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Celina

of the sea —

CELINA CRUISE
MENU

The menu can be flexibly adjusted to suit actual conditions.
Thuc don c6 thé duoc diéu chinh linh hoat dé phu hop vdi tinh hinh thuc té.



Celina

—— of the sea —

LUNCH BUFFET MENU

P

— SALAD STATION —

RUSSIAN SALAD (OLIVIER SALAD)
Xa-lat Nga

GREEK SALAD
Salad Hy Lap

VIETNAMESE JELLYFISH SALAD
Noém Sua Ngo Sen

FRESH SPRING ROLLS WITH SQUID CAKE FROM HA LONG
Ph& Tuoi Cuén Cha Muc Ha Long

VEGETARIAN FRESH SPRING ROLLS
Phé Cuén Chay

PASTA SALAD WITH PESTO SAUCE
Salad Mi Ong trén sét Pesto

SALAD SIDE DISH: CHERRY TOMATOES / GREEN OLIVES / BLACK OLIVES / CUCUMBER
D6 An Kem Salad: Ca Chua Bi / O Liu Xanh / O Liu Pen / Dua Bao T Mudi / Chanh / Ot

SAUCES OF YOUR CHOICE: VINEGAR SAUCE / FRENCH VINEGAR SAUCE /
YOGURT DIPPING SAUCE / PASSION FRUIT SAUCE / SESAME SAUCE / FRUIT SAUCE
Sét Tty Chon: Xi Dau / Nudc Mim / Bét Canh / Tuong Ot / Mayonnaise / Tuong Ca /
Sét Giam Y / Sét Sda Chua Mu Tat / S6t Chanh Day / S6t Mé Rang

COLD CUTS AND CHEESE PLATTER
Dia D6 Ngudi Téng Hop va 5 loai Phé Mai
Cheddar Cheese * Emmental Cheese
Chorizo / Xc Xich + Ham Visan « Smoked Duck Breasts (Luon Vit Hun Khoi)
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— SASHIMI AND SUSHI STATION —

SASHIMI: SALMON - HERRING
Sashimi Cd H6i Tuoi va Ca Trich Ep Tring
OYSTER SASHIMI
Hau Séng Sét Goi Thai Bo
EXQUISITE SASHIMI OF FRESH SALMON AND HERRING ROE (KAZUNOKO)
Sushi Qua Bo Va Sushi Ca Trich Ep Tring

— HOT DISHES —

STIR-FRIED RICE NOODLES WITH BEEF
Phé Xao Bo
SEAFOOD SOUP
Sup Hai San
DEEP-FRIED HANOI SPRING ROLLS
Nem Ran Ha Noi
STEWED CHICKEN THIGHS WITH CURRY AND VEGETABLES
Dui Ga Ham Ca Ri Cung Rau Cd Qua
BAKED OYSTERS WITH SCALLION OIL
Hau Nudng M& Hanh
STEAMED SHRIMP WITH LEMONGRASS AND CHILI
Tém Su Tuoi Hap Chanh, S3, Ot
GRILLED SEA BASS IN BANANA LEAVES
Cd Vugc Cuén La Chudi Nudng
GRILLED AUSTRALIAN BEEF WITH BLACK PEPPER SAUCE
Bo Uc Nuédng St Tiéu Den
STEAMED MANTIS SHRIMP WITH PANDAN LEAVES
Bé Bé Hap La Nép
VEGETABLES WITH GARLIC AND MUSHROOM SAUCE
Rau Cu Xao Sét Téi Nam
OVEN-BAKED POTATOES WITH PARMESAN CHEESE
Khoai Tay B6 Lo Vi Phé Mai Kiéu Phap
CHEESE PIZZA
Pizza Ph6é Mai
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— BREAD STATION —

DARK BAGUETTE, WHITE BAGUETTE
Béanh Mi Phap Pen, Tring

ANCHOR BUTTER, STRAWBERRY JAM, ORANGE MARMALADE
Bo Anchor, Mut Dau, Mut Cam

— DESSERT —

SEASONAL VIETNAMESE FRESH FRUITS
Trdi Cay Tuoi Viét Nam Theo Mua

PASSION FRUIT MOUSSE CAKE, MATCHA MOUSSE CAKE,
STRAWBERRY OPERA CAKE, CHOUX CREAM
Bdnh Mousse Chanh Leo / Banh Mousse Vi Tra Xanh / Banh Opera Dau / Banh Su Kem

— SWEET SOUP STATION —

LOTUS SEED AND LONGAN SWEET SOUP / GREEN BEAN SWEET SOUP /
MIXED GRASS JELLY WITH TROPICAL TOPPINGS
Che Hat Sen Long Nhan / Cheé Hoa Cau / Thach Rau Cau Thip Cam
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AFTERNOON TEA

R

CLUB SANDWICH WITH HAM AND CHEESE
Bdnh Mi Phdp Kep Dam Béng Va Phé Mai

GREEN GRAPES AND RED GRAPES
Nho Xanh Va Nho Do

DEEP-FRIED SWEET POTATO BITES
Khoai Lang Kén Chién Gion
CRISPY SHRIMP CHIPS
Phéng Tém Chién Gion
CHOCOLATE COOKIES / STRAWBERRY COOKIES
Bédnh Quy vi Socola / Banh Quy Vi Dau

SEASONAL TROPICAL FRESH FRUITS
Trdi Cay Theo Mua

COOKING CLASS

o P

DAY 1. FRESH SPRING ROLLS DAY 2: HA NOl SPRING ROLLS
Phé Cuén Tuoi Nem Ran Ha Noi
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DINNER BUFFET MENU

Ap dung véi s6 luong trén 80 khdch
Applicable for groups of over 80 guests

o ofed

— SALAD STATION —

VIETNAMESE GREEN PAPAYA SALAD WITH BEEF JERKY
Noém Bu Bu Bo Khé Sét Chua Ngot

MIXED GARDEN SALAD WITH PASSION FRUIT SAUCE
Salad Rau Thap Cam Vi S6t Chanh Day

CHICKEN SALAD WITH ONION
Noém Thit Ga Hanh Tay

GREEN MANGO SALAD WITH TOFU
Ném Xoai Xanh Bau Phu Sét Chua Ngot

OYSTER COCKTAIL
Hau Cocktail

VEGETARIAN FRESH SPRING ROLLS
PhS Cuén Chay

SALAD SIDE DISH: CHERRY TOMATOES / GREEN OLIVES / BLACK OLIVES /
PICKLED CUCUMBER / LIME / CHILI
D6 An Kem Salad: Ca Chua Bi / O Liu Xanh / O Liu Pen / Dua Bao T Mudi / Chanh / Ot

SAUCES OF YOUR CHOICE: VINEGAR SAUCE / FRENCH VINEGAR SAUCE /
YOGURT DIPPING SAUCE / PASSION FRUIT SAUCE / SESAME SAUCE / FRUIT SAUCE
Sét Tuy Chon: Xi Dau / Nudc Mim/ Bét Canh / Tuong Ot / Mayonnaise /

Tuong Ca / S6t Gidm Y/ Sét Sita Chua Mur Tat / S6t Chanh Day / S6t Mé Rang

COLD CUTS AND CHEESE PLATTER
Dia D6 Ngudi Téng Hop Va Phé Mai 4 loai
Cheddar Cheese / Emmental Cheese / Chorizo / Xuc Xich / Ham Visan
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— HOT DISHES —
SPAGHETTI WITH CARBONARA SAUCE GREEN MUSSELS STIR- FRIED
Mi Y S6t Carbonara WITH GARLIC BUTTER
CHICKEN AND MUSHROOM SOUP Vem Xanh Xao Bo Toi
Sup Ga Nam Béng Co STEAMED MIXED VEGETABLES
DEEP-FRIED SEAFOOD SPRING ROLLS Rau Cu Hap
Nem Rén Hai San CLAMS STIR-FRIED

WITH SPICY THAI SAUCE
Ngao Hoa Xao Sét Thadi ©J

CHEESE PIZZA
Pizza Pho Mai

BRAISED PORK WITH EGGS
Thit Lon Kho Tau

BAKED OYSTERS WITH CHEESE
Hau Nudng Phé Mai

— GRILLED BBQ —

BBQ GRILLED SHRIMP
BBQ Tém Nudng

BBQ SQUID
BBQ Muc Nudng Musi Ot

GRILLED AUSTRALIAN BEEF SKEWERS WITH VEGETABLE BBQ
Bo Uc Xién Nudng Rau Cu Qud Sét Kem Nam

GRILLED VEGETABLES
Rau Cd Qua Nudng

STEAMED RICE

Com Tring
— BREAD STATION — — DESSERT —
DARK BAGUETTE, WHITE BAGUETTE SEASONAL VIETNAMESE FRESH FRUITS
Béanh Mi Phap Pen, Trang Trdi Cay Tuoi Viét Nam Theo Mua
ANCHOR BUTTER, STRAWBERRY JAM, CAKE OF THE DAY
ORANGE MARMALADE Banh Ngot Theo Ngay

Bo Anchor, Mut Dau, Mt Cam STRAWBERRY PANNA COTTA

Panna Cotta Vi Dau
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LUXURY DINNER MENU DAY 1

Ap dung véi s6 luong dudi 80 khach
Applicable to groups of less than 80 guests

R o

— APPETIZER —

GARLIC BUTTER TOAST
Banh Mi Nudng Bo Tdi

— SOUP —

ASPARAGUS SOUP WITH ABALONE, SEAFOOD AND CRAB MEAT
Sup Bao Ngu, Hai San, Thit Cua Vi Mang Tay Xanh

— SALAD —

MIXED SALAD WITH SMOKED SALMON, AVOCADO AND CHEESE,
SERVED WITH THE CHEF’S SPECIAL DRESSING
Salad Vi Ca Héi Hun Khéi, Qud Bo Va Phé Mai Kem Sét Dic Biét Cua Bép Trudng

— MAIN COURSE —

DEEP-FRIED HALONG SEAFOOD HANOI SPRING ROLLS
SPRING ROLLS Nem Radn Ha Noi

Cha Gio Ré Hai San Ha Long Ran OR  OVEN.ROASTED BEEF SERVED WITH
OVEN-ROASTED LOBSTER SERVED WITH MASHED POTATOES AND PHU QUOC
SPAGHETTI AND TOMATO SAUCE OR BLACK PEPPER SAUCE
PASSION FRUIT SAUCE Bo Neoai B Lo An Kem Khoai Tay Nghién
Toém Hum But Lo An Kém Mi Y Sét Ca Chua Vi Sét Tiéu Ben Phi Quéc
hodc Sét Chanh Day

— DESSERT —

PASSION FRUIT PANNA COTTA WITH FRUITS AND STRAWBERRY SAUCE
Bénh Panna Cotta Vi Chanh Leo Va Hoa Qua Kém Sét Dau Tay

Note: Charter groups will be provided with either seafood fried rice or creamy mushroom pasta.
Ghi chu: Poan charter sé duoc b6 sung com rang hai san hodc mi Y sét kem nam.
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LUXURY DINNER MENU DAY 2

Ap dung véi s6 luong dudi 80 khach
Applicable to groups of less than 80 guests

P

— APPETIZER —

TOASTED BAGUETTE
Banh Mi Nudng Gion

— SOUP —

SWEET CORN SOUP WITH CHICKEN AND MUSHROOMS
Sup Ngé Non, Thit Ga, Nam Huong, Trung Ga

— SALAD —
POMELO SALAD SERVED DEEP-FRIED SEAFOOD SPRING ROLLS

WITH SAUTEED SHRIMP, ALMONDS Cha Gio Ré Hai San

AND PASSION FRUITSAJUCE OR GRILLED LAMB CHOPS WITH
Salad Budi Nan7 Roi Va Tém ApAChao, WINE SAUCE, ASPARAGUS

thuci Vu Kem Hfit Ha'nh Nhan AND ZUCCHINI
Va Sot Chanh Day Main Course Susn Ci Non Nudng S&t
FRESH SHRIMP SPRING ROLLS Ruou Vang D6 An Kém Ming Tay
Nem Tém Cudn Tuoi Va Bi Ngoi
BAKED SALMON WITH PASSION FRUIT
SAUCE AND RISOTTO
Ca Héi Bt Lo An Kém Sot Chanh Day,
Com Y Risotto
— DESSERT —

CHEESECAKE WITH FRESH FRUIT
Binh Phé Mai An Kém Hoa Qua Tuoi
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BREAKFAST BUFFET MENU

o o o

— PHO COUNTER —

TRADITIONAL PHO WITH BEEF OR CHICKEN
Phd Thit Bo & Thit Ga

VEGETARIAN VERMICELLI WITH VEGETABLES AND MUSHROOMS
Bun Chay Rau Nam

WAFFLE SERVED WITH CHOCOLATE SAUCE,
HONEY SAUCE & STRAWBERRY SAUCE & MAPLE SYRUP
Banh Waffle An Kém Sét Socola, Mat Ong, Siro Dau, Siro Maple

OVEN-BAKED BACON
Thit Lon Xéng Khoi Nudng

GRILLED SAUSAGE  / Xuc Xich Nudng
BAKED BEANS / Bau Ham Sét Ca Chua
PORRIDGE / Chdo Trang, Thit Lon Xay, Lac, Ruéc
POTATO LASAGNA WITH MOZZARELLA CHEESE / Bdnh Khoai Ty Bo Lo
STEAMED CORN / Ngé hap
STEAMED SWEET POTATOES / Khoai Lang Hap
STICKY RICE / Xéi Hap
BOILED EGGS / Trung luéc

— EGG STATION —

SUNNY-SIDE UP EGG / POACHED EGG / OVER-EASY EGG /
SCRAMBLED EGGS / OMELETTE / BOILED EGG
Tring ép La Mét Mat / Trung Tran / Trung ép La Hai Mat / Trung Scramble /

Trung ép Lét / Trung Ludc

OMELETTE WITH FILLINGS
HAM / CHEESE/ BELL PEPPER / TOMATO/ ONION / SPRING ONION/ MUSHROOM
Tring Op Lét Kém
Dim Béng / Phomai / Ot Chuéng / Ca Chua / Hanh Ty / Hanh La / Nam Tuoi

L




Celina

—— of the sea —

— BREAD STATION —

DARK BAGUETTE, WHITE BAGUETTE
Béanh Mi Phap Pen, Tring

CROISSANT / CURRANT BREAD / CHOCOLATE ROLL
Bdnh Stng Bo / Banh Nho Khé / Banh Cudn Socola

MUFFIN / WHITE BREAD / BLACK BREAD
Banh Muffin / Banh Mi Géi Trang / Banh Mi Géi Nguyén Cam

BUTTER / ORANGE JAM / STRAWBERRY JAM / HONEY
Bo / Mut Cam / Mut Dau/ Mat Ong

— CEREAL STATION —

KOKO KRUNCH CEREAL / CORNFLAKES CEREAL / MUESLI CEREAL
Ngua Céc Koko Krunch / Nga Céc Cornflakes / Ngi Céc Muesli

PLAIN YOGURT / SWEETENED YOGURT
Stia Chua Khéng Buong / Sta Chua Co Buong

UNSWEETENED FRESH MILK
Saa Tuoi Nguyén Chat Khéng Bucng

— BEVERAGE COUNTER —

TEA / COFFEE / FRESH FRUIT JUICE / FILTERED WATER
Tra / Ca Phé / Nuéc Ep Trdi Cay Tuoi / Nudc Loc

PASSION FRUIT JUICE / WATERMELON JUICE
Nudc Ep Dua Hau / Nudc Ep Chanh Day

GRANULATED SUGAR/ FRESH MILK/ CONDENSED MILK
Duong Hat/ Sda Tuoi/ Sta Pac

— DESSERT —

SEASONAL FRUITS
Trdi Cay Tuoi Theo Mua
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BRUNCH BUFFET MENU

o o o

— SALAD STATION —

MIXED SALAD: WHITE CABBAGE / PURPLE CABBAGE / LETTUCE /
RED CHERRY TOMATOES / YELLOW CHERRY TOMATOES / CUCUMBER
Salad Bap Cai Trang / Bap Cai Tim / Xa Lach Gion / Ca Chua Bi D6 /

Ca Chua Bi Vang / Dua Chuét

CAESAR SALAD
Salad Xa lich Caesar

SLICED TOMATO, CUCUMBER
Ca Chua, Dua Chuét Thai Lt

CHICKEN BREAST SALAD WITH ROASTED SESAME SAUCE
Salad Uc Ga Sét Mé Rang

ASSORTED COLD CUTS AND CHEESE PLATTER
D6 Ngudi Téng Hop Va Phé Mai

SALAD SIDE DISH: CHERRY TOMATOES / GREEN OLIVES / BLACK OLIVES /
PICKLED CUCUMBER LIME / CHILI
D6 An Kem Salad: Ca Chua Bi / O Liu Xanh / O Liu Pen / Dua Bao T Mudi / Chanh / Ot

SAUCES OF YOUR CHOICE: VINEGAR SAUCE / FRENCH VINEGAR SAUCE /
YOGURT DIPPING SAUCE / PASSION FRUIT SAUCE / SESAME SAUCE / FRUIT SAUCE
Sét Tiy Chon: Xi Dau / Nudec Mim / Bét Canh / Tuong Ot / Mayonnaise / Tuong Ca /
Sét Giam Y / Sét Stia Chua Mu Tat / S6t Chanh Day / S6t Mé Rang
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Celina

—— of the sea —

— HOT DISHES —

CHICKEN SOUP WITH FRESH SHIITAKE BEEF STEW IN RED WINE
MUSHROOMS Bo Ham Vang 6 Cung Rau Cu Qua
Sdp Thit Ga Véi Nam Huong Tuoi INDIAN SAMOSA

VEGETARIAN FRIED RICE Banh Samosa Nhan Dau Xanh

Com Chién Rau Cu Thap Cam DEEP-FRIED SEAFOOD SPRING ROLLS
VEGETABLE CURRY WITH POTATOES, Ché Gio Ré Hai San

CARROTS AND CAULIFLOWER STIR-FRIED CHICKEN BREAST WITH
VEGETABLES AND CASHEWS
STEAMED SEAFOOD DIM SUM Luon Ga Tuoi Xao Hat Diéu Va Rau Ci Thap Cam

Ha Cdo Hai San Hap FRIED HA LONG SQUID CAKE
FRIED DUMPLINGS Chad Muc Gia Tay Ha Long

Banh Bao Chay Chién HANOI GRILLED PORK WITH VERMICELLI
Quéy Bun Cha Ha Noi

— BREAD STATION —

WHITE BREAD / BROWN BREAD / WHITE AND BROWN BAGUETTES
Béanh Mi Géi Trang / Banh Mi Géi Ben/Banh Mi Dai 2 Loai

BUTTER / ORANGE JAM / STRAWBERRY JAM/ HONEY
Bo / Mut Cam / Mut Dau / Mat Ong

— DESSERT —

SEASONAL FRESH FRUITS
Trdi Cay Tuoi Theo Mua

BLACK RICE YOGURT / SWEET YOUNG COCONUT DESSERT
Sta Chua Nép Cam / Cheé Dira Non

CARAMEL
Caramen

NUGC DETOX
Nuéc Loc Hoa Qua

Thank you friendly customers!
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