CROWNE PLAZA

AN IHG HOTEL
VINH YEN CITY CENTRE

THUC PON VIP THEO SET KIEU A

/I

12 M6N

Gl Mo

12 DISHES

Lua chon 3 | Option 3

Lua chon 4 | Option 4
Gia | Price: 4.000.000vnd++/pax

Lua chon 1| Option 1
Gia | Price: 1.800.000vnd++/pax

Nem cua bé
Crab spring rolls
Sup hai san tiém sam
Braised seafood soup with ginseng

B cau tiém thao méc hat sen
Stewed pigeons with herbs and lotus seed

Cha cua cudn rong bién
Rolled crab cake with seaweed

Bo tang nudng sét vang Marzano
Grilled American Rib eye with red win marzano

Ca tuyét dut 16 xét X.0
Baked Cod fish with X.O sauce

Heo slia quay - banh bao
Grilled young pig golden brown - dumpling
Cai chip sét sé diép dau hao vi toi
Steamed pok choy with scallop sauce

Canh chua ca tam
Sweet and sour broth sturgeon

Com nhat hap 1a tham
Steamed Japanese rice with panda leaf

Chim cdu quay ngii vi
Roasted pegion with five spices

Nho nhép khau
Imported Grapes

Lua chon 2 | Option 2
Gia | Price: 2.500.000vnd++/pax

Cha muc vinh quy
Glory squid cake

Sup bao ngu vi ca
Shark fin abalone soup
Bo cudn phd mai kim tién
Kim tien cheese rolled beef

Tém hum baby rang huong bach thao
Stir fried baby lobster with mixed herbs

Ca mu nudng sa té
Grilled grouper with Sate

Sudn BBQ Nam My
South american BBQ pork ribs

Heo slta quay - banh bao
Grilled young pig golden brown - dumpling

Cai chip s6t bao ngu
Stir fried Abalone with pok choy

Canh Ga den tiém sam
Stewed black chicken with ginseng

Com nhét hap 14 thom
Steamed Japanese rice with panda leaf

Mién cua tay cam
Crab vermicelli in clay pot

Dau tay nhing sé cd la
Strawberries dipped in chocolate

Gia | Price: 3.000.000vnd++/pax
Gdi hai san Thai Lan
Thai seafood salad

Sup vi ca thit cua
Crab meat and shark fin soup

Tém cang rang x&t ngi vi
Deep fried crayfish with five spices sauce

Muc mai xao x&t X.0
Stir fried squid with X.O sauce

Than Bé my nudng tang
Grilled American rib eye steak

Tém hum nudéng phé mai
Grilled lobster with cheese

Sudn cay nudng ngi vi
Grilled Pork ribs with five spices

Cai lan xao so diép khd
Stir fried Kai lan with dried scallops
Canh Hai sdm ham t& bau
Braised sea cucumber with four treasure

Com nhéat hap 14 thom
Steamed Japanese rice with panda leaf

Bo Fuji "luc lac"
Fuji beef "luc lac"

Banh nhung dé cung qua viét quat
Red velvet with rasberry

*Ap dung cho t6i thiéu 10 ngugi
Applicable for a minimum of 10 persons

Vem xanh New Zealand xé&t tiéu
NZL mussel with black pepper sauce

Sup Bao ngu nam déng cd
Abalone soup

Cang cua hoang dé rang mudi Héng Kéng
Stir fried king crab with hongkong salt

Cua hoang dé€ nuéng ma hanh
Grilled king crab with oil and onion

Bo wagyu A5 nuéng mat da
Grilled Wagyu beef A5 on stone

Tém hum nudéng phé mai
Crilled lobster with cheese

Sudn nudng Béc Kinh banh bao
Bac Kinh pork ribs with dumpling

Cai lan xao sod diép khd
Stir fried Kai lan with dried scallops

Canh Hai sdam ham td bdu
Braised sea cucumber with four treasure

Com nhét hap 14 thom
Steamed Japanese rice with panda leaf

Mi xao hai san Trung Hoa

Stir fried seafood buck wheat noodles in chinese style

Banh viét quat phd mai
Rasberry cheese cake



