CALISTA

HALONG BAY CRUISE

LUNCH BUFFET MENU - DAY 1

Time: 13h00 to 14h30/ 30 pax to 120 pax

SALAD STATION

Sprout salad with northwest
smoked duck breast
Salad cdi mém Iusn vit hun khoéi Téy Bac

Royal greens salad with
Ha Long shrimp floss

Salad rau tién vua dn cung vai
rudc tém Ha Long

Fresh spring rolls with beef
Phd tuci cudn bap bo

Caesar salad
Salad Hoang dé

Green mango
and shrimp salad
G3&i xoai xanh tém

Tropical green salad
Salad rau xanh nhiét doi

Salad side dish

Sauce of your choice
D6 an kem salad | St tu chon cac loai

SASHIMI AND SUSHI STATION

Sashimi: salmon
Sashimi: cd hoi

Sushi: shrimp, eel
Sushi: tém, luon

HOT DISHES

Abalone mushroom soup

Pandan steam rice
Com néu Ia nép

Sugarcane molasses

with herbs and spices arilled chicken

Sup bao ngu ndm md vdi gia vi thdo moc

Ga nudng mat mia

Steamed shrimp with

coconut water
Tém hap nudc dua

Grilled ocean oysters
Hau Pai duong nudng

Grilled bagridae fish with galangal
Ca Iang nudng riéng

Vegetables with garlic and

mushroom sauce
Rau cu sot tdi ném

Five-colored stir-fried noodles
My xao ngl sdc

Ethnic grilled pork ribs
Sudn heo nudng kiéu dén tdc

Spicy stir-fried squid

Muc xao sét cay

BREAD STATION DESSERT

Black baguette, white baguette
Banh mi Phép den,trang

Seasonal Vietnamese fresh fruits
Trai cay tuci Viét Nam theo mua

Anchor buter, brie cheese,
blue cheese
Bao anchor, phé mai brie, phé mai xanh

Halong pearl yogurt, mango mousse cake

blueberry mousse cake
Sla chua chén chéu ha long, banh mousse xoai
banh mousse Vi viét quat

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui long cho chdng toi biét néu ban co di ung vai bat ki thuc pham nao



CALISTA

HALONG BAY CRUISE

LUNCH MENU - DAY 1

Time: 12h45 to 14h15 (<30 pax)

APPETIZER

Freshly-baked chefs bread served
with herbal butter and crushed olives

Banh mi nudng 16 cta bép trudng phuc vu cung
bd thao moc va qua oliu

SOUP

Abalone soups with special mushroom
Sup bao ngu va ném mé

SALAD

Green salad with fresh orange and beef spring rolls

Salad rau xanh cam tuoi cung phd cudn bap bo

MAIN COURSE

Ocean’s gift (Shrimp-squid-oyster)
Mén qua cua bién (Tém-muc-hau sda)
Baked Halong seafood with special sauce
H3i sén Ha Long nudng 16 dn kém vd&i nudc sét dac biét

Grilled catfish with galangal served with coconut rice and clam soup

Ca lang nudng riéng phuc vu cung com dia va canh ngao

DESSERT

HalLong pearl yogurt served with fresh fruit

Sa chua chédn chédu Ha Long an kém hoa qua tuci

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

VUi long cho chdng toi biét néu ban co di ung vai bat ki thuc phém nao



CALISTA

HALONG BAY CRUISE

AFTERNOON TEA

Time: 17h00 to 18h00

Special french bread with ham and cheese

Banh mi Phap dac biét cung dam boéng va phd mai

Crispy fried prawn crackers

Phoéng tém ran gion

Shrimp skewers with cucumber and mayonnaise sauce

Tém xién que dua leo sét mayonnaise

Baked sweet potatoes with vegetables

Khoai lang nudng dn kem rau cd

Tropical seasonal fresh fruit

Trai cdy vung nhiét doi

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vy St NA1 Ban A A 1IN ki S F NS N
DI bIet neu ban co Al ung voi pat 1am Nao

g cho cht




CALISTA

HALONG BAY CRUISE

DINNER MENU - DAY 1

Time: 19h30 to 21h00

APPETIZER

Avocado toast with oregano
Banh mi nudng bao vdi la kinh gidi

Baked clams with salted egg sauce, served with cod roe
S0 bién bd 16 st tring mudi an kém tring cd tuyét

SOUP

Crab Soup with Asparagus and Snow Fungus
in Refreshing Seafood Broth

Sup cua bién ndu cung mang tay va ndm tuyét véi nudc diung thanh mat
dam da huong vi bién c3

SALAD

Coconut root and young coconut salad mixed
with late-season red peanuts and grilled Ha Long’s squid

Salad cé hi difa va cui dira non két hop lac dé cudi vu va muc nudng Ha Long

MAIN COURSE

Baked lobster with garlic butter sauce served with chilisalt mango
Tom hum bd 1o sét bo tdi an kem xoai tron mudi &t

Grilled beef tenderloin with Ly Son black garlic, baked potatoes and coriander
Than bo nudng rat vang vdi sét tiéu xanh va toi den Ly Son, an kem khoai tédy bd 10 va rau ngo ri

DESSERT

Fruity panna cotta with rum-flamed bananas
Panna Cotta vi hoa qua an kem chudi dét rugu rum

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui long cho chd Nna

 FAL ISE A& Ban A A Tna ki BAF L FRr e A S
g tor biet neu ban co dj ung vai bat ki thuc phal



CALISTA

HALONG BAY CRUISE

BREAKFAST BUFFET MENU - DAY 1

Time: 07h00 to 08h30

PHO COUNTER

Ha Long’s special Vegtarian vermicelli with
seafood noodles vegetables and mushrooms
Bun hai san dac biét Ha Long BUn chay rau ndm
Ha Long's special Vietnamese beef noodle soup
hand-pounded squid rolls Buin bo Viet Nam

Béanh cudn cha muc gia tay dac biét Ha Long

EGG STATION

Sunny side up/ Poached egg/ Over easy Omelette with condiment
/ Scrambled eggs/ Omelette egg/ Boiled egg Ham/ Cheese/ Bell pepper/ Tomato/ Onion
Tring 6p la mot mét / Trang trén/ Tring 6p la hai mat / Green Onion/ Mushroom
/ Tring Scrambled/ Tring &p 16t/ Tring luéc Tring op 16t kém

D3&m béng/ Phomai/ Gt chudéng/ Ca chua/ Hanh tdy/ Hanh I1&/ N&m

BREAD STATION CEREAL STATION

Black baguette, white baguette Koko krunch cereal/ Cornflakes cereal/ Muesli cereal
Banh mi Phédp den,trang Ngi céc koko krunch/ Ngl céc cornflcekes/ Ngl cdc muesli
Croissant/ Currant Plain yogurt/ Sweetened yogurt

Bénh nhan nho/ Bénh sting b6 Sta chua khéng dudng/ Siia chua cé dudng

Special Vietnhamese bred
Banh mi Viét Nam dac biét

Fresh milk without sugar/ Soy milk

Sla tuci nguyén chat khéng dudng/ Sda dau nanh
Butter/ Orange jam/ Strawberry jam/
Apple jam/ Pineapple jam/ Honey
Bo/ Mdt camy/ Mut déu/ Mut tao/ Mt dia/ Mat ong

BEVERAGES COUNTER DESSERT

Tea/ Coffee/ Fresth fruit juice/ Filtered wate
Tra / Cafe/ Nudc hoa qua tuaci/ Nudc loc

Granulated Sugar/Fresh Milk/Condensed Milk
budng hat/ Sda tuoi/ Sia dac

Seasonal Viethamese fresh fruits

Trai cdy tuai Viét Nam theo mua

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui long cho ching téi biét néu ban ¢ dj Ung vdi bat ki thuc pham nao



CALIS T/

HALONG BAY CRUISE

SPECIAL DISH

Only for 3 days 2 nights guests| Chi danh cho khach 3 ngay 2 dém

Eggs benedict
Trung benedict

Ingredients
Nguyén lieu

Benedict bread
Banh mi benedict

Chicken eggs
Trang ga

White vinegar
D&m trang

White wine
RUGu vang trang

White pepper

Hat tiéu trang

Bay laurel
L& nguyét qué

Shallots
Hanh tim

Butter
Bo

Lemon juice
Nudc cét chanh

Salt, pepper, sugar
Mudi, tiéu, dudng

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

5 AL (AN N ) e € A e R = N T o el 7
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CALISTA

HALONG BAY CRUISE

BRUNCH BUFFET MENU - DAY 2

Time: 09h30 to10h30

SALAD STATION

Ha Long jellyfish salad Pan-fried apple salad Tropical green salad
Ném sta Ha Long with fresh fruit
Salad tdo dp chdo vdi hoa qua tudi

Salad rau xanh nhiét ddi

Smoked ham Danish sausage Mozarella/ Gouda cheese
Bui heo xéng khoi Xuc xich Ban Mach Phé mai mozarella/ Gouda

Salad side dish/ Cherry tomatoes Sauce of your choice/ Vinegar sauce
/ Green olives/ Black olives/ Cucumber / French vinegar sauce/ Roastedsesame sauce
/ Onion/ Dalat bell pepper/ Carrot / Yogurt dipping sauce/ Passion fruit sauce

D6 dn kem salady Ca chua bi/ Olju xanh S6t tu chon cac loai/ S6t dém y/ S6t dam Phap/ S6t mé rang/
/ Oliu den/ Dua bao tJ/ Hanh tay,/ Ot chudéng Pa Lat/ Ca rét SSt mu tap sGa chua/ S&t chanh day

HOT DISHES

Stir-fried rice noodles

Chicken soup with snow fungus Fried fice with vegestable with seafood

Sdp ga nam tuyet Com chién rau cu Banh da xao hai san rau cai sen
Beef stew in red wine Chicken breast rolls with Smoked bacon
— mushrooms and cheese , =
Bo ham rugu vang C . . 2 2 SO Ba chi hun khoi
Ludn ga cudén nam phdé mai bo o
Fried rice with perilla leaves Grilled tomatoes Fried sausage
Khoal tay quay Vi toi with cheese Xuc xich chién

Ca chua nudng phdé mai

EGG STATION BEVERAGES COUNTER

Sunny side up/ Poached egg/ Over easy
/ Scrambled eggs/ Omelette eggs/ Boiled egg
Tring 6p la mot mat / Tring trén/ Tring 6p la hai mat/ Trai cay tuoi Vigt Nam theo mua

Tring scrambled/ Tring 6p 1ét/ Tring ludc .
Omelette twith condiment: Ham/ Cheese/ Bell pepper Eack rlc/ed:f;;tr/nzgg:egc;?(:onut fea

/ Tomato/ Onlon/ Green 9"'°"/ Mushroom Stta chua nép cdm/ Ché dia non/ Bdnh mousse xoai
{ Trung op lét kem
Dam béng/ Phomai/ Ot chudng/ Ca chua/ Hanh tay/ Hanh 18/ Ném

BREAD STATION DESSERT

Seasonal Vietnamese fresh fruits

Muffin/ White bread/ Black bread Tea/ Coffee/ Fresh fruit juice/ Filtered water
Banh muffin/ Banh mi gdi trang/ Banh mi gdi den Tra / Cafe/ Nudc hoa qua tusci/ Nudc loc
Butter/ Orange jam/ Strawberry jam Granulated sugar/ Fresh milk/ Condensed milk
/ Apple jam/ Pineapple jam/ Honey PuSng hat/ Sta tusi/ Sta dac

Bo/ Mt cam/ Mt déu/ Mat tao/ Mt dua/ Mat ong

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

(VTR ) ~F Hna FA A A han ~A A Tnoy S BAF L I NG =
Vui long cho chung tor biet néu ban co di ung vaoi bat ki thuc pham nao



CALISTA

HALONG BAY CRUISE

DINNER MENU - DAY2

Time: 19h30 to 21h00

APPETIZER

Avocado toast with oregano
Banh mi nudng bao vdi la kinh gidi

Crab spring rolls with chef’s special sauce

Nem cua bé cing sét n kém dac biét cda bép trudng

SOUP

Baked pumpkin soup with coconut flavor
and sauteed lobster

Sup bi dd bd 16 huong thom ddia vai tdm ham ap chao
SALAD

Pomelo salad with saute crayfish and almonds

Salad budi nam roi vai tém cang xanh dp chao vdi hat hanh nhan

MAIN COURSE

Baked Salmon with passion fruit sauce,
mashed potatoes, and grilled vegetables

C3 hoi bd 16 an kém sét chanh ddy, khoai tdy nghién va rau ci nudng

Grilled lamb chops with wine sauce,
taro, grilled asparagus, and zucchini

Sudn clru non nudng sét rudu vang, khoai so, mang tay va bi ngoi

DESSERT

Créme briilée with fresh fruit

Kem bralée an kém hoa qua tudi

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Yoy = ~ FA BhiAF Nd 1 A ~A A1 A [RENE () a3 P Y
Vui long cho chung tor biet néu ban co di ung vaoi bat ki thuc pham nao



