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PARADISE ELEGANCE™

HALONG BAY « VIETNAM

LUNCH BUFFET
BUA TRUA TU CHON

APPETIZER & SALADS | QUAY LANH VA KHAI VI

Fresh garden salad
Salad rau vuon

Assorted sushi
Thét sushi tong hop

German potatoes salad with crispy ham
Salad khoai tdy non vdi thit mudi chién gion

Pasta and chicken chipolata salad
Salad my pasta tron xdc xich ga va olive qud mudi

Homemade lotus root & prawn salad
GAi ngoé sen tom
Halong jellyfish salad
Gdi sua bién Ha Long

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

Colorful salad with pineapple dressing
Salad sdc mau

Assorted condiments
Cac loai gia vi va nuéc xot

SOUP | SUP

Sweet corn, chicken & crab stick soup
Sdp ngo non ga xé cua thanh

Vegetables soup of the day
Sap rau trong ngay

Homemade assorted bread and butter
Banh my tuoi va bo
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PARADISE ELEGANCE™

HALONG BAY « VIETNAM

HOT STATION | QUAY DO NONG

Steamed Halong prawn with chili & lemongrass
Tom sa bién Ha Long hap s& ot

Tempura fish fillet with dill & chili
Than cé tdm bot chién gion vi thi a

Lemongrass seafood skewers
Cha hai sén bao cu sa

Pork escalope
Than heo chién bo toi

Grilled chicken with lemon grass & lemon leaf
Dui ga nuong sa 6t la chanh

Stir-fried Halong squid with capsicum
Muc mot ndng xao 6t chuéng

Sautéed green vegetables with garlic
Rau vuon xao ti cu

Stir-fried vermicelli with Halong seafood
Mién dong xao hai san

Steamed rice
Com gao tam thom

DESSERT STATION | QUAY TRANG MIENG

Tropical fruit platter Opera chocolate cake
Hoa qua tuoi theo mua Banh opera so-co-la
Pineapple tart Caramel custard
Banh tart vi dida Kem caramel
Mocha cake Black sticky rice sweet soup
Banh mocha nhan kem Ché nép cam stda chua
Passion fruit cake Green bean sweet soup

Banh kem vi chanh leo Ché dau xanh
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PARADISE ELEGANCE™
HALONG BAY « VIETNAM

PREMIUM WESTERN-STYLE DINNER
BUA TOI THUONG HANG HUGNG VI CHAU AU

APPETIZER | KHAI V]

Atlantic smoked salmon, Brie cheese & garden lettuce
Ca hoi dai duong hun khéi, phé mai mém va rau vuon véi nudc xot dau o liu

SOUP | SUP

Seafood bisque with sour cream & pan-fried shrimps
Sap hai sdn ham kem ding véi tom ap chdo

CHOICE OF MAIN COURSE | MON CHINH TU CHON

* Kindly select two separate main course dishes | Vui long chon 2 mén khac nhau trong menu mén chinh *

Nha Trang Lobster Thermidor
Served with creamy garlic pasta & sour garden vegetables
Tom ham Nha Trang bd lo véi pho mai
Dang v6i mi'Y sét kem va rau vuon mudi chua

Pan-fried sea bass fillet in garlic oil
Served with yellow lime butter sauce & organic steamed black rice
Than ca vugc bién 4p chdo vi t6i
Dang véi nudc x6t chanh vang va com nép cdm hdu co

Herbal deep fried chicken breast
Served with saffron eggs sauce & sour garden vegetables
Uc ga udp thdo moc chién
Dang véi sét tring vi hoa nghé tay va rau vuon mudi chua

Fillet of Australian beef
Served with grilled vegetables & Cabernet Sauvignon essence
Than non bo Uc nuéng ban gang
Duang véi rau bé 10 va nudc xot rugu vang dé

@ Vegetables & cheese crepes
Served with roasted tomatoes & creamy zucchini sauce
Banh trang cuén nhan rau va pho mai
Duang véi ca chua nuéng va nuéc xot bi ngoi

DESSERT | QUAY TRANG MIENG

Chocolate cake, Creme Brllée, vanilla ice cream
Trang miéng 3 trong 1: Banh s6-c6-la, kem chay, kem vani
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PARADISE ELEGANCE™

HALONG BAY « VIETNAM

MENU DAY 2
BREAKFAST BUFFET MENU

LIGHT BREAKFAST
BUA SANG NHE

PASTRIES BASKET

Raisin Danish
Banh cuén nho kho

Butter cookies
Banh quy bo

Croissant
Banh sting bo

Pain au chocolate
Banh cudn s6-co-la

Morning Halong tea & coffee
Tra va ca phé
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PARADISE ELEGANCE™

HALONG BAY « VIETNAM

FULL BREAKFAST
BUA SANG TU CHON

COLD CORNER | QUAY LANH

Homemade pastries basket
Cac loai banh ngot

Freshly bread & butter
Banh my tuoi va bo
Assorted vegetables

Céc loai rau ct cat

Garden lettuce
Salad rau vuon

Assorted smoked ham
Thit hun khoi

Cheese platter
Dia pho mai

Fresh tropical fruit
Hoa qua tuoi

Fruit jams & honey
Mdt va mat ong

Assorted cereals
Nga coc cac loai

Yoghurt
Sia chua

Fresh milk & Seasonal fresh fruit juices
Sta tuoi va nudc hoa qua tuoi

Tea & coffee
Tra va ca phé
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PARADISE ELEGANCE™

HALONG BAY « VIETNAM

SERVICE ON THE TABLE | PHUC VU TAI BAN

Halong seafood noodle soup
Ban hdi san Ha Long

Egg station
Tring cac loai theo yéu cau

HOT CORNER | MON NONG

Grilled chicken chipolatas & bacon
Xuc xich va ba chi mudi

Dimsum
Ha cdo va xiu mai hap
Fried-rice with chicken & local herbs

Com rang ga

Porridge lobster with green bean
Chéao tom hum nau dau xanh

Baked beans
Dau trdng ham

Wok-fried noodles with beef & vegetables
My xao bo va rau
Roasted tomatoes
Ca chua bé lo

Stir-fried potato with smoked ham
Khoai tay xao thjt hun khoi
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PARADISE ELEGANCE™
HALONG BAY « VIETNAM

AUTHENTIC VIETNAMESE LUNCH
FAMILY STYLE

Menu will be served on sighseeing cruise for seat-in-coach guests.
For charter group, The menu will be served on Paradise Elegance.

Green Halong seafood soup
Sup bich ngoc hdi vi

Green papaya salad with dried chicken
Nom du di véi kho ga la chanh

Deep-fried Halong oyster
Hau stia Ha Long chién gion

Grilled marinated prawn with lemon grass
Tom su uop sa nuong
Stir-fried chicken with cashew nuts
Ga xao hat diéu
Grilled beef mince in wild betal leaf
Cha bo cudn 1a lot
Hot and sour clams broth
Canh ngao bién nau chua cay
Stir-fried seasonal vegetables with garlic oyster sauce
Rau xao dau hao va téi ct
Steamed rice

Com trang

Tropical fresh fruit platter
Hoa qua trang miéng

N
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PARADISE ELEGANCE™
HALONG BAY « VIETNAM

SET MENU DINNER

EASTERN SET MENU
HUONG VI A BONG

APPETIZER | KHAI VI

Banana blossom salad, BBQ chicken, lime dressing & roasted peanuts
Gdi hoa chudi tron ga nusng BBQ

SOUP | SUP

Black mushroom soup with Halong seafood
Sap ndm déng co vai hai san Ha Long

MAIN COURSE | MON CHIiNH

Traditional Vietnamese grilled seabass fillet
Served with rice paper, Vietnamese herb, Fresh noodle
Ché cé lang chai cudn banh trang, rau thom Viét va ban tuoi

Stir-fried Australian beef in black pepper sauce
Served with sesame steamed rice
Bo Uc sét tiéu den dang véi com ndm ving

DESSERT | TRANG MIENG

Fresh tropical fruits
Hoa qua tuoi nhiét doi
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PARADISE ELEGANCE™

HALONG BAY « VIETNAM

MENU DAY 3
BREAKFAST BUFFET MENU

LIGHT BREAKFAST
BUA SANG NHE

PASTRIES BASKET

Raisin Danish
Banh cuén nho kho

Butter cookies
Banh quy bo

Croissant
Banh stng bo

Pain au chocolate
Banh cudn s6-co-la

Morning Halong tea & coffee
Tra va ca phé
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PARADISE ELEGANCE™

HALONG BAY « VIETNAM

FULL BREAKFAST
BUA SANG TU CHON

COLD CORNER | QUAY LANH

Homemade pastries basket
Cac loai banh ngot

Freshly bread & butter
Banh my tuoi va bo
Assorted vegetables

Céc loai rau ct cat

Garden lettuce
Salad rau vuon

Assorted smoked ham
Thit hun khoi

Cheese platter
Dia pho mai

Fresh tropical fruit
Hoa qua tuoi

Fruit jams & honey
Mdt va mat ong

Assorted cereals
Nga coc cac loai

Yoghurt
Sia chua

Fresh milk & Seasonal fresh fruit juices
Sta tuoi va nudc hoa qua tuoi

Tea & coffee
Tra va ca phé
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PARADISE ELEGANCE™
HALONG BAY « VIETNAM

SERVICE ON THE TABLE | PHUC VU TAI BAN

Halong seafood noodle soup
Ban hdi san Ha Long

Egg station
Tring cac loai theo yéu cau

HOT CORNER | MON NONG

Grilled chicken chipolatas & bacon
Xuc xich va ba chi mudi

Dimsum
Ha cdo va xiu mai hap
Fried-rice with chicken & local herbs

Com rang ga

Porridge lobster with green bean
Chéao téom hum nau dau xanh

Baked beans
Pau trang ham

Wok-fried noodles with beef & vegetables
My xao bo va rau
Roasted tomatoes
Ca chua bé lo

Stir-fried potato with smoked ham
Khoai tay xao thit hun khoi



