<< THUC PON BUFFET TRUA  [5ywes
LIBERTY HOTEL LUNCH BUFFET MENU

QUAY MON TONG HOP, 14 MON THAY DOI MOI NGAY

» Banh gia ca com / "Banh gia” Fish rice cake

- Banh ré tém / “Banh ré” shrimp rice cake

» Khoai tay chién / French Fried

« Sakeé chién / Fried Sake

» Khoai mén chién / Fried taro

- Ca chién kiéu HongKong

Fried fish in Hongkong style

» Ca trirng chién xu / Crispy fried Female capelin fish
» Chan ga rang muoi / Grilled chicken feet with salt

- Chan ga hap hanh

Steamed chicken feet with spring onion

« Oc gao hap girng sa

Steamed rice snail with lemongrass

» S0 huyét rang me / Blood cockle with tamarine

» Nghéu hap Thai / Thai steamed clam

» Cha ca nhéi rau ct / Stuffed fish cake in vegatable
- Bap m& hanh cha bong

Grilled corn with spnng onion & meat floss

» Dau hi chiéen m& hanh / Fried tofu with spring roll

. Bap xao tdém chay / Stir fried corn with dried shrimp
» Hén xtic banh da / Baby Clam with dried rice pancake
» Com chay cha bong / Rice crust with pork floss

« Carica - banh mi/ Fish curry - Bread

= Mi goi xao bo / Stir fried noodle with beef

- Bun xao kiéu Singapore / Singapore noodle

« Thit kho trirng / Stewed pork with eggs

« Swon non ram man / Simmered pork rib

» Ga xao sa ot

Sauteed chicken with chili and lemongrass

« Ca loc kho / Simmered snakehead

» Ca diéu héng kho riéng / Simmered red snapper
» Ca com chay tiéu / Fried anchovy with pepper

» Ca dbi kho hanh / Simmered grey mullet fish with onion
» Ca kéo kho rau ram

Simmered goby with persicana odorata

» Dau hii don thit / Stuffed meat in tofu

= Tép ram ba roi / Simmered tiny shrimp with bacon
- Murc xao sa té / Sauteed squid with satay

« Ca vién xao bat biru

Sauteed fish ball with vegetable

« Cha ca thi la / Fried fish pates with dill

« Pha lau thap cam / Steamed pork intestine
 Pheo non xao cai chua

Stie fried pork intestine with pickled cabbage
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LIBERTY HOTEL

SAIGON PARNKVIEW

NUONG NGOAI TROIT. 6 MON THAY DOl NGAY

- Tém su nwéng mudi ¢t / Grilled prawn with Chili & salt

» Ga xién nuéng / Grilled cube chicken

» So I6ng nréng mo hanh

+Grilled Ark clam with spring onion

» Mwc sira nuéng cay

Grilled bay squids with chili

- S6 quan nwéng m& hanh

Grilled cockle with spring onion

« Chan ga nuéng Chilli

Grilled chicken leg with chili

« SO diép nuéng / Grilled Scallop

- Dau bap nuéng/ khoai lang nréng...
Grilled okra - Gnlled/fried sweet potatoes
» Bé nwéng cach vach / Grilled beef

» Bach tudc nuéng sa té

Grilled Octoput with satay

- Tém thé nudng nudc mam nhi

Grilled prawn with fish sauce

» Ca ré nuwong moi / Grilled fresh Anabas
- Ca kéo nurong mudi &t / Grilled Goby with chili & salt
= Canh ga nudng BBQ / Chicken wings BBQ
» Suén non nwang BBQ / Pork rib BBQ

THU'C PON BUFFET TRUA
LUNCH BUFFET MENU S oY’

RESTAURANT

L

MON CHIEN, 6 MON THAY BOI/ NGAY

« Cha gi6 hai san Qué Huong

Qué Huong seafood spring roll

» Khoai tay cha ca / Fried potato & fish ball

» Banh goi nhan ca ry / Flour Cake

- Cha gio da diéu / Ostrich spring roll

» Cha gio ré tom / Shnmp spring roll

« Banh mi chién tom / Fried bread with shrimp
« Cha gio da bao / Spring roll

« Ca vién chién / Fried Fish ball

» Muc chién gion / Fried squid

» Banh khoai nhan cha ca

Potato cake stuffed fish paste

» Chao tom cudn sa

Pawn-sugar cane with lemongrass

» Hoanh thanh hoa sen / Fried dim sum

« Cha gio vién keo / spring roll

» Chao muc / Squid-sugar cane

» Tém lan bét / Fried shrimp with flour

» Cha gio rau cu / Vegetable spring roll

» Rau ¢t tdm bét chién / Fried vegetable with flour
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RESTAURANT

THUC DON BUFFET TRUA [EVEL 9
LUNCH BUFFET MENU -

QUAY MON NONG, 1 MON THAY BOI MOI NGAY  QUAY MON CUON . 12 MON THAY BOI/ NGAY

» Phé bo / Beef noodle soup

» Phé ga / Chicken noodle soup

» Bun mdc / Fresh Noodle soup with minced pork balls
- Hii tiéu bo vién / Noodle soup with minced pork balls
» Bun riéu / Ground crab noodle soup

» Bun cha ca Ha Noi / Vermicelli soup with fish ball

» Bun bo gio heo / Pork noodle soup

» Mi xa xiu / Yellow noodle with roasted pork

» Hii tiéu Nam Vang / “Nam Vang® noodle

« Canh bun / Noodle soup

MOI NGAY

» Banh cudén

steamed rolled rice pancake
« Banh xeo

Rice pancake folded in half

- Goi cudn tém thit / Fresh spring rolls

« Bo bia/ Po Pia

« Bi cuén / Pork skin roll

» Cubn hén phoi swong

Fresh rolls with mussel with turmeric

« Banh trang cudn / Rice paper

- Banh wat cudn thit nuéng

Steamed rice roll with roasted pork

- Banh héi cuén nem nuwéng

Rice sheet roll with roasted pork

« X6i cudn / Sticky rice

» Cubn ca thi la / Fresh rolls with dill

» Banh béo tdm chay

Steamed rice pudding with mung bean & grilled
« Banh la / "La" steamed rice cake

- Banh it tran / Glutinous rice pudding with prawn
« Banh bot loc / Crytal rice pudding with prawn
« Banh duc / Plain rice cake

» Thit luéc — rau rirng

Steamed pork - wild vegetable

« L6 tai heo ngam chua - ci kiéu

Pork ears — Pickled onion
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QUAY MON TONG HOP

1 MON THAY BOI MOI NGAY

- Stp bap hat cua ria / Crab meat & corn soup
« Sup toc tien / Black moss soup

- Stp nam tuyét / White fungus soup

« Sup mang tay cua / Crab meat & asparagus soup
- Stp rong bién / Japanese seaweed soup

» Sup chua cay / Hot & sour soup

= Sup hai san dong cd

Seafood & Chinese mushroom soup

» Ha cao trung mudi / Salt egg dim sum

» Sti cao hap / dumpling

» Ha cao tom / Shrimp dim sum

» Ghe farcy / Farcy crab

= Xoi / Sticky rice

» Ha cao rau cu / Vegetable dim sum

MOI NGAY ,
» Chao la dira - trirng vit muoi
Pandan gruel — salted duck eggs

4 MON THAY BOI MOI NGAY
» Goi ga bap cai / Chicken with cabbage salad

« Cai con ca moi / Vegetable sprout salad with canned fish
» Rau cang cua trirng / Crab claw herb with eggs

» Goi bon bon tom thit

“Bon bon * salad with shrimp & meat

« GOI du da khd bo / Unripe Papaya with dried beef
» Goi xoai tdm khé / Mango salad with shrimp & meat
- Cai mam ca ngir / Tuna with spinach

- Xa lach bap hat/ Corn salad

» Goi tom dua leo / Cucumber salad with shrimp

» Goi cu hii dira tom thit

Coconut heart salad with shrimp & meat

« Cai xanh ca moi

Mustard leaf salad with canned fish

« Goi chan ga ngo sen

Lotus root salad with boneless chicken leg

» Goi su hao hai san

Kohlrabi salad with seafood

« Xa lach Nga / Russian salad

- Xa lach thap cam heo mudi

Mixed salad with salted pork

« Cang cua ca moi / Tuna with crab claw herb

» Goi dura leo kho ca / Cucumber Mix with fried fish
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QUAY MON TONG HOP

2 MON THAY BOI MOI NGAY

» Com tam / Broken rice

» Swon nuwdng / Grilled pork ribs
- Bi / Pork skin

» Cha trnirng / Western omelet

- Op — la / Omelet

« Xiu mai / Pork dumpling

1 MON THAY BOI MOI NGAY

» Canh chua ca léc

Sweet and sour with snakehead soup

« Canh mang dau ca hoi

Bamboo sprout with salmon head soup

- Canh khé qua cha ca

Bitter melon with grilled fish soup

» Canh surron cai chua / Pork rib with cabbage pickle
» Canh khoai m& nau tém / Yam with shrimp soup

« Canh bi xanh thit bam / Gourd Soup with minced pork
» Canh bau nau tém / Gourd Soup with minced pork

THUC PON BUFFET TRUA
LUNCH BUFFET MENU

RESTAURANT

LEVEL 9

QUAY TRANG MIENG

10 MON THAY DOI MOI NGAY

» Banh chudi nuéng / Grilled banana cake
» Banh da lon / Layer rice cake

» Banh dau xanh / Green bean cake

» Banh khoai mi nuwéng / Cassava cake

« Banh ngot cac loai / Cakes

» Rau cau / Agar

- Dwa hau / Water melon...

NUOC UONG - CHE - KEM

» Swong sao / Grass jelly
» Swong sa / Black jelly

» Hat & / Basil seed

» Nha dam /Aloe Vera

» Banh lot / Cendol

» Ché rau cau Nhan nhuc
» Ché hat sen tuyét nhi

» Nwée dau / Strawberry

» Nuwoe thom / Pineapple

* Nuwée nho / Grape juice

» Nwée chanh day

« Nuwée xoai / Mango juice

» Nudc sudi / Mineral water
* Nuoc trada/ Ice tea

» Ché cocktalil » Kem Socola
» Cocktail : » Kem Vani
» Che dau xanh Pho tai » Kem dau

» Green bean Sweet Soup =+ Kem sam dira



