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GRAND PIONEERS

HALONG BAY CRUISE




LUNCH

BUFFET

Time: 12:30 to 14:30

SALAD STATION / QUAY XA LAT

Spinach salad, Northwest Style
Smoked duck breast

Xa-Iat cai bo x6i, luon vit co Iting xéng khoi
kiéu Tdy Bac

Bacon Caesar salad

Xa-lat rau trén ba chi x6ng khai chién gion

Fresh tomato, rocket, Burrata
cheese salad

Xa-lat ca chua bi, rau roc két, pho mai
Burrata lanh

Green mango, prawn, peanut &
Vietnamese herbs salad

Goi xoai xanh voi tém

SASHIMI & SUSHI STATION /
QUAY SASHIMI & SUSHI

Sashimi: salmon, grouper fish

Sashimi: ca hoi, ca song

Sushi: salmon, eel, avocado

Kim bap cuén com ca héi - luvon Nhat - bo

Hotline: (84) 376 589 368

DRESSING & CONDIMENT / QUAY SOT

Email: info@grandpioneers.com

VA GIA VI

nalsamic,
r oll

Mustard sauce, cream
Caesar sauce, sou

Sé6t mu tat, s6t kem giam Y, s6t hoang dé,
sé6t dau chanh

Pickled cucumber, pickled ginger,
olive, dried fruit, caper

Dua chubét mubi, gtrng mubi chua, qua oliu,
trai cay khd, nu bach hoa

BREAD, COLD CUT & CHEESE /
BANH MI, THIT NGUOI, PHO MAI

Parmesan cheese, blue cheese,
Emmental cheese, butter

Pho mai Parmesan, pho mai xanh, pho mai
Emmental, bo

Salami & ham
Xuc xich thai lat & dam bdng

Black & white baguette

Banh mi Phap den, trang

Website: https://grandpioneers.com



LUNCH
BUFFET

Time: 12:30 to 14:30

CARVING STATION/QUAY PO NUONG SEAFOOD ON ICE ISLAND / QUAY HAI SAN

Incubated pork ribs with rosemary Oysters, tiger prawns, sea snails

Suon lon man u nhiét cung Hau, tbm su, éc su tur réng

cac loai huong thao

Grilled veal thighs with
Northwest flavors

(3 sauces: pepper sauce, cheese sauce,
truffle sauce)

COOKING STATION / QUAY NAU AN

Seaduck breast served with
crushed green apple and
Quang Ngai mulberry sauce

Dui bé nudng vi tay bac
(lua chon sét: sot tiéu, s6t pho mai, st ndm truffle)

Luon vit bién phuc vu vdi tao xanh nghién,

N L , sOt dau tam Quang Ngai
HOT DISHES / QUAY PO AN NONG

Beef & white mushroom soup

Sup bo nam tuyét nhi
DESSERT /| TRANG MIENG

Grilled Quang Yen seabass
C& vuoc Quang Yén nudéng 5 kinds of tropical fruits

_ . 5 loai trai cay vung nhiét doi
King mussel with

diamond egg sauce Mango mousse

So thung sét trirng kim cuong Mousse kem xoai

Chicken masala

Ga ham sot masala

Potatoes gratin
Khoai tay bo 1o

Boiled vegetables

Rau cu luéc

Fried rice with tiger shrimp, Bai
Chay shredded shrimp

Com chién tébm hoé, ruéc tém Bai Chay

Hotline: (84) 376 589 368

Email: info@grandpioneers.com

Cheese cream cake

Banh kem vi phdé mai

Ben Tre coconut cream cake

Banh kem dira Bén Tre

Website: https://grandpioneers.com



DINNER
SET

Time: 19:00 to 21:00

Hotline: (84) 376 589 368

APPERTIZERS/KHAI VI

SOUP / SUP

Lobster, asparagus soup

Sdap tom hum mang tay

Bread & Butter
(Handmade)

Banh mi tron & bo
(Nha lam)

SALAD / XA LAT

Kohlrabi, chicken salad

Kohlrabi, chicken salad

EXPERIENCE HA LONG SEAFOOD /
TRAI NGHIEM HAI SAN HA LONG

Halong squid cake, baked oyster

Cha murc Ha Long, hau sira bo 10

Baked lobster with cheese

Tém hum bo 160 pho mai

MAIN COURSE / MON CHINH

Baked Australian tenderloin, truffle
& bordelaise sauce
Served with mashed potatoes &
ratatouille

Than néi bo Uc bé 16 sét ndm truffle vang
do, phuc vu cung khoai nghién va rau ham

DESSERT /| TRANG MIENG

Green tea mousse

Banh mousse tra xanh

Fresh fruit

Trai cay tuoi

Email: info@grandpioneers.com Website: https://grandpioneers.com



BREAKFAST

BREAD & JAM STATION /
QUAY BANH MI & MUT

Croissant, danish, wheat bread,
brown & white toast bread

Banh strng bo, banh nhan nho, banh mi trang,
banh mi géi den, trang

Pineapple jam, strawberry jam,
chilli jam, honey

Mut dura, mut dau, mut ot , mat ong

CEREAL & YOGHURT SELECTION /
QUAY YEN MACH VA SUA CHUA

Muesli, corn flakes, coco puffs,
home-made yoghurt

Ngi coéc Muesli, ngii coc vi ngé, ngli céc vi
bdng lan, sira chua

DAILY TRADITIONAL STATION /
QUAY PHO TRUYEN THONG

Pho (Vietnamese noodle soup)

Pho with beef or plain

Lua chon: Pho bo,
hodc phd chay

Time: 06:30 to 08:30

EGGS STATION / QUAY TRUNG TU CHON

Poached eggs, fried eggs, omelette
eggs, sunny side up, over easy,
boiled eggs, scrambled eggs

Trung tran, tring chién, trirng cudn,
trirng 6p la 1 mat, tring 6p la 2 mat,
trung ludce, trirng chung

Omelet with condiments:
onion, bell pepper, mushroom,
tomato, ham, cheese,
Halong oysters

Trirng cudn: Hanh tay, ot chubng,
nam tuoi, ca chua, thit ngudi,
pho mai, ha Ha Long

BEVERAGES STATION /
QUAY DO UONG TU CHON

Tea and coffee

Tra va cafe

Fresh milk,
water

Sira tuoi,
nuoc loc

Hotline: (84) 376 589 368 Email: info@grandpioneers.com Website: https:/grandpioneers.com



APPERTIZERS/KHAI VI

LUNCH Cucumber salad with vinaigrette
SET MENU dressing
(On day boat second day) Xa-lat dua chudt sét ddu dédm

Deep fried seafood spring roll

Nem hai san chién

French fried

Khoai tay chién

MAIN COURSE / MON CHINH

Steamed penaeid prawn
with Viethamese herb

Tém he hap can toi

Tilapia with tomatoes sauce

Ca ré phi s6t ca chua

Special Halong squid caked

Cha muc Ha Long

Sauteed vegetable with garlic

Rau xao toi

Steamedrice

Com Trang

DESSERT /| TRANG MIENG

Tropical fresh fruit

Trai cay tuoi vung nhiét doi

Time: 11:00 to 13:00

Hotline: (84) 376 589 368 Email: info@grandpioneers.com Website: https://grandpioneers.com



DINNER
SET

Time: 19:00 to 21:00

Hotline: (84) 376 589 368

APPERTIZERS/KHAI VI

Fresh spring roll with beef and herbs
Phd cudn bap bo

SALAD / SA LAT

Scallops, garden salad

Coi so diép véi rau xanh Da Lat

SOUP / SUP

Pumpkin cream soup
Sup kem bi

Bread & butter ( handmade)

Banh mi tron & bo vi thao méc

MAIN COURSE / MON CHINH

Pan-fried Halong sea bass with
tamarine sauce

Than ca vuoc Ha Long ap chao sé6t me

Slow-cooked duck breast with

dracontomelon sauce
(served with mashed taro & grilled vegetable)

Luon vit ndu chdm, bo 10 vai
s6t qua sau chua
(phuc vu kém khoai mén nghién va rau cu nuong)

DESSERT / TRANG MIENG

Flambe' banana

chudi dot

Vanilla ice cream

kem vi vani

Email: info@grandpioneers.com Website: https://grandpioneers.com



BREAKFAST

BREAD & JAM STATION /
QUAY BANH MI & MUT

Croissant, danish, wheat bread,
brown & white toast bread

Banh strng bo, banh nhan nho, banh mi trang,
banh mi géi den, trang

Pineapple jam, strawberry jam,
chilli jam, honey

Mut dura, mut ddu, mat hat phi,
mut ot , mat ong

CEREALS & YOGHURT SELECTION /
QUAY YEN MACH VA SUA CHUA

Muesli, corn flakes, coco puffs,
homemade yoghurt

Ngi céc Muesli, ngii céc vi ngé,
ngl céc vi béng lan, sita chua

DAILY TRADITIONAL STATION /
QUAY PHO TRUYEN THONG

Pho (Vietnamese noodle soup)

- Pho with beef or plain

Lua chon: Pho bo,
hodc phd chay

Time: 06:30 to 08:30

EGGS STATION / QUAY TRUNG TU CHON

Poached eggs, fried eggs, omelette
eggs, sunny side up, over easy,
boiled eggs, scrambled eggs

Trung tran, tring chién, trirng cudn,
trirng 6p la 1 mat, tring 6p la 2 mat,
trung ludce, trirng chung

Omelet with condiments:
onion, bell pepper, mushroom,
tomato, ham, cheese,
Halong oysters

Trirng cudn: Hanh tay, ot chubng,
nam tuoi, ca chua, thit ngudi,
pho mai, ha Ha Long

BEVERAGES STATION /
QUAY DO UONG TU CHON

Tea and coffee

Tra va cafe

Fresh milk,
water

Sira tuoi,
nuoc loc

Hotline: (84) 376 589 368 Email: info@grandpioneers.com Website: https://grandpioneers.com



BRUNCH
BUFFET MENU

Time: 09:00 to 10:30

SALAD STATION / QU;&Y XA LAT BREAD & JAM SELECTION /
QUAY BANH MI VA MUT
Garden salad with
chosen special sauce Muffin almond cake, wheat bread,

Xa-lat rau xanh Da Lat toast bread

vai sot tu chon dac biét Banh muffin hanh nhan, banh mi den,
banh mi goi
Green papaya salad with stone
grilled beef and Hue's herbs Butter, pineapple jam,
Géi du du xanh véi bo nudng da strawberry jam,

va céc loai rau thom Hué chili jam, honey

Bo, mut dua, mut dau,

Potatoes and tuna salad mut 6t, mat ong

Xa-lat khoai tay ca ngu

Selected sauces:
mustard sauce, cream balsamic,
caesar sauce, sour oll

Sét tu chon: s6t mu tat, sé6t kem giam Y,
s6t hoang dé, sét dau chanh

EGGS STATION/ QUAY TRUNG

TU CHON
BREAD, COLD CUT & CHEESE /
BANH MI, DO NGUOQI VA PHO MAI Poached eggs, fried eggs,
omelet eggs, sunny side up,
Parmesan cheese, Emmental over easy, boiled eggs,
cheese, Mozarella cheese scrambled eggs
Pho mai Parmesan, pho mai Emmental, Tring tran, triig chién, trimg cudn,
pho mai Mozarella trirng 6p 1a 1 mét, triing 6p la 2 mét,
trirng luéc, trirng chung
Denmark sausage,
Baton salami, Girasole ham,
smoked ham Rolled omelet with condiments:
Xtc xich Dan Mach, xuc xich Baton, onion, bell pepper, mushroom,
thit ngudi Girasolo, dui heo x6ng khoi tomato. ham. cheese

Halong oysters

Trung cudn: Hanh tay, ot chudéng,
nam tuoi, ca chua, thit ngudi,
pho mai, ha Ha Long

Hotline: (84) 376 589 368 Email: info@grandpioneers.com Website: https://grandpioneers.com



BRUNCH
BUFFET MENU

Time: 09:00 to 10:30

HOT DISHES STATION / DESSERT STATION / QUAY TRANG MIENG

QUAY PO NONG

Congee with selected condiments: Tropical fruit
Halong oyster, shrimp kapok, pork, Trai cay nhiét doi
salt egg, fried onion, herbs

Chao trang phuc vu cung hau, ruéc tém, thit

heo, trirng muédi, hanh chién, rau gia vi Strawberry mousse

. Mousse dau tay
Grilled bacon

Ba chi nudng
Mango cheese cake

. Banh pho mai vi xoai
Grilled sausages P '

Xuc xich ga nuong

BEVERAGES/

QUAY PO UONG TU CHON
Baked bean

Dau ham
Tea and coffee
Tra va ca phé
Roasted potatoes with garlic
Khoai tay quay vi toi
Fresh orange juice,
fresh passion juice,

Sauteed “Ha Giang” red vermicelli
noodles with sea crab

Mién do Ha Giang xao thit ghe

Stir-fried Halong squid
with Dalat chilli sauce

Muc Ha Long xao ot chubéng Da Lat

Hotline: (84) 376 589 368 Email: info@grandpioneers.com

fresh watermelon juice,
water, fresh milk,
almond milk

Nudc cam, nuoc chanh day,
nudc chanh tuoi, nudc loc,
sira tuoi, stta hanh nhan

Website: https://grandpioneers.com



GRAND PIONEERS'

HALONG BAY CRUISE

Grand Pioneers Halong Bay Cruise
(+84) 24 3838 9368
Info@grandpioneers.com



