CROWNE PLAZA
BY IHG
Vinh Yen City Centre

THUC PON THEO SET KIEU A
08 MON | 08 DISHES
Gia | Price: Start from VND 400,000++/pax

Lua chon 1| Option 1

NOm ngo sen va@i thit heo nudng, rau tham dia phuong
Lotus root salad with grilled pork meat, local herbs

Bé non Ba Vi xao xa 6t huong ngé
Stir fried Bavi veal with chili and
lemongrass, enydra fluctuans flavor

Ga quay mac khén riing,
phuc vu kém muéi tiéu chanh hat déi
Roasted chicken whole with "mac khen" spice

Ca chép om dua cai, thi la
Stewed carp fish with pickled mustard greens, dill flavor

Rau thap cam s6t nam vi téi
Sauteed vegetables with mushroom sauce

Canh cua méng tdi + ca phao
Malabar spinach broth with pickled
Vietnamese salted eggpalnt

Com trang hap la nép
Steamed rice with pandan leaves

Hoa qua tudi mién nhiét déi theo mua
Seasonal fresh fruits platter

Lua chon 2 | Option 2

NOm du du bd khé trén kinh gidi
Papaya salad with dried beef, Vietnamese coriander herb

Ca diéu héng hap xi dau, ngii liéu

Steamed red tilapia with soya sauce

Vit quay Ia mac mat

Roasted duck whole with "mac mat" leaves
Sudn heo kho tiéu xanh Phua Quéc
Brasied pork ribs with fish sauce and Phu Quoc green pepper
Cai thia xao nam sé6t dau hao vi toi
Sauteed bok choy with mushroom sauce

Canh thit nau chua, gia dé
Sweet and sour minced pork broth, bean sprouts

Com trang hap la nép
Steamed rice with pandan leaves

Hoa qua tudi mién nhiét déi theo mua
Seasonal fresh fruits platter

Lua chon 3 | Option 3

NOm su'a vinh Lan Ha véi xoai xanh bao
Lan Ha Bay jellyfish green mango salad

Ga ta hap la chanh, phuc vu kém muai tiéu chanh hat déi
Steamed chicken with lemon leaves,
served with salted michelia tonkinensis

Sudn heo nuéng mu tat mat ong

Grilled pork ribs with mustard honey sauce
Ca ba-sa kho td truyén théng Viét Nam
Braised caramelized Vietnamese Yellowtail catfish

Cai thao xao s6t nam va ca rét
Sauteed chinese cabbage with mushroom sauce

Canh cadi nau tém thanh giing
Mustard greens soup with minced shrimps, ginger flavor

Com trang hap la nép
Steamed rice with pandan leaves

Hoa qua tudi mién nhiét déi theo mua
Seasonal fresh fruits platter



CROWNE PLAZA
BY IHG
Vinh Yen City Centre

THUC BON THEO SET KIEU A

09 MON | 09 DISHES
Gia | Price: Start from VND 450,000++/pax

Lua chon 1| Option 1

Goi hoa chudi ga xé lIa chanh riing
Banana blossom shredded chicken
salad, lime leaves flavor

Sap hai san tam to rau mui
Seafood soup, coriander flavor

Ca l6c chién sét Thai chua ngot
Deep fried snakehead fish with sweet
and sour Thai's sauce

Ech rang muéi I3 16t
Deep fried salted and pepper frog, piper lolot
Ga tiém ngi qua
Braised chicken whole with eight spices

Rau cu hap cham kho quet
Steamed vegetables, served with "kho quet"

Canh ngao chua véi dia, gia do
Sweet and sour clamb broth with pineapple, bean sprouts

Com trang hap 1a nép
Steamed rice with pandan leaves

Hoa qua tudi mién nhiét déi theo mua
Seasonal fresh fruits platter

Lua chon 2 | Option 2
N&m xo0ai xanh muc nuéng
Green mango salad with grilled squid
Sup bd Ngan H6
Minced beef soup with coriander
Vit hap cham mam nhi Pha Quéc

Steamed duck whole, served with Phu Quoc ginger fish sauce

Bo sét tiéu den véi banh bao chién
Stir fried Vietnamese beef with pepper sauce, fried dumplings

Ca qua sét tuong den
Snakehead fish with black bean sauce

Ga xao hat diéu véi 6t chuéng
Sauteed chicken with capsicum and cashew

Canh bi dé thit bam véi rau thém dia phucng
Minced pork with pumpkin broth

Com trang hap la nép
Steamed rice with pandan leaves

Ché sen long nhén tao dé hudng la dua
Sweet longan with lotus seeds soup, pandan leaves flavor

Lua chon 3 | Option 3
NO&m tai heo dua chuét, rau tham
Pig's ear salad with local cucumber, herbs
Sup nam ga xé tay véi hat sen tiém
Shredded chicken soup with mushroom and lotus seeds
Ga chién Ma Lai
Malaysia's fried chicken
Ca lang nudng mudi 6t véi rau séng banh trang

Grilled crystal eyed catfish with salt-chili sauce
Gio heo tiém bat buu
Stewed pork leg with eight spices

Cai chip xao s6t nam dau hao vi toi
Sauteed bok choy with garlic mushroom sauce

Canh chua ca Iéc thi 13, gia dé
Sweet and sour snakehead broth, bean spouts, dill flavor

Com trang hap la nép
Steamed rice with pandan leaves

Ché sita chua nép cam huong cét dua
Black sticky rice sweet, coconut milk




CROWNE PLAZA
BY IHG
Vinh Yen City Centre

THUC BON THEO SET KIEU A

09 MON | 09 DISHES
Gia | Price: Start from VND 500,000++/pax

Lua chon 1| Option 1

Goi vit bap cai rau ram
Cabbage salad with duck meat, laksa leaves

Sup tdm mang tay
Asparagus prawns soup

Ca lang nudng riéng mé quan rau séng banh trang
Grilled traditional crystal eyed catfish

Sudn heo nudng sét BBQ
Grilled BBQ pork ribs

Luon cudn thit heo ém I3 16t

Stewed rolled eel in pork meat, piper lolot

Cai thao hap s6t ndm dau hao vi téi

Steamed china cabbage with garlic mushroom sauce

Canh mang ngan tiém rau thom dia phuong

Braised duck with bamboo shoot, local herbs

Com trang hap la nép
Steamed rice with pandan leaves

Hoa qua tudi mién nhiét déi theo mua
Seasonal fresh fruits platter

Lua chon 2 | Option 2

Ném du du thit bé huong hing qué
Green papaya beef salad, basil flavor

Sap hai san téc tién
Seafoos soup
Ga rang mudi héng tiéu la chanh riing
Salt fried chicken, lemon leaves flavor
Bo Uc ap chado sét tién den
Pan fried AUS beef with pepper sauce

Ca lang phi Ié hap H6ng Kéng

HongKong's steamed fillet crystal eyes catfish

Vit xao hung qué
Stir fried duck meat with Vietnamese basil herb

Canh chéan gid ham mang la xé, rau thom dia phuong
Braised pork leg with shredded bamboo shoot, local herbs

Com trang hap la nép
Steamed rice with pandan leaves

Banh triing nuéng
Caramen pudding

Lua chon 3 | Option 3
Goi mi€n hai san kiéu Thai
Thai's seafood noodles glass salad

Sap bap nau thit cua Ha Long
Ha Long crab meat soup with cream corns

Tém su hap mam giing
Steamed tiger prawns with ginger

Ca lang hap xi dau

Steamed crystal eyes catfish with soya sauce

Vit quay 18 méc mat Lang Son

Roasted duck whole with Lang Son "mac mat" leaves

Rau cu trong vudn hap cham kho quet
Steamed garden vegetables dip "kho quet"

Canh ga nau nam, rau thom dia phuong

Chicken mushroom broth, local herbs

Com trang hap 1a nép
Steamed rice with pandan leaves

Ché Thai hoa qua cét dua
Thai's fruits sweet soup, coconut milk

“Q




CROWNE PLAZA
BY IHG
Vinh Yen City Centre

THUC BON THEO SET KIEU A

10 MON | 10 DISHES
Gia | Price: Start from VND 550,000++/pax

Lua chon 1| Option 1

Goi hoa chuéi ga xé, 1a chanh

Banana blossom salad with shredded chicken, lemon leaves

Sap hai san kim cham
Seafood soup with enoki mushroom

Tém su sét trding mudi
Fried tiger prawns with salted egg sauce

Ca lang hap miang cay
Steamed crystal eyed catfish with spicy bamboo shoots

Pa diéu xao luc lac hat diéu
Stir fried ostrich, cashews

Ga hap Ia chanh
Steamed chicken with lemon leaf

Su su xao toi sét dau hao
Sauteed choyote tops with oyster sauce

Canh chua ca véi rau thdm dia phudng
Sweet and sour fish broth, local herbs

Com trang hap 1a nép
Steamed rice with pandan leaves

Hoa qua tudi mién nhiét déi theo mua
Seasonal fresh fruits platter

Lua chon 2 | Option 2
Gd4i hai san kiéu Thai
Thai's style seafood salad

Sup ga hoanh thanh ndm huong riing
Chicken wonton soup with mushroom

Bé nuéng gidy bac véi rau thom dia phuong
Grilled veal in silver papper with local herbs
Ga chién kiéu Ma Lai
Malaysia's fried chicken

Ca tam rang mudi héng tiéu
HongKong's steamed fillet seabass

Ech om ming cay man dudng
Braised frog with bamboo shoots
Pa diéu xao trac xinh
Stir fried ostrich with bamboo shoots

Canh bau ca léc
Gourd broth with snakehead fish

Com trang hap la nép
Steamed rice with pandan leaves

Ché dau xanh cét dua
Sweet mung bean soup, coconut flavor

Lua chon 3 | Option 3

NOm hai san chua ngot
Seafood with sour sweet salad

Sap bdé nAm rém
Minced beef with mushroom soup

Muc chién bad xu
Deep fried squid with butter and garlic

Ga déi hap la chanh
Steamed chicken, lemnon leaves

Lon man nudng truyén théng
Traditional grilled wild boar

BO s6t tiéu den, banh bao chién
Stir fried beef with black pepper sauce, fried dumplings

Cai chip ludc cham tring
Steamed bok choy with soya egg sauce

Canh bi tiém sudn heo
Witer melon broth with pork ribs

Com trang hap la nép
Steamed rice with pandan leaves

Ché Thai hoa qua cét dua
Thai's fruits sweet soup, coconut milk




CROWNE PLAZA
BY IHG
Vinh Yen City Centre

THUC BON THEO SET KIEU A
Lo S WMo

12 MON | 12 DISHES

Gia | Price: Start from VND 1,050,000++/pax

Lua chon 1| Option 1

Goi rau ti€n vua tédm thit

Hongcai salad with prawns and meat

Goi bd tai me, banh phéng tém, rau thém dia phuong

Vietnamese rare local beef in lime juice salad, shrimp crackers

Sup bao ngu vay ca véi nam tuyét

Abalone fish fin soup with snow mushroom

Suén B6 My nudng tang sét tiéu xanh Phu Quéc
Grilled USA short ribs with Phu Quoc green pepper sauce

Tém su hap nudc dita cham sét mudi 6t xiém xanh

Steamed tiger prawns with bird's eye chili sauce

Ca béng mu hap Héng Kéng
HongKong's steamed grouper fish
Cai chip sé6t s6 diép dau hao vi toi
Steamed bok choy with scallop sauce
Canh chua ca tam kiéu nam bd
Southern style sturgeon sour soup
Ga ham bat buu
Chicken stew with eight treasures

Chim cau quay ngii vi
Roasted pigeon with five spices

Com tam thom hap la nép

Steamed rice with pandan leaves

Hoa qua tudi mién nhiét déi theo mua

Seasonal fresh fruits platter

Lua chon 2 | Option 2

Nem hai san Cat Ba chién gion cham sét cocktail

Deep fried Cat Ba seafood spring roll, cocktail sauce

Salad rau téng hgp véi ca ngu
Mix salad with tuna in oil
Sup so diép khd nhat véi ndm kim cham
Japanese scallops soup with enoki mushroom
Muc tring nudng chién Ia 16t
Fried squid in lolot leaf
Tém su chién triing mudi
Fried tiger prawns with salted eggs
Ga quay mat ong
Roasted chicken whole with honey
Oc méng tay xao rau muéng chay toi
Sauteed water spinach with razor shell

Canh chua hai san kiéu Thai
Thai's sweet and sour seafood broth

Ca thu kho t6 truyén théng

Mackerel with tomatoes sauce, dill flavor
Sudn nudéng kiéu han
Grilled korean BBQ pork ribs
Com tam thoém hap 1a nép
Steamed rice with pandan leaves

Banh phé mai chanh leo

Passion fruit cheese cake

Lua chon 3 | Option 3

Nem truyén théng chién gion cung nuéc mam chua ngot

Deep fried spring roll, served with Vietnamese dressing sacue

NOm tém xoai véi hat diéu
Mango prawns salad with cashew nuts

Sup soé diép déng cd cua ria

Crab meat soup with scallop, mushroom, coriander flavor

Muc chién cat Igi
Cat Igi Fried crispy squid
Baba rang muéi héng tiéu
Fried chinese softshell turtle with salted sauce
Bo Uc ap chao s6t kem nam
Pan-fried AUS beef with creamy sauce
Ca tam om mang cay man dudng
Steamed sturgeon with spicy bamboo shoot
Lo xanh xao st nam sod diép
Sauteed broccoli with scallop mushroom sauce
Canh vit ham cu qu3, rau thém dia phuong
Braised duck broth with vegetables, local herbs
Ca trinh nudng riéng mé
Grilled eel fish with galangal
Com tam thom hap 1a nép
Steamed rice with pandan leaves
Banh phdé mai viét quat P

Blueberry cheese cake




CROWNE PLAZA

—— BY IHG ——
Vinh Yen City Centre

THUC BON THEO SET KIEU A
Lo S WMo

13 MON | 13 DISHES
Gia | Price: Start from VND 1,200,000++/pax

Lua chon 1| Option 1

Nem hai san Cat Ba chién gion cham sét cocktail

Deep fried Cat Ba seafood spring roll, cocktail sauce

Goi bugi tdm thit, banh phéng tém

Pomelo salad with shrimps and pork meat, shrimp crackers

Sap ga ham sam tao do
chicken soup stewed with red apple and ginseng
Bo luc lac sét hoisin
Australian beef "luc lac" with hoisin sauce
Ga d6i hap muéi hoa tiéu
Steamed hill chicken with salt and pepper

Tém su sét phd mai triing mudi
Fried tiger prawns with cheese and salted eggs

Ca trinh om mang cay
Braised fish with spicy bamboo shoots

Cai chip sét s6 diép dau hao vi toi
Steamed bok choy with scallop sauce

Canh chua ca tam

Southern style sturgeon sour soup

So diép ap chao st cam
Pan sear scallops with orange sauce

Chim cau quay ngii vi

Roasted pigeon with five spices

Com trang hap 1a nép

Steamed rice with pandan leaves

Ché tuyét nhi tdo d6 nhén nhuc

Snow fungus, dry logan and red dates sweetener

Lua chon 2 | Option 2

Nem hai san

Sea food spring roll

Salad rau téng hgp véi ca ngu
Mix salad with tuna in oil
Sup so diép khé nhat v8i nam kim cham

Japanese scallops soup with enoki mushroom

Hau nhat nuéng phé mai triing musi

Grilled japanese with salted egg and cheese

Muc tring nudéng chién 13 16t
Fried squid in lolot leaf

Tém su sét chanh day

Sauteed tiger prawns with passion fruit sauce

Ga quay ngti vi

Roasted whole chicken with five spices

Bé bé rang mudi Héng Kéng
Deep fried mantis shirmp with HongKong salt

Canh chua hai san kiéu Thai

Thai's sweet and sour seafood broth

Ngon su su xao toi
Stir fried top chayote with garlic

Sudn bo nuéng BBQ
Grilled korean BBQ beef ribs

Com trang hap la nép

Steamed rice with pandan leaves

Banh phé mai chanh leo

Passion fruit cheese cake

Lua chon 3 | Option 3

Nem cua bé
Crab spring rolls

Salad thap cam véi ca héi xéng khéi
Mixed salad with smoked salmon

Sup bao ngu ham sam
Ginseng abalone soup

Hau nhat nuéng mé hanh
Grilled japanese with onion oils
Muc chién gidn sét Tiéu den
Crispy squid with black pepper sauc

Baba rang mugi héng tiéu
ied chinese softshell turtle with salted sauc

Sudn cliu nuéng la tham
Grilled lamb racks with rosemarry

Ca Mu chién gion sét hoisin
Fried crispy grouper with hoisin sauc

Lo xanh xao sét XO
Sauteed broccoli with scallop XO sauc

Canh ngan ham cu qua, rau thom dia phuong
Braised duck broth with vegetables, local her

Ca trinh nudng riéng mé
Grilled eel fish with galangal

Com trang hap 1a nép
Steamed rice with pandan Ieaves‘ =

Banh phd mai viét quat
Blueberry cheese cake



