CAPELLA

CRUISE

2 DAYS 1 NIGHT MENU

DAY 1 / NGAY 1

LUNCH BUFFET
=L buias bufpel

STARTER & APPETIZER SALAD & SOUP STATION
/ KHAI VI / SA LAT & SUP

Fresh spring rolls (G) Papaya salad with vietnamese style beef jerky
Nem nii Sa ldr du di bo kho

Deep fried seafood and pork spring rolls (G) Fresh fruit salad
Kl 4 Sa ldr hoa qud

Ha Long squid cake (G) Mixed salad with vinaigrette dressings
Chi mite S ldt rau tron v cde logi sét

Mini baguette, baguette (G) Chicken soup with white fungus mushroom
Bdnh my Sup ga ndim tuyé

CHILLED SELECTION / MON UGP LANH

B52 shrimp cup
Tomly B52

Salmon sashimi
Sashimi cd hoi

Crab stick sushi
Com cufn thanh cua




HOT STATION / QUAY NONG

Grilled squid
Mue miong

Roasted beef tenderloin with thyme
Bo nutng bé lo
Seabass roll with eniki mushroom in oyster sauce
Cd cudn nim
Grilled Cat Ba lemongrass chili chicken
Ga Cdr Ba nusng dan toc
Steamed shrimp in coconut juice
Tom hap midc dita
Grilled oysters with cheese
Haw nuong pho mai
Seasonal stir-fried vegetable
Raw xao theo misa
Stired fried noodle with vegetable (G)
My xao rau
Fried rice (G)

Com rang

DESSERTS / MON TRANG MIENG

Passion fruit mousse cake (G,D)
Bemh mousse chank leo

Strawberry cream cake
Bdnh kem dau

Seasonal fresh fruits
Hoa gud theo mua

Longan & lotus seed sweet soup
Cheé hat sen long nhdn

Green mung bean sweet soup
Che db xanh




SET DINNER

Grilled scallop in green onion oil
SO mai midng md hanh

Coconut core & smoked duck breast salad
Salad ¢6 hii dita vdi luom vir x6ng khdi
Special smooth luffa gourd soup
Sup mudp lnsong dée biér

Pan-seared seabass served with mashed plantains topped with pork belly and tofu
Cd vudge ap chdo an kém chudi nghién, ba chiva diu phu

Passionfruit mousse & fresh fruit
Mousse chanh leo & hoa qud nui




CAPELLA

CRUISE

2 DAYS 1 NIGHT MENU

DAY 2 / NGAY 2

LIGHT BREAKFAST

STARTER & APPETIZER / KHAI V]

Yogurt
Stta chua

Dark rye baguette
Benh mij baguette den

Croissants

Bdnh sitng bo

Strawberry & orange jam
Muit dau, mist cam

White baguette

Bnh my baguerze tring
Sandwich bread

Bdnh my goi

French Pain Aux Raisin
Bdnh cuon nhan nho

Butter
Bovien

HOT SELECTION / MON NONG

Vietnamese chicken noodle soup
Phdga

Egg station
Qudy tring

BEVERAGE & DESSERTS STATION / DO UONG & TRANG MIENG

Tea & coffee
Tri & ca phé

Cereal
Nyt cée

Seasonal fresh fruits
Hoa qud theo mua

Watermelon juice
Nute dua hdu

Passion juice
Nutde chanh leo

Fresh milk
Stia tuh

Soya milk
Stta digu nanh
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*Thls :penu is for Feference only and subjected to changes due to seasons and/or other op
To be mformed of the precise menu, please check with the reception after your ¢




BRUNCH
STARTER & APPETIZER  HOT STATION
/KHAIVI  / QUAY NONG

Fried chicken Fried Rice

Ga rdn Com rang

Ham Sweet and sour fried shrimp
Deéim bong T6m xao chua ngor

Cheese Stewed beef
Phomai Bo him

Bread Cocktail sausage
Banhmy Xude wich cockail

Smoked Pork

SALAD & SOUP
Thir x6ng khdi

/ SA LAT & SUP
Baked tomato with cheese

Lotus root salad Ca chua mudng pho mai

Sa ldr ngo sen . o . .
Stir-fried Noodle (or fried vermicelli) with vegetable

Jellyfish salad Phé xdo rau (hodc mién xao)
Nom sita
Seasonal stir-fried vegetables

Mixed salad and sauces y oS
Rau xao theo mia

Sa ldr rav trén va cdc loai sét

Asparagus crab soup
Suip cua mdng Ly

DESSERTS / TRANG MIENG

Pancake Matcha mousse
Binh pancake Binh mousse tra xank

Green mung bean sweet soup  Opera cake
Che db xanh Bdnh opera

= To be informed of the precise menu, please check with the reception after your c’ﬁ'




