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enu Day 1

*SALAD
Green vegetable salad with vinggar sauce
Ha Long seafood salad with Thai sauce
Beef salad with spicy sauce
Vegetable noodle rolls
Salad bar ( Pickled cucumbers, lettuce, black olives, green olives, lemons, peppers, purple
cabbage, white ... spices )
Fried crickets spring rolls served with sweet and sour dipping sauce

* BUFF E T
Baked bread with butter
Nushroom chicken: soup S5
Steamed Ha Long shrlmp \M‘th beer \
Stir-fried squid Wfthgarhc RO
Beef with black pepper sauce served with Crlspy Dumphrgs
Braised pork/belly sith quail eggs with caramel sauce | 7
Baked chicken’ with lemongrass flavored sauce
Chicken/ stew with carry . with Vegetables_
Stir-fried vermicelli with seafood and vegetables
Seasonal stir-fried vegetables
Hai Hau white rice with fragrant coconut milk
Seasonal stir-fried Ve_getabl_es /
Steamed Rice 'Wfth cO"—c‘o"nut. milk

*D E SS E R T
Seasonal fruits — French style cake
Watermelon - I\/[ocha Cake
Cantaloupe - _ Passmn fru1t cake
Pineapple : . Vle_tna_mese tea
Guava | . Longan lotus seeds
Drggon fruit Milk jelly

Vietnamese Sweet Soup
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APPETIZER

Pumpkin soup with fresh cream served with baked bread

STARTER
Milk oysters with onion oil sauce served with mango and shrimp Ha Long salad
Fried tiger prawns served with sushi, and cheese
MAIN COURSE
Baked salmon with passion fruit butter sauce served wth
mashed potatoes and sautéed vegetables

DESSERT

French pastries and fresh fruit
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Bicalust

*BAKERY

Grape cake

Pan chocolate filling

Pillow bread

With butter balls, strawberry jam

*NOODLE
Beef noodle  soup
Chicken noodle soup

= *I!ﬂl[

* SALAD
Cucumber tomato salad
Smoked ham

* EGGS

Fried cggs
Boiled QgYs

Egg roll with vegetables (Omelate)

,*BEVERAGE

Tea

-Coffee
- Fru1t JUICQ carrot water melon
- Milk -
Condensed milk

* DESSERT
- Seasonal fruits
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*SALAD
Cucumber Salad
Seafood rolls
French fries

*MAIN COURSE

Steamed shrimp

-Sea fish wth tomato sauce

Ha Long squid cake

Stir-fried Chicken with l\/lushmoms
St1r—fr_1ed Vegetables

Steam Rice

* DESSERT
| Seaso_nal fruits
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SOUP
Creamy corn soup served with baked bread
STARTER

Chicken breast salad served with fruit sauce

Pan-fried shrimp served with grilled squid with spicy sauce

MAIN COURSE
Grilled beef with black pepper sauce served with

mashed potatoes, stir-fried vegetables
DESSERT

NMush cream, fresh fruit




Bicalust

*BAKERY

Grape cake

Pan chocolate filling

Pillow bread

With butter balls, strawberry jam

*NOODLE
Beef noodle soup
Chicken noodle soup

* SALAD
Cucumber tomato salad
Smoked ham

* EGGS

Fried cQggs
Boiled cQggs
Egg roll with vegetables (Omelate)

»*BEVERAGE
Tea

| -Coffee

Fruit juice: carrot, water -melon

| ' Milk
Condensed milk

* DESSERT
‘Seasonal fruits




en

* SALAD
Fresh fruit salad

Mix vegetables salad
Sprouts salad with ham

*BUFFET

Grilled Ribs with BBQ, sauce

Stir-fried Chicken with lemorgrass, chilli
Deep-fried Ha long fish

Oven sausqges

Ha lor{g squid cake

Fried chicken wing with fish sauce
Stir-fried seafood noodles with seafood
Fried rice with shrimp and vegetables

*DESSERT
Yogurt _
Tropical FEUIES o

- Water melon, dragon fru1t oran\%”es
_ pineapple

 Tiamisu cake, Coconut cake
~ Vietnamese Sweet Soup

‘Sticky Rice and yqgurt




