@< HALONG ODYSSEY CRUISE
=W BUFFET MENU

KHAI VI APPETIZER MON CHINH MAIN DISHES
SUP HAI SAN HA LONG HAU NUONG MO HANH
Halong Seafood Soup Grilled Oysters with Scallion Oil

W/ SUP RAU cU THEO MUA TOM BIEN HAP BIA TUOI

Beer Steamed Shrimps
MUC XAO NGU SAC

"™ Seasonal Veggie Soup

V\mg EHO’?IFTAY CHIEN Stir-fried Squid with Veggie
rench Fries
, ‘ N MY XAO THAP CAM CHAY
BANH MI| BO wan Stir-fried Noodles with Veggie

Bead & Butter . n
COM CHIEN DUONG CHAU

Duong Chau Fried Rice

o BA CHi NUONG LA MOC MAT
NQM*SALAD Northern Style Roasted Pork Belly
) ‘ NEM HAI SAN
Vv NOM RAU THEO MUA Fried Seatood Egg Rolls
“* SOT DAU GIAM S A
Seasonal Veggie Salad CHA CA HA LQNG CHIEN
with Vinaigrette Dressing Fried Halong Fish Cakes
NOM SUA BIEN XOAI XANH g COM CUON CHAY
Jellytish & Green Mango Salad €ggle Rice ROTS
A RED RE < DAU SOT CA CHUA
NOM BAP BO HOA CHUOI &Aﬂ" Stewed Tofu with Tomato Sauce

Beef & Banana Flowers Salad

N\ RAU CU LUOC THEO MUA
N Bojled Seasonal Veggie

TIEC CHIEU SUNSET PARTY

+
RUGU VANG VIET NAW TRANG MIENG DESSERTS
iethamese Wine C
TRA HOA NHAI *
Jasmine Tea HOA QUA THEO MUA
. " . Seasonal Fruits
CA PHE VIET NAM
Viethamese Coffee BANH NGOT
, , Cakes
BANH QUY & BANH NGOT N
Biscuits & Cakes CHE HAT SEN LONG NHAN

, “ ¥ Lotus & Longan Sweet Soup
BANH PHONG TOM

Prawn Crackers

HOA QUA THEO MUA

Seasonal Fruits
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