LIBERTY CENTRAL

International Buffet

APPETIZER
1. Jelly Fish & Duck Salad 5. Orange & Avocado Salad
Gai Stra Vit Quay Sa Lach Tao va Cam twoi
2. Chicken & Cabbage Salad 6. Vietnamese Beef Salad
Go6i Ga Bap Cai Go6i Bo bép thau
3. Potato & Smoked Bacon Salad 7. Roasted Lamb & Vegetable Salad
Sa lach Khoai tay Va Thit Heo Mubi Sa Lach Ctru nwéng va rau cu
4, Seafood Cocktail Salad 8. Tuna Nicoise Salad
Sa Lach Hai San va trai cay Sa Lach Ca Ngw Rau cu
Assorted Cold Cuts Assorted Bread
Thit Ngubi cac loai Banh Mi cac loai
Assorted French Cheese on Board Butter
Phé Mai Phap Bo lat / bo man
SALAD BAR

Salad Bgr Mixed Green Lettuce
Quay Sa Lach Ty Tron

DRESSING
Italian Dressing / French Dressing / Thousand Island Dressing/Vietnamese White Dressing
Sot Giam Y, Sot Giam Phéap, Sot Trirng cay, Sot Giam Trang Viét Nam

CONDIMENTS
Gherkin / Crouton / Pfawn CracKer/ Cheese Powder/ Black Olives/ Green Olives
Dwa Chudt Mubi, Banh Phong Tém, Phé mai bét, Oliu Ben, Oliu Xanh

SUSHI
Assorted Sushi & Salami
Céc Loai Sushi va Ca Séng Kiéu Nhat
Assorted Tempura
Hai San Va Rau cu chién gion kiéu Nhat
Condiments of Japanese Food

SEAFOOD ON ICE
River Prawn, Ocean Crab, Baby Lobster, River Scallop, Nhatrang Oyster
Served with Shallot dressing, Passion Fruit Dressing, Green Wasamayo sauce
Tém Su, Cua Bién, Tém Hum, So Léng, Hao Nha Trang

HOT APPERTIZER

Baked Oyster with French Cheese
Hao Nuwéng phd Mai
Crispy Frog Leg in Chili Salt
Ech Chién gion mubi 6t

soup
Sup Bo6 Chua Nam kim cham




Thai Seafood soup
Sup Hai San nau kieu Thai

CARVING
1. Sous Vide BBQ Pork Ribs
Served With sauerkraut and Roasted Potato
Suwdn Heo nuwéng sét twong cay, dung kém bap cai chua kiéu Btrc va khoai Tay
Nwéng
2. Baked Salmon in Salty Dough
Served with Turmeric Cream Sauce and roasted Dalat Vegetable
Ca Hbi Boc Mudi nwéng, dung kém véi sbt Kem Nghé va rau cd Da Lat Nuwéng
3. Chinese Roasted Duck
Served with Crispy Chinese Dumpling
Vit Quay Dung kém Banh bao chién gion

HOT POT STATION

Fresh River Prawn
Fresh Sundry Squid
Whole Red Snapper

River Scallop

AUS Beef Sirloin

Japanese Mackerel fish
Hard Clam

Choose Of condiment of assorted vegetable and noodle for your soup

BBQ STATION

River Prawn Chicken Wings
Ocean Crab Bun Snail

Baby Squid River Scallop

King Prawn AUS Beef

Cobia Fish Mekong Dory fish
Baby lobster Frog Leg

Blood cockle Baby Pacific geoduck

Pork loin Assorted Grilled Vegetable

Served with Green Tamarind sauce, Red Chili Herb Sauce, Milk Tofu sauce, Satay sauce
Choose of sauce for your BBO Food: Satay sauce, Spring onion oil, Chili salt or Salt

pepper basic
HOT FOOD
Grilled Crocodile in Pepper Sauce Braised Seafood with Five Spices
Ca Sau nwéng sbt Tieu Den Hai S&n ham Ngi Vi
Chicken Teriyaki Braised Rabbit with olives and herb
Ga Nwéng Sét twong Nhat Thé H&m Qua olives va la mui
Roasted Pork with Prune Sauce Wok fired Vegetable Crab Meat Sauce
Heo cudn va sét man Rau cu xao sét thit cua
Braised Lamb Leg curry Roasted Potato with Onion
Caricwru Khoai Tay Nwéng hanh tay
Fish Milanese Yang Chow Fried Rice
C4 1an bot chién gion sbt ca Com Chién Dwong Chau

DESSERT




Cassava Cake
Banh Khoai Mi
Cream Caramel
Banh Trirng Dt Lo
Agar — Agar
Rau cau
Pear Tart
Banh Lé but Lo
Chocolate Cake
Banh S6-c6-la
Coconut Lemongrass cake
Banh Dwa Hwong Sa
Cheese Cake
Banh Pho Mia duat Lo

Tiramisu Cake
Banh Kem Phé mai kiéu Y
Sago cake
Banh Bo6t Banh dira M3 Lai
Steam Banana cake
Banh Chudi Hap

Chicken Red Bean sweet soup
Che Hot Ga bau bé

mung bean sweet soup
Cheé Hoa Cau
Banana sweet soup
Ché Chubi
Lotus sweet soup
Cheé Hat Sen

Assorted Fresh Fruit
Trai cay twoi Cac Loai




