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AMANDA CRUISE

BUFFET LUNCH MENU
DAY 1

SALAD
Salad red apple with smoked pork

Salad tao do cung thit xdng khoi
Pachyrrhizus salad with seafood
NOm cu dau cung hai san
Banana flower salad with beef
NOm hoa chudi cuing bap bd bdp thau
Flying fish roe sushi
Sushi triing ca chudn cung rau cl
Sprout salad and egg with fruit sauce
Salad cai mam tring cung sét hoa qua
“Pha” roll mix vegetables and seafood
Ph& cudn hai san truyén théng
Deep-fried seafood spring rolls
Cha gio hai san chién gion

QUAY BUFFET
Grilled chicken with Northwest flavors
Ga nudng huong vi Tay Bac
Sea shrimp steamed with coconut milk
TOm bién hap nudc cét dia
Steamed sea fish with soy sauce, garlic, mushrooms
Ca bién hap xi dau nam toi
Stir-fried squid with garlic
Muc xa0 can téi trai thom
Slow-cooked pork with cinnamon sauce
Thit lgn nau cham sét qué
Stir-fried vermicelli with seafood and vegetables
Mién xao hai san cung rau cl




AMANDA CRUISE

BUFFET LUNCH MENU
DAY 1

QUAY BUFFET

Seasonal stir-fried vegetables
Rau xao theo mua
Steamed rice
Com trang Hai Hau

QUAY TRANG MIENG

French cake: passion fruit cake, tiramisu cake
Banh Phap: banh chanh leo, banh tiramisu
Tropical fruits
Hoa qua nhiét ddi
Longan lotus seeds sweet soup

Che hat sen long nhan, hoa qua




AMANDA CRUISE

MENU DINNER
DAY1

SOUP

European style cream suop with buttered toast
Sup kem kiéu au an cung banh my nudng ba

STARTER

Stuffed Chicken Leg with Lotus Seeds and Mushroom Cream
Sauce
Pui ga cudn hat sen sdt kem nam
Assorted Grilled Seafood served with Spicy Red Chili Sauce
Hai san nudng an cung sét &t do

MAIN

Oven-baked Sea Fish with Local Tamarind Sauce,
served with Tropical Vegetables
Ca bién bod 16 sdt me ban dia &n cung rau nhiét déi

DESSERT
French-style pastries and fruit
Banh ngot kiéu phap &n cung hoa qua




Toast Bread rolls (Banh my goi)
Grape cake (Banh Nhan nho)
Pan chocolate (Banh nhan Panchocolate)
Butter anh strawberry jam (Bg vién va MUt dau)

Tea (Tra)
Coffee (Ca phé)
Juice (Dua hau, chanh leo)
Milk, Condensed milk (Stta tuai, stta dac)

Beef noodle soup (Pha bo)
Chichken noodle soup (Phd ga)

Tomato with cucumber Salad (Salad ca chua va dua chuot)
Ham (Thit ngudi xdng khoi)

Fried egg (Trdng ran)
Omelated with vegetable (Triing cudn rau cu)
Boiled (Tring ludc)

Bananafruit (Chudi) Water melon (Dua hau)




AMANDA CRUISE

MENUBUFFETBRUNCH
DAY2

SALAD

Fresh fruit salad
Salad hoa qua
Mixed vegetable salad
Salad rau xanh thap cam
Jellyfish salad with vegetables
NOm sita Van Boén
Salad bar: cabbage, carrot, lettuce
Quay salad: Bap cai, ca rét, xa lach
Banh xéo or pizza
Viethamese pancake hoac pizza

QUAY BUFFET

Stewed beef with vegetables
Bo ham rau cU tiéu den
Sea fish with sweet and sour sauce
C4 bién sét chua ngot
Oven sausages
Xuc xich bo 10
Ha Long squid cake
Cha muc Ha Long
Stir-fried chicken thighs with corn and mushrooms
Pui g xao nAm ngd non
Fried chicken wings with fish sauce
Canh ga chién mam
Stir-fried seafood noodles
My xao hai san
Fried rice with shrimp and vegetables
Cdm rang tdm cung rau cu
Vegetables soup
Soup rau cu




AMANDA CRUISE

MENU BUFFET BRUNCH
DAY2

SALAD

Fresh fruit salad
Salad hoa qua
Mixed vegetable salad
Salad rau xanh thap cdm
Jellyfish salad with vegetables
NOm stra Van Bon
Salad bar: cabbage, carrot, lettuce
Quay salad: Bap cai, ca rét, xa lach
Banh xéo or pizza
Vietnamese pancake hoac pizza

DESSERT

Tropical fruits: watermelon, dragon fruit, orange, pineapple
Hoa qua nhiét déi: dua hau, thanh long, cam, dia
Cakes: tiramisu cake, coconut cake
Banh: tiramisu, banh dia
Yogurt
Sta chua




