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MENU DAILY BUFFET LUNCH (New: 199.000++/pax = 230.000nett) 2016
1/ Những món set up mỗi ngày/Daily dishes:
Rau thập cẩm luộc + kho quẹt + chao/ Boiled vegetable station
Quầy bánh mì/ Bread station
Bánh ngọt ( 4 loại )/ Selected sweet cake (4 kinds)
Gỏi Việt Nam ( 3 loại )/ Vietnamese salad (3 kinds)
Bánh tráng trộn muối Tây Ninh/ Blended rice papper with condiments
Trái cây ( 6 loại )/ Fresh sliced                                                                                                                                                                                                                                                                                                       fruits (6 kinds)
2/ Thực đơn Thứ Hai/ Every Monday:
a. Món khai vị/ Starter:
Bánh bèo tôm cháy/ Vietnamse rice cake with fried shrimp
Bánh cuốn thịt nướng/ Vietnamese rice cake rolled with grill pork
Nem nướng/ Baked rolls
Chả giò/ Spring rolls
Chạo tôm/ Lemon grass covered by shrimp
Bánh bột lọc/ Rice cake
Bánh bèo chén/ Vietnamese rice cake in bowl
Khoai tây chiên xù/ Crispy fried potato
b. Món nấu tại chỗ/ Show cooking dishes:
Bún nước lèo Sóc Trăng/ Noodle soup Soc Trang style
c. Món súp/ Soup:
Cháo cá + nấm + rau đắng/ Fish congee with mushroom, endive
Canh leghim thịt bằm/ Legume soup with minced pork
d. Món chính/ Main courses:
Cá ba sa kho thơm/ Stewed Basa fish with pineaple
Sườn ram mặn/ Stewed pork rib
Bò xào hành cần/ Sauted beef with French onion and celery
Gà xào kiểu Thái Lan/ Sauted chicken Thai style
Cơm chiên xá xíu/ Fried rice with pork
Cải thảo xào tôm khô/ Sauted cabbage with shrimp
Miến xào gà xé/ Sauted vermicelli with chicken
Cơm trắng/ Steamed rice
Ốc bươu nấu chuối/ Stewed snails with banana
e. Món Caving/ Caving station:
Gà nướng ngũ vị/ Grilled chicken five spices
Sò lông nướng mỡ hành/ Grilled scallop with porklard-green onion sauce


f. Món tráng miệng/ Dessert:

Chè thưng/ Sweet soup
Rau câu hương vị/ Agar-agar

3/ Thực đơn thứ Ba/ Every Tuesday:
a. Món khai vị/ Starter:
Bánh bột lọc chả lụa/ Vietnamese rice cake
Gỏi cuốn tôm thịt/ Shrimp and pork rolled with vegetable
Chả giò rế hải sản/ Seafood spring rolls
Hoành thánh chiên/ Fried wonton
Tôm bọc cốm/ Shrimp covered by crispy rice
Chạo tôm/ Bread covered by shrimp
Bánh tằm bì/ Vietnamese cake
Cuốn diếp bò/ Beef rolled with vegetable
b. Món nấu tại chổ/ Show cooking station :
Hủ tíu Sa đéc/ Sadec noodle soup
c. Món súp/ Soup:
Cháo gà/ Chicken congee
Canh Bí xanh nấu sườn heo/ Pumpkin soup with pork ribs
d. Món chính/ Main course:
Cá điêu hồng chưng tương/ Steamed red-tilapia with soy sauce
Sườn nướng sả/ Grilled pork ribs with lemon grass
Bò xào sa tế/ Sauted beef
Gà kho gừng/ Stewed chicken with ginger
Cải thìa sốt dầu hào/ Sauted cabbage with oyster sauce
Cơm chiên cá mặn/ Fried rice with salted fish
Mì xào thập cẩm/ Sauted noodle with vegetable and meat
Cơm trắng/ Steamed rice
Bún đậu mắm tôm/ Fresh rice noodle and tofu with condiments
e. Món caving/ Caving station:
Sò huyết tứ xuyên/ Oysters Sichuan style
Bánh mì chiên tôm/ Fried bread with shrimp
f. Món tráng miệng/ Dessert:
Chè đậu xanh lạnh/ Cold red-bean sweet soup
Sương sa hột lựu bánh lọt/ Vietnamese sweet soup


4/ Thực đơn thứ Tư/ Every Wednesday:

a. Món khai vị/ Starter:
Bánh hỏi thịt nướng/ Rice noodle and grilled pork
Bì cuốn/ Pork rolls
Chả giò triều châu/ Chaozhou spring rolls
Tôm lăn bột/ Fried shrimp cover by flour
Bánh tart gà/ Chicken tart
Cuốn diếp tôm thịt/ Shrimp and pork rolls
Bánh bột lọc chả lụa/ Vietnamese cake
Hoành thánh chiên giòn/ Fried wonton
b. Món nấu tại chổ/ Show cooking station:
Bánh canh giò heo/ Rice noodle soup with pork
c. Món súp/ Soup:
Cháo hải sản/ Beef congee
Canh thịt bò/ Beef soup
d. Món chính/ Main course:
Cá chiên sốt chua ngọt/ Fried fish with sweet and sour sauce
Ba rọi chiên muối tiêu/ Fried pork with salt and pepper
Gà rô ty/ Fried chicken
Bò xào dưa cà/ Sauted beef with cucumber and tomato
Rau củ xào thập cẩm/ sauted mixed vegetable
Cơm chiên kiểu Mã Lai/ Fried rice Malaysian style
Mì xào hải sản/ Sauted noodle with seafood
Cơm trắng/ Steamed rice
Bánh hỏi chả cá/ Rice noodle with chopped fish
e. Món Caving/ Caving station :
Cá chẽm nướng muối ớt/ Grilled seabass with salt and chili
Sò huyết Tứ Xuyên/ Oyster Sichuan sauce
f. Món tráng miệng/ Dessert:
Chè đậu trắng/ White bean sweet soup
Cocktail Trái cây/ Cup de fruits
5/ Thực đơn thứ Năm/ Every Thursday:
a. Món khai vị/ Starter:
Cuốn diếp bò nướng/ Grilled beef rolls with succory
Bò bía/ Beef rolls
Bò nướng lá lốt/ Grilled beef rolled with betel leaf

Chả giò hải sản/ Seafood spring rolls
Chạo tôm/ Bread covered by shrimp
Bánh bèo Nam bộ/ Rice cake
Bánh lá chả quế/ Cake with basil leaf
Khoai tây chiên xù/ Crispy potato

b. Món nấu tại chổ/ Show cooking station:
Bún bò Huế/ Hue noodle soup
c. Món súp/ Soup:
Súp bắp cua/ Sweet corn and crab soup
Canh khổ qua cá viên/ Bitter melon soup with fish ball
d. Món chính/ Main course:
Cá chiên sốt cà/ Fried fish tomato sauce
Sườn heo sốt chua ngọt/ Pork ribs sweet and sour sauce
Gà xào sả ớt/ Sauted chicken with lemon grass and chili
Bò xào bông hẹ/ Sauted beef with garlic chives flower
Cải thìa sốt dầu hào/ Sauted cabbage with oyster sauce
Cơm chiên jambon/ Fried rice with pork jambon
Mì xào gà quay dầu hào/ Sauted noodle with chicken oyster sauce
Cơm trắng/ Steamed rice
Ốc nhồi/ Stuffed snails
e. Món Caving/ Caving station:
Bạch tuộc nướng muối ớt/ Grilled octopus with salt and chili
Bò nướng ngũ vị/ Grilled beef five spices
f. Món tráng miệng/ Dessert:
Chè bà ba nước dừa/ Sweet soup with coconut milk
Rau câu trái cây/ Fruit agar-agar

6/ Thực đơn thứ Sáu/ Every Friday:
a. Món khai vị/ Starter:
Bánh đúc tôm khô, nước mắm/ Rice cake with shrimp and fish sauce
Bánh tằm bì/ Cake with pork
Chả giò tôm cua/ Shrimp and crab spring rolls
Cuốn diếp tôm thịt/ Shrimp and pork rolls
Bánh bột lọc chả lụa/ Rice cake with minced pork

Chạo cá bọc sả/ Fish ball covered by lemon grass
Bánh ướt thịt nướng/ Rice papper cake with grilled pork
Gỏi cuốn chả cá chiên/ Fresh rolled with fried fish ball
b. Món nấu tại chổ/ Show cooking station:
Mì xá xíu/ Char siu Noodle soup
c. Món súp/ Soup:
Cháo thịt bằm nấm rơm/ Pork congee with mushrooms
Canh cá nấu ngót/ Fish sour soup
d. Món chính/ Main course:
Cá chưng tương/ Steamed fish with soy sauce
Ba rọi rang muối/ Stir-fried pork with salt
Gà nướng ngũ vị/ Grilled chicken five spices
Bò xào sả ớt/ Sauted beef with lemon grass and chili
Rau cải xào dầu hào/ Sauted cabbage with oyster sauce
Cơm chiên bò bằm/ Fried rice with minced beef
Mì xào thập cẩm/ Sauted noodle
Cơm trắng/ Steamed rice
Bánh ướt thịt nướng/ Rice papper with grilled pork 
e. Món Caving/ Carving station:
Gà quay/ Roasted chicken
Bánh mì hấp mỡ hành thịt bằm/ Steamed bread with minced pork
f. Món tráng miệng/ Dessert:
Chè sâm bổ lượng/ Ching Bo Leung sweet soup
Bánh đúc lá dứa nước cốt dừa/ Rice cake with coconut milk.

image1.jpeg
LIBERTY CENTRAL

SAIGON CENTRE HOTEL





 

 

MENU

 

DAILY 

BUFFET

 

LUNCH

 

(N

ew

:

 

199.000++

/pax

 

= 230.000nett

)

 

2016

 

1/ Nh

?

ng món set up m

?

i ngày

/

Daily dishes

:

 

Rau th

?

p c

?

m lu

?

c + kho qu

?

t + chao

/ 

Boiled vegetable station

 

Qu

?

y bánh mì

/ 

Bread station

 

Bánh ng

?

t ( 4 

lo

?

i )

/ 

Selected sweet cake (4 kinds)

 

G

?

i 

Vi

?

t Nam ( 3

 

lo

?

i )

/ 

Vietnamese salad (3

 

kinds)

 

Bánh tráng tr

?

n mu

?

i Tây Ninh

/ 

Blended rice papper with condiments

 

Trái cây ( 6 lo

?

i )

/ 

Fresh sliced                                                                                                                 

                                                                                                                             

      

                                                   

fruits (6 kinds)

 

2/ Th

?

c đơn Th

?

 

Hai

/ 

Every Monday

:

 

a.

 

Món khai v

?

/ 

Starter

:

 

Bánh bèo tôm cháy

/ 

Vietnamse rice cake with fried shrimp

 

Bánh cu

?

n th

?

t nư

?

ng

/ 

Vietnamese rice cake rolled with grill pork

 

Nem 

nư

?

ng

/ 

Baked rolls

 

Ch

?

 

gị

/ 

Spring rolls

 

Ch

?

o tôm

/ 

Lemon grass covered by shrimp

 

Bánh b

?

t l

?

c

/ 

Rice cake

 

Bánh bèo chén
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Ḅ xào hành c

?

n

/ 

Sauted beef with French onion and celery

 

Gà xào ki

?

u Thái Lan

/ 

Sauted chicken Thai style

 

Cơm chiên xá xíu

/ 

Fried rice with pork

 

C

?

i th

?

o xào tôm khô

/ 

Sauted cabbage with shrimp

 

Mi

?

n xào gà xé

/ 

Sauted vermicelli with chicken

 

Cơm tr

?

ng

/ 

Steamed rice

 

?

c bươu n

?

u chu

?

i

/ Stewed snails with banana

 

e.

 

Món Caving

/ 

Caving station

:
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