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HALONG BAY CRUISE




LUNCH BUFFET

Bira trura chao mirng Quy khach dén véi Du thuyén

CANAPES STATION - QUAY KHAI VI

Fresh Spring Rolls with Pork &
Shrimp & Peanut Butter Sauce

Goi cuon tom, thit, sét bo dau phong

Tuna tartare, Mayo Yuzu kosho,
Guacamole

Ca ngtlr tartare, qua thanh yén, trai bo nghién

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 tom

ULTIMATE CHEESE BOARD & COLD
CUTS STATION - QUAY PHO MAI
& THIT NGUOI

Brie, St. Paulin, Emmental, Cheddar,
Blue Cheese, Camembert

Céc loai ph6 mai phé bién

Salami, Serrano, Mortadella,
Chorizo

Xtc xich salami, thit nguéi, xtc xich Y l6n &
xuc xich Tdy Ban Nha

COLD STATION - QUAY LANH

Assorted Lettuce Leaves, Mixed
Bell-Pepper Rings, Broccoli,
Tomato, Beet Roots, Cucumber,
Assorted Beans, Corn & Cabbage

Cac loai rau diép, cac loai 6t chuéng, bong cai
xanh, ca chua bi, ct dén, dua leo, cac loai dau,
bap hat & bap cai tim

Garlic Crouton, Crispy Bacon,
Chopped Eggs, Capers, Green

Olives, Black Olives, Pickled Onions,
Parmesan

Banh mi nuéng, bacon gion, trirng bam, nu
bach hoa, oliu xanh, oliu den, hanh ngam,
phé mai bét

Green Papaya Salad, Shrimp,
Shrimp cake

Goi du du tém thit & banh phong tém
Soc Trang

Octopus Salad, Rocket lettuce, Cold
tomato, Sesame dressing

Bach tuéc, xa lach rocket, ca chua lanh,
sot meé rang



LUNCH BUFFET

Bira trura chao mirng Quy khach dén vdéi Du thuyén

FROM THE BREAD STATION
QUAY BANH MI CAC LOAI

Assorted Festival Breads & Rolls
Rye, Whole-meal, Mini Baguette,
Burger Buns, Sandwich

Cac loai banh mi, banh mi lda mach, banh mi
mini nguyén cam, banh mi bo-go,
banh mi goi

FROM THE HOTPOT STATION
LAU THA TU CHON

Ha Long seafood sample hot pot is
full of honor, enjoy a sumptuous
feast with fresh seafood with
unique flavors: shrimp, squid,
cockles and Ha Long's
famous grouper.

Thudng thuc lau hai san Ha Long trir danh véi

cac loai hai san tuoi ngon mang huong vi dac

trurng: tdm, murc va cé Song néi tiéng vinh Ha
Long.

FROM THE SASHIMI, SUSHI BAR
QUAY SASHIMI & SUSH]I

Assorted maki sushi

Com cudn cac loai

Salmon, Tuna, Octopus,
Komochi Nishin

Ca hoi, ca ngtr, bach tudc, ca trich ép tring

(Wasabi, Kikkoman, Kimchi, Yellow
radish pickled & Pickled ginger)

(Mu tat xanh, nudc tuong, kim chi, cu cai vang
& girng hong)

FROM THE SASHIMI, SUSHI BAR
QUAY SASHIMI & SUSHI

‘Bai Tu Long’ Raw Oyster
Hau stra ‘Bai Tu Long’

The Oysters from Ha Long Bay are a
type of seafood that is loved by
many people because of their fresh,
rich and nutritious tast. Paired with
Shallots, red wine vinegar and
pepper, this is a classic
accompaniment to raw oysters.
Take Ha Long oysters to the next
level with this enchanting.

Hau sira von la loai hai san duoc ua chubng
boi huong vi tuoi ngon, ddm da va giau dinh
duéng. Két hop vdi hanh tim, gidm ruou do,
tiéu, no tro thanh mét mon nudc sét cé dién
dé dn kéem vdi hau séng. Céng thuc nudc sot
nay lam noi bt mon hau sira Ha Long, mang
dén cho thuc khach mét trai nghiém am thuc
dac biét.

Ca Song ho ‘Quang Ninh’

Song Ho fish-a culinary symbol of
Quang Ninh province. The fish has
firm, white meat with a distinctive
sweet and fresh taste, rich in
protein, omega-3 fatty acids, and
essential vitamins, providing
numerous health benefits. Known
for its freshness and high
nutritional value, Song Ho fish has
become one of the prominent
specialties favored by both local
and international diners.

Ca Song ho -biéu tuong am thuc déac trung cua
vung dat Quang Ninh. Thit ca trang, dai, c6 vi
ngot thanh khac biét, chitra nhiéu protein,
omega-3, va cac vitamin can thiét, mang lai
nhiéu loi ich cho strc khde. Vdi su turoi ngon va
gia tri dinh duéng cao, ca Song hé da trd thanh
mot trong nhirng dac san noi bat, duoc nhiéu
thuc khach trong va ngoai nudc yéu thich.



LUNCH BUFFET

Bira trura chao mirng Quy khach dén véi Du thuyén

A -LA-CART

Hokkaido Scallop in butter Light
cooker, Rosini rice, Xo sauce

Coi so diép Hokkaido U bo ap chao,
com Y, sét xo

HOT DISH STATION
QUAY NONG

Seabass Lyonnais Cooking Style
Butter Lemon, Greek Vegetable,

Ca Vuoc nau bo, rau cu Pa Lat

Brisket Beef Bourguignon, Potato,
carrot, Green bean

Uc bo ham, khoai tay, ca rét, dau Ha Lan

Miso Soup,Young tofu, wakame
seaweed, miso paste, spring onion

Sup Miso, dau hd non, rong bién Wakame,
tuong dau, hanh (a

Meat crab fried rice, whole egg,
Ginger, Spring onion

Com rang thit cua, trirng ga, girng, hanh (&

Steamed Vegetables

Rau cu Pa Lat luéc thap cam

Stir-fried Noodles, vegetables,
Local seafood

Mi xao hai san cac loai

ICE CREAM - QUAY KEM

3 kind of ice cream

3 loai kem tuoi moi ngay

FROM THE CARVING STATION
QUAY NUGNG

Grilled ‘Tien Yen’ Chicken
‘Mac Khen’ Pepper, Smoked
Paprika sauce

Ga ta Tién Yén udp kiéu Tay Bac, sot ot
cua ga xéng khoi

Slow roasted pork rib barbecue
sauce, grilled vegetables

Suon heo nuéng cham soét BBQ, rau cu nuéng

Sauce: Smoked Paprika sauce, chili
rock salt

Sot 6t cua ga xong khoi, muoi ot hat

Condiment Pickles: Okra, Lotus
root, Cucumber, Carrot and
white radish

Dua chua: P4u bap, cu sen, dua leo, ca rét va
cu cai trang

DESSERT
QUAY TRANG MIENG

Kind Of Sweet Soup

Che cac loai

Kind of Mousse Cakes

Banh mousse cac loai

Coffee Roll Cake

Banh cafe cuén

Oreo Cheese Cake

Banh phé mai kem

Assorted Fresh Fruit

Cac loai trai cdy vung séng Mekong



CANAPE'S & HAPPY HOURS

Thuc don an nhe don hoang hén

Smoked Salmon with Mixed lettuce
Ca hoi xéng khdi vai cac loai rau diép

Mushrooms Stewed, Feuilles De Brick, ‘Chi
Chuong’ Sauce

Nam ham, banh trang Phap, sét tuong ot
Chi Chuong

Sick Bread, cracker, nuts

Banh mi que, banh lat, cac loai hat khé

Dried Fruit, Olives

Trai cay kho, cac loai trai oliu



APPETIZER - MON KHAI V| LANH

Pomelo Jellyfish Salad
. ‘Phuc Trach’ pomelo, ‘Van Don’
Dlnner Jellyfish, Mint, Lemongrass,
Set Menu Peanuts

Salad buoi Phuc Trach, stra bién Van Doén,
hung lui, cdy sa, ddu phoéng

APPETIZER - MON KHAI VI NONG

Quang Yen King Clam
Creamy fennel, wakame pickle,
Saffron Emulsion Sauce

So thung Quang Yén, cu hoéi nghién, rong
bién mudi chua, sét nhii turong nhuy hoa
nghé tay

SOUP - SUP

Mantis shrimp ravioli
Mushrooms, Dashi broth Shrimp

Hoanh Thanh bé bé, ndm xao, nuoc dung
dashi tom

SEAFOOD & FISH - HAlI SAN & CA

Grilled octopus charcoal-roasted
Tomato confit, Peanut sauce

Bach tuéc nuong than hoa, ca chua um dau,
s6t dau phéng

MEAT - THIT

15 Days Dry-aged duck breast
Sundried tomato, Mashed sweet
potato, Sour cherry sauce

Uc vit U khé 15 ngay, ca chua say, khoai lang
nghién, sét cherry chua

DESSERT - TRANG MIENG

Chocolate
Praline cake, soft chocolate

Bira t6i phuc vu tai ban &n kiéu Au & lce cream



BREAKFAST
BUFFET MENU

Bira sang tu chon

TRADITIONAL ‘PHO’ BEEF & CHICKEN
NOODLE SOUP - PHO BO & GA

Pho -a dish originating from the
small streets of ancient Hanoi,
embodies the essence of
Viethamese cuisine. Beef pho and
Chicken pho are renowned for their
rich and delicate flavors, stemming
from traditional broth made with
top-grade Australian beef or free-
range chicken from Tien Yen hills.
Tender pho noodles blend with
aromatic spices such as onions,
pepper, lime, chili, vinegar, and
garlic, creating a harmonious
culinary masterpiece.

Phd -mdn &n bat nguén tir nhirng con phé nho
cla Ha Néi xua, mang dam tinh hoa &m thuc
dan téc. Phd bo, phd ga noi tiéng bdi huong vi
dam da, ngot thanh cua nuéc dung gia truyén
két hop vdi thit bo Uc thuong hang hodc ga doi
Tién Yén. Nhirng soi phd mém mai két hop vdi
huong thom cua gia vi nhu hanh, tiéu, chanh, dt,
giam toi, tat ca hoa quyén tao nén mét tac pham
nghé thuat am thuc tinh té.

FROM THE CARVING
QUAY NUGONG CARVING

Local Seafood Handmake Pizza

Pizza hai san dia phuong

THE “BANH MI’ - BANH MI SAlI GON

The 'BREAD' of old Saigon -an
iconic culinary symbol intertwined
with the passage of time. It
harmoniously combines familiar
ingredients such as ‘Cot Den’ pate,
Pork patties, Cotton jam, Pickles,
Coriander & most of all, sauce
Specially prepared by the Essence
Grand kitchen team. These
traditional flavors are encapsulated
within a single loaf of bread,
satisfying the palates of every diner
-even the most discerning.

Banh mi -biéu tuong van héa am thuc cua
thanh phé Sai Gon. Véi su két hop tinh té cua
nhirng nguyén liéu than thuéc nhu pate 'Cét
Deén’, cha lua, dam béng, do chua, hanh ngo,
clng voi nudc sét dac biét duoc ché bién bdi
doi ngli bép Grand Pioneers. Tat ca huong vi

truyén thong duoc goéi gon trong mot chiéc
banh mi, chiém tron vi giac cua moi thuc khach
-ké ca nhirng ngudi khé tinh nhat.

SELECTION EGG STATION
QUAY TRUNG

Eggs Of Your Choice
Sunny side up/ Over easy/
Scramble/ Omelette/ Poached egg

Tuy chon
Chin mét mat/ Chin hai mat/ Trirng khuay/
Trirng cudn/ Trirng Chan



BREAKFAST
BUFFET MENU

Blra sang tu chon

COLD STATION - QUAY LANH

Assorted Lettuce Leaves, Mixed
Bell-Pepper Rings, Broccoli,
Tomato, Beet Roots, Cucumber,
Assorted Beans, Corn & Cabbage

Cac loai rau diép, cac loai 6t chuéng, béng cai
xanh, ca chua bi, cu dén, dua leo, cac loai dau,
bap hat & bap cai tim

(Garlic Crouton, Crispy Bacon,
Chopped Eggs, Capers, Green
Olives, Black Olives, Pickled Onions,

Parmesan)

Banh mi nuéng, bacon gion,trirng bam, nu bach
hoa, oliu xanh, oliu den, hanh ngam, phé mai bét)

Balsamic, 1000 Island,
Sesame Dressing

Giam Y den, sot nghin dao, sot meé rang

Caesar Salad, Romaine lettuce, Boil
egg Crispy bacon, Croutons

Caesar sot, xa lach romaine, trirng luéc, bacon
gion, banh mi Croutons

Green Mango Salad with Fried Fish
& Sweet Fish Sauce
Ném xoai xanh vdi cé chién va sét mam
chua ngot

HOT DISH STATION - QUAY MON NONG

Grilled bacon & Sausage

Ba roi xéng khdi va xuc xich nuéng

Mash potato crispy bacon
truffle flavor

Khoai tay nghién vdi bacon gion & huong vi
nam truffle

Chicken Curry
Cariga

Pork loin Char-siu

Xa xiu than heo

Bake Bean in tomato sauce

Dau ham sét ca chua

Seafood Fried Rice

Com chién hai san

ULTIMATE CHEESE BOARD
& COLD CUTS STATION
QUAY PHO MAI & THIT NGUOI

Cheddar Cheese Rolled, Garlic
Sausage, Square Ham, Jambong &
Unsalted Butter

Phé mai Cheddar cuén, xuc xich toi, ham
vubng, dam béng & bo lat



BREAKFAST
BUFFET MENU

Blra sang tu chon

FROM THE BREAD STATION FROM THE SWEET
QUAY BANH MI CAC LOAI QUAY BANH CAC LOAI
Assorted Festival Breads & Rolls Kind Of Mousse
Rye, Whole-meal, Mini Baguette, Céc loai banh mousse
Burger Buns, Sandwich |
Cac loai banh mi, banh mi lua mach, banh mi Kind Of Tart
mini nguyén cdm, banh mi bo-go, banh mi géi Cac loai banh Tart
Cakes: Danish, Croissant, Cream Caramel
Egg Tart, Waffle Banh flan
Banh ngot: Banh Danish, banh strng bo, .
banh t6 ong Kind of Yogurt

Cac loai stra chua
Jam: Strawberry, Orange

Marmalade, Pineapple

Mut: Mat dau, muart cam, muat thom

Cereals: Corn Flakes, Mueslix,
Coco Chex

Cac loai ngt coc

Tropical Fruits: Watermelon,
Passion Fruit, Pineapple,
Dragon Fruit,...

Trai cay theo mua: Dua hau, Chanh day, Thom,
Thanh long,...



Traditional Lunch
Vietnamese Set Menu

Blra trua truyén thong Viét Nam

APPETIZER - MON KHAI VI MAIN COURS - MON CHINH

‘HA LONG’ Green Sentinel Crab
Steamed Green Sentinel Crab,
Laksa leaves, Green chili sauce

Crab Asparagus Soup

Sup mang tay cua

Veal ‘Ninh Thuan’ Banana Flower Salad B .
_ i Ghe xanh Ha Long hap, rau ram,
Grilled Veal, Cucumber, Carrot, <6t mudi Gt xanh

Vietnamese herb, Kumqguat dressing
Steamed Seabass, Dill, onion, soya

mushroom sauce

Nom thit bé Ninh Thuadn nuéng, hoa chuéi, thit bo
nudng, dua leo, ca rét, rau mui, sét mam tac

Ca Vuorc hap sot xi dau nam, hanh, thi la

‘HAI PHONG’ Square Spring Roll

Shrimp, crab meat, mushrooms,
fresh mixed herb, vegetable pickle,
sweet fish sauce

Nem cua Hai Phong, tém, thit cua, rau thom cac

Roasted Whole Suckling Pork

Heo stra quay

Braised Pork Belly With Eggs &

Kimchi

Thit kho traung & kim chi

loai, rau ci ngdm chua, nuéc mam nem

‘DA LAT’ Steamed Vegetables

DESSERT Mixed Vegetables - Rau cu Pa Lat hap cac loai
TRANG MIENG
Sour Clam Soup

Clam meat, Fresh tamarind, Tomato,

Young tofu, Carambola, Spring onion,
Dill

Thit nghéu, me tuoi, ca chua, dadu phu non, khé
chua, hanh (3, thi la

ST25 Steamed Rice
Com trang gao ST25

‘HALONG’ Yogurt Styles

Stra chua trdn chdu Ha Long

Mekong Fresh Fruits

Trai cdy vung séng Mekong



Half Buffet BBO
Dinner Menu

Bira toéi thuc don nudng tu chon

‘HALONG’ KIND OF SEA
CAC LOAI HAI SAN VINH HA LONG

Lobster/ Tom hum
Oyster/ Hau sira

Green Mussels/ Vem xanh
Cuttlefish Squid/ Muc (4
Mackerel Scad/ C4a Nuc

German Sausage/ Xtc xich burc
Brisket Beef/ Uc bo Uc
Chicken Wings/ Cénh ga

Vegetables/ Rau cu céc loai

COLD STATION - QUAY LANH

Assorted Lettuce Leaves, Mixed
Bell-Pepper Rings, Broccoli,
Tomato, Beet Roots, Cucumber,
Assorted Beans, Corn & Cabbage

Cac loai rau diép, cac loai 6t chuéng, bong cai
xanh, ca chua bi, cu dén, dua leo, cac loai dau,
bap hat & bap cai tim

Garlic Crouton, Crispy Bacon,
Chopped Eggs, Capers, Green

Olives, Black Olives, Pickled Onions,

Parmesan

Banh mi nuéng, bacon gion, trirtng bam, nu
bach hoa, olive xanh, oliu den, hanh ngam,
phé mai bét

Balsamic, 1000 Island, Caesar &
Sesame Dressing

Giam Y den, s6t nghin ddo, sét hoang dé
& sot meé rang

FROM THE BREAD STATION
QUAY BANH MI CAC LOAI

Assorted Festival Breads & Rolls
Rye, Whole-meal, Mini Baguette,
Burger Buns, Sandwich

Cac loai banh mi, banh mi lua mach, banh mi
mini nguyén cam, banh mi bo-go, banh mi goi

COOKING STATION - QUAY NAU AN

Parmesan Cheese Wheel Pasta with
Truffle Flavor

Mi Y sot phé mai Parmesan, huong vi nam Truffle

HOT DISH - QUAY NONG

Fried rice char-siu pork

Com chién thit heo xa xiu

Plain rice/ Com tring

Stir-fried bokchoy with mushroom
& garlic

Rau cai chip xao ndm

A -LA-CART - GOl MON

Premium Australian Striploin beef

‘Ly Son’ black garlic jus, Carrot confit,

Truffle sauce

Than ngoai bo Uc thuong hang, mat téi den ‘Ly
Son’, ca rot um bo, sot Truffle



HALK BUFFET BBQ
DINNER MENU

Bira toéi thuc don nudng tu chon

DESSERT - TRANG MIENG

Lotus seed and longan sweet soup

Ché hat sen long nhan

Mango Mousse

Banh mousse xoai

Black Forest Cake

Banh kem socola

Assorted Fresh Fruit

Trai cay tuoi cac loai



BREAKFAST
BUFFET MENU

Blra sang nhe tu chon

TRADITIONAL ‘BUN BO’ BEEF NOODLE SOUP
BUN BO HUE

Beef Noodle Hue is not just a delicious
dish but also an iconic symbol of Hue
culinary culture. Prepared with
meticulous care, it features vermicell,
noodles combined with slices of beef
shank, rare beef, pork blood pudding, and
pork hock, accompanied by a variety of
fresh herbs, and seasoned with a touch of
lime and chili. This flavorful combination

IS sure to captivate the hearts of any diner.

Bun Bo Hué khéng chi la moét mén an ngon ma con (3
biéu tuong cua van héa am thuc Hué. Véi cach ché bién
vO cling ti mi, soi bun két hop vai thit bo nam, thit bo tai,

huyét heo, moc an kém va@i cac loai rau song, cung vdJi
chut chanh va 6t, chac chan sé lam say long bat ky thuc

khach nao.

THE “BANH MI’ - BANH MI SAI GON

Priceless gifts from the old Saigon
'BREAD' time food line with a
delicate combination of many

ingredients such as: famous ‘Cot

Pen’ pate, Pork patties, Cotton jam,

Pickles, Coriander & most of all,
sauce Specially prepared by the
Essence Grand kitchen team

Thirc qua vo gid theo dong thoi gian ‘BANH MI’

Sai Gon xua ci voi su két hop tinh té cua nhiéu

nguyén liéu nhu: Pate ‘Cot bén’, cha lua, dam

béng, do chua, hanh ngo va hon hét la nudc sét

duoc ché bién dac biét tir déi ngti bép cua
Du thuyén Grand Pioneers

CONGEE -CHAO TRANG

Condiment selected: Salted eggs,
Cucumber pickle, Salted eggplant,
Prawn fiber, Pork floss

Lua chon dn kém: Trirng mudi, dua mam, ca phéo
muoi tdi ¢t, ruoc tébm, cha bong

EGGS STATION / QUAY TRUNG TU CHON

Eggs Of Your Choice
Sunny side up/ Over easy/
Scrambled/ Omelette/ Poached egg

Tuy chon
Chin mot mat/ Chin hai mat/ Trirng khuay/
Trirng cuén/ Tring Chan

FROM THE BREAD STATION
QUAY BANH MIi CAC LOAI

Assorted Festival Breads & Rolls
Rye, Whole-meal, Mini Baguette,
Burger Buns, Sandwich, Sourdough

Cac loai banh mi, banh mi lua mach, banh mi
mini nguyén cam, banh mi bo-go, banh mi
gbi, banh mi chua

Cakes: Danish, Croissant, Egg Tart, Waffle

Banh ngot: Banh Danish, banh strng bo, banh té ong

Jam: Strawberry, Orange Marmalade,
Pineapple

Mut: Mut dau, mut cam, mut thom

Syrup: Chocolate & Honey

Sir6: S6cdla & mat ong



BREAKFAST
BUFFET MENU

Blra sang nhe tu chon

ULTIMATE CHEESE BOARD & COLD
CUTS STATION - QUAY PHO MAI &
THIT NGUOI

Cheddar Cheese Rolled, Garlic
Sausage, Square Ham, Jambong &
Unsalted Butter

Phé mai Cheddar cuén, xuc xich toi, ham
vudng, dam bong & bo lat

FRUITS & DESSERT STATION
QUAY TRAI CAY & TRANG MIENG

Fruits Seasonal

Cac loai trai cay theo mua

Watermelon, Passion Fruit,
Pineapple & Dragon Fruit

Dua hau, chanh day, trai thom va thanh long

Yogurt

Si{ta chua Ha Long truyén théng

BEVERAGE - QUAY NUGC

Fresh Juice: 3 Juices Per Day

3 loai nudc trai cay tuoi moi ngay

Fresh Milk, Condensed milk
& Soy milk

Sira tuoi, sira dac va sira dau nanh

Cereals: Corn flakes, Mueslix, Coco Chex

3 loai nu'dc trai cay tuoi moi ngay

Coffee, Lipton Tea, White Sugar, Brown
Sugar, Equal Sugar

Ca phé, tra lipton, duong trang, duong nau &
duong an kiéng



BRUNCH
BUFFET MENU

Btra lung tu chon

TRADITIONAL ‘BUN BO’ BEEF NOODLE SOUP
BO HUE

Boiled Brisket beef, rare beef, blood,
meat balls & Viethamese herd

Bun bo Hué, thit bo nam, thit bo tai, huyét heo, moc va
rau séng cac loai

STUFFED PANCAKE & HAND-POUNDED SQUID
BANH CUON VA CHA MUC GIA TAY

Hand-pounded squid has a popular
name, but hidden behind is an elaborate
processing process of the fishing village

people. After grinding the squid, mix it
with spices and then fry until golden
brown. Ha Long squid spring rolls are a
harmonious combination of sea and land
flavors, creating a unique and rich
feature of the bay.

Cha murc gia tay céi tén dan gia nhung an dang sau la
ca mot qua trinh ché bién ky céng cua nguoi dan lang
chai. Muc sau khi gia nhuyén trén vdi céc loai gia vi
ngam déu roi mang di chién vang. Banh cuén cha muc
Ha Long la su két hop hai hoa gitra huong vi bién ca &
dat lién, tao nén nét dac trung, phong phu viung vinh.

SELECTION EGG STATION - QUAY TRUNG

Eggs Of Your Choice
Sunny side up/ Over easy/ Scrambled/
Omelette/ Poached egg

Tuy chon
Chin mot mat/ Chin hai mat/ Trirng khuay/ Trirng cuén/
Trirng Chan

COLD STATION - QUAY LANH

Assorted Lettuce Leaves, Mixed Bell-
Pepper Rings, Broccoli, Tomato, Beet
Roots, Cucumber, Assorted Beans, Corn
& Cabbage

Cac loai rau diép, cac loai 6t chuéng, bong cai
xanh, ca chua bi, cu dén, dua leo, cac loai dau, bap
hat & bap cai tim

(Garlic Crouton, Crispy Bacon, Chopped
Eggs, Capers, Green Olives, Black
Olives, Pickled Onions, Parmesan)

Banh mi nuéng, bacon gion, trirng bam, nu bach
hoa, olive xanh, oliu den, hanh ngdm, phé mai bét

Balsamic, 1000 Island, Sesame Dressing

Giam Y den, sét nghin dao, sé6t mé rang

Caesar Salad, Romaine lettuce, Boil egg
Crispy bacon, Croutons

Salad Caesar, xa lach Romaine, tring luéc, bacon
gion, banh mi Croutons

Green Mango Salad with Fried Fish &
Sweet Fish Sauce

Ném xoai xanh véi ca chién va s6t mam chua ngot

FROM THE CARVING
QUAY NUGNG CARVING

Rib-eye Beeft Wellington, Puff
Pastry, Wild mushrooms, Chorizo
sauce

Dau thdn ngoai bo Uc, bdnh ngan I6p, nam
thong Phap, sot xuc xich



BRUNCH
BUFFET MENU

Btra lung tu chon

HOT DISH STATION - QUAY MON NONG

Grilled bacon & Sausage

Ba roi xéng khdi va xuc xich nudng

Grilled Chicken Thighs With Teriyaki sauce

Dui ga ap nudng sot teriyaki

Steamed Corn & Sweet Potato
Ng6 luéc & khoai lang

Seafood tempura

Hai San chién bao boét

Baked Bean in tomato sauce

Dau ham soét ca chua

Hash Brown

Banh khoai tay bao chién

Fried Rice Garlic & Eggs

Com chién toi trirng

ULTIMATE CHEESE BOARD & COLD CUTS STATION
QUAY PHO MAI & THIT NGUO|

Cheddar Cheese Rolled, Garlic Sausage,
Square Ham, Jambong & Unsalted Butter

Ph6é mai Cheddar cuén, xuc xich toi, ham vuéng,
dam béng & bo lat

FROM THE BREAD STATION
QUAY BANH MI CAC LOAI

Assorted Festival Breads & Rolls Rye, Whole-
meal, Mini Baguette, Burger Buns, Sandwich

Cac loai banh mi, banh mi lua mach, banh mi mini
nguyén cam, banh mi bo-go, banh mi goi

Cakes: Danish, Croissant, Egg Tart, Waffle
Banh ngot: Banh Danish, banh strng bo, banh to ong

Jam: Strawberry, Orange Marmalade,
Pineapple

Mut: Mat dau, muart cam, muat thom

Cereals: Corn flakes, Mueslix, Coco Chex

Cac loai ngt coc

Tropical Fruits: Watermelon, Passion Fruit,
Pineapple, Dragon Fruit,...

Trai cay theo mua: Dua hau, chanh day, thom,
thanh long,...

FROM THE SWEET
QUAY BANH CAC LOAI

Kind Of Mousse

Cac loai banh mousse

Kind Of Tart

Cac loai banh Tart

Cream Caramel
Banh flan

Kind of Yogurt

Cac loai si(ra chua
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HALONG BAY CRUISE




