ORCHID CRUISES

Buffet lunch (1st day)
- THUC DON BUA TRUA BUFFET NGAY 1 -

SOUP
:  Creamy pumpkin cinnamon soup
SALAD Stip kem bi dé hwong qué
Nicoise salad o
Sa ldt cd ngir kiéu Phdp : HOT DISHES
Mixed tropical salad Seafood fried rice

Sa ldt ngii sdc : Com chién hdi sdn
Chicken & banana blossom salad : Steamed prawn with coconut

Nom ga hoa chudi Tém hdp nwoc dira

Pineapple salad with crabstick Steamed chicken

Sa ldt trdai thom véi thanh cua with soya sauce

Spring salad : Ga hdp sét xi ddu

Sa ldt vuon xudn : Grilled roll beef with enoki
Potatoes & ham salad : mushroom
Sa ldt khoai tdy véi ddm béng : Bo cudn ndm kim chdm nwéng sét tiéu

Fresh spring roll with pork & shrimp . Sauteed cauliflower & broccoli with
G6i cubn tom thit : garlic
Dressings Béng cdi xdo téi
Cdc logi sét sa ldt Crab faci

Cold cut & cheese platter Ghe nhoi bé 1o

Thétt thit ngudi va phé mai Grilled oyster with
: spring onion sauce

Bread & butter station X e
Hau nwéng sét hanh

Cdc logi bdnh my & bo
Braised pork in caramel & coconut
juice
Thit heo kho cét dira

DESSERT
Flan cake
Opera cake Fruit jelly Kem caramel
Bénh kem s6 c6 la Thach trdi cdy Green bean & sticky rice cake
Mocha cake Coconut cake Bdnh rdn nhdn ddu xanh
Bénh moka ca phé Bdnh gato dira Tropical fresh fruit

Trdi cdy vung nhiét déi




ORCHID CRUISES

Dinner Menu (1st day)
- THUC BDON BUA TOI NGAY 1 -

SOUP

Halong seafood soup
Stp hdi sdn Ha Long

STARTER

Traditional Vietnamese spring rolls
Nem Hoa Ddng

MAIN COURSE

Stuffed squid with meat and red chili sauce
Muc 6ng nhoi thit sét &t dé

Red bean braised beef with coconut rice and Dalat green
Bo hdm ddu dé véi com dira va rau twoi Pa Lat

Or/Hodc

Grilled sea bass with dill sauce & fresh vermicelli
Cd vwrgre bién nwéng kiéu lang chai Ha Long

DESSERT

Mango mousse cake
Bdnh kem xoai

Cruise Head Chef hopes you enjoyed your meal!
Bép Trudng du thuyén chiic quy khdch ngon miéng!

W/i



ORCHID CRUISES

Breakfast Menu (2nd day)
- THUC BDON BUA SANG NGAY 2 -

DRINKS :
Passion fruit Juice ! EGG STATION & NOODLE
Nute chanh leo : Vietnamese beef noodle soup
Pine Apple Juice Phé bo
Nube dita Scrambled Eggs
Mineral water/Tea/Coffee Triing khudy
Nudcloc/tra/cafe : Fried egg, omellette
: Tritng rdn, trikng cudn
TROPICAL FRUITS Poacihed egg
Guava, Water Melon, Dragon Fruit, Tring chan
Banana,... Boiled eggs
Hoa qud twoi (0, dwa hdu, thanh long, chudi...) : Tritng ludc
CEREALS & MILK HOT DISHES
Mussli, Popcorn, Corn Flakes : Grilled bacon
Ngii c6c 3 loqi Thit ba chi nuéng
Fresh Milk/ Yogurt Grilled sausage
Stka twoi/ Siva chua Xiic xich nwéng

Steamed shrimp & pork “Sui Cao”
Stii cdo tém thijt hdp
BREAD & BAKERIES
Selection of Danish, Croissant, Pain
au Chocolate, White Toast

French toast
Bdnh my chién kiéu Phdp

Set bdnh cudn nho, bdnh sirng bo, bdnh s6-cé-la, Baked bean
bdnh géi tring : Ddu hdm ca bé 1o
Butter, Strawberry Jam, Orange Grilled tomatoes
Jam, Pineapple Jam & Honey Ca chua nuéng
Bo, Mirt ddu, Mirt cam, Mirt dika & Mdtong  : gtjp-fried noodle with vegetables
: My xao rau
COLD CUTS Five-spice steamed beef

Bo hdm ngii vi
Ham & cheese guv

Thét thit ngudi va phd mai

Cruise Head Chef hopes you enjoyed your meal!
Bép Trudng du thuyén chiic quy khdch ngon miéng!

Wfi



ORCHID CRUISES

LUNCH MENU (2nd day)
- BUA TRUA NGAY 2 -

STARTER

Seacucumber & shiitake mushroom soup
Stip Hdi Sém ndm Péng C6

Chicken salad “Thai” style
Sa ldt ga xé kiéu Thdi

MAIN COURSE

Deep-fried prawn in butter
Tém bao bot chién bo gion
Fried fish on lemongrass
Cd bao sd chién
Sauteed squid with mixed vegetables
Murc xao ngii sdc
Pan-fried beef with peppercorn sauce & fried buns
Bo sét tiéu den dn ciing bdnh bao chién
Sauteed white cabbage with garlic & oyster sauce
Cdi thdo xdo sot ddu hau

White rice

Com tdm

DESSERT

Tropical fresh fruit
Trdi cdy twoi nhiét doi

Cruise Head Chef hopes you enjoyed your meal!
Bép Trudng du thuyén chiic quy khdch ngon miéng!

Wfi



ORCHID CRUISES

Dinner Menu (2nd day)
- THUC DON BUA TOI NGAY 2 -

SOUP

Creamy mushroom soup with slice of topper bread & parmaham
Stip kem ndm véi bdnh my phu dui lon mudi

STARTER

Smoked duck breast, red wine cinnamon sauce & garden salad
Lworn vit xdng khéi s6t qué vi vang do, sa ldt vwron

MAIN COURSE

Stir-fried egg noodle with seafood & XO sauce, prawn flambé
My xdo hdi sdn sét X0 va tém dét rwou xéng hwong thdo moc

Baked chicken breast, mushroom sauce, pumpkin puree & vegetables
Thdn ga bé 1o s6t kem nén, bi dé ndu mém va rau cti om

DESSERT

Coconut pudding
Bdnh pudding dtra

Cruise Head Chef hopes you enjoyed your meal!
Bép Truédng du thuyén chiic quy khdch ngon miéng!

Wfi



ORCHID CRUISES

Breakfast Menu (3rd day)
- THUC BON BUA SANG NGAY 3 -

DRINKS :
Passion fruft Juice . EGG STATION & NOODLE
wdc chanh leo : .
. . : Vietnamese beef noodle soup
Pine Apple Juice : Phé bo
Nuéc diva :
] : Scrambled Eggs
Mineral water/Tea/Coffee : Tritng khudy
Nuéc loc/tra/cafe : .
Fried egg, omellette
: Tritng rdn, tritng cudn
TROPICAL FRUITS : Poached egg
Guava, Water Melon, Dragon Fruit, : Tring chan
Banana,... Boiled eggs

Hoa qud twoi [6i, dwa hdu, thanh long, chudi,...) Tritng luéc

CEREALS & MILK HOT DISHES

Mussli, Popcorn, Corn Flakes : Grilled bacon
Ngii coc 3 loqi Thit ba chi nuéng
Fresh Milk/ Yogurt : Grilled sausage
Sira twoi/ Sita chua : Xiic xich nwéng

Steamed shrimp & pork “Sui Cao”

BREAD & BAKERIES 5 St cdo tom thit hdp
Selection of Danish, Croissant, Pain _ French toast
au Chocolate, White Toast : Banh my chién kiéu Phdp
Set bdnh cudn nho,, bdnfi“smig bo, bdnh sé-co-la, Baked bean
bdnh géi trdng : Pdu hdm ca b6 1o
Butter, §trawberry Jam, Orange : Grilled tomatoes
Jam, Pineapple Jam & Honey Ca chua nwéng

Bo, Mirt ddu, Mirt cam, Mirt diva & Mdt ong . . .
Stir-fried noodle with vegetables

: My xdo rau
COLD CUTS Five-spice steamed beef

Ham & cheese Bo hdm ngii vi
Thét thit ngudi va phé mai :

Cruise Head Chef hopes you enjoyed your meal!
Bép Trwédng du thuyén chiic quy khdch ngon miéng!

Wfi



ORCHID CRUISES

BRUNCH MENU
- BUA TRUA NHE -

SALAD HOT DISHES
Snow mushroom & seafood salad : [SHE
Sa ldt ndm tuyét hdi sdn : Chicken curry

Green papaya salad with grilled Ga ndu ca ri

shrimp Tofu with onion sauce
Sa ldt du du tém nwéng : Ddu phu tdm hanh
Garden salad & dressing Penne Napolitan
Sa ldt rau vwon véi cdc logi sét : My 6ng sét ca chua kiéu Y
Sweet corn & olive salad : Deep fried fish on lemon grass
Sa ldt ngé non véi ddu 6 liu : Cd bao sd chién
Cucumber & tomatoes salad Grilled pork with “La lot” leaves
Sa ldt ca chua dwa chudt : Chda ld 16t nwéng

Steamed rice
Com trdng

COLD T
CUTS : Sauteed vegetables with garlic
Ham & Cheese : Rau xdo téi theo mua

Thét thit ngudi va phd mai Sauteed squid with spicy sauce

Breads & Butter : Murc xdo sét sa té
Bdnh my & Bo :

DESSERT

Tropical Fresh fruit: Mango, watermelon, dragon fruit, orange,...
Trdi cdy twoi: Xoai, dwa hdu, thanh long, cam,...

Banana cake
Bdnh chudi

Choux a la cream
Bdnh su kem

Cruise Head Chef hopes you enjoyed your meal!
Bép Truwédng du thuyén chiic quy khdch ngon miéng!




