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CAPELLA

CRUISE

4 DAYS 3 NIGHTS MENU

DAY 1 / NGAY 1

LUNCH BUFFET
o buca buglel

Appetizer, Salad & Soup / Khai vi, Xa lat & Sup
Crab stick sushi (G) Fresh spring rolls (G)

Com cudn thanh cua Nem tuoi
Salmon sashimi  Deep fried seafood and pork spring rolls (G)
Sashimi cd héi Nem hdi sin
B52 shrimp shot  Halong squid cake (G)
Tomly B2 Chidmue
Mini baguette, baguette (G)  Vietnamese papaya & beef salad
Bdnh my Xa ldr du di thit bo
Fresh fruit salad  Mixed salad with choices of dressing
Xa ldr hoa qud Xa ldr raw oron va cdc loai s6t
Snow mushroom chicken soup
Sup ga ndm tuyél

Hot Station / Quay Néng
Halong-style grilled squid Roasted beef
Mue misng Ha Long Bo nusng b6 lo .-:
Cat-ba-style grilled chicken Grilled fish with fermented rice & galangal sauce fA
Ga Cat Banidny dan téc Cd s6t muidng riéng mé
Steamed shrimp with coconut water Grilled oysters topped with cheese

16m hap mide dita How midng pho mai

Seasonal vegetable stirfry  Vegetable noodle stirfry (G)
Rau xo theo mia My xao rau

Cooked turmeric rice with coconut water (G)

Com nghé ¢t dita

Desserts / Mon Trang Miéng
Passion-fruit mousse cake (G,D) Strawberry cake
Bdnh mousse chanh leo Binh kem dau
Seasonal fruits  Longan & lotus seed sweet soup
Hoa qud theo miia Cheé hat sen long nhan
Black bean sweet soup
Che 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 prec:se menu, please check with the reception after your check-in.
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CAPELLA

CRUISE

SET DINNER MENU

Grilled scallops topped with hot scallion oil
SO mai midng md hankh

Coconut core & smoked duck breast salad
Xa lar ¢ hit dira vdi [uon vit x6ng khci

Special Vietnamese luffa soup
Suip mudp huong diie biéx

Pan-seared seabass served with mashed potatoes and sauces
(choose one of the following sauces: dill or passionfruit)
Cd vutge ap chdo phuc vy kem khoai tdy nghién va nude sot
(an kem voi OI trong O2 loai s6t: Thi la hode Chanh leo)

Banana flambe' with rum & ice-cream
Chudi caramen dot cing rucu Rum an 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 prec:se menu, please check w:th the receptlon after your check-m.
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CAPEL

CRUISE

4 DAYS 3 NIG

LA

HTS MENU

ey

DAY 2

LIGHT BRE

NGAY 2

AKFAST

SERVED AT THE TABLE

French toast

Binh my kigu Phap vi qué
Ham

Dam bong

Tomato
Ca chua

BUFFET STATION /

Starter & Appet
Dark rye baguette
Beanh my baquette den
Croissants
Benh suing bo
Strawberry & orange jam
Mgt daw, mur cam

Yogurt
Stla chua

/ PHUC VU TAI BAN

Green salad with cheese dressing

Raw xanh dn kém sét pho mai

Cheese
Phé mai

Cucumber
Dua chuot

QUAY BUFFET

izer / Khai Vi
White baguette
Bdnh my baguette tring
Raisin roll cake

D s A 5. )
Baanh cudn nhan nho

Butter
Bovién

Hot Selection / Mén Nong

Beef Noodle Soup
Phebo

Beverage & Desserts Stati

Cereals

Ngiz cée

Soya milk

Sita dgu nanh
Passionfruit juice
Nude chanh [eo

Seasonal fresh fruits
Hoa gud theo mua

(G - GLUTEN, P - PORK,

Egg station
Quady tring
on / P6 Udng & Trang Miéng

Fresh milk
Sita tuoi

Watermelon juice
Nute dua hdu

Tea & coffee

Tra & caphé

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
%M

Spicy sour shrimp soup
Sulp tom chua cay

Vietnamese grilled pork with fresh rice noodles
Buin chd

* Guests can gather more food from the buffet.
Khdch cé thé vy 1ay thém maon i 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

Two-way spring rolls, fried crab spring rolls, shrimp & pork
rolled with mustard leaves
Nem tréng mdi, nem cua bé, cdi cupn tom

Grapefruit & Halong squid salad
Xa ldr budi véi muc

Pumpkin soup cooked with mussels & coconut milk
Sup bi ngé vdivem va sita dira

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

Ga cudn rau riing dn kém vdi st mdt ong, com 6ng tre cha bong mé hanh

Passionfruit mousse & fresh fruit
Mousse chanh leo & hoa qud tuvi

(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 MENU

DAY 3 / NGAY 3

LIGHT BREAKFAST

SERVED AT THE TABLE / PHUC VU TAI BAN

Egg Benedict

K

riing Benedict

BUFFET STATION / QU,&Y BUFFET

Starter & Appetizer / Khai Vi

Dark rye baguette
Banh my baquette den

Croissants

Benh suing bo

Strawberry & orange jam
Mgt daw, muir cam

Yogurt
Sila chua

White baguette
Banh my baguerte tring
Raisin roll cake
Bdnh cudn nhan nho

Butter
Bovién

Hot Selection / Mén Nong

Chicken Noodle Soup
Phéga

Egg station
Qudy tring

Beverage & Desserts Station / D6 Udng & Trang Miéng

Cereals

Noi céc

Soya milk

Stta du nanh
Passionfruit juice
Nutde chanh leo

Seasonal fresh fruits
Hoa gud theo mia

Fresh milk

Sita tuoi
Watermelon juice
Niide chia hdu

Tea & coffee

Tra & caphe

(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
%W

Clam cream soup
Stip kem ngao

Shrimp mango salad
Xa ldr xoai tom
Grilled seafood with galangal sauce served with fried pineapple rice
Hi sdn nutng s6t giéng dn kém com rang dia

Coconut cake & fresh fruit
Binh kem dita & hoa qud i

* Guests can gather more food from the buffet.
Khdch c6 thé t ldy thém mon tqi 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
ol
Grilled prawns topped with mozzarella cheese
T6m s mung pho mai bé lo

Avocado salad & Salmon with passionfruit dressing
Xa ldt qud bo & Cd hoi s6t chanh day

Chestnut soup
Sup hat dé

Pan-seared Australian beef served with carrot puree, vegetables, and Vietnamese green pepper gravy
Thetn ngoai bo My dp chdo, ca 76t nghién, rau cit va s6t tiéu xanh

Creme Brulee & Fresh fruit
Kem chay an kem hoa qud

(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 MENU

DAY 4 / N(:AY 4

LIGHT BREAKFAST

Starter & Appetizer / Khai Vi

Dark rye baguette
Bdnh my baguette den

Croissants
Bdnh simg bo
Strawberry & orange jam

Mugr déu, mutt cam

Yogurt

Siia chua

White baguette
Bdnh my baguetze tring
Raisin roll cake
Bdnh cuon nhan nho

Butter
Bovien

Hot Selection / Mdén Néng

Beef Noodle Soup
Phabo

Egg station
Qudy tring

Beverage & Desserts Station / D6 Udng & Trang Miéng

Cereals
Nyt céc

Soya milk

Stia ddu nanh

Passionfruit juice
Nutce chanh leo

Seasonal fresh fruits
Hoa gud theo mua

Fresh milk
Stta tuoi

Watermelon juice
Nutdge 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 prec:se menu, please check with the reception after your check-in.
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CAPELLA

CRUISE

BRUNCH

SERVED AT THE TABLE / PHUC VU TAI BAN

Banana blossom salad Sweet and sour shrimp stirfry
Xa ZCZ[ /ZOCZ C/ZU@Z ij x40 C;’ZZM 779@[

Cheese  Stewed beef
Phomai enhom

Cocktail sausage
Xie xich cocktail

BUFFET STATION /QURY BUFFET

Starter & Appetizer / Khai Vi

Ham Lotus root salad
Dam bong Xa lit ngd sen

Jellyfish salad ~ Mixed salad and choices of dressing
Nom sita Xa ldt rau trém va cdc logi sot
Mini baguette, baguette (G)
Bdnh my
Hot Station / Quiy Néng
Asparagus and crab soup  Fried chicken with breadcrumbs
Suip cua mdng tdy Ga chién axu
Bacon  Baked tomato with cheese
Thit x6ng khdi Ca chua nutng pho mai
Mixed vermicelli stirfry ~ Seasonal vegetable stirfry
Mién xao thap cdm Rau xa0 theo miia
Fried egg  Fried rice
Tring ran Com rang

Pancake
Binh pancake

Desserts / Mon Trang Miéng
Matcha mousse cake ~ Opera cake
Benh mousse tra xanh Binh opera

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 lnformed of the prec:se menu, please check with the reception after your check-in.




