MENU

SET MENU LUNCH (DAY 1)

STARTER

SPICY SOUR SEAFOOD SOUP

Stip hbc ddn

SPROUT SALAD WITH ROASTED SESAME SAUCE

Salad raw mam 6t mé rang

MAIN COURSE

STIR-FRIED SQUID WITH GARLIC CELERY

we Xao can toc

STEAMED SHRIMP WITH LEMONGRASS

om hap 4d

GRILLED PORK AND SPRING ROLLS WITH VERMICELLI
CPlem wan truyén théng du &ém bdn tALE wibng

DESSERT

YOGURT & SEASONAL FRESH FRUITS
vac cdy twoe (theo maa /) & Saa chua




MENU

SET MENU DINNER (DAY 1)

STARTER

CREAMY PUMPKIN SOUP

Stip kem bi a6

MAIN COURSE

VIETNAMESE STYLE GRILLED FISH

(Cd nwbng ghiéng mé

STIR-FRIED SHRIMP & VEGETABLES

om xpao ngda déc

BBQ CHICKEN WITH HONEY
Dac ga nwdng 46t mat ong

STEAMED VEGETABLES

Kaw cd tap

STEAMED RICE

Kaw cd tap

DESSERT

CARAMEN & SEASONAL FRESH FRUITS

rac cay teoe (theo maa )

e ————

6) atanesn




MENU

LIGHT BREAKFAST (DAY 2)

CROISSANT & GRAPE CAKE
Bt dang 6o & bdnk Wwﬁo‘m

TOASTED BREAD WITH BUTTER & JAM
Bante me géec véc bo va mat

TEA & COFFEE
va & ca phé

CEREALS & FRESH MILK
Mg cbe & aaa twoe

FRUIT JUICE
CHlecée foa g

SEASONAL FRUITS

rac cay theo maa




MENU

BUFFET BRUNCH (DAY 2)

SHRIMP AND MEATBALL NOODLE SOUP

e tom moc

EGG WITH OMELETTE AND OEUFS AU PLAT (FRIED EGG)
ring cudn & bp la

TOASTED BREAD WITH BUTTER & JAM
Bant mi véc oo, mat

PAPAYA SALAD
Salad Zw i

MEATBALLS IN TOMATO SAUCE

Wit vién 40T ca chaa

VIETNAMESE STUFFED CRABS

e Paree

POTATO CAKE
Bant bhoac tiy

STIR-FRIED CHICKEN WITH CASHEW

(Za xao hat dite

SEASONAL FRESH FRUIT

rac cay teoe (theo maa



https://www.karenskitchenstories.com/2019/03/shrimp-and-pork-meatball-wonton-noodle.html

