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Private Dining
enhance your culinary experience aboard 

Heritage Line offers exclusive dining experiences in a

unique and private setting aboard selected ships sailing 

Southeast Asia’s iconic waterways.

A  private dining experience promises uniquely curated

menus, thoughtfully designed ambiances tailored to your 

special occasion and wish as well as a dedicated personal 

services.

Every detail comes together to create an unforgettable 

culinary moment that will hopefully linger for ever.
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200 USD per person

Inclusion: Stated dishes per private dining course, soft drinks,

juices, barista coffee, local beer & house wine (by glass)

d i n i n g i n t h e bay

A truly intimate, perfect-for-two dining experience in the tranquil scenery 

of Bai Tu Long - Halong Bay sets the stage for a special moment. 

Savour a meticulously curated five-course meal made with fresh local 

seafood, greenery, and local ingredients. The ambiance is carefully 

tailored to your special occasion, with elegant décor to enhance the 

moment, making it the perfect setting for an anniversary or celebration. 

Drawing inspiration from the tradition and history of Halong Bay and 

Vietnam, our chef, who grew up in this breathtaking bay, meticulously 

prepares these dishes to showcase his passion for food and his love for 

his hometown.

D e t a i l e d  M e n u
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d i n i n g  i n  t h e  b a y    i    d e t a i l e d  m e n u d i n i n g  i n  t h e  b a y    i    d e t a i l e d  m e n u

Chilled Corn Refresher

A golden-hued tea made from young corn and corn silk, offering a soothing and 

refreshing flavour that is both light and invigorating.

interlude

Colonisation
Many aspects of Vietnamese culture were influenced during the Chinese dynasties’ 1000 years of “Colonisation”, including 
corn and tea. Hence, the word for corn in Vietnamese is ‘Ngo’ - inspired directly by its introduction under the reign of the 

Ngo Dynasty.

Legend
The age-old “Legend” of heavenly dragons descended to protect Vietnam from invaders by spitting out fire to the ships and 
build stone walls with dragon pearls. Manifested from this myth, the ruby salmon symbolises the sacred beast’s flame, whereas 

the beef bites embody the dragon pearls. Altogether, they represent peace and good fortune.

amuse-bouche

appertiser

Golden Tropical Scallops
Pan-seared scallops with buttery rosemary, finished with a splash of Vietnamese rice wine, 

and served with a rich coconut curry sauce and fresh mango salsa for a tropical twist.

Primordial
Hạalong Bay is renowned for its stunning “Primordial” landscape of limestone islands and caves, alongside fresh, high-quality 
seafood. This unique culinary region is where the chef invites you on a journey to explore Halong Bay’s rich flavours, truly a 

fusion of ancient heritage and contemporary taste.

Salmon à la Cured
Delicately marinated Sapa salmon with salt, lemon, 

dill, and beetroot, alongside green butter sauce, 

cucumber jelly, and salmon roe.

Aussie Beef Panini Bites
Tender Australian beef infused with lemongrass, 

lime, and chili sauce, wrapped in soft panini bread, 

served with sour cream and golden salmon roe.
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Grilled Wagyu Beef Rolls
Succulent Wagyu beef rolled in betal leaves, served 

with fine rice vermicelli, beetroot sauce, and a touch 

of chili powder.

Lobster & Squid Ink Ravioli
Delicate lobster ravioli filled with Hanoi basil, squid ink 

and fish sauce, served with a rich pho broth, elevated 

by dried sea worms and a hint of black truffle oil.

Dark

Peace

Fight

Pigeon en Deux Cuisson
Herb-smoked pigeon breast with Phu Quoc green 

pepper sauce, paired with fish sauce glazed pigeon 

thigh, served with mashed sweet potato.

main course

Indochinese Trails
A main course that is inspired by the era of French Indochina. Starting from the “Dark” period after escaping colonial reign, 
represented by the squid ink ravioli filled with lobster. The “Fight” for independence of the Vietnamese, with countless 
selflessness sacrifices and intense spirits, is manifested in the chef’s Wagyu beef rolls. Lastly, the pigeon - as a symbol for 

“Peace”, the most valuable thing the Vietnamese cherish after the war - is meticulously prepared in two ways.

Light Prosperity

Freedom
A beacon of “Light” for the development of Vietnam after the war inspired the chef to create this dazzling cinnamon fruit roll. 
And with peace, comes “Prosperity” that the people now strive to achieve. Taken straight from Halong Bay’s newest nickname 

“Golden Egg” owing to recent development, the mango panna cotta is a symbol of our gratitude and best wishes to you.

dessert

Cinnamon Fruit Roll
Fresh, vibrant fruits wrapped in a crispy cinnamon 

rice paper shell, filled with smooth green bean paste 

and drizzled with a rich caramel cream sauce.

Creamy Mango Panna Cotta
Creamy panna cotta made from milk and aromatic leaves, 

served in an egg-shaped cup with a surprise mango 

sauce “yolk” inside, topped with a crispy caramel shell.

d i n i n g  i n  t h e  b a y    i    d e t a i l e d  m e n u d i n i n g  i n  t h e  b a y    i    d e t a i l e d  m e n u
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D e t a i l e d  M e n u

d i n i n g o n t h e m e ko n g

Enhance your journey with a private dining experience in the Observatory 

Lounge of Heritage Line’s flagship, The Jahan, as it sails along the mighty 

Mekong River. This exclusive lounge offers panoramic river views, with 

every detail meticulously crafted to set the stage for an unforgettable dining 

experience.

Relish exquisitely crafted dishes, each infused with regional flavours and 

presented with artistic finesse. The refined ambiance, paired with dedicated 

personal service, completes your dining experience becomes nothing short 

of extraordinary. This private dining is most perfect for honeymooners, 

lovebirds, or just those who seek for a dinner in complete privacy.

200 USD per person

Inclusion: Stated dishes per private dining course, soft drinks,

juices, barista coffee, local beer & house wine (by glass)
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Khmer Seafood Medley
Perfectly grilled seabass fillet swimming in glass 

noodle, drizzled with a Khmer dressing.

Garden Serenade
Mixed verdant garden greens with balsamic 

vinaigrette.

s t a r t e r

Tom Yam Sea Gems
Aromatic Tom Yam soup with scallops, alongside 

mushroom and herbs.

Earth’s Essence
Creamy wild mushroom soup, coupled with crusty 

herb bread slices.

s o u p

Crimson Sunset
Refreshing and bittersweet Campari granita with guava.

i n t e r l u d e

Aussie Grill
Succulent Australian beef tenderloin grilled in 

pepper sauce, served with sautéed pak choi and 

coconut rice.

Bruised Golden Chicken
Juicy boneless chicken thighs marinated in honey 

and chili, served with assorted vegetables and 

saffron rice.

m a i n  c o u r s e

Autumn Delights
Silky pumpkin custard, served with ice cream.

Tea or Coffee

d e s s e r t

d i n i n g  o n  t h e  m e k o n g    i    d e t a i l e d  m e n u d i n i n g  o n  t h e  m e k o n g    i    d e t a i l e d  m e n u


