


BUA TRUA DAU, BUFFET

LUNCHEON BUFFET

Quady Salat
Salad Station

Sa lat tdo sét chanh day
Apple salad with passion fruit sauce

Sa lat khoai tdy s6t mu tat vang
Potfato Salad sprinkled Gold Mustard Sauce

Goi xodi bd nudng kiéu Thai
Thai style grilled Beef Salad

Sa lat rong bién triing ca s6t mé rang
Mixed Caviar Seaweed Salad with
Sesame Sauce

Sa lat dia véi tdm va rau xa lach gion
Pineapple Salad with Prawn

Phd cudn Tay Ho
Tay Ho Fresh Spring Rolls

Pia thit ngudi téng hop
Ham, Smoked Pork Leg & Sausage

Pia pho mai téng hop
Assortment of Cheese-Emmental
Cheese, Edam Cheese and Gouda
Cheese

Sushi cac loai (sushi chién, sushi cuén
triing ca, kimpab)
Crispy Sushi, Caviar Sushi, Kimbap

Cdc loai x6t, gia vi va dé &n kém
(oliu xanh, oliu den, dua chudt mudi)
Green QOlives, black Olives, pickled baby

Cucumbers

Qudy dén chiéu
Hot Entrees

Chdé muc gia tay ddc sén Ha Long
Ha Long specialty-Squid Cake

Quady Noéng
Hot Entrees

Sup hdi sdn méng tay non
Seafood Soup

Com chién Big Bay
Big Bay fried Rice

Ca chién s6t mam chua ngot vi fruyén théng
Fried fish with fraditional sweet and sour
sauce

Ga xdo hat diéu
Stir fried Chicken with Cashew Nuts

Ghe nhéi nhan nuéng sét me
Grilled Crab Farci sprinkled Tamarind Sauce

Tém tuci hap nuéc cot dia
Steamed Prawn with Coconut Juice
Sudn bd ham qud Ié véi trdi bi ngoi
Stewed Beef with Viegetables
Mi nui xdo sét kem hdi sédn
Seafood Macaroni with Cream Sauce

Hau stia bd 16 s6t pho mai
Baked Oyster with Cheese Topping

Rau cu xdo sot bo 1di
Stir fied Viegetables with Garlic Butter Sauce




Quay Trang Miéng
Dessert Station

Hoa qud nhiét doi
Assortment of fropical Fruits

Thach trai cay cac loai
Assortment of Fruit Jellies

Banh tart dua/ Coconut Tart

Banh opera/ Opera Cake
Banh my tron/ Burger Bun
Banh my géi trang/ Toast

Banh my Phéap/ French Baguette

BUA TOI SET 1

SET DINNER 1

Mon Khai Vi
Appetizer & Soup

Salat t6m sot 6t Tabasco véi trdi xodi chin
Ripe Mango Prawn Salad with Tabasco
Sauce

Stp bdo ngu hdm nédm Pdéng Co
Abalone Soup with Shiitake Mushroom

Trdng Miéng
Dessert

Banh flan caramen va dau tay
Caramel with Strawberry

Mon Chinh
Main Course

Muc tudi Ha long cudn Ia rong bién
chién gion an kém banh cuén néng
sét tuong ngot
Crunchy Calamari Rolls served with
rolled Rice Pancake and sweet Sauce

Gd nuéng Tay Bdc phuc vu cling com
tdm viing va rau xdo 1éi
Northwestern style grilled Chicken
served with fragrant Rice and sfir fried
Vegetables




BUA TOI SET 2

SET DINNER 2

Mon Khai Vi : : Mon Chinh
Appetizer & Soup : : Main Course
Ludn vit hun khéi s6t ddu ddm nho véi Ca vudc Ha Long nudng sét kem
salat rau xanh Pa Lat chanh leo ciing véi khoai tay nghién
Smoked Duck Breast served with Grilled Ha Long sea bass with passion
Vinaigrette and Da Lat Green Salad fruit cream sauce and mashed potatoes
Sup kem bi dé hat hanh nhén én kém véi Tom s chién gion sot me phuc vu
banh my Phap nuéng gion ciing com rang Ngoc Bich

Pumpkin Aimond Cream Soup served Crispy fried tiger shrimp with famarind
with Crispy French Toast sauce served with Ngoc Bich fried rice

Tradng Miéng
Dessert

Banh tiramisu st socola
Chocolate sauce firamisu




BUA SANG

BREAKFAST

Quady tring
Egg Station

Triing cudn/ Omelet
Triing chién/ Fried Egg
Triing khudy/ Scrambled Egg
Triing ludc/ Boiled Egg

Quady Néng
Hot Enfrees
Phd bo Ha Noi
Ha Noi style Beef Noodle Soup

Banh bao nhan ddu xanh
Steamed Dumpling with Mung Bean filling

Xuc xich ga nuéng
Grilled Chicken Chipolata

Banh khoai tay
Fried Potato Cake

Thit ba chi xéng khéi nuéng
Grilled Bacon

Ca chua nuéng Ia thom véi pho mai chay
Baked Tomato with Cheese Topping

My xdo rau thap cdm
Stir fried Noodles with Vegetables

Quay Trang Miéng
Dessert Stafion

Hoa qud nhiét déi
Assortment of fropical Fruits

Sua chua, bo vién
Yoghurt, Butter, Jam

Phomai, oliu
Cheese, Olives

Ngii coc 3 loai (ngd, s6 c6 la vé thap cam)
Cereals (Corn Flakes, Chocolate Pops
and Muesli)

Sua tuoi, tra, ca phé, cac loai nuéc
ép trai cay
Fresh Milk, Coffee, Tea an fresh Fruit Juices

Banh nhan nho ban Mach
Danish

Banh siing bo
Croissant

Banh muffin
Muffin

Banh mi géi trdng, ba gét
Toast and Baguette

Banh gato chudi
Banana Cake




BUA TRUA CUO

BUFFET LUNCH

Qudy Néng
Hot Enfrees

Banh da doé xdo hdi san
Stir fried Noodles with Seafood
Ludn g& nuéng st kem ndm

Grilled chicken breast with mushroom
cream saquce

Muc xdo trai thom
Stir fied Calamari with Pineapple
Pau hii chién sét xi dau
Deep fried Tofu with Soy Sauce

Chao ca bao cu sa nuéng
Grilled Fish wrapped Lemongrass Stalk

Bd ham khoai tay ngii vi
Stewed Beef

Canh gd hém hat sen
Lotus Seed Chicken Broth

Com tam
Fragrant Rice

Quady Salat tu chon
Salad Station

Sa lat rau xanh Pa Lat
Da Lat Green Salad

Sa lat my nui véi rau cu
Macaroni Salad with Vegetables

Ca chua tuci, dua chudt san
Tomato, Cucumber

Cac loaqi sét/ Sauces
(S6t mu tat/ Mustard Sauce, sét hong/
Pink Sauce, s6t dau dam/ Vinaigrette,

s6t chua ngot/Sweet and Sour Sauce)

Quay Trang Miéng
Dessert Station

Hoa qua nhiét dgi
Assortment of tropical Fruits

Phomai, thit nguéi, oliu
Cheese, Ham, Olives

Banh nhéan nho Dan Mach
Danish

Banh siing bo
Croissant

Banh mi géi trdng, ba gét
Toast and Bagueftte




MENU TRE EM (Tré tu chon)

KID MENU (Kid Opfions)
Ga chién gion Khoai tay chién
Chiken Nuggets French Fries
My y xdt cé chua hodc xot kem Chdo dinh dudng cuing nhén cac loai
Spaghetti with Tomato Sauce or Cream (bo, ga, Ign,tom, ca)
Sauce Nutritious Porridge with filling options

(Beef/Chicken/Pork/Shrimp/Fish)

TIEC TRA CHIEU HOANG HON

SUNSET PARTY
Hoa qua tuoi/ Fresh Fruits Banh su kem/ Cream Puff
Banh tart trai cay/ Fruit Tart Banh quy bo/ Butter Biscuit

LGP DAY LAM NEM

COOKING DEMONSTRATION
Lua chon 1 : : Lua chon 2
Option 1 : : Option 2
Nem chién truyén théng Gdi cuén ba mién
Traditional deep fried Spring Rolls Fresh Spring Rolls




BUA TRUA TREN TAU THAM VINH
3 NGAY 2 BEM

SET LUNCH ON DAY BOAT - 3 DAYS 2 NIGHTS ITINERARY

Sup ga rau cu
Chicken Soup
Goi du di tdm kiéu Thai
Thai Style Crunchy Shrimp Papaya Salad
Gd tdm mé den chién gion
Crispy Sesame Chicken

Thit bd xdo lic ldc
Stir-fried Beef with shake

Ca vudc Ha Long sot ca vi thi la
Ha Long Sea Bass in lomato Sauce

Com tam
Fragrant Rice

Rau cu xdo téi theo mia
Stir fried Vegetable with Garlic
Trai cay tuoi bon mua
Fresh Fruits




