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DAY 1

LUNCH BUFFET MENU

SNACK BAR/ Quiy An Nhe
Sk
Bénh cuén Ha Thanh
Vietnamese rice rolls
Phé cudn rau cii qua gia vi Viét
Vegetable pho rolls
Com cudn trii bo
Avocado rice roll
Com nhat tron véi trirg ca hdi
Japanese rice mixed with salmon roe
Com cudn tdm nén
Shrimp rice rolls
Com cudn ca hoi
Japanese maki
Khay lanh sashimi
(c4 hdi,ca trich,bach tudc,tdm xién 6-liu xanh den )
SASHIMI COLD TRAY
(Salmon, herring,cold octopus,black olive shrimp skewers)

Sushi chay véi 14 rong bién



Vegetarian sushi with seaweed
Sushi ¢4 trich sic mau ( xanh,vang,do)
Colorful tuna sushi (blue,yellow,red)
Sushi bach tudc bién
Octopus sushi
Khay lanh c4 song sashimi ha long

Halong sashimi grouper cold tray

QUAY BANH/ CAKE COUNTER
Sk
Banh mién ciia me
Mom’s noodles cake
Banh bao chay chién vang
Fried golden vegetarian dumplings
Banh ngot socola
Chocolate cake
Banh tiramisu
Tiramisu cake
Binh siu riéng
Durian cake
Banh xoai cat
Mango cake
Banh kiwi

Kiwi cake

QUAY CHE/ SWEET SOUP
Khay ché lanh (ché hoa qui,che hat sen,Jong nhan,ché tran chéiu vi dira)

Cold Sweet soup tray (fruit tea,lotus seed tea,longan tea,coconut pearl tea)

QUAY HOA QUA/ FRUIT STALL



Duwa hau, nho my, kiwi, xoai, cam, dira, 0i,....vv

Watermelon,grapes, kiwi,mango,orange,pineapple,guava

QUAY SALAD/ SALAD BAR
NOm rong bién véi thanh cua bién
Seaweed salad with crab sticks
Hoa qua sic mau
Colorful fruit
Maim da trén rau xanh
Sapa Mountain Rock sprouts mixed with green vegetables
Kim chi cdi thao Han
Korean cabbage kimchi
Ca chua bi khoe sic
Cherry tomatoes in full bloom
Rau mam trong vuon
Garden Sprouts
Ming tiy chua ngot
Sweet and sour asparagus
Nom bwéi xanh
Green grapefruit salad
Cang cua hadi san
Seafood crab claws
Nom hoang dé bao nhin ngw

Emperor abalone salad

QUAY SOT/ SELECTED SAUCE
S6t chua ngot
Sweet and sSour sauce
S6t mayonnaise

Mayonnaise sauce



S6t Thai Lan
Spicy Thai sauce
S6t bo
Beef sauce
Sot ga
Chicken sauce
Xi dau
Soy sauce
Twong 6t cay
Spicy sauce
Twong ca
Ketchup
S6t cam

Orange sauce

MON HAP/ STEAM COUNTER
B4nh bao nhén thit hip
Steamed pork buns
Ngao hip sa 6t
Steamed clams with lemongrass and chili
Bé bé hip

Mantis shrimp steamed

BUFFET COUNTER
Sup hdi san ha long
Ha long seafood soup
Sup ming tay véi ngé non
Asparagus and baby corn soup

Siip cua hoang dé



Crab soup

QUAY NONG/ HOT STATION
Tk
Com rang Dwong Chau
Yang chow fried rice
Mién xa0 mgc nhi
Stir fried glass noodles with mushroom
Rau cii chip s6t nAm hwong
Stir fried bok choy with with shiitake mushroom
Banh khoai chay
Vegan sweet potato pancake
Téi ga nwéng mat ong
Honey grilled chicken
Pii ciru hAm hwong qué
Stewed lamb shank with cinnamon
Pizza hai san phd pho mai
Seafood cheese pizza
Swon nuéng sét BBQ
Grilled BBQ pork ribs
Co trai chién gion
Crispy fried mussels
Chi tém s6t chua ngot
Sweet and sour shrimp ball
Tém hip sa 6t
Steamed shrimp with lemongrass
Hau nwéng mé hanh
Grilled oysters with scallion

C4 nuwéng Tay Bic



Traditional Grilled fish as North West style
Murc chién gion

Crispy fried squid

QUAY MON PHO/ TRADITIONAL “PHO” COUNTER
Biin, Phé bo
Noodle soup with beef
Bin, Phé ga

Noodle soup with chicken

QUAY DO CHAY/ VEGGIE COUNTER
Sk
Hoa qua (cam, xo0ai, tdo, nho my, 6i, thanh long )
Seasonal fruits
Rau cii qua hAm Chunky Chat Masala
Stewed vegetables
Banh toki nuédng
Grilled toki cake
Banh bao chién gion
Fried bun
Banh khoai mén
Steamed taro cake
Hat ddu dé6 hAm Chana Masala
Stewed red beans Chana Masala
Com cudn rong bién
Seaweed rice rolls
Phé cudn rau ci qua
Vegetable spring rolls

Com 4n tron Hyle Rabachi Boraryl



Indian steamed rice mix Hyle Rabachi Boraryl
o
My y sét ca chua
Spaghetti with tomato sauce
Sira chua
Yogurt
Kem déu

Strawberry ice cream
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Banh mi qué
Country bread
Banh mi gbi, banh mi den, banh mi dai
Pullman bread ,dark bread,long bread
Sup bao nguw

Abalone soup

QUAY LANH / Cold counter
Sushi c4 hoi, ca trich, trimg ca chudn
Salmon,herring,and flying fish roe sushi

Canapé banh mi xién que rau ci qué va thit ngudi



Canapé¢ bread skewers with vegetables and cold cuts
Canapé dwa chudt, 8-liu cudn, dira ciing bacon

Canapé cucumber roll with olives,pineapple and bacon

QUAY SALADY/ Salad card
Nom rau bao nhian nguw
Abalone and water spinach salad
Rau mim da tron trimg
Stone sprouts mixed with eggs
Nom buwéi sira chua
Salad grapefruit yogurt
Nom sira bién Ha Long

Ha Long jellyfish salad

QUAY CHE/ Tea corner
Ché ba ba
Grandmas tea
Ché hoa cau
Areca flower tea
Ché dau doé

Red bean sweet soup

QUAY BANH/ CAKE
Banh kem dira
Coconut cream cake
Banh viét quét
Blueberry cake
Banh chanh leo
Passion fruit cake

QUAY TRAI CAY/ Fruit counter



Chém chém
Rambutan
Duwra héu

watermelon
Duwa vang
cantaloupe

Tao My
American apple
Nho xanh

Green grapes

QUAY MON NONG/ Hot food counter
Ga xao hat diéu
Chicken stir-fried with cashews
Cha bo sot rwou vang do
Beef patties in red wine sauce
Ca chién xu
Crispy fried fish
Muc xao cén toi
Squid stir-fried with celery and garlic
Mi xao hdi san
Seafood stir-fried noodles
Com rang rau cu qua
Fried rice with vegetables
Nem hdi san
Seafood spring rolls
Néam rirng xio bo téi
Wild mushrooms stir-fried with butter and garlic
Db ¢6 ve xao tom nén

Green beans stir-fried with shrimp



MON HAP / Steamed dishes
Banh té
Rice cake
Cii thao hép thit
Steamed cabbage with meat
Théin nwéng mé hanh

Grilled pine with onion fat

QUAY NUONG BUFFET / Buffet grill
Khoai lang nwéng
Grilled sweet potatoes
Lwodn vit nwéng
Grilled duck breast
Lon nuéng 14 méec mat
Roasted pork wrapped in bay leaves
Canh ga nuéng
Grilled chicken wings
BBQ (Thai tai quiy)/ BBQ (Sliced at the counter)
Bo Uc nréng
Grilled Australian beef
Swdn ciru nwéng
Grilled lamb chops
Tom xién nuéng
Grilled shrimp skewers
Murc nuéng sa té
Grilled squid with satay
Xién ci qua kep ga
Skewer chicken and vegetables

BUFFET CHAY / Vegan buffet



Sup khoai tay
Potato soup
Sup ca chua
Tomato soup
Ca ri khoai lang
Sweet potato curry
Com An
Indian rice
Piu ham kiéu An
Indian-style bean stew
Pizza chay
Vegetarian pizza
Rau cii qua chién
Fried vegetables
Rau ci qua nuwéng
Grilled vegetables
My Y kem nim
Creamy mushroom spaghetti
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TIEC TRA CHIEU
AFTERNOON TEA PARTY

Hoa qua theo mua( xoai,cam,dwa vang,nho,0i,tdo ...)
Seasonal fruits (mango,orange,melon,green grapes,guava.. etc)

Banh nho
Baked grape cake
Tart dira nwéng

Toasted coconut cake

B4nh phong tém
Shrimp crackers



Lac rang mudi
Salted peanuts
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BREAKFAST MENU DAY 2
Swdddek
BEVERAGE STATION/ Quiy nuéc
Ca phé den hoac sira da
Black coffee or iced milk
Tra hodc nuéc ép
Tea or juice
BANH Mi TU CHQON/ BREAD STATION
Banh my gdi tring
Classic white loaf bread
Banh my dai thai lat
Sliced bread
Banh sirng bo
Croissant
Banh nho cudn
Rolled grape cake
Banh my hoa cuc
Fragrant chrysanthemum bread

Banh nhan socola



Chocolake cake

BREAD STATION
(Butter and jams )
Bo Anchor
Anchor butter
Mt dau
Sweet strawberry jam
Mt hoa qua tong hop
Mixed berry jam
Mirt cam
Orange marmalade
Mit ong

Golden honey

HOT DISHES/ MON NONG
QUAY TRUNG
Trirng chién ,trirng ludc ,trimg cudn rau,trimg tran ( phuc vu khi khach order)
Fried eggs,boiled eggs,eggs rolls ,poached eggs ( served upon order )
Xiuc xich ga
Savory chicken sausage
Xic xich lgn
Pork sausage
Piu phu sot ca chua
Tofu with tomato sauce
CHEESE /PHO MAI
Phomai Ha Lan
Cheese Gouda
Phomai Thuy Si

Cheese Emmental



PHO /QUAY PHO
-
Phé Ga
Chicken pho
Phé Bod

Beef pho

QUAY NGU CcOC
dedkdkkn
Ngii coc thap cAm

Mixed cereals

QUAY HOA QUA /SUA CHUA
Ttk

Fruit and dairy station

Sira chua

Fresh milk

Sira ddu nanh
Soy milk

Hoa qua twoi theo mua

Seasonal fresh fruits

BRUNCH DAY 2

THU'C PON BUFFET BUA TRUA VE

BREAD AND PASTRIES STATION/QUAY BANH Mi



Banh mi vuéng / Toast
Banh chudi / Banana cake
Banh su kem / Cream puffs
Bo vién / Butter
Murt dau tay / Strawberry jam, Mt cam / Marmalade
Sira twoi / Fresh milk

Sira dac / Condensed milk

TROPICAL FRESH FRUITS/TRAI CAY TUOI

Thanh long / Dragon Fruit
Duwa vang / Honeydew Melon
Oi/ Guava

QUAY PHO / NOODLE SOUP

Phé bo / Beef Noodle Soup

Phé ga / Chicken Noodle Soup

QUAY TRUNG / EGG STATION

Tring lugc / Boiled Egg
Trirng chin / Poached Egg
Trirng 6p / Fried Egg
Tring chién / Omelette

Tritng quiy / Scrambled Egg

SALAD/QUAY SALAD

Salad rau xanh / Mix Green Salad

Sa lat Nga / Russian Salad



Salad ca chua / Tomato Salad
Salad dwa chut / Cucumber Salad

Thit nguéi / Ham

QUAY NONG / HOT COUNTER
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Khoai tiay chién / French Fries
Bo xot vang / Stewed Beef in Wine Sauce
Ga xao hat diéu / Stir-fried chicken with cashew nuts
Cha muc Ha Long / Ha Long squid rolls
Mi xao rau / Stir-fried vegetable noodles
Com rang rau cu qua / Fried rice
Rau xao theo mua / Seasonal stir-fried vegetables
Xic xich / Sausage
Thit ba roi chién gion / Bacon
Banh bao chién / Deep-fried dumplings

Ha cdo / Dim sum

Chao thit bam / Minced beef porridge
Chao bo bam / Minced meat porridge

QUAY XOT VA GIA VI/SAUCES & CONDIMENTS

Twong &t/ Chili paste
S6t ca chua / Ketchup
S6t dau diam / Balsamic sauce
X6t chanh leo / Passion fruit sauce
Chanh twoei / Lime
Mubi / Salt
Tiéu den / Black pepper

L

IT’S OUR GREAT PLEASURE TO SERVE YOU!
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MENU 3 DAY

skskoskoskoskok
Banh mi nuéng bo téi
Garlic toast
Siip bao ngw him déng trung ha thio

Cordyceps abalone soup

ks
Gan ngdng phap tron Nom dira gion, rong bién, in kém chi muc ha long gii tay,

French foie gras mixed with coconut salad,seaweed served with hand pounded ha long squid rolls

skskok
Bo nwéng bin gang sot tiéu xanh

Grilled beef with green pepper sauce

skskok
Cha ca 1a vong an kém bin, rau va nem t6m

" La Vong’ Grilled Fish served with noodles,vegetables and shrimp spring rolls

ks

Banh hwong tra xanh va hoa qua

Green tea and fruit cake

Thank you friendly customers ....






