‘Olb)

GRAND PIONEERS

AAAAAAAAAAAAAAA

MENU



LUNCH
BUFFET

Time: 12:30 to 14:30 / Pax: 20 to 120

XA-LAT & SUSH] SOT VA GIA VI AN KEM
SALAD & SUSHI STATION DRESSING & CONDIMENT STATION
Xa-Lat Cai Bo Xo6i, Luon Ga Nudng Vi Tay Bac Sot Mu Tat, St Kem Giam Y, S6t Hoang Dé,
Spinach Salad, Northwest Style Chicken Breast Sot Dau Chanh

Mustard Sauce, Cream Balsamic, Ceasar Sauce, Sour QOil

Xa-Lat Rau Tron Ba Chi Xé6ng Khoi

Chién Gion Dua Chuét Muéi, Qua Oliu, Trai Cay Khé,
Caesar Salad Nu Bach Hoa, Girng Mu6i Chua

Pickled Cucumber, Pickled Ginger,

Xa-Lat Ca Chua Bi, Rau Rocket, Pho Mali Olive, Dried Fruit, Caper

Burrata Lanh

Fresh Tomato, Rocket, Burrata Cheese Salad

Goi Xoai Xanh V&i Tom BANH MI, THIT NGUQI, PHO MAI
Green Mango, Prawn Peanut & Vietnamese Héb Salad BREAD, COLD CUT & CHEESE

Pho Mai Parmesan, Phé Mai Xanh,

QUAY SASHIMI & SUSH]| Phoé Mai Emmental, Bo

SASHIMI & SUSHI STATION
Parmesan Cheese, Blue Cheese,

Emmental Cheese, Butter

Sashimi Cé Hoi, Ca Song
Ashimi: Salmon, Grouper Fish Xuc Xich Thai Lat & Dam Bong

g Salami & Ham
Cudn Com C4 Hoi-Luon Nhat-Bo

Sushi: Salmon, Eel, Avocado Banh Mi Phap ben, Trang
Black Baguette, White Baguette

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



LUNCH
BUFFET

Time: 12:30 to 14:30 / Pax: 20 to 120

CARVING STATION/QUAY PO NUGNG

Sudn Lon Man U Nhiét Ciing Cac Loai
Huong Thao
Pork Ribs Incubated With Rosemary

Puli Bé 12 Thang Tudi Nuéng Vi Tay Bac

(3 loai sot: sot tiéu, sot pho mai, sot nam truffle)

12 Month Old Veal Thighs Grilled With Northwest Flavor

(3 Sauces: Pepper Sauce, Cheese Sauce, Truffle Sauce)

HOT DISHES / QUAY PO AN NONG

Sup Bo Nam Tuyét Nhi
Beef, White Mushroom Soup

Ca Vuoc Quang Yén Nudng
Grilled Quang Yen Seabass

So Thung Sot Trirng Kim Cuong
King Mussel With Diamond Egg Sauce

Ga Ham Sot Masala
Chicken Masala

Khoai Tay Bo Lo
Baked Potatoes

Rau Cu Lubc
Boiled Vegetable, Corn, Sweet Potato

Com Chién Tém Ho, Ruoc Tom Bai Chay
Fried Rice With Tiger Shrimp, Bai Chay Shrimp Kapok

SEAFOOD ON ICE ISLAND / QUAY HAI SAN

Hai San Theo Ngay
Seafood Of The Day

COOKING STATION / QUAY NAU AN

Luon Vit Bién
Phuc Vu V6i Tdo Xanh Nghién, Sot Dau Tam Quang Ngai

Vietnamese - Duck Breast Sovise, Pan Fried Flambe' Rum Wine
Served With Taro Root & Brown Sauce

DESSERT / TRANG MIENG

5 Loai Trai Cay Vung Nhiét DaJi
5 Kind Of Tropical Seasonal Fresh Fruit

Mousse Kem Dau

Trawberry Mousse

Banh Kem S6 Cé La
O'pera Cake

Banh Muffin Hanh Nhan
Almond Muffin Cake

2 Loai Che Ngot Viét Nam
2 Kind Of Vietnames Sweet Soup

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



C AN APE C4 Hai Xong Khéi, Mam Cai, Dua Chuét
Mudi, Hanh Tim Vi Thia La

Smoked Salmon, Horseradish And Cress Toasts Ang Picked
Cucumber Topping Red Onion And Dill

Dam Béng & Phé Mai V&i Banh Mi Khai Vi
Phap Phu Phé Mai Mat Ong

Ham & Cheese Canapé With French Appetizer Bread
Topping Soft Cheese And Honey

Céa Ngur Ngam Dau, Dua Chuot, Hanh Tim,
O Liu Den, Xa Lach

Tuna Canapé With Dalat Cucumber Red Onion,
Black Olive And Lettuce

Ludn Vit Xéng Khoéi, Banh Mi Phu
Mut Vi Cam

Smocked Duck Breast And Spiced Sweet Jam Canapé
Topping Orange

Pho Mai Vai Dau Tay, Ca Chua Bi Va Nho

_ Cheese Olive With Strawberry And Dalat Cherry Tomato, And
Time: 17:30 to 18:30 Grapes

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



DINNER
SET

Time: 19:00 to 21:00

SUP / SOUP

Sup T6m Hum Mang Tay

Lobster, Asparagus Soup

B4nh Mi Tron & Bo Vi Thao Mac
Bread & Butter (Handmade)

XA LAT / SALAD

Xa-Lat Luon Vit Xéng Khoi, Rau Xach, Cam,
VGi Sot Dau Giam Bo Dau Phong

Smoked Duck Breast, Lettuce, Orange Salad With Basamic Dressing,
Peanut Butter Sauce

TRAI NGHIEM HAI SAN HA LONG
EXPERIENCE HA LONG SEAFOOD

Cha Muc Ha Long
Ha Long Squid Cake

Tom Hum Bo Lo Pho Mai
Baked Lobster With Cheese

MON CHINH / MAIN COURSE

Than Ngoai Bo Uc Ap Chao Sot Nam Truffle

Vang bo
Phuc Vu Cung Khoai Nghién Va Rau Ham

Pan Fried Striploin, Truffle & Bordelaise Sauce
Served With Mash Potatoes & Ratatuille

DESSERT / TRANG MIENG

Banh Kem Vi Tra Xanh

Green Tea Cake Mousse

Trai Cay Tuoi

Fresh Fruit



BREAKFAST

BUFFET

Time: 06:30 to 07:30

QUAY BANH MI & MUT
BREAD & JAM STATION

Banh Sung Bo, Ba&nh Nhan Nho, Banh Mi
Trang, Banh Mi Goi Pen, Trang

Croissant, Danish, Wheat Bread, Brown & White Toasted
Bread

Mt Dira, MGt Dau, Mat Ot , Mat Ong

Pineapple Jam, Strawberry Jam, Chilli Jam, Honey

QUAY NGU cOC & SUA CHUA
CEREAL & YOGURT STATION

Muesli, Corn Flakes, Coco Puffs,
Homemade Yogurt

Ngi Coc Muesli, Ngi Coc Vi Ngo,
Ngt Coéc Vi Béng Lan, Sira Chua,

QUAY PO AN TRUYEN THONG
DAILY TRADITIONAL STATION

Pho - Viethamese Noodle Soup Station
Pho with beef or plain

Pho Bo Hodc Pho Chay

QUAY TRUNG TU CHON / EGGS STATION

Tring Chan, Tring Chién, Tring Op La
Mat, Trieng Op La 2 Mat, Tring Luéc,
Triaong Chung

Poached Eggs, Fried Eggs, Omelette Eggs, Sunny Side
Up, Over Easy, Boiled Eggs, Scrambled Eggs

Tring Cudn:
Hanh Tay, Ot Chudng, Nam Tuoi, Ca Chua,
Thit Nguéi, Phé Mai, Ha Ha Long

Omelet With Condiment:
Onion, Bell Pepper, Mushroom, Tomato, Ham, Cheese,
Halong Oysters

BEVERAGES STATION /
QUAY PO UONG TU CHON

Tra Va Cafe
Coffee And Selection Of Teas

Nudc Loc, Stra Tuoil
Water, Fresh Milk

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



BRUNCH
BUFFET

Time: 09:30 to 10:30

QUAY XA LAT / SALAD STATION

Xa-Lat Rau Xanh Pa Lat, Luwa Chon Sot
Pac Biét Theo Khau Vi Thuong Luu

Garden Salad With Choose Special Sauce According To
Upper-Class Taste

Goi Pu Bu Xanh V&i Bo Nudng D3,
Céc Loai Rau Thom Hué
Green Papaya Salad, Grill Stone Beef

Xa-Lat Khoai Tay Ca Ngu
Potatoes Tuna Salad
Sé6t lura chon: s6t mu tat, s6t kem giam Y, s6t hoang dé,

sot dau chanh

Selected Sauce: Mustard sauce, cream balsamic,
Caesar sauce, sour oil

QUAY THIT NGUOI VA PHUC VU PHO MAI
COLD CUT & CHEESE STATION

Pho Mai Parmesan, Pho Mai Emmental, Pho
Mai Mozarella

Parmesan Cheese, Emmental Cheese,
Mozzarella Cheese

Xuc Xich Pan Mach, Xuc Xich Baton,
Thit Ngudi Girasole, BDui Heo Xé6ng Khoi

Denmark Sausage, Baton Salami,
Girasole Ham, Smoked Ham

BANH MI & MUT / BREAD & JAM

Banh Muffin Hanh Nhan, Banh Mi Den,
Banh Mi Goi
Muffin Almond Cake, Wheat Bread, Toast Bread

Bo, Murt Dira, Mért Dau, Mut Ot, Mat Ong
Butter, Pineapple Jam, Strawberry Jam, Chilli Jam, Honey

QUAY TRUNG TU CHON / EGGS STATION

Trdéng Tran, Trieng Chién, Trdng Cuodn,
Trieng Op La 1 Mat, Trang Op La 2 Mat,
Trdng Lubc, Trirng Chung

Poached Eggs, Fried Eggs, Omelette Eggs, Sunny Side
Up, Over Easy, Boiled Eggs, Scrambled Eggs

Trirng Cuon:
Hanh Tay, Ot Chuong, Nam Tuoi, Ca Chua,
Thit Nguéi, Phé Mai, Hau Ha Long

Omelet With Condiment:
Onion, Bell Pepper, Mushroom, Tomato, Ham, Cheese,
Halong Oysters

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



BRUNCH
BUFFET

Time: 09:30 to 10:30

QUAY PO NONG / HOT DISHES

Chao Trang
Congee With Selected Condiments

Ruéc Tom, Thit Heo, Trirng Muoi,
Hanh Chién, Rau Gia Vi
Shrimp Kapok, Pork, Salt Egg, Fried Onion, Hebs

Ba Chi Nudng
Grilled Bacon

Xuc Xich Ga Nudng

Grilled Sausages

Pau Ham
Baked Bean

Khoai Tay Quay Vi Toi

Garlic Roasted Potatoes

Mién Xao Thit Ghe
Stir - Fried Vermicelli Noodles With Sea Crab Meat

Muc Ha Long X3o0 Ot Chudng Pa Lat
Stir-Fried Halong Squid With Dal at Chili Sauce

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

QUAY TRANG MIENG / DESSERT STATION

Trai Cay Vung Nhiét Dai

Tropical Seasonal Fresh Fruit

Banh Kem Vi Chanh Day

Passion Fruit Mousse Cake

Banh Muffin
Muffin Cake

QUAY PO UONG TU CHON
BEVERAGES STATION

Tra Va Cafe
Coffee And Selection Of Teas

Nudc Chanh Day, Nudc Dua Hau, Nudc
Loc, Stra Dau Nanh

Fresh Passion Juice, Fresh Watermelon Juice, Water,

Soya Milk

Website: www.grandpioneers.com



GRAND PIONEERS

HALONG BAY CRUISE

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



