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DiaNA CRUISES

Ogm 06)@@5

(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY AN NHE/ SNACK BAR

Banh cudn Ha Thanh
Vietnamese rice rolls
Phé cudn rau ci qua gia vi Viét
Vegetable pho rolls
Com cudn trai bo
Avocado rice roll
Com nhit tron véi trirng ca hoi
Japanese rice mixed with salom roe

Com cudn tém non
Shrimp rice rolls

Com cuon ca hoi
Japanese maki
Khay lanh Sashimi
(ca hoi, ca trich, bach tudc,
tom xién 0 luu xanh den)

SASHIMI COLD TRAY
(Salmon, herring, cold octopus,
black olive shrimp skewers)
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DiaNA CRUISES

Ogm 06)@@5

(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY AN NHE/ SNACK BAR

Sushi chay véi 14 rong bién
Vegetarian sushi with seaweed
Sushi ca trich sic mau
(xanh, vang, do)
Colorful tuna sushi
(blue, yellow, red)

Sushi bach tudc bién
Octopus sushi

Khay lanh ca song Sashimi Ha Long

Halong sashimi grouper cold tray

QUAY CHE/ SWEET SOUP

Khay cheé lanh
(che hoa qua, ché hat sen, long
nhan, cheé tran chau vi dua)
Cold Sweet soup tray

(fruit tea, lotus seed tea, longan tea,
coconut pearl tea)
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DiaNA CRUISES

Ogm 06)@@5

(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY BANH/ CAKE COUNTER

Banh mién ctia me
Mom’s noodles cake

Banh bao chay chién vang
Fried golden vegetarian dumplings

Banh ngot socola
Chocolate cake

Banh tiramisu
Tiramisu cake

Banh sau riéng
Durian cake
Banh xoai cat
Mango cake
Banh kiwi
Kiwi cake

HOA QUA/ FRUITS COUNTER

Dua hdu, nho my, kiwi, xoai, cam, dira, oi,....

Watermelon, grapes, kiwti,
mango, orange, pineapple, guava
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(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY SALAD/ SALAD BAR

Nom rong bién véi thanh cua bién
Seaweed salad with crab sticks
Hoa qua sdc mau
Colorful fruit
Mam d4 trén rau xanh
Sapa Moutain Rock sprouts mixed with green vegetables
Kim chi cdi thio han
Korean cabbage kRimchi

Ca chua bi khoe sic
Cherry tomatoes in full bloom

Rau mam trong vudn
Garden Sprouts
Mang tay chua ngot
Sweet and sour asparagus
NOom buéi xanh
Green grapefruit salad
Cang cua hai san
Seafood crab claws
Nom hoang d€ bao ngu

Emperor abalone salad
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(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY SOT/ SELECTED SAUCE

Sot chua ngot

Sweet and sour sauce

S6t mayonnaise
Mayonnaise sauce

Sot thai lan
Spicy Thai sauce
Sot bo
Beef sauce
Sot ga
Chicken sauce
Xi dau
Soy sauce
Tuong 6t cay
Spicy sauce
Tuong ca
Ketchup

SOt cam
Orange sauce
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(DAY 1)

BUA TRUA BUFFET (NGAY 1)

MON HAP/ STEAM COUNTER

Banh bao nhén thit hip

Steamed pork buns
Ngao hap sa 6t
Steamed clams with lemongrass and chili
Bé bé hap

Mantis shrimp steamed

MON SUP/ BUFFET COUNTER

Sup hii sidn Ha Long
Ha long seafood soup
Stp mang tay vGi ngd non
Asparagus and baby corn soup
Sup cua hoang d€
Crab soup
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DiaNA CRUISES

Ogm 06)@@5

(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY NONG/ HOT STATION

Com rang Duong Chau
Yang chow fried rice
Mién xao moc nhi
Stir fried glass noodles with mushroom

Rau cai chip s6t nim huong
Stir fried bok choy with with shiitake mushroom

Banh khoai chay
Vegan sweet potato pancake
Téi ga nuéng mat ong

Honey grilled chicken

Pii ctru ham huong qué
Stewed lamb shank with cinnamon
Pizza hai san phi pho mai
Seafood cheese pizza
Sudn nudng sot bbq
Grilled bbq pork ribs
Co trai chién gion
Crispy fried mussels

Cha tém sot chua ngot
Sweet and sour shrimp ball
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(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY NONG/ HOT STATION

Tom hap xa 6t
Steamed shrimp with lemongrass
Hau nuéng mé hanh
Grilled oysters with scallion
Ca nuéng Tay Bic
Traditional Grilled fish as North West style
Muc chién gion
Crispy fried squid

QUAY MON PHO/ TRADITIONAL

“PHO” COUNTER

Bun, Phé bo
Noodle soup with beef
Ban, Phé ga

Noodle soup with chicken
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(DAY 1)
BUA TRUA BUFFET (NGAY 1)

QUAY PO CHAY/ VEGGIE COUNTER

Hoa qua

Seasonal fruits

Rau cti qua ham Chunky Chat Masala
Stewed vegetables
Banh toki nuéng
Grilled toki cake
Banh bao chién gion

Fried bun

Banh khoai mon
Steamed taro cake

Hat dadu 46 ham Chana Masala
Stewed red beans Chana Masala
Com cudn rong bién
Seaweed rice rolls

Phé cudn rau cit qua
Vegetable spring rolls

Com an tron Hyle Rabachi Blryarl
Indian steamd rice mix Hyle
Rabachi Blryarl

My V sot ca chua
Spaghetti with tomato sauce
Sira chua
Yougurt

Kem dau
Strawberry ice cream
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(DAY 1)
BUA TOI (NGAY 1)

AMUSE BOUCHE
MON CHAO TINH TE TU BEP TRUONG

Banh my qué
Country bread

COMBO - Sup réu xanh véi so dié€p nhat
( banh khoai tay an kém )
Green seaweed soup with Fresh Japanese
Scallops Baguette with potato cake
Huong vi tuoi mat tr cui so diép noi day dai duong
quyén cung banh mi thom ntic huong lta méi, goi
cam giac dong qué thanh binh, gian di ma day dudng
chat nhu dugc tao nén tir ban tay ngudi me hién.

Salad cung &inh hué

Royal Hue salad
Nhitng mén an luu truyén ngan nam cta cung dinh
hué tao lén danh riéng cho cac bac quy toc thudng
thitc cung v6i phong cach truyén cam ctia ngudi dau
bép tam huyét,theo phong cach hién dai cung véi cac
loai rau dinh dudng ( rau cang cua ,rau tién vua,0
luu,dua chudt baybi,ca hoi dai duong pha cach cung
sot ddm v).
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(DAY 1)
BUA TOI (NGAY 1)

MON DAC BIET “SPECIAL DISH”

Tém vanh cudén com xanh an kém hoa
qua bon mua sot tritng mudi
Green shrimp with green rice flakes served with
4-season fruits and salted egg sauce
La mot trong nhitng dic san cta vinh Ha Long véi
dong thty luu 2 dong nuéc man va ngot tao 1én
huong vi ngot ngao va thom ngon, khé quén nhu
dugc hoa minh vao vinh Ha Long.

MON bAM DA “RICH DISH”

Cha bo bim u6p huong thao
Minced beef patties marinated with rosemary
Sudn cuu giap vang nuéng bang gang an kéem
khoai tiy nghién va rau ci qua sdt rugu vang d6

Grilled golden lamb ribs served with mashed

potatoes and vegetable with red wine sauce
Suon ctru duge tam udp tinh té€ véi 14 huong thao va
thao vi Viét, thAm dugm qua théi gian, mang dén
huong vi béo ngdy, dam da va tinh t€. Mot mén an
quyén rq, luu lai du vi khé quén nhu chinh hanh trinh
cung Diana Cruise gitta vinh Ha Long.
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(DAY 1)
BUA TOI (NGAY 1)

MON THUONG NHO “DESSERT”

Banh huong dau véi hoa qua nhiét d6i
Straberry cake and seasonal fresh fruit
Chiéc banh nhe nhang,gon gang nhung chtta dung
nhiéu tdm tu quy mén ma sau sic,biét on dén ting
quy khach da nhe nhang yéu mén Ha Long .

TRA CHIEU/ AFFERNOON TEA PARTY

Hoa qua theo mua( xoai, cam, dua vang,

nho, 6i, tdo ...)
Seasonal fruits (mango, orange, melon, green
grapes, guava...)

Banh cake nho
Baked grape cake
Tart dua nuéng
Toasted coconut cake
Banh phong tém
Shrim crackers
Lac rang mudi
Salted peanuts
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(DAY 2)
BUA SANG (NGAY 2)

BANH MI TU CHON/ BREAD STATION

Banh my goi tring
Classic white loaf bread
Banh my dai thai lat
Sliced bread
Banh sung bo
Croissant
Banh nho cudn
Rolled grape cake
Banh my hoa cuac
Fragrant chrysanthemum bread

Banh nhan socola
Chocolake cake
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(DAY 2)
BUA SANG (NGAY 2)

BO VA MUT/BUTTER AND JAMS

Bo anchor
Anchor butter
Mt dau
Sweet strawberry jam
Mic hoa qua tong hop
Mixed berry jam

Mic cam
Orange level

Mat ong
Golden honey

MON NONG/ HOT DISHES

Tring chién, tring ludc, tritng cudn rau,
trirng tran ( phuc vu khi khach oder)
Fried eggs, boiled eggs, eggs rolls,
poachend eggs ( served upon oder )

Xuc xich ga
Savory chicken sausage
Xuc xich lgn
Pork sausage
Pau phu sot ca chua
Tofu with tomato sauce
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BUA SANG (NGAY 2)

PHO MAI/ CHEESE

Pho mai Ha Lan
Cheese gouda

Pho6 mai Thuy Si

Cheese emetanl

QUAY PHO/ NOODLE SOUP

Phé Ga
Chicken pho
Phé Bo
Beef pho

QUAY NGU COC/ CEREAL STATION

Ngii coc thip cam
Mixed cereals

HOA QUA/ FRUIT AND DAIRY STATION

Stra chua
Yogurt

Sitra dau nanh
Nutritious soy milk
Hoa qua tuci theo mua
Seasonal fresh fruits
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(DAY 2)

BUA TRUA (NGAY 2)

QUAY BANH MI/ BREAD AND

PASTRIES STATION

Banh mi vuong
Toast
Banh chudi
Banana cake
Banh sukem
Cream puffs
Bo vién
Butter
M1t dau tdy/ Mt cam
Strawberry Jam/ Marmalade
Stra tuoi
Fresh Milk
Stra dac
Condensed Milk

TRAI CAY TUOI/ TROPICAL
FRESH FRUITS

Thanh long

Dragon Fruit

Dua vang
Honeydew Melon

Oi

Guava
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(DAY 2)

BUA TRUA (NGAY 2)

QUAY PHO/ NOODLE SOUP

Phé bo
Beef Noodle Soup

Phé ga
Chicken Noodle Soup

QUAY TRUNG/ EGG STATION

Triang ludc
Boiled Egg
Tring chan
Poached Egg
Tring op
Fried Egg
Triang chién
Omelette
Tring quay
Scrambled Egg
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(DAY 2)

BUA TRUA (NGAY 2)

QUAY SA LAT/ SALAD

Salad rau xanh
Mix Green Salad

Sa lat Nga
Russian Salad

Sa lat ca chua
Tomato Salad

Sa lat dua chuot
Cucumber Salad

Thit ngudi

Ham

QUAY NONG/ HOT ENTREES

Khoai tay chién
French Fries
Bo sot Vang
Stewed Beef in Wine Sauce
Cha muc ha long
Ha Long squid rolls
Ga xao hat diéu
Stir-fried chicken with cashew nuts
Mi xao rau
Stir fried Vegetable Noodle
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(DAY 2)

BUA TRUA (NGAY 2)

QUAY NONG/ HOT ENTREES

Com rang rau cu qua
Fried Rice
Rau xao theo mua
Seasonal stir fried Vegetable

Xuc xich
Sausage
Thit ba roi chién gion
Bacon

Banh bao
Deep fried Dumpling

Ha cao
Dim sum

Chao thit bam
Minced beef porridge
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(DAY 2)

BUA TRUA (NGAY 2)

QUAY SOT VA GIA VI/ SAUCES &
CONDIMENTS

Tuong 6t
Chili Paste
Sot ca chua
Ketchup
Sot dau dam
Balsamic Sauce

So6t chanh leo

Passion fruit Sauce

Chanh tuoi/ Mudi
Lime/ Salt

Tiéu den
Black Pepper
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(DAY 2)
BUA TOI (NGAY 2)

Banh my nuéng bo téi
Garlic toast

Stp bao ngu ham déng trung ha thao

Cordyceps abalone soup

Gan ngong Phap tron Nom dira gion, rong
bi€n, dn kém cha muc ha long gia tay
French foie gras mixed with coconut salad,seaweed
served with hand pounded ha long squid rolls

Bo nuéng bang gang sot tiéu xanh
Grilled beef with green pepper sauce

Cha ca la vong an kém bun,

rau va nem tom
“La vong” Grilled Fishserved with noodlet,

vegetables and shrimp spring rolls

Banh huong tra xanh va hoa qua
Green tea and fruit cake
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