CAPELLA

CRUISE

4 DAYS 3 NIGHTS VEGETARIAN MENU

DAY 1 / NGAY 1

LUNCH
%M

SERVED AT THE TABLE / PHUC VU TAI BAN

Vegetarian fresh spring roll ~ Vegetarian sushi
Nem noi chay Com cudn chay

Vegetarian papaya salad Snow mushroom soup
Xa ldr du di chay Suip ndm tuyel

Tofu with soy sauce Vegetable curry
Dau phu s6t x ddu Raucithameari

BUFFET STATION /QU,&Y BUFFET

Mixed salad with choices of dressing Cooked turmeric rice with coconut water (G)
Xa lar raw tron va cde logi sét Com nghé ct dica
Seasonal stir-fried vegetables Fried noodles with vegetables

Rau xao theo mua My xao rau

Passionfruit mousse cake Strawberry cake

Bdnh mouwsse chani leo Beinh ken diu

Seasonal fruit Longan & lotus seed soup
Hoa qué theo mua Cheé hat sen long nhan

Mung bean sweet soup
Che db xanh

(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.
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CAPELLA

CRUISE

DINNER SET MENU

Fresh spring rolls
Nem i cudn

Coconut core salad
Xa ldtcd hii di

Special Vietnamese luffa soup
Stip musp huong die bier

Tofu with black pepper sauce served with veggies & mashed potato

Dgu hii 6t vieu den, dn kém rau ci va khoai tdy nghién

Banana flambe' with rum & ice-cream
Chudi caramen dot cing rugi Rum dn kém vdi kem

(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.
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CAPELLA

CRUISE

4 DAYS 3 NIGHTS VEGETARIAN MENU

DAY 2 / NGAY 2

LIGHT BREAKFAST

SERVED AT THE TABLE / PHUC VU TAI BAN

French toast

Bdnh my kiéy Phap vi gué

Tomato

Ca chua

Green salad with sesame dressing
Raw xanh dn kém sét mé rang

Hash browns

Bdnh khoai tdy bao chién
Cucumber

Dua chuor

BUFFET STATION / QU/A&Y BUFFET
Starter / Khai Vi

White baguette

Banh my baguette tring

French Pain Aux Raisin
Bdnh cudn nhan nho
Strawberry & orange jam
Mair ddu, mutr cam

Yogurt

Stza chua

Dark rye baguette
Bdnh my baguerte den
Croissants

Bdnh simg bo

Butter

Bovién

Hot Selection / Quay Néng

Vegetarian Vietnamese noodle soup
Pag chay

Egg station
Qudy tring

Beverage & Desserts Station / D6 Udng & Trang Miéng

Cereals

Ngiz céc

Soya milk

Stia dgu nanh
Passionfruit juice
Nute chanti leo
Seasonal fresh fruits
Hoa gua theo mua

Fresh milk

Stla tuoi
Watermelon juice
Nutse dua hdu

Tea & coffee

Tra & ca phé

(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.
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CAPELLA

CRUISE

LUNCH SET MENU
Vegetarian spicy sour soup
Sup chay chua cay

Vegetarian grilled spring rolls with lemongrass served with fresh rice noodles
Buin cha chay

* Guests can gather more food from the buffet.
Khdch ¢ thé tr lay thém mon tai qudy buffer.

(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.
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CAPELLA

CRUISE

DINNER SET MENU

Vegetarian fried spring rolls
Nem rdn chay
Pomelo salad
Xa ldr busi
Pumpkin soup cooked with coconut milk
Stip b ngd stia diu
Roasted mushrooms with mashed carrot & veggies served with mushroom sauce
Nam dii ga bé Lo, ca r6t nghién, rau ¢ va sét ndm
Passion-fruit mousse & fresh fruit
Mousse chanlz leo & hoa qud tuoi

(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.
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APELLA

CRUISE

4 DAYS 3 NIGHTS VEGETARIAN MENU

DAY 3/ NGAY 3

LIGHT BREAKFAST
SERVED AT THE TABLE / PHUC VU TAI BAN

Vegetable sandwich
Bdnh my kep rau xanh

BUFFET STATION / QU/&Y BUFFET
Starter / Khai Vi

White baguette Dark rye baguette
Bdnh my baquette tring Bdnh my baguette den
French Pain Aux Raisin Croissants
Bdnk cuon nhan nhe Bdnn simg bo
Strawberry & orange jam Butter
Miir daw, mitt cam Bovién
Yogurt
Sita chua
Hot Selection / Quay Néng
Vegetarian Vietnamese noodle soup Egg station
Phé chay Qudy tring

Beverage & Desserts Station / D6 Uong & Trang Miéng
Cereals Fresh milk
Ngi cée Sita tuvi
Soyamilk  Watermelon juice
Stia dgu nanh Nutde dua hau
Passionfruit juice Tea & coffee
Nutse chanli leo Tra & ca phé
Seasonal fresh fruits

Hoa qud theo mua

(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.
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CAPELLA

CRUISE

LUNCH SET MENU
%W

Green vegetable cream soup
Suip kem rau xank

Green mango salad
Xa lat xoai xankh

Roasted tofu, mushroom, & five-spiced veggies served with pineapple fried rice
Ddu hil, ndm ritng, rau cii mudng ngil vi dn kém com rang dila

* Guests can gather more food from the buffet.
Khdch ¢ thé ru lay thém mon tai qudy bufer.

(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.

2 Sl 20 sl 0™ Sl A0 sl 0 sl 0 sty A0S Sl A0 i S a2 sl 20 iy A0S sy A b 20




2l = s A e = s = 2l

2 S Z";.. o ;\“5 o) g, o il 2= Al Z ol A E‘)& ﬁ'}-?:\: albo ':h:\ i:(lﬁ -:';Q.: Q‘.’r; gh?: n“ﬂ

CAPELLA

CRUISE

DINNER SET MENU

Vegetarian dumplings served with pickled veggie
Hd cdo chay dn kém rau ci mudi

Green vegetables and orange salad
Xa ldr rau xanh vdi cam

Chestnut soup
Sup hat dé

Roasted potato with mustard sauce served with pine nuts and poached egg

Khoai dy nudng sct mis tz, dn kém hat thong va tring trdn

Creme Brulee & fresh fruit
Kem chdy & hoa qud tusi

(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.
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APELLA

CRUISE

4 DAYS 3 NIGHTS VEGETARIAN MENU

DAY 4 / NGAY 4

LIGHT BREAKFAST

STARTER / KHAI V]

White baguette Dark rye baguette
Bdnh my baguette tring Bdnh my baguette den

French Pain Aux Raisin Croissants
Einh cusn nhdn nho Bdnh simg bo

Strawberry & orange jam Butter
Mdr dan, nudt cam Bovign

Yogurt
Sita chua

HOT SELECTION / QUAY NONG

Vegetarian Vietnamese noodle soup Egg station
Phés chay Qudy tring

BEVERAGE & DESSERTS STATION / PO UONG & TRANG MIENG

Cereals Fresh milk
Ngii cée Stta ruct
Soya milk  Watermelon juice
Stia dgu nant N chia hd
Passionfruit juice Tea & coffee
Nutde chanh leo Tra & caphe

Seasonal fresh fruits
Hoa qud theo mua

(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.




CAPELLA

CRUISE

BRUNCH

SERVED AT THE TABLE / PHUC VU TAI BAN

Banana blossom salad

Xa ldr hoa chudi

Vegetarian vermicelli stirfry
Mién xao chay

Veggie curry

Raucii hdmcari

Asparagus soup

Stip mang tdy

Fried rice (without egg)
Com rang (b3 triing)

BUFFET STATION / QU/&Y BUFFET

Vegetarian lotus root salad
Xa lar ngd sen chay

Mixed green salad and choices of dressing

Xa ldr rau trom v cde loqi sor

Seasonal vegetable stirfry
Rau xao theo mia

Pancake
Eanh Pancake

Opera cake
Bdnn Opera

Fruit salad

Xa ldr hoa gud

Mini baguette, baguette (G)
Bdnhmy

Baked tomato with cheese
Ca chua mitng pho mai

Green tea mousse Cake
Bdnh mousse tra xanh

Black bean sweet soup
Ché db den

(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.
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