nuéng



Dessert

Chocolate opera cake with Vanilla ice cream

Banh sb c6 la opera dung véi kem vanilla



