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Combo includes V.A.T, insurance, basic ticket, set menu, art

performance, fruit and welcome drink.

Enjoy your meal

_—

(

’

’

(3

‘('S'

o)



— —

-

e
[

POSEIDON

cruise

¥ ASIAN SET MENU W

For groups of 4 guests or more)

COMBO V1

Week days (Tourl and Tour2) | 790.000 VND/PAX
Dragon Bridge Fire Show | 830.000 VND/PAX

STIR-FRIED BOK CHOY WITH MUSHROOMS SHITAKE

SHRIMP AND MEAT SPRING ROLLS

STIR-FRIED SQUID WITH PINEAPPLE AND TOMATOES

STIR-FRIED BEEF WITH BELL PEPPER

SALTY BRAISED SHRIMP

RABBITFISH COOKED IN SOUR SOUP

WHITE RICE (RICE ST26)

DESSERT YOGURT
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¥ ASIAN SET MENU W

For groups of 4 guests or more)

COMBO V2

Week days (Tourl and Tour2) | 690.000 VND/PAX
Dragon Bridge Fire Show | 730.000 VND/PAX

GREEN BEANS STIR-FRIED WITH GARLIC

SOFT TOFU WITH MINCED MEAT SAUCE

FRIED SQUID WITH FISH SAUCE

PAN-FRIED PORK BELLY AND SEARED EDGES

TOMATO AND DILL CLAM SOUP

WHITE RICE (RICE ST26)

DESSERT YOGURT
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Combo includes V.A.T, insurance, basic ticket, set menu, art

performance, fruit and welcome drink.

Enjoy your meal
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EUROPEAN SET MENU

COMBO EU1

Week days (Tourl and Tour2) | 1.390.000 VND/PAX
Dragon Bridge Fire Show | 1.490.000 VND/PAX

SOUP BISQUE

(Shrim, lobster, whipping cream, tomato, onion, celary, garlic)

MARINATED TOMATO CAPRESE

(Chesee mozarella, tomato, basil, pesto sauce)

LOBSTER BAKED WITH CHEESE

(Lobster, flour, heavy cream, butter, milk, cheese)

SEASONAL FRUIT OR PUDDING
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EUROPEAN SET MENU

COMBO EU2

Week days (Tourl and Tour2) | 1.050.000 VND/PAX
Dragon Bridge Fire Show | 1.150.000 VND/PAX

PEA SOUP SERVED WITH SAUTEED SCALLOPS
(Scallops, onion, white wine, peas, whipping cream)

CAESAR SALAD WITH SALMON SMOKE

(Caesar dressing, romaine salad, baken,Salmon,garlic bread)

GRILL BEEF BLACK AUGUS WITH MUSHROOMS SAUCE

(Pan-seared beef with vergetable sautted garlic, mushrooms sauce)

SEASONAL FRUIT OR PUDDING
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EUROPEAN SET MENU

COMBO EU3

Week days (Tourl and Tour2) | 850.000 VND/PAX
Dragon Bridge Fire Show | 950.000 VND/PAX

CAESAR SALAD

(Caesar dressing, romaine salad, baken, garlic bread)

PUMPKIN SOUP WITH PAN SCALOP

(Scallop, pumpkin soup, whipping cream, sprouts)

GRILLED SALMON WITH PASSION SAUCE

(Pan-seared Salmon Fillet with vergetable sautted garlic, passion sauce)

SEASONAL FRUIT PLATE
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EUROPEAN SET MENU

KID COMBO

Week days (Tourl and Tour2) | 550.000 VND/PAX
Dragon Bridge Fire Show | 610.000 VND/PAX

SAUSAGE

SWEET CREAM CORN SOUP W/SHRIMPS
FRIED RICE W/PRAWN

ICE CREAM
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THUC PON CAP POI/COUPLE SET MENU

COMBO AE

Week days (Tourl and Tour2) | 3.000.000 VND/2PAX
Dragon Bridge Fire Show | 3.100.000 VND/2PAX

PUMPKIN SOUP OR FAIRY HAIR SILK SOUP

(Pumpkin, ginger, onion, garlic, almon, coconut, whipping cream)

RUSSIAN SALAD

(Carot, potato, bean, bacon, egg, mayonnaise, pickled cucumbers)

CARPONARA PASTA
(Linguine, egg, pancetta, bacon, parmesan, whipping cream, white

wine)

BAKED LOBSTER WITH PAN-FRIED MSA BEEF IN PEPPER SAUCE

(Lobster, triploin beef, garlic, pepper, whipping cream, onion, potato)

CREME CARAMEL

(Egg,milk,sugar, lemon juice)

COCKTAIL OR WINE
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VEGETARIAN MENU
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Combo includes V.A.T, insurance, basic ticket, set menu, art

performance, fruit and welcome drink.

Enjoy your meal
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~* THUC PON CHAY/VEGETARIAN MENU -

(Ap dung cho nhoém tif 4 khdch tré 1én/For groups of 4 guests or more)

COMBO (Cl1

Week days (Tourland Tour2) | 950.000 VND/PAX
Dragon Bridge Fire Show | 990,000 VND/PAX

BONG CAI XANH XAQ TO! CHA GIO CHAY

“Ir1ed DroccGi WiED gariic Veoetaran spr

SUGN CHAY XAO XA OT CA THU CHAY SOT CA

Vegerarian ris s tir-fried w .-._ , W01 __:__:_:_ 455 ‘ 0 ] ¥ getal t macke: ] 111 LOTTI 00 SaLI0E
MIT KHO BAU NGU BO CHAY HAM CARI
[aCKIT stew with 'l Hdis -“-"-"‘7:':"51'5 1dn Stew wilh Curry
COM GAO LUC
SUA CHUA TRANG MIENG
Dessert yogurt
COMBO C2
Week days (Tourl and Tour2) | 750.000 VND/PAX
Dragon Bridge Fire Show | 790.000 VND/PAX
CAI THIA XAO NAM DONG cO CHA GIO RAU CU
Srir-fried baok I. with shiitake miushronm: ".-'-_-___:_-_-' able Spring re 1
TRAI VA KHO NGU VI HEO CHAY HAM RAU CU

CU SEN KHO NAM COM HAT NGU cOC

Lotus root braised with mushrooms grain rice
SUA CHUA TRANG MIENG
Dessert yogurt
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