INDOCHINA SAILS
HALONG BAY  VIETNAM

INDOCHINE CRUISE - 2 DAYS 1 NIGHT
DAY 1
LUNCH BUFFET

Bita Trwa Buffet
Soup
Chicken & Mushroom Soup
Stp Ga véi Nam Huwong
Creamy Vegetable Soup

Sup kem rau cu

Salad
A Large Choice Green Salad with dressings
Sa l4t rau xanh véi nhiéu lia chon va Nuéc Sot phuc vy riéng
Chicken and Banana Blossom Salad
Ném hoa chudi phuc vu Véi ga xé soi
Seasonal Fruits Salad

Salad Hoa Qua tron theo mua

Appertizers
Fresh Springrolls with, Vegetables, Herbs, Shrimp and Pork meat
Nem twoi cudn rau thom, tom, thit phuc Vu ciing nwéc cham chua ngot
Salmon Sushi Rolls
Qudy Sushi tuoi cdc logi
Rainbow Fresh Spring Rolls

Nem twoi cuon rau ngii sac

Main Course



Steamed Seasonal Vegetables
Rau hdp theo mia
Stired Fried Seasonal Vegetables
Rau xao theo mua
Green Curry with Vegetables
Rau ¢z nau ca ri xanh
Baked Ocean Qyster
Hau dai dwong nuwong
Fried Crab Faxi (Fried Crab stuffed with Grilled Meat)
Ghe nhéi thit chién
Steamed Fresh Prawn With Lemongrass
Tém tuoi hap xd
Steamed Fish in Soya Sauce Halong Style
Céa hdap Xi Dau kiéu Ha Long
Steamed Clam with Sweet and Sour Sauce
Ngao hdap sét chua ngot
Wood Grilled Chicken with Lemon Leaf
Ga nuong 1& chanh
Stewed Chicken with Red Wine
Ga hdam rwou vang do
Seafood Fried Rice

Com chién hai san

Hot Station
Special Noodle Beef Southern Style **Ban Bo Nam Bg**

Bln bo Nam B

Desserts
Tropical Fruits Platter
Dia hoa qua twoi
A Selected Sweet Station
Sweet Black, Green Beans Soups
Che Ngot Viét Nam.: Ché ddu xanh, ddu do...



DINNER SET MENU

Bita toi Set Menu
Soup
Roasterd Cream Pumkin Soup
Stup kem bi do phuc vu cung banh my
Salad
Tropical Seafood Salad
Salad hai san rau nhiét doi
Main Course
Grilled Salmon with Garlic and Butter sauce served with Vegetables & Fried rice
Ca Hoi nuwéng phui sot bo t6i phuc Vi ciing com rang va rau cii X0
Or (hoac)

Grilled Black Angus Ribeye Steak serve with Roasted Garlic, Shallot, Potatoes & Vegetable
Bo Uc nuong sot tiéu den phuc vu cung téi, hanh, khoai tay va rau xanh
Dessert
Cake & Fruits

Banh kem va hoa qud

DAY 2
LIGHT BREAKFAST (6.30 — 7.00am)

Croissant
Banh stng bo
Pain Au Chocolat
Banh s6 co la
Raisin Buns
Banh nho
Tea & Coffee
Tra & Ca phé
Fresh Milk
Stta twoi
Juices (Orange/Apple...)
Nuoc hoa qua (Orange/Apple)



BRUNCH (9.15 - 10.15 am)

Soup
Seafood Soup
Sup Hai San
Vegetable Soup
Sup rau xanh

Salad
Tropical Green Salad
Sa lat rau xanh nhiét doi
Tomato & Cucumber Salad
Sa lat ca chua dwa chuot

Hot Station
Sausage
Xuc xich
Bacon
Thit xong khoi
Grilled Tomato
Ca chua nuong
Grilled Potato
Khoai tdy nuong
Fried Rice With Pineapple
Com chién dira
Baked Bean
Ddu ham bo 1o
Baked Vegetable & Mushroom
Rau va ndm nwéng
Stirred-Fried Squid with Herbs and Onion
Muyec xao rau thom va hanh tday
Stew Beef with Red Wine, Carrot and Potato
Bo ham rwou vang, ca rot va khoai tdy
Steamed Rice
Com trdng
Chicken Curry
Cariga
Pancake
Bdnh kép

Serving Station
Rice Noodles Soup with Shrimp
BUn tém
Fried Eggs
Trieng ran



Chicken “Pho”
Pho ga
Stuffed steamcake with Meat
Bdnh cuon thit

Bread & Cheese Station
Bread, Baguette, Loaf...
Banh my cac logi...
Butters
Bo
Jams (Strawberry/Orange)
Mt (Dau/Cam)
Cheese (Cheddar/ Camembert/ Blue)
Pho mai (Phdé mai Cheddar/Phd mai Camembert/Pho mai Blue)

Desserts
Fresh Fruits
Hoa qua tuoi
Cake (Chocolate Cake/Cream Coconut Cake)
Banh ngot (Banh s6 co la/Banh kem dira)
Tropical Fresh Fruits Juice (Watermelon/Passion Fruit/Lemon...)
Nude hoa qua tieoi theo miia (Duwa hdu/Chanh leo/Chanh twoi...)



