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Huong Hai Menu for 2 days 1 night itinerary 
 

1st Day Lunch  1st Day Dinner 

• Steamed shrimp 
 

• Steamed flower crab 
 

• Fried sweet potato 
 

• Fried pork with sesame 
 

• Fried fish with butter & lemon sauce 
 

• Stir-fried squid  
 

• Stir-fried vegetable 
 

• Steamed rice 
 

• Fresh fruit 
 

• Seafood soup 
 

• Cucumber salad 
 

• Fried shrimp with garlic 
 

• Phaxi crab 
 

• Steamed clam with s/s 
 

• Squid ball 
 

• Sauced fish 
 

• Stir-fried season vegetable 
 

• Steamed rice 
 

• Fresh fruit 
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2nd Day Tea Break  

• Cake 
 

• Bread 
 

• Butter 
 

• Tea 
 

• Coffee 
 
 
 
 

2nd Day Brunch  

• Bread 
 

• Cheese 
 

• Jam 
 

• Egg 
 

• Corn soup 
 

• Fried potato with butter & garlic 
 

• Mix salad  
 

• Seafood roll 
 
• Sauced shrimp with s/s 

 
• Stir-fried seafood with cauliflower 
 
• Stir-fried vegetable 
 
• Steamed rice 
 
• Fresh fruit 

 
 

 


