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LUNCH BUFFET
BUATRUATU CHON

APPETIZER AND SALADS
Z&@y&mﬁmﬁé@éw

Fresh garden salad
Salad rau vuon

Assorted sushi
Sushi téng hop

German potatoes salad
Salad khoai tady non véi thit mudi chién gion

Homemade lotus root and prawn salad
GoI ngod sen tom

Ha Long jellyfish salad
Goi stra bién Ha Long

Fresh spring rolls with dried spice beef
Nem tuoi cudn kho bo

Colourful salad with pineapple dressing
Salad sac mau

Assorted Condiments
Céc loai gia vi va nudc sot

SOUP
Oup

Sweet corn, chicken and crab stick soup
Sup ngbd non ga xé thanh cua

Homemade freshly baked bread and butter
Banh my tuoi va bo
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HOT STATION

Steamed fresh prawn with coconut juice
Tom sU hap cl sa nudc dira

Tempura fish fillet with dill and chilli
Than ca tam bot chién gion vi thi la

Grilled pork belly
Ba chi heo udp rieng nudng

Grilled chicken with lemongrass and lemon leaf
Dui ga nudng sa ot 14 chanh

Stir-fried Ha Long squid with capsicum and onion
Muc xao ¢t xanh

Sautéed green vegetables with garlic
Rau xao toi cu

Stir-fried vermicelli with Ha Long seafood
Mién xao hai san

Steamed rice

Com tam
DESSERT STATION
Quiy tg micng
Tropical fruit platter Opera chocolate cake
Hoa qua tuoi theo mua Banh opera s6-c6-la
Pineapple tart Caramel custard
Banh tart vi dira Kem caramel
Mocha cake Black sticky rice sweet soup
Banh mocha nhan kem Ché nép cam sira chua

Passion fruit cake
Banh kem vi chanh leo
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PREMIUM WESTERN-STYLE DINNER
BUA TOI THUONG HANG HUONG V| CHAU Au

APPETIZER
Kbai vi

Atlantic smoked salmon, Brie cheese and garden lettuce
Cé hoi dai duong hun khoi, pho mai mém va rau vuon véi nudce sét dau olive

SOUP
Oap

Seafood bisque with sour cream, Pan fried prawn and garlic bread
SUp hai san ham kem, Tom he &p chao dung vdi bdnh my nudng bo toi

MAIN COURSES
O chins

Pan-seared sea bass fillet
served with herb ratatouille and crispy asparagus
Than ca vuoc bién udp rugu vang ap chao
dung vai rau ci ham bo va mang tay chién gion
3k 3k %k

Fillet of Australian beef
served with grilled vegetables and cabernet sauvignon essence
Than non bo Uc nuéng ban gang
banh my phu bo tréi olive, rau nudng va nudc sét ruou vang do

DESSERT
Chocolate cake, Creme brulee, Vanilla ice cream
Trang miéng 3 trong 1: Banh s6-c6-la, Kem chay brulee, Kem vanilla
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BREAKFAST BUFFET MENU
LIGHT BREAKFAST
BU'A SANG NHE

Bread & pastries
Banh my va banh ngot

Toast, baguette, croissant, Danish, crepes, butter cookies
Banh my nudng, banh my Phap, strng bo, banh Danish, banh quy bo

Fruit jams & honey
MUt va mat ong

Assorted cereals
Ngl coc cac loai

Fresh milk
Stra tuoi

Butter cookies
Banh quy bo

Seasonal fresh fruit juices
Nudc hoa qua tuoi

Tea & coffee
Tra va café
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FULL BREAKFAST
BU'A SANG TU CHON

COLD CORNER
Qudy

Assorted vegetables
Cac loai rau cu cat

Garden lettuce
Sa-14t rau vuon

Breakfast cheese platter
Dia pho mai

Assorted smoked ham
Thit hun khoi

Fresh tropical fruit
Hoa qua tuoi

Fruit jams & honey
MUt va mat ong

Yoghurt, Fresh milk
Sra tuoi va stra chua

Seasonal fresh fruit juices
Nudc hoa qua tuoi

SERVICE ON THE TABLE
SLhc v tai bive

Ha Long seafood noodle soup
BUn hai san Ha long

Porridge with assorted condiments
Chéo thit bam

Egg station
Trirng cac loai theo yéu cau
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HOT CORNER
Vlen ning
Grilled chicken chipolatas & bacon

XUc xich va ba chi mudi

Hash browns potato
Banh khoai tay chién

Fried rice with chicken and local herbs
Com rang ga

Baked beans
Pau ham

Wok-fried noodles with beef and vegetables
My xao bo va rau
Roasted tomatoes
Ca chua bo 1o

Stir-fried sweet corn with bacon
Ngb ngot x3o thit mudi



