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HOSPITALITY

Yén Tiéc Cung Dinh

Cac mon an cung dinh Hué duoc cit tia cau ky, tinh té va duoc ché bién tir nguyén lidu tuoi
ngon tir cac ving nguyén liéu ndi tiéng 6 Hué nhu Kim Long, Huong Vinh, Thily Biéu,
trang tri theo kiéu ccung dinh xua, phuc vu tai nha hang Ngu yén voi kién trac cung dinh
Hue Khach c6 thé chup anh check in trong khong gian cung dinh dam chat kién trac cac
tridu Nguyen thuong thirc nhi nhac, ca Hué ¢6 truyén va dugc trai nghiém cac dich vu dic
biét hap dan.

Hue royal cuisine is meticulously crafted and elegantly presented, using the finest fresh
ingredients sourced from Hue’s top regions such as Kim Long, Huong Vinh, and Thuy Bieu.
The dishes are beautifully arranged in the royal style and served at Ngw Yén Restaurant,
which features authentic Hue imperial architecture. Guests can take photos and check in
within a space that embodies the grandeur of Hue'’s royal heritage, enjoy traditional Hue
music, and indulge in exclusive, delightful experiences.



YEN TIEC HOANG CUNG

MENU 1
% Phuong Hoang Khai Vi
Phoenix Image for Appertizer (Pork Wrapped with
Egg)
% Gai Hai San
Seafood Salad
% Sap Kem Bi B¢
Pumpkin Cream Soup
<% CaBo6 Lo Va S6t Chanh Day
Oven-Baked Fish with Passion Fruit Sauce
% Cong Phung Giao Duyén
Deep Fried Spring Rolls Hue Style with Weet and
Sour Sauce
¢ Thit Ngu Long Hoa
Braised Pork
< Rau Ngii Sic Hoang Gia
Sautéed Seasonal Vegetables
< Com Sen Tinh Tam Hué
Steamed Rice with Tinh Tam Lotus Seeds
% Trang Miéng: Long Nhan Hat Sen

Dessert: Lotus Seed in Longan Sweet Soup

MENU 2
% Phuong Hoang Khai Vi
Phoenix Image for Appertizer (Pork Wrapped with
Egg)
¢ Goi Va Kim Long Tron Tom Thit
Kim Long Fig Salad with Shrimp and Pork
< Nem Hué Cim Hinh Céng (Nem Hoang Gia)
Hue Crispy Spring Rolls in Phoenix Shape
% Ca Nudng La Chudi Va Sét BBQ
Grilled Fish in Banana Leaf with BBQ Sauce
% Banh Khoai Hué Va S6t Pau Phung
“Khoai” Hue Pancake with Peanut Sauce
« Tom Om T¢ Vi Mat Ong
Clay Pot Braised Prawns with Honey Flavor
% Rau Non Tran Gion
Sautéed Kinds Vegetables
% Com Chung Hat Sen
Steamed Rice with Lotus Seeds
% Trang Miéng: Long Nhan Hat Sen

Dessert: Lotus Seed in Longan Sweet Soup

THANH LICH ROYAL BOUTIQUE HOTEL | Add: 33 Hai Ba Trung, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3825 975
THANH LICH HUE HOTEL | Add:59 V& Thi Sau, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3877 877
NHA HANG LA PAIX BISTRO | Add: 57 V& Thi Sau, P. Thuan Héa, Tp. Hué | Tel: +84 234 387 6868



YEN TIEC HOANG CUNG

MENU 3
% Phuong Hoang Khai Vi
Phoenix Image for Appertizer (Pork Wrapped with
Egg)
% Suap Tu Vi Hat Sen
Mixed Soup with Seeds Lotus
% Tom Tuyét Hoa Va Salad
Fried Shrimp with Salad
% Banh Khoai Hué Va S6t Pau Phung
“Khoai” Hue Pancake with Peanut Sauce
% Cong Phung Giao Duyén
Deep fried spring rolls Hue style with weet and
sour sauce
< CaBo Lo Sét Huong Thao
Baked Fish with Rosemary Sauce
% Thit Ngu Long Hoa
Braised Pork
< Rau Ngil Sac Hoang Gia
Sautéed seasonal vegetables
<% Ba Ba Hong Tién
Golden tortoise steamed rice
¢ Trang Miéng: Trai Cay Tuoi Theo Mua

Dessert: Seasonal Fresh Fruits

MENU 4
% Phuong Hoang Khai Vi
Phoenix Image for Appertizer (Pork Wrapped with
Egg)
¢ Sup Cua Hat Sen
Crab Soup with Lotus Seeds
< Banh Khoai Hué Va S6t Pau Phung
“Khoai” Hue Pancake with Peanut Sauce
% Nem Hué Hinh Hoa
Hue Fried Spring Rolls in Flower Shape
% Ca Nudng La Chudi Va Sét Sa Ot
Grilled Fish in Banana Leaf with Lemongrass &
Chili Sauce
¢ Thit Ngu Long Hoa
Braised Pork
% Cai Thia Xao Ngii Sic
Sautéed Bok Choy with Five-Color Vegetables
< Com Tron Sen Thap Cim
Steamed Rice with Lotus Seeds
% Trang Miéng: Che Long Nhan Hat Sen

Dessert: Lotus Seed in Longan Sweet Soup

THANH LICH ROYAL BOUTIQUE HOTEL | Add: 33 Hai Ba Trung, P. Thuan Héa, Tp. Hué | Tel: +84 234 3825 975
THANH LICH HUE HOTEL | Add: 59 V& Thi Sau, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3877 877
NHA HANG LA PAIX BISTRO | Add: 57 V& Thi Sau, P. Thuan Héa, Tp. Hué | Tel: +84 234 387 6868



YEN TIEC HOANG CUNG

MENU S
% Nem Cong Cha Phuong Hoang Gia

Royal Fried Spring Rolls & Minced Pork with Egg

and Peas

% Sup Kem Bi bo

Pumpkin Cream Soup

% Vit Phi L& Nuéng Thao Moc Hué

Hue Grilled Duck Fillet with Herbs

% Banh Béo Chén Tém Chéy

Steamed Rice Cakes with Minced Shrimps
< T6m Cudn Hanh S6t Ndm Hoang Cung
Steamed Shrimp with Onion & Mushroom Sauce
¢ Rau Xao Ngii Vi

Sautéed seasonal vegetables

% Ga Tiém Pang Sadm Banh Mi

Stewed Chicken with Codonopsis & Bread
% Com Ngii Sic Hoang Gia

Royal Colourful Rice

% Trang Miéng: Trai Cay Tuoi Theo Mua

Dessert: Seasonal Fresh Fruits

MENU 6

% Phuong Hoang Khai Vi
Phoenix Image for Appertizer (Pork Wrapped with
Egg)
¢ Sup T Vi Hat Sen
Four-Flavored Lotus Seed Soup
% Goi Va Tém Thit Banh Phong Tom
Fig Salad with Shrimp & Pork, served with Prawn
Crackers
% Banh Khoai Hué S6t Pau Phung

“Khoai” Hue Pancake with Peanut Sauce
¢ Cong Phung Giao Duyén
Hue Spring Roll
< Ga Nuéng Mat Ong Kiéu Hué
Grilled Checken with Honey in Hue style
¢ Thit Ngu Long Hoa
Braised Pork
% Rau Ngii Sac Hoang Cung
Sautéed seasonal vegetables
% Ba Ba Hong Tién
Golden tortoise steamed rice
% Trang Miéng: Trai Cay Tuoi Theo Mua

Dessert: Seasonal Fresh Fruits

THANH LICH ROYAL BOUTIQUE HOTEL | Add: 33 Hai Ba Trung, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3825 975
THANH LICH HUE HOTEL | Add:59 V& Thi Sau, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3877 877
NHA HANG LA PAIX BISTRO | Add: 57 V& Thi Sau, P. Thuan Héa, Tp. Hué | Tel: +84 234 387 6868



YEN TIEC HOANG CUNG

MENU 7
% Cha Phuong Khai Vi
Phoenix Starter
% Chao Tom Lui Mia S6t Dau Phung
Grilled Sugarcane Shrimp Skewers with Peanut
Sauce
¢ Sup T Vi Hat Sen
Four-Flavored Lotus Seed Soup
% Nem Rén Hinh Hoa
Fried Spring Rolls in Flower Shape
% Bo Cudn La Lét Huong Vi Thao Moc
Betel Leaf Wrapped Beef Rolls with Aromatic
Herbs
% Ca Pam Pha Tam Giang B6 Lo S6t Ngii Vi
Baked Tam Giang Lagoon Fish with Five-Spice
Sauce
¢ Thit Ngu Long Hoa
Braised Pork
<% Rau Xao Ngii Sic
Sautéed seasonal vegetables
<% Com Ba Ba Hong Tién
Golden tortoise steamed rice
% Trang Miéng: Che Long Nhan Hat Sen

Dessert: Lotus Seed in Longan Sweet Soup

MENU 8
% Nem Cong
Fried Spring Roll in Seacook style
% Cha Phugng
Miced Pork with Egg and Peas
% Sup Ga Nam Hat Sen
Chicken and Mushroom Soup with Lotus Seeds
% Tom Ngu Thuyén Rong
Steamed Prawns in Imperial Dragon Boat
< Mién Tron Tom Thit Kiéu
Stir- fried Rice Vermicelli with Shrimp, Pork, and
Pickled Scallions
% Long Hoa Thap Cam
Sautéed Kind of Vegetables
% Ga Nudng La Chanh
Grilled Chicken with Lime Leaves
% Céa Nudng Kiéu Hoang Gia
Grilled Fish in Royal Style
+» Com Sen Tinh Tam
Tinh Tam Lotus Rice
% Trang Miéng: Banh Phu Thé Hué
Dessert: Husband and Wife Cake/ Phu The Cake

THANH LICH ROYAL BOUTIQUE HOTEL | Add: 33 Hai Ba Trung, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3825 975
THANH LICH HUE HOTEL | Add:59 V& Thi Sau, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3877 877
NHA HANG LA PAIX BISTRO | Add: 57 V& Thi Sau, P. Thuan Héa, Tp. Hué | Tel: +84 234 387 6868


https://khamphahue.com.vn/en-us/tabid/245/language/en-US/Default.aspx/tid/Husband-and-Wife-Cake.html/pid/15043/cid/537
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YEN TIEC HOANG CUNG

MENU 9
% Phuong Hoang Khai Vi
Phoenix Of Appetizer
% Sup Hat Sen
Lotus Seed Soup
% Tom Ngu Thuyén Rong
Steamed Shrimp
% Banh La Cha Tom
Rice Patties Filled With Shrimp.
¢ Ga Nudng Cung Dinh
Grilled Chicken “Royal”
+* Muc Chién Gion
Fried Squid
% Lui Nuéng Banh Trang S6t Pau Phung
Grilled Fermented Pork Hash with Peanut Sauce
% Long Hoa Thap Cam
Sauteed Mix Vegetable.
% Kinh Ngu Tam Nang
Salty Braised Fish In Earthen Pot
% Com Cung Pinh
Royal Rice
% Trang Miéng: Banh Phu thé +Trai Cay
Dessert: Phuthe Cake + Fruit

THANH LICH ROYAL BOUTIQUE HOTEL | Add: 33 Hai Ba Trung, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3825 975
THANH LICH HUE HOTEL | Add:59 V& Thi Sau, P. Thuan Hoa, Tp. Hué | Tel: +84 234 3877 877
NHA HANG LA PAIX BISTRO | Add: 57 V& Thi Sau, P. Thuan Héa, Tp. Hué | Tel: +84 234 387 6868



PON GIA YEN TIEC HOANG CUNG

AP DUNG CHO DICH VU TRON GOI (PAY PU NGHI THUC)
APPLICABLE TO THE FULL PACKAGE (INCLUDING ALL CEREMONIAL RITUALS)
+ Doan tir 15 khach: VND 400.000/ khach
For groups of 15 guests or more: VND 400,000/ guest
% Doan dwéi 15 khach: VND 450.000/ khach
Groups of fewer than 15 guests: VND 450,000 / guest
* DPoan dwéi 10 khach: VND 4.500.000/ doan
Groups of fewer than 10 guests: VND 4,500,000 / group
< Bao gom | Includes:
e Thuyc don Cung Pinh | Royal Court Cuisine Menu
e Trang phuc Cung Dinh | Royal Court Costumes
e CaHué | Hue Royal Court Music
e Nghi thirc Bon Rudce | Welcoming and Escort Ceremony
e Chu Té| Master of Ceremonies
e Ruou Minh Mang Khai Vi | Minh Mang Wine
e Nha hang Trang Tri Kiéu Cung Dinh | Royal Court-Style Restaurant Décor

AP DUNG CHO MUC THUC PON (KHONG BAO GOM CA HUE & NGHI THUC)
APPLICABLE TO THE MENU-ONLY OPTION (EXCLUDING HUE ROYAL COURT
MUSIC & CEREMONIAL RITUALS)
** Doan tir 2 khach: VND 500.000/ khach
Groups of 2 guests or more: VND 500,000 / guest
*+ Doan tir 4 khach: VND 450.000/ khach
Groups of 4 guests or more: VND 450,000 / guest
** Doan tir 5 khach tré 1én: VND 400.000/ khach
Groups of 5 guests or more: VND 400,000 / guest
% Bao gom | Includes:
e Thuc don Cung DPinh | Royal Court Cuisine Menu
e Ruou Minh Mang Khai Vi | Minh Mang Wine
e Nha hang Trang Tri Kiéu Cung Dinh | Royal Court-Style Restaurant Décor

THANH LICH ROYAL BOUTIQUE HOTEL | Add: 33 Hai Ba Trung, P. Thuan Héa, Tp. Hué | Tel: +84 234 3825 975
THANH LICH HUE HOTEL | Add: 59 V& Thi Séu, P. Thuén Hoéa, Tp. Hué | Tel: +84 234 3877 877
NHA HANG LA PAIX BISTRO | Add: 57 V& Thi Sau, P. Thuan Héa, Tp. Hué | Tel: +84 234 387 6868



