BLUE FIRE ToTAL caTERING

VIETNAMESE

Chef Brian Litolff's approach to Vietnamese cuisine is based on balancing traditional recipes with local and familial
influences. Each dish is prepared with close attention to regional methods and family traditions. Authentic flavors
are refined under the guidance of the families who have shared their recipes. The result is food that stays true to its
origins and honors the people and traditions that shaped it.

Cach tiop con coa Bop troong Brian Litolff doi vai om thac Viet Nam doa trén so can bang gisa cdng thac truyon
thang va onh hoong to doa phoong cung gia dinh. Mai mén an dooc chuon bo vai sa chl y dac biot don phoong
phap vung miaon va truyon thong gia dinh. Hoong vao doc trang dooc hoan thion dooi so hoong don coa nhang gia
dinh da chia sé cong thirc cla ho. Két qua la nhitng mén an gitr dwoc ban sdc nguyén gbc va tén vinh con
Nngaai cung truyan thang d& too nén chung.

TIER TWO TIER THREE
2 ENTREE BUFFET 3 ENTREE BUFFET
2 Entrée Buffet | Ticc Buffet 2 3 Entrée Buffet | Tioc Buffet 3
Mon Chinh Mon Chinh
2 Appetizers | 2 Mon Khai Vo 3 Appetizers | 3 Mén Khai Va
1Salad | 1 Mén Gai 1Salad | 1 Mén Gai
2 Entrées | 2 Mén Chinh 3 Entrées | 3 Mén Chinh
2 Sides | 2 Mén An Kém 2 Sides | 2 Mén An Kém

50 per guest | 50 mai khach 65 per guest | 65 mai khach



http://www.bluefirecatering.com/

Vietnamese Buffet Menu
Thoc Pon Tioc Buffet Vict Nam

Appetizers | Mon Khai Vo

Vietnamese Spring Rolls | Chao Gio Vict Nam
Crispy rolls with chile-lemongrass dipping sauce
Cuan chién gion an kem nooc chom sa ot

Crispy Shrimp Balls | Tom Vién Chién Gion
Served with mango-chile sauce
TOm vién chién gion kem sat xoai ot

Pork Belly Steamed Buns | Banh Bao Heo Quay
Braised pork belly in lotus bun, yum yum sauce
That ba cha kho trong banh bao, sat Yum Yum

Salads | Mon Goi

Vermicelli Noodle Salad | Goi Bin Chay
Carrots, cucumbers, sprouts, herbs, naoc cham
BUn, ca rat, doa leo, gia, rau tham, nooc mom chua
ngaot

Vietnamese Tomato Salad | Gai Ca Chua
Tomatoes, red onions, peanuts, fried shallots
Ca chua, hanh tim, dou phang rang, hanh phi

Spicy Cucumber Salad | Goi Doa Leo Pop Cay
Chili vinaigrette, romaine, carrots, cilantro
Droa leo dap, xa lach, ca rat, rau mui, sat cay

Pricing | Gia Ticn

2 Entrée Buffet | Tioc Buffet 2 Mén Chinh
« 2 Appetizers | 2 M6n Khai Vo

«1Salad | 1M6n Gai

* 2 Entrées | 2 Mén Chinh

« 2 Sides | 2 Mén An Kém

50 per guest | 50 mai khach

3 Entrée Buffet | Ticc Buffet 3 M6n Chinh
* 3 Appetizers | 3 Mén Khai Va

*1Salad | 1 M6n Goi

* 3 Entrées | 3 Mén Chinh

+ 2 Sides | 2 Mén An Kém

65 per guest | 65 moi khach
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Entrées | M6n Chinh

Shrimp Stir-Fry | To6m Xao Rau Co
Shrimp & vegetables in savory sauce
TOm xao rau co trong Naoc sot dom da

Shaking Beef | Bo Luc Lac
Seared beef with garlic, pepper, onion
That bo xao vai tai, tiéu, hanh tay

Lemongrass Chicken | Ga Xao Sc ot
Marinated chicken with lemongrass and chilies
Ga oop gia Vo Xao vai so va ot

Tofu with Peanut Sauce | Pou Hii Xao Sot Pou Phong
Crispy tofu, vegetables, peanut sauce
Dau hii chién xao rau ci, sét dau phong

Caramelized Pork | Thot Kho Nooc Mau
Braised pork in Vietnamese caramel sauce
That heo kho vai naac mau dom da

Sides | M6én An Kém

Garlic Noodles | Mi Tai Vict Nam
Buttery egg noodles with garlic
Mi trang xao ba tai tham

Vietnamese Fried Rice | Com Chién Viot Nam
Jasmine rice with vegetables
Caom chién goo tham vai rau co

Stir-Fry Noodles | Mi Xao Mom
Soft noodles with soy and scallions
Mi mam xao vai Xi dou va hanh 13

Water Spinach with Garlic | Rau Mucng Xao Tri
Morning glory sautéed with garlic
Rau muang xao tai tham ngon

Chili Garlic Green Beans | Pou Que Xao Toi ot
Crisp green beans with chili and garlic
Dau que xao vé&i téi va ot

Ginger Soy Cauliflower | Stp Lo Sot Gong Xi Dou
Cauliflower glazed in ginger-soy sauce
SUp lo trang xao sat gong xi dou
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VIETNAMESE FAMILY STYLE DINNER

Bua An Gia Dinh Phong Cdch Viat

FIRST COURSE | MON KHAI Va

Sap Mang Cua 10 per guest
Crab Meat & Asparagus Soup — a delicate, savory broth enriched with sweet crab meat and tender asparagus
Stp nha nhang, ngct thanh ta that cua va mdng tooi mam moi

SECOND COURSE | MON THa HAI

Banh Bao Vot Quay Boc Kinh 130 per platter
Peking Duck Lotus Buns — tender roasted duck with hoisin sauce and scallions, served in pillowy steamed lotus buns
Vot quay Bac Kinh an kém bdnh bao hop, sat hoisin va hanh la

Cho Tom Doa Chién Gion 120 per platter
Crispy Coconut Shrimp Balls — golden shrimp fritters rolled in coconut flakes for a crunchy, tropical finish
Tém chién xu pha dna, gion rom va dom da hoong va nhiat doi

THIRD COURSE | MON THa BA

Goi Ngo Sen Tom Thot 120 per platter
Lotus Root Salad with Shrimp & Pork a refreshing mix of crunchy lotus root, poached shrimp,
sliced pork, and fresh herbs in a sweet-tangy dressing
Guoi thanh mat vai ngé sen gion, tém luac, that heo va rau thom, rooi nooc mom chua ngat

Tom Hum Xao Hanh Gong 160 per platter
Lobster with Ginger & Scallion wok-seared lobster in a fragrant ginger-scallion sauce
Tém hum xao tham lang vai gong va hanh la

FOURTH COURSE | MON CHIiNH

Bo Noong So voi Mang Tay 140 per platter
Grilled Ribeye with Cilantro & Asparagus chargrilled beef ribeye marinated with herbs,
paired with tender asparagus
Thdn bo noong tham mui sa, dn kem mdng tay taoi

Nom Bao Ngo Pen Trong & Pot Pou Hoa Lan 110 per platter
Black & White Abalone Mushrooms with Snow Pea Leaves stir-fried medley of mushrooms and sweet snow pea shoots
Han hop nom bao ngo den trang xdo cung dat dau hoa lan gion ngot

Mi Xao Mom Thot Heo 110 per platter
Stir-Fried Egg Noodles with Pork, soft egg noodles wok-tossed with savory sliced pork and vegetables
Mi trang mem xao cung that heo va rau co
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