INTERCONTINENTAL.

HALONG BAY RESORT

WEDDING SHARING MENU

STARTERS | MON KHAI VI

Ha Long Murex Snail
Marinated in ponzu, mixed seaweed, okra, sesame wasabi dressing.

Xa lach éc gai Ha Long ngam twong thanh yén, rong bién thip cam, dau bdp, sot mui tat mé.

Avocado Spring Rolls
Crispy tofu, aromatic herbs, hoisin peanut sauce.

Nem cuén bo, ddau phu chién gion, cac loai rau gia vi, st tuwong dau.
MAIN COURSE | MON CHINH

Sweet & Sour Seafood Soup
Crab meat, shrimp, squid, wild mushrooms, seaweed, carrots, and black pepper.

Canh chua hai san voi rong bién, nam ring, ca rot, tiéu den xay.

Crispy Barramundi
Onion, capsicum, and black fermented soybean sauce.

Cd vuoc ran gion cung hanh tay, ot chuong va sot tau xi.

Roasted Tien Yen Chicken
Steamed scallion bun, chili hoisin sauce.

Ga Tién Yén quay, banh bao hdp véi mé hanh, twong den cay.

Wok-fried Flat Noodles
Angus beef tenderloin, choy sum, straw mushroom and coriander.

Pho xao than noi bo Angus, cdai ngot, nam rom va rau mii.

Wok-fried Broccoli
Crispy garlic and egg white sauce.

Bong cai xanh xao sot trung va toi chién gion.

DESSERT | MON TRANG MIENG

Mango Sago

Cheé x0ai tran chau trang.



INTERCONTINENTAL.

HALONG BAY RESORT

WEDDING INDIVIDUAL MENU

STARTERS | MON KHAI VI

Sesame Crusted Scallops
Pan-fried sesame scallops, French salad, lemon vinaigrette.

So diép wép mé dp chao, dimg kém xa ldt kiéu Phdp va dau gidm chanh.

SOUP | SUP

Forest Mushrooms
Charcoal-grilled Phu Quoc 'Tram' mushrooms, French foie gras fricassée, porcini pickle and powder, enoki tempura.

Ndm tram Phii Quéc nuwéng va gan ngong Phdp sot kem, ndm théng ngam chua va bét nam théng , an kém ndm kim cham chién gion.
MAIN COURSE | MON CHINH

Squid & Egg Ravioli
Squid and egg ravioli, leek confit, creamy bisque.

Mi Y nhéi mue & trimg, t6i tdy ndu cham, sip kem hdi san.

Norway Salmon
Char-grilled Pirikara miso glazed salmon, burn baby corn salsa, beurre blanc sauce with salmon roe.
Cd hoi nwéng than hoa phii s6t miso cay, ngé non chdy canh , sot beurre blanc trimg cd hoi.
or
Australian Beef Flank Steak
Roasted beef flank steak with Diane sauce, burn sweet corn, sun-dried tomatoes, watercress, and pink salt.

Thén bung bo Uc niedng cing sot Diane, dn kém ngé ngot chdy t6i, ca chua phoi ndng, rau cdi xoong va mudi hong.

DESSERT | MON TRANG MIENG

Strawberry Cheesecake

Banh ph6 mai huong dau.
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