LIBERTY CENTRAL

LUNCH BUFFET MENU

SUSHI STATION

Salmon, Tuna, Sea bass, , Squid
Assorted Maki

Sushi cac logi

ACTION STATION

Spaghetti with choice of Bolognese sauce, Carbonara sauce, Tomato sauce
Qudy mi Y véi cic logi sot: Bo bam, kem trieng, ca chua

Steamed “Cu Chi” veal with mixed vegetables and fish sauce

Bo to Cii Chi cuén banh trdng véi rau rieng va mim ném

HAINANESE CHICKEN RICE STATION
Chicken rice, roasted or steamed chicken and traditional condiments
Com ga Hai Nam va gia vi truyén thong

DEEP- FRIED STATION
Assorted seafood spring rolls
Shrimp mousse on sugar cane.
Traditional condiments

Cha gio hai san va chao tém

BARBECUES

Pork loin

Frog leg

Octopus

Basa fillet

Chicken

Sausage

Assorted mussel and snail
Eggplant

Okra

Qutfy nuong ty chon voi than heo, dui éch, bach tudc, ca phi lé, ga, xiic xich, so deo, nghéu, éc buu, dau bép, ca tim

BREAD STATION
Assorted bread rolls with salted and unsalted butter
Bdnh mi cdc loai voi bo lat va bo man

CHEESES (W)

Selection of International Cheeses with Traditional Condiments

Walnuts, Grapes, Dried Apricot, Dried Kiwi, Celery Sticks, Carrot Sticks,
Assorted Bread, Cheese Crackers

Qudy phé mai tir chon véi hoa qua khé, banh qui va cdc logi hat

HOT POT STATION

Shrimp, squid, chicken, pork, fish ball

Egg noodle, fresh rice noodle, dry rice noodle, bok choy, fresh mixed mushroom,
carrot, Chinese cabbage with chicken stock or Thai tom yum stock

Quc?y ldu tw chon véi tom, muc, ga, thit heo, ca vién, cdc logi mi bun rau cu, nam
Hai logi nudc ding: chua cay va ngot

GREEN SALAD, CONDIMENT & DRESSING (W)

Lettuces: Roman, Lolo, Frisee, Orient, Rocket, Vietnamese Fresh Herb

Fresh Vegetables: Cherry Tomatoes, Cucumbers, Red Kidney Beans Broccoli, French beans, Kim Chee
Dressings: Thousand Island, Italian, Cocktail, Anchovy Dressing, Vinaigrette and French Dressings,

Condiments: with Parmesan, Olives, Gherkin Chicken Egg, Bacon, and Prawn Cracker

Quay xa lach tu chon véi dau gidm va cdc logi sot ciing voi 6 li, dwa chudt, phé mai parmesan va banh phong tom

APPETIZERS

Lotus shrimp and pork salad
Goi ngo sen tom thit
Chicken spicy Salad

Goi ga chua cay




Pomelo squid Salad

Goi budi muc

Assorted Vietnamese cold cut
Cc logi thit nguoi VN

Fresh spring roll with shrimp and pork
Gdi cudn tém thit

Nicoise tuna salad

Xa lach cd ngiv kiéu Phép

Greek salad

Xa lach Hy Lap

Roasted beef salad

Xa ldch bo rau mam

Green apple chicken salad

Xa lach tao xanh, thit ga

Green asparagus and ham salad
Xa lach mang tdy xanh, thit ngugi

SoupP

Sausage chowder

Sup kem xtc xich

Lotus root, chicken feet soup
SUp chdn ga ham cii sen

HOT FOOD

Stewed beef flank in red wine

Thit b6 ham rwou vang do

Fish chermoula and Harissa sauce

Cd nudng kiéu Bdc Phi va sot 6t ngot
Mashed potato

Khoai tdy nghién

Wok fried chicken cube with black pepper sauce
Ga liic ldc sét tiéu den

Baked pork ribs in plum sauce

Swon heo dt 10 sét xi mudi

Saefood provencal

Hi san sot cd kiéu Y

Wok-fried egg noodles with charsiew
Mi xao xa xiu

Stir fried vegetables with oyster sauce
Rau cdi xao dau hau

Steamed rice

Com trcfng

Salted fish fried rice

Com Chién ca man

DESSERTS

Opera cake

Banh opera

Passion cheese cake
Béanh chanh day phd mai
Soya milk cheese cake
Banh sita ddu nanh phé mai
Carrot cake

Bdnh ca rot

Tiramisu cake

Banh tiramisu

Baked banana cake
Bénh chudi

Strawberry mousse cake
Banh dau

Cassava cake

Banh khoai mi

Mung bean cake

Banh ddau xanh

Sweet Soup
Longan sweet soup

Cheé nhan nhuc

Banana in coconut soup
Ché chuéi

Green beans Sweet Soup
Che dau xanh

Taro in coconut soup
Cheé khoai mén

Fruit cocktail Soup




Trai cay coc tai
Coconut Ice-Cream
Kem dira

Vanilla Ice-Cream
Kem vani

Passion fruit Ice-Cream
Kem chanh day
Assorted Fresh Fruit
Tréi cdy cac logi




