


BUA TRUA PAU

VEGETARIAN SET LUNCH MENU

Mon Khai Vi
Appetizer & Soup

Gdi xodi xanh , pizza rau cu va trdi ca
tim chién gion
Mango salad, vegetable pizza and
crispy eggplant
Slp ng6 véi mdng tay non
Corn Soup with Baby Asparagus

Qudy moén lanh
Cold Station

Khay sushi rau cu
Assorted Sushi Platter Vegetables

Sa lat tdo My véi nho khé sét chanh leo
Crisp Apple Salad with Raisins and
Passion Fruit Dressing

Dia pho mai tuci
Fresh Cheese Platter (Gouda, Emmental,
Edam)

Quay trdng miéng
Dessert Station

Trai cay tuoci nhiét déi
Fresh Tropical Fruits

Thach trai cay bon mua
Four Seasons Fruit Jelly

Banh kem chanh leo
Passion Fruit Mousse Cake

Banh tart vi difa
Coconut Tart

Modn Chinh
Main Course

Khoai tay xdao cay dn cliing com rang
rau cu
Spicy stir-fried potatoes with vegetaion
fried rice

Pau hii om sét xi dau
Bralsed Tafu with Soy Sauce

Qudy mén ndng
Hot Station

Sup kem khoai tay véi rau I6 xanh
Creamy Potato Soup with Broccoli

My nui xdo sét kem
Creamy Penne Pasta

Rau ct xdo sét huong nédm
Sautéed Vegetables with Mushroom
Essence

' Qudy banh mi, bo, mat cac loai :
: Bread Station with
Butter & Assorted Jams

Banh mi trén, Banh mi géi
Soft Bread Roll, White Sandwich Bread
Banh mi Phap
French Baguette
Bo vién, mut dau, mit cam

Butter Portions, Strawberry Jam, Orange
Marmalade




BUA TOI SET 1

SET DINNER 1

Mon Khai Vi
Appetizer & Soup

Sa lat xodi chin sét mét ong riing é@n
kém hanh tay chién gion
Ripe Mango Salad with Wild Honey
Dressing & Crispy Fried Onion

Sip déau xanh kiéu An
Vegan Indian Moong Dal Soup

Mon Chinh
Main Course

Banh c8m Ha Noi chién sét tuong ngot
Fried Ha Noi Green Reen Rice Cake with
Sweet Soy Sauce

Lua chon 1
Ca ry khoai lang va tau hi ki cudn cii
diia phuc vu ciing banh my tron
Sweeft potato curry and fofu rolled with
copra served with bagels

Lua chon 2
Ca ry tau hii ky Gn kém com cét dira
va rau xdo
Tofu Skin Curry with Coconut Rice and
Stir-Vegetables

Tradng Miéng
Dessert

Banh kem Viét Quat kém trai cay tuoi
Blueberry Mousse Cake with Fresh Fruits

BUA TOI SET 2

SET DINNER 2

Mon Khai Vi
Appetizer & Soup

Sa lat rau xanh nhiét déi sét dau gidm
Tropical Green Salad with Vinaigrette Dressing

Sup bi dé véi hat hanh nhan banh my
Phap nudng gion
Pumpkin Almond Soup with Crispy French
Toast

Mon Chinh
Main Course

Banh dau Ha Lan & ng6 ngot
sot kem chua
Green Pea & Sweet Corn Fritters with
Sour Cream Sauce

Lua chon 1
My Y xdo trdi oliu sét ca chua
Vegan Spaaghetti with Olives in Tomato
Sauce

Lua chon 2
Cha déu ha sét me an kém
x6i chién phoéng
Tofu Patties in Tamarind Sauce with
Crispy Fried Sticky Rice

Tradng Miéng
Dessert

Banh Tiramisu sét socola
Tiramisu with Chocolate Sauce




BUA SANG

BREAKFAST

Quady tring
Egg Station

Tring cudn /khudy/ chién / ludéc
Omelet / Scrambled/ Fried Eggs / Boiled
Eggs

Quay Noéng
Hot Entrees

Banh khoai tay chién
Crispy Potato Pancakes

Pau dé ham sét ca chua
Stewed Red Beans in Tomato Sauce

Ca chua bé 16 phé mai
Baked Tomatoes with Cheese

Banh bao nhan dau xanh
Steamed Bun with Mung Bean Filling
Rau ci hdp mudi tiéu
Steamed Vegetables with Salt & Pepper

Phé rau cu chay
Pho Vegetarian

Quay Trang Miéng
Dessert Stafion

Banh mi géi, banh mi Phap
White Sandwich Bread, French Baguette

Banh nhan nho, siling bo, cuén nho, muffin
Raisin Bun, Croissant, Raisin Roll, Muffin

Banh kem socola
Chocolate Cake

TrGi cdy tuci bon mua
Seasonal Fresh Fruits

Ngii céc (ngd, socola, thap cdm),
sua chua
Cereals (Corn, Chocolate, Mixed), Yogurt

Nuéc ép trai cay cac lodi, tra, ca phé
Assorted Fruit Juices, Tea, Coffee

Bo vién, mut dau, mit cam
Bufter Portions, Strawberry Jam, Orange
Marmalade

Dia pho mai tuci
Fresh Cheese Platter

Oliu xanh, oliu den, dua chuét
bao ti mudi
Green Olives, Black Olives, Pickled Baby
Cucumbers




BUA TRUA V

T

LUNCH

Qudy Néng
Hot Enfrees

Banh da dé xdo rau thdp cédm
Stir-fried Red Noodle Sheets with Mixed
Vegefables

Com trdng
Steamed White Rice

Pau hi chién sét xi dau
Crispy Tofu with Soy Sauce

Banh khoai mon
Taro Cake

Quay Trang Miéng
Dessert Station

Trai cay tuoi bon mua
Seasonal Fresh Fruits

Banh mi nhé truyén théng
Traditional Mini Bread Rolls

Banh mi Phap ,Banh mi géi
White Sandwich Bread
French Bagueftte

Bo vién ,Dia pho mai tuoi
Fresh Cheese Platter
Buftter Portions

Mon chinh
Main Course

Rau cl nhiét déi tdm bot chién gidn
Crispy Battered Tropical Vegarables

Banh da dé xdo chay
Viegetarian stir fried Noodle

Ca ry khoai tay, ca rét va
trai dau bap
Vegetables Curry

Quady Salat tu chon
Salad Station

Xa lach romaine, xa lach cuén tim,
ca rot bdo sgi, rau mam
Romaine Lettuce, Red Cabbage,
Shredded Carrofts, Sprouts

Dua chudt, ca chua bi, khoai tay hdp
Cucumber, Cherry Tomato, Steamed
Potato

Oliu xanh, oliu den, dua chuét
bao t& mudi
Green QOlives, Black Olives, Pickled Baby
Cucumbers

Cac loai sét (s6t chanh leo, sét dau
gidm, s6t chua ngot, s6t mé rang...)
Assorted Dressings (Passion Fruit Dressing,
Vinaigrette, Sweet & Sour Sauce, Roast-
ed Sesame Dressing...)




MENU TRE EM (Tré tu chon)

KID MENU (Kid Options)
Rau cu chién gion Khoai tay chién
Vegetable Tempura French Fries
My y x&t ca chua hodc x&t kem Chéo dinh dudng cuing nhén rau cdc logi
Spaghetti with Tomato Sauce or Cream Nuftritious Porridge with Vegetables filling
Sauce

TIEC TRA CHIEU HOANG HON

SUNSET PARTY
Hoa qua tuoci/ Fresh Fruits Banh su kem/ Cream Puff
Banh tart trai cay/ Fruit Tart Banh quy bo/ Butter Biscuit

LGP DAY LAM NEM

COOKING DEMONSTRATION
Lua chon | : : Lua chon 2
Option 1 : : Option 2
Nem chién truyén théng Gdi cuén ba mién
Traditional deep fried Spring Rolls Fresh Spring Rolls




BUA TRUA TREN TAU THAM VINH
3 NGAY 2 BEM

SET LUNCH ON DAY BOAT - 3 DAYS 2 NIGHTS ITINERARY

SUp rau ct ham 1 thom
Stewed Vegetables

Gdi du du sét chay kiéu Thai
Thai style Crunchy Papaya Salad

Khoai lang tdm den chién gion
Crispy Fried Sweet Potato with Black Sesame Coating

Rau cu xdo chay theo mua
Stir-Fried Seasonal Vegetables

Pau phu sét ca chua
Jofu in Tomato Sauce

Com tam
Fragrant Jasmine Rice

Trdi cay tuoi cat lat (Dua vang va thanh long)
Sliced Fresh Fruits (Melon and Dragon Fruit)




