CROWNE PLAZA

— BY IHG ———

THUC DON THEO SET KIEU AU

Whrborn St Wpns

Gia | Price: 600.000vnd++/pax

Vinh Yen City Centre

Lua chon 1| Option 1

Mén khai vi nhe | Amuese
Banh mi mini nuéng gion phuc vu kém bd
Mini baguette served with butter

Mén khai vi | Appetizer
Tém su tdm bo ap chao an kém khoai tiy nghién va rau cai mam
Pan seared tiger prawn, mashes potato with organic hearbs

Moén sup | Soup
Sup bi d6 nudc cét diia, banh mi bo téi nuéng gion
Pumpkin coconut cream, crispy garlic butter bread

Mén chinh | Main course
Sudn heo nuéng sét BBQ dn kém rau trén va khoai tay chién
BBQ pork rib with salad and french fries

Mén trang miéng | Dessert Banh kem phd mai
Cookies cheese cake
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Lua chon 2 | Option 2

Mén khai vi nhe | Amuese
Banh mi mini nuéng gion phuc vu kém bd
Mini baguette served with butter

Mon khai vi | Appetizer
Xa lat Uc ga nudng huong thao véi sét hoang dé
Grilled chicken breast salad, poached egg with ceaser sauce

Mon sup | Soup
Sup kem nam véi tinh dau ndm den, banh mi ba téi nuéng gion
Creamy mushroom sauce with truffle oil

Mén chinh | Main course
Uc vit 4p chado véi com Y kiéu Viét Nam, sét cam tudi hudng qué
Pan fried duck breast with risotto Vietnamese style and orange sauce

Mén trang miéng | Dessert Kem déng vi vani kiéu Y
Vanilla panna cotta



CROWNE PLAZA

— BY IHG ———

Vinh Yen City Centre

THUC PON THEO SET KIEU AU

Whrborn St Npns

Gia | Price: 750.000vnd++/pax

Lua chon 1| Option 1

Mén khai vi nhe | Amuese
Pate gan ga v8i banh my mini nuéng gion
Homemade chicken liver pate with mini baguette

Mén khai vi | Appetizer
Xa lat hoang dé vdéi uc vit xdng khéi, cam vang My
Caesar salad with smoked duck bread, US orange

Mén sup | Soup
Sup khoai tay, can bd ré phuc vu kém thit x6ng khéi nuéng gion, dau nam den
Potatoes soup, leek and crispy bacon, truffle oil

Moén chinh | Main course
Than ngoai bd Uc nudng dn kém khoai tay nghién vi téi st tiéu den
Grilled AUS beef sirloin with mashed potatoes, served with pepper sauce

Mén trang miéng | Dessert
Kem triing nuéng kiéu Y, dau tay tugi Pa Lat, 14 bac ha
Cream brulee, Da Lat strawberry, mint leaves

Lua chon 2 | Option 2

Mén khai vi nhe | Amuese
Pate gan ga véi banh my mini nuéng gion
Homemade chicken liver pate with mini baguette

Mén khai vi | Appetizer
Ca héi xdng khéi an kém sét kem chanh va rau mam
Smoked salmon with lemon sour cream mouse, organic micro herbs, dill oil

Mén sup | Soup
Sap bé kiéu Hungary, kem béo, banh mi ba téi nuéng gion
Hungarian beef goulash soup, whipping mouse, garlic butter bread

Moén chinh | Main course
Ca ngu dé dai ducng ap chao sét rugu vang
Pan fried tuna with red wine sauce

Mén trang miéng | Dessert
Chudi dét rugu rhum véi kem vani
Banana flambe rhum chauvet with vanilla ice cream



THUC PON THEO SET KIEU AU

Whrborn G Wpenn

Gia | Price: 800.000vnd++/pax

CROWNE PLAZA

— BY IHG ———
Vinh Yen City Centre

Lua chon 1| Option 1

Mon khai vi nhe | Amuese
Pate gan ga véi banh mi mini nuéng gion
Homemade chicken liver pate with mini baguette

Mén khai vi | Appetizer
Xa lat dc vit xdng khéi véi sét dam Y
Smoked duck breast salad with balsamic sauce

Moén sup | Soup
Sup dau ha lan véi muc hap rugu vang trang

Peas soup with steamed squid in white wine

Mon chinh | Main course

Ca chém nuéng sét BBQ véi ngd xao be hanh, rau tham

Grilled seabass with BBQ sauce,
served with sauteed shallot butter corns, local herbs

Mén trang miéng | Dessert
Dua dét rugu rhum phuc vu kém kem va-ni

Pineapple rhum chauvet, served with vanilla ice cream

Lua chon 2 | Option 2

Mon khai vi nhe | Amuese
Vem xanh New Zealand dut 16 véi phé mai
Grilled New Zealand mussel with cheese

Mén khai vi | Appetizer
Xa lat bach tudc uép sét dic biét tir BEp truéng
Chef's marinated octopus salad with sesame sauce

Mon sup | Soup
Sup bi do véi tic ga nudng thao mdc, phuc vu
kém banh mi bg téi nuéng gion
Pumpkin soup with grilled herbs chicken breast
served with garlic butter bread

Mén chinh | Main course
Bui vit ndu cham trong dau, phuc vu kém khoai tay
nghién téi den s6t cam huong qué
Duck leg confit in oil, mashed potatoes,
orange sauce, cinnamon flavor

Mon trang miéng | Dessert
Banh opera véi dau tay, la bac ha, sé-cé-la trang cudn
Opera cake with strawberry, mint leaves, roll white chocolate



CROWNE PLAZA

— BY IHG ———
Vinh Yen City Centre

THUC PON THEO SET KIEU AU

Whrborn St Npns

Gia | Price: 1.000.000vnd++/pax

Lua chon 1| Option 1

Mon khai vi nhe | Amuese
Pate cua bép trudng véi banh my kiéu Phap
Chef recommended homemade chicken pate
with French baguette

Mén khai vi | Appetizer
So diép Nhat ap chao an kém hoa Io
nghién xa lach trai bo
Seared Japanese scallop with

Mon sup | Soup
SUp nam thap cam véi trang cut
hép cach thuy cung kem tugi
Mushrooms soup with steamed
quail eggs with whipping cream

Mon xa lat | Salad
Xa lat hoa qua véi tém su dét rugu rhum
Tropical summer salad with prawn flambe

Mén chinh | Main course
Ca héi ap chao sét chanh leo phuc vu
kém khoai lang tim nghién va rau cu xao bo téi
Pan fried Norvay salmon, served with
sweet potatoes, sauteed vegetabales, passion sauce

Mén trang miéng | Dessert
Banh triing nudng véi chudi dét rugu rhum
Cream brulle with flambe banana chauvet rhum

Lua chon 2 | Option 2

Moén khai vi nhe | Amuese
Pate cua bép trudng véi baAnh my kiéu Phap
Chef recommended homemade chicken
pate with French baguette

Mén khai vi | Appetizer
Tém sa ap chao &n kém tartare hanh tay rau
mam, sét xoai
Pan fried prawn with onion tartare, mango sauce

Mon sip | Soup
Sup ngd kem véi bAnh mi mé nuéng
Corn soup with grilled sesame bread

Mon xa lat | Salad
Xa lat ca héi ap chao véi cé xa hucng
Pan fried salmon salad with thyme

Mén chinh | Main course
Than néi bo Uc nudng dn kém
khoai tay nghién, sét vang dé
Grilled AUS beef tenderloin with

Mén trang miéng | Dessert
Banh s c6 la hanh nhan véi st sb ¢d la vi ca phé
Chocolate opera with almond crmble
dark coffee chocolate sauce

Lua chon 3 | Option 3

Mén khai vi nhe | Amuese
Banh mi nudng gion an kém bad
Mini baguette with butter

Mén khai vi | Appetizer
Ca héi Na-uy mudi cuén mang tay
Pa Lat sét kem chua
Rolled salted Norway salmon with asparagus
sour creamy sauce

Moén sip | Soup
Sup bi d6 nuéng véi tém su dét rugu rhum
Pumpkin soup with tiger prawn flambe
rhum chauvet

Mon xa lat | Salad
Xa lat Uc vit xdng khéi véi sét dau dam Y va cam vang My
Smoked duck breast salad with balsamic sauce, US orange

Mén chinh | Main course
Thin lung bo Uc nuédng phuc vu kém
khoai tay nghién sét tiéu den
AUS beef rib eye served with
mashed potato, black pepper sauce

Mén trang miéng | Dessert
Banh kem vi ca phé kiéu ¥
Tiramisu cake



CROWNE PLAZA

BY IHG
Vinh Yen City Centre

THUC DON THEO SET KIEU AU

Whilorn Gl Wene

Gia | Price: 1.300.000vnd++/pax

Mén khai vi nhe | Amuese
Pate gan ga véi banh mi bo toi
Homemade pate with butter bread

Mén khai vi | Appetizer
So6 diép Nhat ap chao, phuc vu kém khoai tim nghién, s6t kem chua
Pan fried Japanese scallop, served with sweet potatoes, sour cream sauce

Mén sup | Soup
Sup bi d6 nuéng véi tdm su dét rugu rhum
Pumpkin soup with tiger prawn flambe rhum chauvet

Moén xa lat | Salad
Salad ca ngu dé dai dudng véi st dam Y, hanh tdy ham vang dé huong qué
Fresh tuna salad with balsamic dressing, stewed onion with red wine, cinnimon flavor

Mén chinh | Main course
Than ndi bd Uc nuéng véi sdt nudc sot bo co dic,
khoai tdy nghién véi rau ca trong vuén xao bo toi
Grilled AUS beef tenderloin with beef jus sauce,
mashed potatoes and sauteed butter garlic vegetables

Mén trang miéng | Dessert
Banh sé c¢6 la néng chay véi kem vani
Hot chocolate cake with ice cream vanilla
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CROWNE PLAZA

— BY IHG ———
Vinh Yen City Centre

THUC DPON THEO SET KIEU AU

Yhiborn G Won

Gia | Price: 1.800.000vnd++/pax

Lua chon 1| Option 1

Mén khai vi nhe | Amuese
Banh mi nudng gion véi tdm ap chao sét cocktail
Crispy bread and spicy srhimp, cocktail sauce

Mén khai vi | Appetizer
Gan ngdng Phap ap chao véi tdo ham
vang do hudng qué, sét man
Pan fried foie gras, serve stewed apple
with red wine, plum sauce

Mon sup | Soup
Sup hat dé véi sé diép Hokkaido va kem tugi
banh mi nudng gion
Chestnuts soup with pan fried Hokkaido
scallop crispi garlic butter bread

Mon xa lat | Salad
Xa lat ca ngl d6 dai dudng ap chdo s6t dau dam Y
hanh tdy ham rugu vang huong qué
Fresh red tuna salad with balsamic sauce
braised onion with red wine, cinnamon flavor

Mén chinh | Main course
Thin néi bo Uc nudng véi tdm sa ap chao
dat rugu rhum, sét vang do
Grilled AUS beef tenderloin with tiger prawn
flambe rhum chauvet, red wine sauce

Moén trang miéng | Dessert
Banh s6 c6 la nong véi kem vani
Hot chocolate cake with vanilla ice cream

Lua chon 2 | Option 2

Mén khai vi nhe | Amuese
Banh ca héi xéng khéi véi sét phap
Smoked salmon blinis with france sauce

Mén khai vi | Appetizer

Ca héi U mudi lat méng,
kém la bac ha, kem mu tat nhat

Cured salmon carpaccio

Mon sup | Soup
Sup vem xanh bé 16
Mussels soup

Mon xa lat | Salad
Ca ngu chay canh dung keém xa lat xoai cay
Seared Ahi Tuna

Mén chinh | Main course
Sudn bé my ham vang dé kém khoai tdy kem béo
Braised short ribs with creamy mashed potatoes

Mén trang miéng | Dessert
Tiramisu cung véi kem vodka greygoose
Tiramisu with Vodka vanilla ice cream

Lua chon 3 | Option 3

Mén khai vi nhe | Amuese
Pate dong qué cung véi mut khd gan ngéng
Country pate with foie gras chutney

Mén khai vi | Appetizer
Bo lat méng an gdi kém phé mai bao
va rau thdm
Beef carpaccio

Mén suip | Soup
Sup hanh tay kiéu phap
Frech onion soup

Mon xa lat | Salad
Xa lat véi cac loai hat kém sét cam dam den
Fresh garden veggies, toasted nuts
and zesty orange balsamic dressing

Mén chinh | Main course
Ca tuyét den ap chao sét me

Pan-fried black cod served with a tangy tamarind sauce

Mén trang miéng | Dessert
Ravioli xoai va sita dua
Mango-ravioli



