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PALOMA MENU

THUC BON TAU PALOMA
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FIRST DAY LUNCH ;

(Bita trwa ngdy thir nhat)

Pumkin soup with almon seeds
(Sup bi ngé an véi hat hanh nhan)

“Banh X¢0” Vietnamese Traditional Pancake
(Banh xéo Vietnam)

Grilled pork with vegetable pickle
(Thit lon nuéng an kem dwa gép)

Wrapped Halong fish with Fragrance leaf
(Ca cuén hdp I1a thom)

Sauteed chicken with sour sauce
(Ga sot chua ngot )
Stir fried seasonal vegetable
(Rau xao theo mua)
Steam fragrance rice
(Com tam thom)
Mixed tropical fresh fruit with honey

(Hoa qua trgn mat ong)
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FIRST DAY DINNER

(Bia téi ngay ther nhat)

Beef & bean soup
(Sup bo dgu Ha Lan)

King prawns on hot rock
(Tom nwong Soi)

Stir fried Halong fish with mushroom and onion
(Ca xao hanh nam)
Beef with black pepper sauce
(B0 sot tiéu den )
Stir fried seasonal vegetable
Rau xao theo mua

Steam fragrance rice
(Com tam thom)

Cream caramen
(Kem caramen )
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BREAKFAST MENU %

(An sdng)
Mixed salad of tomatoes and cucumbers
(Salad ca chua + dwa chudt)
Salad & sauces station
(Céc logi rau salad dn kém véi c&c logi sot)
Eggs station
(Trieng cac loai)
Smoked dried bacon, sausage and ham
(Ba chi hun khai, xuc xich cac logi va cac logi ham)
Pancake with chocolate or honey
(Béanh pancake dn kém véi sot socola hogc médt ong)
Chicken sausage & ham
(Xdc xich ga & céc logi thit ngugi)
03 kinds of fruit juices, tea & coffee

(03 logi nuéc hoa qua cac logi, café & tra)

02 kinds of cereals & fresh milk %%
, N
(02 logi ngii coc & sira twoi) %f’
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SECOND DAY LUNCH
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o For 3 days, 2 nights ®
i (Bita trwa ngay thir hai) ®

Cucumber & tomato salad
Salad ca chua & dwa chudt
French fried potato

Khoai tay chién

Charcoal Grilled Tiger Prawns served with special Asian

herbs

Tom nuwong BBQ

Charcoal Grilled Beef with soya sauce

Bo nuwéng Véi sot xi dau

Charcoal Grilled Barramundi Fish fillet in banana leaves
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Cd nuwéng la chudi
Chicken wings with honey
Canh ga nwong mat ong
Grilled squid with Thai sauce
Muce nedng Véi sét Thai

Vegetable fried rice

®
Com rang rau %‘ﬁ
v
Tropical seasonal fresh fruits el

Hoa qua trang mi¢ng
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SECOND DAY DINNER

For 3 days, 2 nights

J d/c)%d (Bira toi ngay thee hai cho khdch di 3 ngay)

Steamed prawns in Vietnames style
Tom hap cach thiy

Grilled chicken with honey
Ga ap chao mdt ong

PAL()MA MENU Deep fried beef with mushrooms

. Bo cuon nam kim
THUC BON TAU PALOMA
Stirfried seasonal vegetable

Rau xao theo mua

Steam Fragrance rice
Com tam thom

Seasonal fresh fruits
Hoa qua theo mua
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Appertizer

\// Paloma Spring rolls (from cooking class)
d 0 d (Nem ran Paloma)

cruising Halong Bay Paloma seafood soup with corn and mushrooms
(Sup hdi san Paloma)
Main Couse (3 options)
(choose options of chicken or beef or seafood)

(2)stir fried chicken with onion and mushroom

PAL()MA MENU (9a xao hanh nam)

THUC DON TAU PALOMA or
(2)Stir fried beef with onion and mushroom

(bd xao hanh nam)
or
(3)Stir fried seafood with sour sauce

(Hai san xao chua ngot)

Dessert
£ Seasonal fresh fruits B
&d (Hoa qua theo mua) %b
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