











CROWNE PLAZA

BY IHG

Vinh Yen City Centre

THUC DON THEO SET KIEU A
11 MON | 11 DISHES
Gia | Price: Start from VND 900,000++/pax

Lua chon 1| Option 1

Chao tom bao mia

Shrimp paste sugar cane skewers

Gdi bo tai me, banh phéng tém
rau thoam dia phuong
Vietnamese rare local beef in lime juice salad

Sap hai hoang dau hii rong bién

Seafood soup with tofu, seaweed

Bo Uc nudng tang sét tiéu xanh Pha Quéc

Grilled AUS beef 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 s6t so diép dau hao vi toi

Steamed bok choy with scallop sauce

Canh sudn tiém cl qua va rau tham dia phuong

Pork ribs broth with vegetables, local herbs

Ga kho guing V@i la chanh riing

Braised chicken with ginger and limon leaves

Com tring 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

G4i bugi tdm thit, banh phéng tém

Pomelo salad with shrimps and pork meat, shrimp crackers

Sup ga tiém hat sen tdo do

Shredded chicken soup with lotus seeds, dried chinese apple

Muc triding nuéng mudi 6t

Grilled squid with chili sauce
Ghe xanh hap vang trang
Steamed blue swimming crab with white wine
Ga quay gion da kiéu Tay Bic

Roasted chicken whole with "mac khen"

Oc méng tay xao rau mudng 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

Com tring hap la nép

Steamed rice with pandan leaves

Ché xo0ai Héng Kéng

HongKong mango sweet soup, sago and pomelo

Lua chon 3 | Option 3

Nem truyén théng chién gion
cung nuéc mam chua ngot
Deep fried spring roll, served with Vietnamese dressing
sacue

NO&m ga xé rau ram la chanh, banh phéng tém

Shredded chicken salad with onion, laska leaves, shrimp crackers

Sup so diép déng cb cua ria

Crab meat soup with scallop, mushroom, coriander flavor

Muc chién gion sét cocktail

Fried crispy squid with cocktail sauce
Baba rang mudi 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 sét nam so diép

Sauteed broccoli with scallop mushroom sauce

Canh vit ham cu qua3, rau them dia phuong

Braised duck broth with vegetables, local herbs

Com tring hap la nép

Steamed rice with pandan leaves

Nho nhap khau

Grapes

Lua chon 4 | Option 4

Ha cdo tém thit

Shrimp and meat dumplings

Sup bao ngu nam déng cé

Abalone and shiitake mushroom soup

Muc chién hoang kim

Golden Fried squid

Vit quay Béac Kinh
Peking duck

Bo my "luc lac" véi banh bao kim sa
USA rib eye "luc lac" with kimsa bao
Ca mu chién gidn s6t cam
Deep fried crispy Grouper with orange sauce

Cai mudi chua xao ba chi

Sauteed pickle cabbage with pork belly

Canh bo ti xuyén

Sichuan beef soup

X6i hap la sen

Steamed sticky rice with lotus leaves

Com tring hap la nép

Steamed rice with pandan leaves “

Hoa qua trang miéi

Seasonal mix fruit



