
LUNCH BUFFET 
B ữa trưa buffet

3 DAYS 2 NIGHTS MENU
DAY 1 / NGÀY 1 

Vietnamese papaya & beef salad
Xa -át đu đủ t'ịt �ò
Mixed salad with choices of dressing
Xa -át rau trộn 8à các -oại sốt

Mini baguette, baguette (G)
Bán' mỳ

Fresh fruit salad
Xa -át 'oa quả

Snow mushroom chicken soup
Súp gà nấm tuyết

Fresh spring rolls (G)
Nem tươi
Deep fried seafood and pork spring rolls (G)
Nem 'ải sản
Halong squid cake (G)
C'ả mực

Crab stick sushi (G)
Cơm cuộn t'an' cua
Salmon sashimi

Sas'imi cá 'ồi
B52 shrimp shot 

Tôm -y B52

Appetizer, Salad & Soup / Khai vị, Xa lát & Súp

Longan & lotus seed sweet soup
C'è 'ạt sen -ong n'ãn

Passion-fruit mousse cake (G,D)
Bán' mousse c'an' -eo
Seasonal fruits
Hoa quả t'eo mùa

Black bean sweet soup 
C'è đỗ đen

Desserts / Món Tráng Miệng
Strawberry cake
Bán' +em "âu

Halong-style grilled squid
Mực nướng Hạ Long

Roasted beef
Bò nướng �ỏ -ò

Cat-ba-style grilled chicken
Gà Cát Bà nướng "ân tộc

Grilled oysters topped with cheese
Hàu nướng p'ô mai
Vegetable noodle stirfry (G)
Mỳ xào rau

Grilled fish with fermented rice & galangal sauce
Cá sốt nướng riềng mẻ

Steamed shrimp with coconut water
Tôm 'ấp nước "ừa

Seasonal vegetable stirfry
Rau xào t'eo mùa

Cooked turmeric rice with coconut water (G)
Cơm ng'ệ cốt "ừa

Hot Station / Quầy Nóng

*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)



B ữa tối
DINNER SET MENU

Grilled scallops topped with hot scallion oil
Sò mai nướng mỡ 'àn'

Coconut heart & smoked duck breast salad
Xa -át cổ 'ũ "ừa 8ới -ườn 8ịt xông +'ói

Special Vietnamese luffa soup
Súp mướp 'ương đặc �iệt

Pan-seared seabass served with mashed potatoes and sauces
(choose one of the following sauces: dill or passionfruit)

Cá 8ược áp c'ảo p'ục 8ụ +èm +'oai tây ng'iền 8à nước sốt
(ăn +èm 8ới 01 trong 02 -oại sốt: T'ì -à 'oặc C'an' -eo)

Banana flambe' with rum & ice-cream
C'uối caramen đốt cùng rượu Rum ăn +èm 8ới +em

*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)



3 DAYS 2 NIGHTS MENU

LIGHT BREAKFAST
B ữa sáng nhẹ 

SERVED AT THE TABLE / PHỤC VỤ TẠI BÀN

Green salad with cheese dressing
Rau xan' ăn +èm sốt p'ô mai

Ham
Dăm �ông

Cheese
P'ô mai

French toast
Bán' mỳ +iểu P'áp 8ị quế 

Tomato
Cà c'ua

Cucumber
Dưa c'uột

BUFFET STATION / QUẦY BUFFET
Starter & Appetizer / Khai Vị

White baguette
Bán' mỳ �aguette trắng
Raisin roll cake
Bán' cuộn n'ân n'o
Butter 
Bơ 8iên

Yogurt
Sữa c'ua

Dark rye baguette
Bán' mỳ �aguette đen

Croissants
Bán' sừng �ò

Strawberry & orange jam
Mứt "âu, mứt cam

Hot Selection / Món Nóng
Beef Noodle Soup

P'ở �ò
Egg station
Quầy trứng

Beverage & Desserts Station / Đồ Uống & Tráng Miệng

Watermelon juice
Nước "ưa 'ấu

Passionfruit juice
Nước c'an' -eo

Fresh milk
Sữa tươi

Soya milk 
Sữa đậu nàn'

Tea & coffee
Trà ? cà p'ê

Cereals
Ngũ cốc

Seasonal fresh fruits
Hoa quả t'eo mùa

*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)



*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.

LUNCH SET MENU

Spicy sour shrimp soup
Súp tôm c'ua cay

Vietnamese grilled pork with fresh rice noodles
Bún c'ả

* Guests can gather more food from the buffet.
K'ác' có t'ể tự -ấy t'êm món tại quầy �uffet.

B ữa trưa

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)



Two-way spring rolls, fried crab spring rolls, shrimp & pork
 rolled with mustard leaves

Nem trống mái, nem cua �ể, cải cuộn tôm

Grapefruit & Halong squid salad
Xa -át �ưởi 8ới mực

Pumpkin soup cooked with mussels & coconut milk
Súp �í ngô 8ới 8ẹm 8à sữa "ừa

Chicken rolled with green leaves and honey sauce served with grilled 
stuffed rice mixed with shredded pork & scallion oil in bamboo tube

Gà cuộn rau rừng ăn +èm 8ới sốt mật ong, cơm ống tre c'à �ông mỡ 'àn'

Passionfruit mousse & fresh fruit
Mousse c'an' -eo ? 'oa quả tươi

B ữa tối
DINNER SET MENU

*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)



3 DAYS 2 NIGHTS MENU

*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.

STARTER & APPETIZER / KHAI VỊ

White baguette
Bán' mỳ �aguette trắng

Raisin roll cake
Bán' cuộn n'ân n'o

Butter 
Bơ 8iên

Yogurt
Sữa c'ua

Dark rye baguette
Bán' mỳ �aguette đen

Croissants
Bán' sừng �ò

Strawberry & orange jam
Mứt "âu, mứt cam

HOT SELECTION / MÓN NÓNG

Chicken Noodle Soup
P'ở gà

Egg station
Quầy trứng

BEVERAGE & DESSERTS STATION / ĐỒ UỐNG & TRÁNG MIỆNG

Watermelon juice
Nước "ưa 'ấu

Passionfruit juice
Nước c'an' -eo

Fresh milk
Sữa tươi

Soya milk 
Sữa đậu nàn'

Tea & coffee
Trà ? cà p'ê

Cereals
Ngũ cốc

Seasonal fresh fruits
Hoa quả t'eo mùa

LIGHT BREAKFAST
B ữa sáng nhẹ 

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)



*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.

B ữa lửng
BRUNCH

SERVED AT THE TABLE / PHỤC VỤ TẠI BÀN

Sweet and sour shrimp stirfry
Tôm xào c'ua ngọt
Stewed beef 
Bò 'ầm
Cocktail sausage
Xúc xíc' coc+tai-

Banana blossom salad
Xa -át 'oa c'uối

Cheese
P'omai 

BUFFET STATION / QUẦY BUFFET

Hot Station / Quầy Nóng
Fried chicken with breadcrumbs
Gà c'iên xù 
Baked tomato with cheese
Cà c'ua nướng p'o mai
Seasonal vegetable stirfry
Rau xào t'eo mùa
Fried rice
Cơm rang

Asparagus and crab soup
Súp cua măng tây

Bacon
T'ịt xông +'ói

Mixed vermicelli stirfry
Miến xào t'ập cẩm

Fried egg
Trứng rán
Pancake

Bán' panca+e

Lotus root salad
Xa -át ngó sen
Mixed salad and choices of dressing
Xa -át rau trộn 8à các -oại sốt

Ham
Dăm �ông

Jellyfish salad
Nộm sứa

Mini baguette, baguette (G)
Bán' mỳ

Starter & Appetizer / Khai Vị

Matcha mousse cake
Bán' mousse trà xan'

Mung bean sweet soup
C'è đỗ xan'

Opera cake
Bán' opera

Desserts / Món Tráng Miệng

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)


