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. JORIA CRUISE
/ Ha Long Bay - Lan Ha
DAY 1-Buffet Lunch
COLD CORNER HOT CORNER
RUSSIAN SALAD PUMPKIN SOUP
( Salad Nga ) (Sup bi do)
MIXED GREEN VEGETABLE SALAD CHICKEN AND SWEET CORP SOUP
( Salad Rau Xanh ) (Soup ga ngo non)
VIETNAMESE GREEN MANGOQO SALAD SIE?MbD:RI(JE
( Salad Xoai Xanh ) (Com trang) |
KIMBAP STIR-FRIED NOODLES WITH VEGETABLES

(M1 xao rau cu)
BOK CHOY WITH MUSHROOM SAUCE

(Rau cai chfp sOt ndm)

(Com cuon La Rong Bién)
MUSHROOM RICE ROLLS

(Com cuon Nam) VIETNAMESE FRIED SPRING ROLLS
BBQ CORNER (Nem ran)
GARLIC BUTTER BREAD FRIED SQUID WITH CELERY & LEEKS
(Banh mi nudng bo t6i) (Muc nang xao can toi)
GRILLED OYSTERS WITH SCALLION OIL HA LONG FRESH SHRIMP STEAMED WITH
(Hau nudng ma hanh) COCONUT WATER

(Tom tuoi Ha Long hap nudc diia)
STIR-FRIED CHICKEN WITH CASHEW NUTS
(Ga xao har diéu)
BEEF STEW WITH LEMONGRASS
DESSERT CORNER (Bo ham cui sa)
SEASONAL FRUIT MOUSSE
(Banh kem hoa qua)
OPERA CAKE
(Banh kem mém vi ca phe)
MATCHA CAKE
(Banh kem matcha)
LOTUS SEED AND LONGAN SWEET SOUP
(Che sen long nhan)
FRUIT YOGURT
(Sita chua hoa qua)
RED BEAN SWEET SOUP
(Che dau do)
SEASONAL FRESH FRUIT PLATTER

(Hoa qua tudi theo mua)

Roasted pork wich mac fall
(Heo quay la mac mat)
GRILLED FISH WITH LEMONGRASS AND CHILI

(Ca nuong sa ot)
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DAY 1-Sct Dinncer

FRESH BREAD MADE BY HEAD CHEF'S SPECIAL RECIPE SERVED WITH
CRUSHED OLIVES

Banh m1 cuoi lam tu cong chuc ddc biet cua bép truong an kem oliu nghién

WONDER SOUP FROM HA LONG SEAFOOD
Sup hai san bién Ha Long ( Bao Ngu', Tom , Muc )

BEETROOT GREEN SALAD WITH ORANGE SAUCE SERVED WITH SMOKED
DUCK BREAST

Salad rau xanh cu dén sot cam an kem iic vit xong khoi

FRESH HA LONG SHRIMP GRILLED WITH SALT AND CHILI

e e, 14 e J"I
I'om tuoi Ha Long nuong mudi ot

GRILLED BEEF WITH VONG VILLAGE’S YOUNG RICE SERVED WITH
SHIITAKE MUSHROOMS AND BAKED BABY CORN
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Bo nuong com Lang Vong an voi Nam huong va ngo non bo lo
O C L&

PAN-FRIED SEA BASS WITH TAMARIND SAUCE AND VIETNAMESE
SALTED FRUITS AND VEGETABLES WITH GRILLED TOMATOES
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Ca vugc ap chao sot me an kem cu qua muoi Viet Nam va ca chua nuong

CREPES CAKE WITH PASSION FRUIT SAUCE SERVED WITH MANGO
SANSA

Banh Crepe sot Chanh Leo ( hat sen , dita nao ) an kem sansa xoai
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)RIA CRUISE

Ha Long Bay

DAY 2 - BUFFET BREARFAST

Live Station

NAM DINH TRADITIONAL “PHO” NOODLE SOUP WITH
BEEF, FRESH HERBS, BEAN SPROUT LIME AND CHILI

Pho Bo Nam Dinh truyén chong an kem rau thom, gia dé, chanh

va ot

“PHO” NOODLE SOUP WITH CHICKEN, CORIANDE BEAN
SPROUT LIME AND CHILI
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Pho Ga an kem rau mui, gia do, chanh va ot

VEGETARIAN“PHO” NOODLE SOUP

Phé chay

Morning Egg Station
Quay Trung
OLLED OMELET
Trung Cuon
SUNNY=SIDE UP
T'ring ran mot mat
OVER-EASY EGG
Trung ran 2 mdt
BOILED EGGS
Trung luoc
POACHED EGG
Trung chan
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Dayv 2 : Buffet Brunch

HOT CORNER
Quay do nong
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SELECTED LOCAL VEGETABLE SILKEN TOFU BRAISED WITH WILD

SOUP MUSHROOMS
Sup rau cu dia phuong chon loc Dau non om ndm rung
CONGEE WITH SEAFOOD OR COLORFUL 'FRIED RICE
MINCED BEEF Com rang rau ct thap cam

Chao trang ( nhan hadi san , Bo bam )
SPAGHETTI WITH TOMATO SAUCE
FRIED SAUSAGE Mj} j sot ca chua
Xuc Xich chien
BOILED CORN
OVEN-BAKED BACON Ngd ludc
Thit xong khoi bo lo
BOILED SWEET POTATOES
FRIED FISH CAKES Khoai lang luoc
Cha ca chieén
STEAMED MANTOU
FRIED HA LONG SQUID Banh bao ]’Iaﬂ’p
Muyc Ha Long chién xu
STEAMED DUMPLINGS
STIR-FRIED NAPA CABBAGE Ha cao hfi’p

r I » |
Rau cai thdo xao



ORIA CRUISE

Ha Long Bay - Lan

Day 2 : Buffet Brunch

COLD CORNER
Qudy Salad
PAPAYA SALAD
Salad Du Du
MIXED VEGETABLE SALAD

Salad rau tron

FARMER'S HARVEST SALAD; SEASONAL
VEGETABLE SALAD
Salad rau cua tuoi theo mua dén tu Nong Trai dia
phuong
ASSORTED DRESSINGS & CONDIMENTS

Sot Salad va sot cham cac loai

DESSERT CORNER
Qudy trang miéng
VIETNAMESE MUNG BEAN SWEET SOUP
WITH COCONUT GRUEL
Che dau xanh nudc cot dia
CREAM PUFF
Banh Su kem

SEASONAL FRESH FRUIT PLATTER

Hoa qua tuoi theo mua
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Ha Long Bay - La

DAY 2 - BUFFET BREARFAST

TOMATO SALAD
Salad Ca Chua
CUCUMBER SALAD
Salad dua chuot
HAM
Thit nguoi
TOAST
Banh mi goi
CROISSANTS
Banh sung Bo
DANISH

Banh nho cuodn

KOREAN MOCHI SESAME BREAD
Banh me den Han Qudc
BREAKFAST CEREAL (CORN
CEREAL AND CHOCOLATE
CEREAL)

Ngu coc 2 loai (Ngii coc ngo va ngu

coc socola)

UNSWEETENED PLAIN

YOGURT
Sta chua khong duong
SUGARY YOGURT
Stta chua co duong
HOME MADE FRUIT
TAM
Mut hoa qua nha lam
BUTTER
Bo

SEASONAL FRESH
FRUIT JUICE
Hoa qua theo mua
FRESH MILK AND
SEASONAL FRESH
FRUIT JUICE

Stta twoi va nuoc hoa qua

1
theo mua




