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FIRST LUNCH - SET MENUVU

1. Ha Long seafood soup with
shiitake  mushrooms

2. Young mango salad

3. Fresh spring rolls with beef and
shrimp

4. Ha Long grilled=ehopped squid -
The symbol of Halong Bay Cuisine

5. Grilled fish with galingale in
banana leaf

6. Grilled chicken with lemon
leaves

7. Stir-fried broccoli with garlic

8. Vietnamese Special Aromatic
Rice

9. Fresh fruit

FIRST DINNER - BUFFET

**%* SALAD DISHES ***
. Green salad
. Pomelo and shrimp salad
. Squid cucumber pineappte satad

1
2
3
4. Banana flowersalgd-with-ehicken
5. French fries

6

. Seaweed rolls
*** HOT DISHES ***

1. Pumpkin cream soup

2. Corn chicken soup

3. Stewed beef with wine & herbal
sauce

4. Stir-fried chicken with onions and
mushrooms

5. Stir-fried squid with celery & leek

6. Stir-fried bok choy with mushrooms

7. Fried rice with vegetables

8. Stir-fried noodles with vegetables

*** GRILLSDISHES ***
1. Grilled-shrimp-with salt and red
pepper
2. Grilled Pork Ribs with Five -
Spices
3. Grilled chicken wings with
Five-spices
4. Grilled oysters with spring
onion sauce
5. Grilled Vegetables
*** DESSERT DISHES ***
1. Fresh fruit
2. Cakes
3. Traditional Areca flower sweet

soup (Mung beans & cassava gruel

SECOND BREAKFAST - BUFFET

*** COOL DISHES ***

1. Pillow bread
2. Croissants
3. Grape cake roll
4. Chocolate muffins
5. Butter balls, jam balls

6. Passion fruit juice, watermelon,
filtered water

7. Tea, coffee, fresh milk, condensed
milk

8. Cereals (corn, dried fruit,
chocolate)

9. Bananas

10. Yogurt

11. Fresh fruit

SECOND LUNCH

*** HOT DISHES ***

1.Ha Long fried chopped fish with
tomato sauce

2.Grilled pork skewers

3.Chicken Curry Stew

4.Squid with tamarind sauce

5.Stir-fried vermicelli with
vegetables and eggs

6. Stir-fried cabbage with five
colors

7.Pumpkin Dumplings

8. Braised eggplant with Tofu

*** HOT DISHES ***

1. Sausage

2. Bacon

3. Stewed Red Beans

4. Fried noodles with
vegetable

5. beef and chicken noodle
soup

6--Eggs of your choice

- BUFFET
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BUA TRUA NGAY 1- SET MENU

1.’ Soup hdi sin ha long nam 5. Ca nuéng riéng la chudi

dong co 6. Ga nuéng la chanh

2. NOm xoai non
3. Nem tuoi cudn tom thit bo
4. Cha muc ha long

7. Bong cai xao toi
8. Com tam thom
9. Hoa qua tuaoi

BU’A TOI NGAY 1 - BUFFET

*#* QUAY NONG ***
. Sup kem bi dé

*#* QUAY SALAD ***
. Salad rau xanh
. NOom buGi tom

. Nom dua chudt dita muc dng

. SUp ga ngo
. Bo sét vang
. Nom hoa chudi ga

. Khoai téy chién . Muc xao cdin toi
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. Com cudn rong bién . Rau céi chip xa0 ném
5% QUAY NUGNG ***

1. T6m nuéng mudi 6t 8. Mi xao rau

2. Sudn lgn nuéng ngii vi *** QUAY TRANG MIENG ***

1. Hoa qua tuoi

2. Bdnh ngot

3. Che hoa cau

1
2
3
4. Ga xao hanh ném
5
6
7. Codm rang rau cu

3. Canh ga nuwéng ngi vi
4. Hau nuédng mad hanh
5. Rau cu qua nuéng

BUA SANG NGAY 2 - BUFFET

**% QUAY LANH *** *#% QUAY NONG ***

1. Banh mi goi 1. Xdc xich

2. Banh sung bo 2. Bacon

3. Banh nho cudn 3. D@u d6 ham

4. Banh muffin chocolate 4.mi xao rau

5. Bo vién , mit vién 5.phé bo, ga

6. Nuéc ép chanh leo , dua héu . 6. Tring tu chon
7.Tra, ca phé, sta tuoi, sita ddc

8. Ngii coc ( ngd , hoa qua khd , chocolate)

9. Chudi

10. Stta chua

11. Hoa qua tuoi

BUA TRUA NGAY 2 - BUFFET

*#* QUAY NONG ***
. Cha cd Ha Long sét ca chua
. Thit heo xién nuwéng

%% QUAY SALAD ***
1. Salad dua chuot
2.salad ca chua

. Ga hdm ca ri 3. Salad rau xanh

. Muc 6ng st me 4. Khoai lang kén chién

. Mién xao rau tring

1. Hoagua-twoi

2( Bénhingot

3| €he hoa cau

. Bap cai xap ngli sa¢
. Banh bao nhan bi do

. Ca tim omidau
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5% QUAY TRANG MIENG ***



