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ENGAGEMENT CEREMONY

ROOM RENTAL Baht 45,000 net

Inclusive of

Room rental during 08.00-12.00 hrs. or 13.00-17.00 hrs.

Sofa set and chair set up in theatre style for all guests

2 flower stands behind the sofa set

Personalized backdrop

Chinese tea set

2 ring trays

1 bridal bouquet

6 corsages

Thai, Chinese or instrumental background music

Thai herbal drink and drinking water for all guests

Welcome coffee and tea for 50 cups (extra coffee and tea is Baht 120 net per cup)
Complimentary 1 night stay in Superior room inclusive of breakfast for 2 persons

RELIGIOUS CEREMONIAL Baht 19,000 net
o Stage set up for monks
¢ Buddha set with flowers decoration
o Thai set breakfast or lunch offering for 9 monks
(Host invites and arranges transportation for monks)

THAI WEDDING CEREMONY Baht 10,000 net
o Thai wedding ceremony set and Buddha set with flowers

e Pair of floral arrangement for pouring ceremony

e Pair of wedding garland for bride and groom

FOOD

e Ka Nom Ee (minimum order of 30 portions) Baht 80 net per portion

e Assorted sandwich (Tuna, Ham & Cheese, Smoked chicken) Baht 600 net per 10 pieces

e International buffet Baht 1,450-1,850 net per person
e Chinese banquet Baht 19,999-29,999 net per table

FOOD STATIONS

Please select from our list of enticing food station menus in order to enhance your special event and menu
agreed to date. We recommend that you select between four and eight stations, allowing for 4 small portions
consumed per guest.

BEVERAGE
o Fresh brewed coffee or selection of ‘Dilmah’ teas Baht 120 net per cup
e Soft drinks Baht 250 net per person
e Corkage charge (for bring in whisky, wine & Champagne) Baht 500 net per bottle
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Surasak Ballroom Cocktail Buffet Chinese Set
Maximum capacity 600 persons 400 persons 40 tables
COCKTAIL
Pearl Menu Baht 1,200 net per person
Emerald Menu Baht 1,400 net per person
Diamond Menu Baht 1,600 net per person

*** Hotel suggests to order 4 dishes of additional food station per each guest, food and beverage
shall be arranged throughout the hotel only ***

INTERNATIONAL BUFFET

Pearl Menu Baht 1,450 net per person
Emerald Menu Baht 1,650 net per person
Diamond Menu Baht 1,850 net per person

CHINESE BANQUET BY CHEF MAN

Pearl Menu Baht 19,999 net per table

Opal Menu Baht 21,999 net per table

Emerald Menu Baht 24,999 net per table

Ruby Menu Baht 27,999 net per table

Diamond Menu Baht 29,999 net per table
BEVERAGE

Singha draught beer Baht 8,500 net per barrel (30 litres)
Heineken draught beer Baht 9,500 net per barrel (30 litres)

ENTERTAINMENT & AV EQUIPMENT RENTAL FEE

LCD projector & screen Baht 6,000 net per set
Bubble Baht 4,000 net

Dry ice Baht 8,000 net

Follow light & controller Baht 6,000 net per set
After party Baht 30,000 net per hour

FLORAL & DECORATION

Corsage Baht 150 net per unit
Blessing book Baht 500 net per book
Hand garland Baht 1,200 net per unit
Flower bouquet Baht 2,000 net per unit
Ice carving Baht 2,000 net per block
Pair of neck garlands Baht 2,500 net per pair
Flower stand Baht 6,000 net per stand
Flower backdrop by hotel Start from Baht 40,000 net
MISCELLANEOUS
Corkage fee (for bring in whisky, wine & Champagne) Baht 10,000 net per event
Music band bring in fee Baht 10,000 net per event
Food stall bring in fee (maximum 2 stalls/event) Baht 20,000 net per stall
Photo backdrop bring in fee Baht 30,000 net per stall
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COMPLIMENTARY CONCESSIONS

Baht 100,000 Baht 200,000 Baht 350,000

Details

to 199,000 to 349,999 and above

Wedding blessing books
duauds:zainws

Customized 7-tier wedding cake
LANucivvu 7 U

One pair of wedding garlands for bride and groom
wdguvnadiksuud-ad 14

One bouquet for bride
goaonlUdad

Standard floral arrangement
aonlbanucvndUtuviuauuasigiu

Standard floral arrangement at dining table
aonluanucivld:Suds:nuoinis

VIP corsages
aonlunaconuuniined

Foam lettering backdrop on stage
TheBouid-apuudin

LCD projector & screen
tASoLYTUSIDALODSWSDUDD

One-night stay in Executive Deluxe on wedding day
with breakfast for bride and groom

KPOWNUUUDNIBAARW Aans wSDUDIKIS
WBdnsSudd-ad

One-night stay in Superior Room on wedding day
with breakfast for parent

KoVWNUUUgWISES wSouDKIsIBIdnsSu
wunptned
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Cocktail PEARL Menu

Baht 1,200 net per person

COLD HORS D’ OEUVRES

Tomato & mozzarella skewers with pesto and Balsamic reduction
Crostini with sun dried tomato, almond, cream cheese,
honey and Balsamic

Forest mushroom duxelles with rocket and parmesan
Prawn on toasts with dill mayonnaise

Smoked salmon with pickle red onion

Seared tuna with wakeme and mango salsa

Seared tuna on ratatouille and mustard dressing
Grilled chicken wrapped with tortilla and mango sauce
Smoked duck breast with goat cheese

and roasted red pepper on toast

Prosciutto, dried fig, cream cheese crostini

California roll

Spicy grilled prawn and Asiatic leaf

Spicy pomelo salad with dried shrimp

Steamed rice dumpling stuffed with fish

Spicy minced duck breast salad in cucumber and mint leaves
Steamed tapioca dumpling with minced chicken
Steamed purple dumping flower with minced chicken
Minced chicken in egg net

HOT HORS D’ OEUVRES

Mushroom and goats cheese pizza

Deep fried Cajun squid rings lemon caper mayonnaise
Grilled salmon and Hollandaise sauce

Chicken and mushroom puff

Chicken lollipop with honey vinegar

Chicken nuggets with plum sauce

Chicken tandoori skewers

Fried bacon rolling pineapple and BBQ sauce

Mini chipolata sausages

Pan fried parmesan pork ball and teriyaki sauce
Mini beef burger with condiments

Fried vegetable gyoza

Fried vegetable spring rolls with plum dipping sauce
Fried taro spring rolls with plum dipping sauce
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Deep fried shrimp golden bags < nqonovldno
Deep fried chicken sugarcane with sweet chili sauce <« Tnwudog
Chicken satay with peanut sauce < Tna:1G:
Chicken Yakitori <« Trighosaard(u
Tom Yum marinated chicken skewers < TnghokUniA3ovAUEN
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Cocktail PEARL Menu

Baht 1,200 net per person

DESSERTS (CHOICE OF 5 SELECTIONS)
Brownies cheesecake < BatAnusidd
Chocolate profiterole < gASUBDNINUAQ
Chocolate fudge cake < BonlnuaawasiAn
White chocolate cake < ToriGonlnuactAn
Berries tiramisu cake =« lﬁnluas""s'ﬁsma,l

Red velvet cake <« 1ANLsaawQ
Matcha green tea cake < ANBUTED
Genoa coffee cake < 1IANMUW
Strawberry panna cotta < &QsDWUDSEWILIADAM
Mango panna cotta < wiulADQMU:LDYD
Vanilla créme brulée < laalAsuustd
Passion meringue tarts < nMSawousvladsd
Blueberry cheese tarts < ugD$3Bamsa
Assorted Thai dessert « vuulngransia
Assorted seasonal fresh fruit < waldaaowggma
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Cocktail EMERALD Menu

Baht 1,400 net per person

COLD HORS D’ OEUVRE
Eggplant caviar with focaccia bread
Tortilla cream cheese roll with bell pepper,
sundried tomato and olives
Prawns with ginger mayonnaise in coriander tartlets
Smoked salmon and cream cheese rolls on whole wheat bread
Smoked salmon, cream cheese and dill mayonnaise
Tuna and salmon tartare and quail egg
Seared tuna and wakame salad with wasabi dressing
Salami and ham finger sandwich
Bacon, avocado and goats cheese on toast
Cranberry, Brie and Prosciutto crostini with Balsamic glazed
Salmon tartare with tamagoyaki, cucumber
and roasted sesame dressing
Steamed purple dumping flower with minced chicken
Spicy minced duck breast salad in cucumber and mint leaves
Rice paper rolls with poached chicken and vegetables
Golden cup with minced chicken and vegetables
Vietnamese spring rolls with pork sausage

CARVINGS

Thai style marinated whole roasted chicken

with spicy tamarind sauce

German sausages with sauerkraut and onion gravy
Honey clove glazed ham with gravy and pineapple relish

HOT HORS D’ OEUVRES

Assorted mini pizzas

Spinach, pepper and parmesan cheese tartlets
Tandoori prawn marinated with coriander and lemon butter sauce
Mini crab cakes with wasabi cream

Mini fish and chips

Chicken nuggets with plum sauce

Gingered chicken cakes with coriander lime mayonnaise
Chicken tandoori skewers

Barbecued duck breast with spinach and five spice tart
Pig in blanket with BBQ sauce

Fried vegetable gyoza

Fried Chinese chives gyoza

Fried taro spring rolls with plum dipping sauce

Deep fried shrimp spring roll with sweet and chili sauce
Deep fried prawn on toast with sweet and chili sauce
Salmon skewers with teriyaki dipping sauce

Chicken Massaman crescents

Chicken Yakitori

Tom Yum marinated chicken skewers

Chicken, pork or beef satay served with peanut sauce
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Cocktail EMERALD Menu

Baht 1,400 net per person

DESSERTS (CHOICE OF 6 SELECTIONS)

Strawberry cheesecake <« BalAnaasoluoss

Chocolate fudge cake < BonlnuaawasiAn

Mini chocolate truffle cake < ANGonlnuaanswiwa
Chocolate Brownies cake < usdGSDNTNUAALAN
White chocolate cake < TongonlnuactAn
Berries tiramisu cake «* lﬁmuasiiﬁsmq
Red velvet cake <« 1ANLsaawQ

Matcha green tea cake < ANBUTED

Genoa coffee cake < ANMUW
Blueberry financier < U3WDSIWUIUIBYS
Passion fruit panna cotta < wiuADQOALEDSA
Mango panna cotta < wiuADOAUELDY
Green tea créme brulée < wvuTgoASUUSLE
Mixed nut tarts < msand

Lemon meringue tarts < m3sawsusou:u1d

Blueberry cheese tarts < ugUD$3Bamsa

Assorted Thai dessert < wvuulngnainsita
Assorted seasonal fresh fruit < walbaamuggma
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Cocktail DIAMOND Menu

Baht 1,600 net per person

COLD HORS D’ OEUVRES
Crostini with feta cheese, semi dried tomato and roasted onion

Tortilla cream cheese roll with bell pepper,

sundried tomato and olives

Watermelon with feta cheese, mint leaves,

and Balsamic reduction skewers

Brie cheese crostini with caramelize onion and thyme
Selection of various sushi and condiments

Shrimp cocktail with baby green and thousand dressing

Crab and prawn marinated with lemon zest on white bread toast
Smoked salmon on rye bread with orange zest and sour cream
Smoked salmon roll with gherkin and horseradish cream
Salmon tartare with kimchi, apple and cucumber

Asparagus tips with prosciutto and olive

Salami on mini focaccia with olive and goats cheese

Spicy grilled beef with mint leaves salad and spicy sauce

INDIVIDUAL, PORTIONS

Tomato, rocket and blue cheese salad with caramelized pear
Tomato & mozzarella skewers with pesto and Balsamic reduction
Seared Ahi tuna with passion fruit salsa and micro herbs

Blacken Ahi tuna wakame seaweed with ebiko mayo

Spicy pomelo salad

Minced pork in egg net

CARVINGS

Whole roasted chicken roulade stuffed with apricot, pistachio
and thyme sauce

Honey clove glazed ham with gravy and pineapple relish
Peppered crusted Angus beef rump cap (Picanha)

with peppercorn sauce

HOT HORS D’ OEUVRES

Saffron arancini with mozzarella cheese and spicy fresh
tomato sauce

Mixed seafood thermidor and parmesan cheese tartlets

Butterfly prawns with sweet chili sauce

Tandoori marinated prawn skewers with tamarind sauce
Sea bass wrapped with bacon and lemon-dill mayo

Mini fish and chips
Salmon, dill and red onion quiche with gruyere cheese
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Cocktail DIAMOND Menu

Baht 1,600 net per person

HOT HORS D’ OEUVRES

Chicken tandoori skewers

Chicken nuggets with plum sauce

Mini Cajun chicken burgers with mango salsa

Smoked ham and wild mushroom tarts

Barbecued pork fillet with fried potato

Pig in blanket with BBQ sauce

Fried taro spring rolls with plum dipping sauce

Fried Chinese chives gyoza

Deep fried shrimp cakes with plum dipping sauce

Deep fried shrimp spring roll with sweet and chili sauce

Chicken Karaage (Japanese fried chicken) with sweet chili sauce
Steamed pork wonton with sesame soy sauce

Beef skewers with capsicum, tomato and teriyaki sauce

(CONTINUES)
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DESSERTS (CHOICE OF 6 SELECTIONS)
Sticky toffee pudding with caramel sauce <« naW\T\'Ivyoc‘i\)ua:uaamsnua
Blueberry cheesecake < ii'a-uﬁnqatuasi's=
Chocolate fudge cake < dBonlnuaawadiAn
Mini chocolate truffle cake < ANGonlnuaanswiwa
Chocolate Brownies cake < usdd8onInUaclAn
White chocolate cake < TongonlnuactAn
Tiramisu cake < 1ANNSIT
Red velvet cake <+ 1ANLsQawQ
Matcha green tea cake < ANBUTYD
Genoa coffee cake < ANMUW
Toffee cake < 1ANNDWW
Blueberry financier < U3WD$IWUUIBYS
Caramel custard < AdamSamswa
Strawberry panna cotta < aasouasawiunAoad
Raspberry panna cotta <+ s1atussawiunApac
Earl grey créme brllée < 13Sainsdinsuusia
Mixed nut tarts < mSand
Passion meringue tarts < nmsSawousvoladsa
Blueberry cheese tarts < uaUD$3Bamsa
Strawberry crumble tarts < mSaaasowasanuasulda
Assorted Thai dessert « yuulngransia
Assorted seasonal fresh fruit < walbaamugqma
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EASTIN

(GRAND . /OTEL
SATHORN RANGKOK

International Buffet PEARL Menu

Baht 1,450 net per person

COLD APPETIZERS

Penne pasta with grilled vegetables and lime oil

Prawn with fresh thyme vinaigrette and spicy corn relish
Home cured salmon gravadlax

Smoked chicken breast and pasta salad

Smoked duck breast with orange reduction and black olive
Roasted pork creamy pasta salad with celery, sweet corn
and cheddar cheese

Honey ham salad with mixed beans, asparagus and red pepper
Assorted cold cuts with condiments

Mixed salad Vietnam style with sweet chili sauce

Deep fried vegetable spring roll with plum sauce

Deep fried spicy fish cake with cucumber and peanut dipping
Golden cup with minced chicken and vegetable

Sausage Northeast style

SALADS
Chiang Mai salad leaves with salad condiments:

(CHOICE OF 3 SELECTIONS)
JAQIWULLTUANSDOUEND
adalitafivua:saadnnlwa
wsavoununusosa

InsuAduiuwiadaaa
adoonasundunuu:nonaua:saady
daanyopuwiadnuinowasauua:lsaassa

adausuniundsoulaKUDTUNSD
usualadwsoulAEovIAsD
daasouuuuldsauiy
wWhatJg=wn

noauuUan

NS:NYNDY

dnsondau

(CHOICE OF 4 SELECTIONS)
daarRnBuviky wsouuraaasiaciioe

French, Thousand islands, Japanese sesame and Caesar dressing
with garlic croutons and crispy bacon

Greek salad style < n3Sndaaa
Poached chicken salad with apple chutney and mango sauce < adaonindu uguusUiaua:soau:lido
Creamy smoked chicken salad with almond, grapes and celery < addaalnsundu

X3

%

adadursvrivlunpunsouLa:saaiamsa
dgaaldonudiniwaua:zuijuuznon

Steamed potatoes salad with crispy bacon mustard dressing
Seared beef with corn salad and olive oil

g

o
*

Green papaya salad « duching
Spicy fried egg with shrimp and minced pork < ghlda1d
Spicy wing bean salad with shredded chicken < d1ﬁanIﬁ5n
Spicy chicken salad with lemongrass and Thai herbs < ¢hlna:las
Spicy roasted chicken salad < €hlngo

X3

%

Spicy minced chicken or minced pork with roasted rice,

and Thai herbs

Spicy grilled pork salad with onion, tomato and celery

Spicy grilled pork salad with roasted rice, chili flake and Thai herbs
Spicy young kale salad with pork lemon chili sauce

Spicy pork salad with lemongrass and Chaophaya eggplant

Chili dip with salted egg and steamed vegetables

Thai northern style pork and tomato dip with steamed vegetables
chili flake and Thai herbs

awln nso Ky

g

o
*

gnyeno

Lfmnhu“

gIrYu:uD

wakyuzdosi:
dwsnldiduwsoutagoviAgw
dwsnoovnsvlagoowsouiagoviAgn
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(RaND H/OTEL

SATHORN BANGKOK

International Buffet PEARL Menu

Baht 1,450 net per person

SOUPS

Carrot and ginger soup

Pumpkin cream soup

Roasted tomato cream soup with herbs croton

Potato and leek cream soup

Sour and spicy prawns soup with fresh straw mushrooms

and coriander

Chicken coconut soup with galangal, lemongrass and kaffir lime
Clear soup with chicken and potatoes

Clear soup with egg sausage with minced chicken

Clear soup with minced pork, tofu, seaweed and spring onion
Spicy pork sparerib soup with roasted Thai herbs

HOT ENTREES

Mixed seafood skewer with saffron cream sauce

Pan seared white snapper with tomato and caper butter

Seared white with thyme cream sauce

Roasted supreme of chicken with mushroom sauce

Roasted chicken breast on Mediterranean ratatouille and thyme jus
Italian chicken and vegetable stew

Roasted pork loin stuffed with dry fruit and apple raisin sauce
Roasted pork with honey mustard sauce

Pork Piccata with lemon-caper butter sauce

Roasted crispy pork with apple sauce

Meat loaf with BBQ sauce

Vegetable lasagna

Classic beef lasagna

Steamed seafood cakes with kaffir lime leaves and chili

Sea bass with ginger, onion and spring onion

Deep Fried sea bass with Thai sweet chili sauce

Deep fried sea bass fillet with celery

Stir fried chicken with cashew nut

Crispy duck breast with five spice sauce

Wok fried pork or beef morsels with garlic and black peppercorn
Stir fried beef or pork morsels with garlic, chili and Thai herbs
Stir fried pork with young pepper and oyster sauce

Chicken Massaman curry with potatoes and peanuts

Chicken, pork or beef green curry

Grilled pork curry with chadi leaves

Stir fried rice noodle with chicken

Stir-fried egg noodles Cantonese style with chicken or BBQ pork
Chicken or pork fried rice with kale

.
LX3

X3

*

%o

%

%o

%

X3

*

X3

%
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o
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%
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g
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%
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(CHOICE OF 1 SELECTION)
sUuAsonuUazuv

sUduwnnovo
sUuzdainAnuuuudonsau
sUUlUKSLAUAUNS AU
Aughrio

Auuln
sUlalaAuguUrsSo
unvdagnson
unvdalminydu
Auusuns:QNKyY

(CHOICE OF 5 SELECTIONS)
soudasn:aldsulinusaarndilsu
dans:woghonusoaladosuazuzdoine
Uans:wogonusaalnd
onlnounusdaSUIKQ
onlnpuldswwsoudagiwnsouuazsoalny
agilnaladsadsu
rydulusuronalluAvivsauaUWagnina
KypUUBDATAMSALAD
nyaladidswnusoalug
hynsouaunusaausUWa

KJUQDU BDaUISTAD

a1 Ut RN

awunduds

Korunn:a

Jains:woradv

danoasrawsnausd

JaWoAuBe

InWauiau:UovRUWIUA
anlasuuazsoalngooinASU

hy Kéo Wowawsninadh

ki Kéo Wowadn
KyRawsnkeoNUIUKDE

unouaduln

unvbeoruln Ky Kéo Lo
UNVKYIUBUIO

walnln

uskidwano10dvlE Tn Ko Kyuav
J1oraln Ko kyldn:=n
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EASTIN
CGRAND /OTEL
International Buffet PEARL Menu
Baht 1,450 net per person
SIDE DISHES (CHOICE OF 1 SELECTION)
Stir fried mixed vegetable with oyster sauce NaWNsoUUUUKDY
Stir fried kale and mushroom with oyster sauce % WaA=UNUIKaKDU
Mashed potatoes < UuWSvua
Gratin potato with spinach % Uur$vouBarRnuu
Buttered sautéed mixed vegetables with herbs < WnsouDasWwawweayulws
Roasted baby potato with garlic < UuWSvouns:iRgy
Selection of grilled vegetables < Wngo
DESSERTS (CHOICE OF 4 SELECTIONS)
Strawberry cheesecake <« BalAnaasaluoss
Cherry cheesecake <+ BalAnwsoss
White Chocolate mango mousse < TDrigonlnuaqua:u:idVYELAN
Brownie chocolate cake % usdGSaninuacldn
Strawberry cheese tartlet < &asawp$aBamsa
Apple cinnamon crumbles % wiguaUiUalsswoBuuiuou
Red velvet cake < 1ANIsawawa
Mandarin orange cake < Anduy
Matcha green tea cake < ANBUTED
Genoa coffee cake < 1IANMUW
Bread butter pudding with vanilla sauce < wuuUviugwadvniundaarsod
Vanilla ice cream and strawberry sorbet < ToAn3UDITaaUA:aOSDIUDSS
Thai mixed sweet in coconut syrup < souiQs
Water chestnut dumplings in coconut syrup < nunuNsouU
Pandan rice flour in coconut syrup < aoq¥ov
Caramelized crisp in coconut milk < ASDVUASOUN:
Mung bean dumpling < @dudu
Steamed pumpkin custard < Wnnovodouen
Assorted Thai desserts « vuulngransia
Selection of sliced seasonal fruits < waldmugQma
Steamed jasmine rice % U1DHWDUU:A
Freshly baked bread < wvuuUvorainsda
Fresh brewed coffee or selection of teas < niuWKSDK
Page 14 of 32 *¥** enaananswdwins 10 % LLRZﬂWﬁERﬁWLﬁN 7% ug ¥** 05.2023

33/1 South Sathorn Road, Yannawa, Sathorn, Bangkok 10120 Tel: 66 2 210 8100 www.eastingrandsathorn.com



\
EASTIN
(RaND H/OTEL

SATHORN BANGKOK

International Buffet EMERALD Menu

Baht 1,650 net per person

COLD APPETIZERS

Penne pasta with grilled vegetables and lime oil

Prawn cocktail

Prawn with fresh thyme vinaigrette and spicy corn relish
Shrimp with vegetable ratatouilles and micro green

Prawn and scallop with avocado salad

Poached squid with orange and lime segment salad

Home cured salmon gravadlax

Smoked chicken breast and pasta salad

Smoked duck breast with orange reduction and black olive
Roasted pork creamy pasta salad with celery, sweet corn
and cheddar cheese

Honey ham salad with mixed beans, asparagus and red pepper
Assorted cold cuts with condiments

Mixed salad Vietnam style with sweet chili sauce

Deep fried vegetable spring roll with plum sauce

Deep fried spicy fish cake with cucumber and peanut dipping
Golden cup with minced chicken and vegetable

Sausage Northeast style

SALADS
Chiang Mai salad leaves with salad condiments:

(CHOICE OF 3 SELECTIONS)
JAQIWULLTUANSDOUEND

ffloAoNINa

adaitarivua:saadnnlwa
daanNoNuagIWNsSOu
fivfiukpsaddua:a:lomladaa
daauamidnnuduu:ud
wsavounnusosa
InsuAdunuwiadaaa
adoonasundunuu:nonaua:saady
daarypuwiadnuindwadaula:lsaassa

adausuiundsoulaKUDTUNSD
usualadwsoulnEpvIAsD
daasouuuuldsauiu
Whatgwn

noadudan

NS:NVNDY

{dnsondaiu

(CHOICE, OF 5 SELECTIONS)
daarRnBuviky wsouuraaasiaciioe

French, Thousand islands, Japanese sesame and Caesar dressing
with garlic croutons and crispy bacon

Waldorf salad

Greek salad style

Honey roasted Japanese pumpkin, beetroot and feta cheese salad
Tomato salad with mozzarella cheese and fresh basil

Seafood salad with fennel and capsicum

Cooked shrimp and asparagus with lime dressing

Marinated squid salad with pumpkin and cashew nuts

Poached chicken salad with apple chutney and mango sauce
Creamy smoked chicken salad with almond, grapes and celery
Steamed potatoes salad with crispy bacon mustard dressing
Barbecued pork loin with pineapple relish salad

Seared beef with corn salad and olive oil

X3

%

adadoanosw (uaUa thopaunua:anina)
nsnaaa
adawnnavaulthAviudngnua:wsa
daau:zoinAnuuasItsaadauasztulrns=wa
daan:zlanuiwutluaua:wsnuou
adanvAUKLDTUWSY IWULUALAzsDEU:UD
adavaminusvsatdiuaawnnoouazu:udoAuwIuUd
adoonlndu usuusUWaua:soau:lion
daalnsundu
adauunsoiuluApUNSDULasDETEMSQ
daaryounusagidud:sa
adadonudniwauna:thiuu:non
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%
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o
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g

o
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X3

%

California roll + umawosilulsa
Green papaya salad < duching
Spicy fried egg with shrimp and minced pork < &hlda1d

Spicy grilled squid salad < €hJawdnegiv
Chicken marinated in Chinese wine < Tnugwsan

Spicy wing bean salad with shredded chicken < s)’wﬁ':)weﬁrifjn
Spicy chicken salad with lemongrass and Thai herbs <  ¢hlna:las

Spicy roasted chicken salad < €hlngo

X3

%

Spicy minced chicken or minced pork with roasted rice, chili flake
and Thai herbs

awln nso Ky
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SATHORN BANGKOK

International Buffet EMERALD Menu

Baht 1,650 net per person

SALADS

Spicy roasted duck salad with fresh fruits

Spicy grilled pork salad with onion, tomato and celery

Spicy grilled pork salad with roasted rice, chili flake and Thai herbs
Spicy young kale salad with pork lemon chili sauce

Spicy pork salad with lemongrass and Chaophaya eggplant

Chili dip with salted egg and steamed vegetables

Roasted chili, garlic and prawn dip with steamed vegetables

Thai northern style pork and tomato dip with steamed vegetables

SOUPS

Carrot and ginger soup

Pumpkin cream soup

Roasted tomato cream soup with herbs croton

Potato and leek cream soup

Roasted Thai herbs and spicy seafood soup with mushrooms
and sawtooth coriander

Sour and spicy prawn soup

with fresh straw mushrooms and coriander

Hot and sour spicy soup with seabass and sliced ginger
Chicken coconut soup with galangal, lemongrass and kaffir lime
Clear soup with minced pork, tofu, seaweed and spring onion
Spicy pork sparerib soup with roasted Thai herbs

HOT ENTREES

Mixed seafood skewer with saffron cream sauce

Pan seared white snapper with tomato and caper butter

Seared white with thyme cream sauce

Roasted supreme of chicken with mushroom sauce

Roasted chicken breast on Mediterranean ratatouille and thyme jus
Italian chicken and vegetable stew

Crispy duck breast with five spice sauce

Roasted pork loin stuffed with dry fruit and apple raisin sauce
Roasted pork with honey mustard sauce

g

o
*

X3

%

X3

%

.
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X3
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(CONTINUES)

gndagronuwalld

gnyeno

dhanny

gIKYUUD

wakyuzLdols:
dhwsnlulAuwsauindovtAow
dwsndnmiivaawssutrdovlAuo
dhwsndovnsviadoowsouindoviAgo

(CHOICE OF 1 SELECTION)
sUunsonuaziv

sUduwnnov
sUuzdainAnuuuudonsau
sUIUIURSLAUAUNS:AYU
aughtd:zuan

(=}

uehnv

Aududains:wo
auuln
unvdaiminydu
Auusuns:QNKyY

(CHOICE OF 6 SELECTIONS)
soudasn:laldeullnusoarndiWsu
Jans:wosivnusadlAldoSu:ldoine
Jawns:woshvnusadlng
onlnouriuspansuULRQ
onlnouldswwsouag3nnsoutassoalng
daqilnalaasandasu
oniaduua:spalndovinAsu
rydulusuronalluAvusauUWagnna
hgauﬁuuaaﬁams'mfﬁo

Pork Piccata with lemon-caper butter sauce < nyaladidSwnusoatueg
Roasted crispy pork with apple sauce <« hqnsauauﬁuuaauawﬂa
Slow roasted beef in red wine sauce <« UacunsolAa
Meat loaf with BBQ sauce < niuadu s2auISUAD
Vegetable lasagna < aisucdwn
Classic beef lasagna % ayswundudo
Steamed seafood cakes with kaffir lime leaves and chili < HKorunn:a
Sea bass with ginger, onion and spring onion <« Uains:wowagdvo
Deep Fried sea bass with Thai sweet chili sauce < UainoashawsSnaiusd
Deep fried sea bass fillet with celery < JawaAuze
Stir fried chicken with cashew nut < TnWauJau:=UovAUWIUA
Stir fried pork with young pepper and oyster sauce < hqﬁ0w§nhaanﬁwﬂuma
Page 16 of 32 *EX Sranaananmnediwins 10 % LLRzﬂ’]ﬁ%laﬁ?Lﬁ&l 7% usn *** 05.2023

33/1 South Sathorn Road, Yannawa, Sathorn, Bangkok 10120 Tel: 66 2 210 8100 www.eastingrandsathorn.com



(RaND H/OTEL

SATHORN BANGKOK

International Buffet EMERALD Menu

Baht 1,650 net per person

HOT ENTREES

Wok fried pork or beef morsels with garlic and black peppercorn
Stir fried beef or pork morsels with garlic, chili and Thai herbs
Chicken Massaman curry with potatoes and peanuts

Chicken, pork or beef green curry

Grilled pork curry with chadi leaves

Stir fried rice noodle with chicken

Stir-fried egg noodles Cantonese style with chicken or BBQ pork
Chicken or pork fried rice with kale

SIDE DISHES

Stir fried mixed vegetable with oyster sauce
Stir fried kale and mushroom with oyster sauce
Mashed potatoes

Gratin potato with spinach

Buttered sautéed mixed vegetables with herbs
Roasted baby potato with garlic

Selection of grilled vegetables

DESSERTS

Strawberry cheesecake

Cherry cheesecake

Bailey’s créme brilée

White Chocolate mango mousse
Chocolate mousse cake

Brownie chocolate cake

Strawberry cheese tartlet

Apple cinnamon crumbles

Red velvet cake

Mandarin orange cake

Matcha green tea cake

Genoa coffee cake

Sticky date pudding with caramel sauce
Vanilla ice cream and strawberry sorbet

X3

*

X3

*
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(CONTINUES)

hiy wéo Wowawsninudh

riy Kéo WoWadh

unouaouln

unvLbgomuln Ky Ko 1o
uNvKYUBUI

walnln

UshDRAN10AVIETA KD Kyuav
J1drRaln Ko Kyldn:in

(CHOICE OF 1 SELECTION)
NaWNsoUUUUKDY
WaA:UfULkQKDU

vursoua

UuWSODUBARNUL
WNsoudaswatueayuiws
JuWsvpuns:Iigy

WNEND

(CHOICE OF 5 SELECTIONS)
BalAnaasaluoss

BalANWwDSS

tasuustalulas
Drganlnuaqua:uzdVYaLAN
BonlnuaayatAn
usdsanlnuaatAn
Banmsaansoluoss
wiguaUialsgwoBuuiuou
LANtsaaa

LANdu

LANBILTED

LlANNILW
wadvaunWaunumMsIUasod
ToAn3UDITaAILA:aOSDIUDSS

Thai mixed sweet in coconut syrup < souias
Water chestnut dumplings in coconut syrup < nununNsouU
Pandan rice flour in coconut syrup < a2V
Caramelized crisp in coconut milk < AsovuAsvLUIN:A
Mung bean dumplimg % d>uJu
Steamed pumpkin custard < Wnnovodouan
Assorted Thai desserts < vuulngransda
Selection of sliced seasonal fruits < waldouggma
Steamed jasmine rice < U1DKDWUU:A
Freshly baked bread < wvuuUvokansida
Fresh brewed coffee or selection of teas < nuwnsSow
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SATHORN BANGKOK

International Buffet DIAMOND Menu

Baht 1,850 net per person

COLD APPETIZERS

Penne pasta with grilled vegetables and lime oil

Prawn cocktail

Prawn with fresh thyme vinaigrette and spicy corn relish
Shrimp with vegetable ratatouilles and micro green

Prawn and scallop with avocado salad

Poached squid with orange and lime segment salad

Home cured salmon gravadlax

Smoked chicken breast and pasta salad

Smoked duck breast with orange reduction and black olive
Roasted pork creamy pasta salad with celery, sweet corn
and cheddar cheese

Honey ham salad with mixed beans, asparagus and red pepper
Assorted cold cuts with condiments

Mixed salad Vietnam style with sweet chili sauce

Deep fried vegetable spring roll with plum sauce

Deep fried spicy fish cake with cucumber and peanut dipping
Golden cup with minced chicken and vegetable

Sausage Northeast style

SALADS

Chiang Mai salad leaves with salad condiments:

French, Thousand islands, Japanese sesame and Caesar dressing
with garlic croutons and crispy bacon

Waldorf salad

Greek salad style

Honey roasted Japanese pumpkin, beetroot and feta cheese salad
Tomato salad with mozzarella cheese and fresh basil

Seafood salad with fennel and capsicum

Cooked shrimp and asparagus with lime dressing

Marinated squid salad with pumpkin and cashew nuts

Poached chicken salad with apple chutney and mango sauce
Creamy smoked chicken salad with almond, grapes and celery
Steamed potatoes salad with crispy bacon mustard dressing
Barbecued pork loin with pineapple relish salad

Seared beef with corn salad and olive oil

California roll

Green papaya salad

Spicy seafood salad

Spicy young kale with shrimp and mince chicken salad

Spicy wing bean salad with shredded chicken

Spicy chicken salad with lemongrass and Thai herbs

Spicy roasted chicken salad

Spicy minced chicken or minced pork with roasted rice, chili flake
and Thai herbs

Spicy roasted duck salad with fresh fruits
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(CHOICE OF 3 SELECTIONS)
JAQIWULLTUANSDOUEND

foAdNINa

adaitafivua:saadnnlwa
daanonNuagQIWnsou
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adoonasundunuu:nonaua:saady
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(CHOICE OF 6 SELECTIONS)
daarRnBuviky wsouuraaasiaciioe
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SATHORN BANGKOK

International Buffet DIAMOND Menu

Baht 1,850 net per person

SALADS

Spicy grilled pork salad with onion, tomato and celery

Spicy grilled pork salad with roasted rice, chili flake and Thai herbs
Spicy young kale salad with pork lemon chili sauce

Spicy pork salad with lemongrass and Chaophaya eggplant

Chili dip with salted egg and steamed vegetables

Crispy salmon with spicy shrimp and pork dip

with steamed vegetables

Coconut and Thai herb dip with crab meat and minced pork

with steamed vegetables

Roasted chili, garlic and prawn dip with steamed vegetables

Thai northern style pork and tomato dip with steamed vegetables

SOUPS
Carrot and ginger soup
Pumpkin cream soup

(CONTINUES)

gnyeno

dhanky

gIKYUUD

wanyu:dows:
dhwsnTulAuwsautadooiAg
dwsnavidauasausuywsouin3ovIAgY

dwsnkauysiodowsouinZoviAsn
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(CHOICE OF 2 SELECTIONS)
sUunsonuaziv
sUduwnnov

Roasted tomato cream soup with herbs croton < wUu:z@pinAnuuuudonsau
Potato and leek cream soup < sUIUIUWSOLAUAUNS:AYU
Roasted Thai herbs and spicy seafood soup with mushrooms <  dugnlU:uan
and sawtooth coriander

Sour and spicy prawn soup with fresh straw mushrooms < cdughriv
Hot and sour spicy soup with seabass and sliced ginger < dAududains:wv
Chicken coconut soup with galangal, lemongrass and kaffir lime < dudiln
Clear soup with egg sausage with minced chicken < unvdaansan
Clear soup with minced pork, tofu, seaweed and spring onion < unvdaldBKYTU

X3

%

Spicy pork sparerib soup with roasted Thai herbs
and coriander

AuUBUNS:QNKLY

HOT ENTREES
Mixed seafood skewer with saffron cream sauce
Pan seared white snapper with tomato and caper butter
Seared white with thyme cream sauce Jans:woshonusodlng
Roasted supreme of chicken with mushroom sauce onlnduNUBDAASULKRQ
Roasted chicken breast on Mediterranean ratatouille and thyme jus <> pnlnouldswwssuaginnsouuazsaalng
Italian chicken and vegetable stew daqilnalaasandasu
Crispy duck breast with five spice sauce onapuua:soalndponASu
Roasted pork loin stuffed with dry fruit and apple raisin sauce hLga“utuauh'awaIGuﬁoﬁuuaauaUtﬂaa‘,nmo
Roasted pork with honey mustard sauce hqauﬁuuaaﬁams'm}lﬁ\)

(CHOICE OF 7 SELECTIONS)
soudasn:zaldoulinusoarnnadinsu
Jans:woshvnusodlaldosSu:ldone
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Pork Piccata with lemon-caper butter sauce < Kyaladidswrniusoaluy
Roasted crispy pork with apple sauce < nynsauaunusaauoUlla
Slow roasted beef in red wine sauce < adurnsoiAa
Meat loaf with BBQ sauce < nyuadu soau1sSind
Vegetable lasagna < aisucdwn
Classic beef lasagna <+ ayswucddo
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edding
International Buffet DIAMOND Menu

Baht 1,850 net per person

HOT ENTREES (CONTINUES)
Steamed seafood cakes with kaffir lime leaves and chili < HKorkunn:a
Sea bass with ginger, onion and spring onion <% UJains:wowWQdv
Deep fried sea bass with Thai sweet chili sauce < Janoashawsnaiusd
Deep fried sea bass fillet with celery < UawWaAusy
Stir fried chicken with cashew nut % TANauJau=LU>YARUWIUA
Stir fried pork with young pepper and oyster sauce < huﬂow§nhaanﬁwﬂurﬁaa
Wok fried pork or beef morsels with garlic and black peppercorn < Ky K3 Wowawsninad
Stir fried beef or pork morsels with garlic, chili and Thai herbs < Ky K8 wowadn
Chicken Massaman curry with potatoes and peanuts < unoUaduln
Chicken, pork or beef green curry < unvldgordUln Ky KD (o
Thai red curry with roasted duck, eggplant and sweet basil < unviRaidasgivo
Grilled pork curry with chadi leaves <« unvnylus:udv
Egg noodles with seafood  «¢ uskion:a
Stir fried rice noodle with chicken < wWalnln
Stir-fried egg noodles Cantonese style with chicken or BBQ pork <+ u:ndﬁona’mcjotéln’ 13D KULAQY
Chicken or pork fried rice with kale <« J1dRalA K8 ryldA:un

SIDE. DISHES (CHOICE OF 2 SELECTION)
Stir fried mixed vegetable with oyster sauce < WOWNSOUUNIUKDE
Stir fried kale and mushroom with oyster sauce + WaA:UULAKQKDU

Mashed potatoes < UJuWSvua
Gratin potato with spinach %  Uur$vouBannuu
Buttered sautéed mixed vegetables with herbs < RnsoudDasRawgayulws
Roasted baby potato with garlic < UuWSvauns:iigU
Selection of grilled vegetables < WNE&1D
DESSERTS (CHOICE OF 6 SELECTIONS)
Strawberry cheesecake < BalAnaasaluoss
Cherry cheesecake < BalAnwoss
Bailey’s creme brillée < iAsuustaTulag
White Chocolate mango mousse < Torigonlnuaquazu:idvYaLAn
Chocolate mousse cake < AnlnuaayatAn
Brownie chocolate cake < usGBNTNUAALAN
Strawberry cheese tartlet « Bamsaaasaluoss
Apple cinnamon crumbles % wigusUiUalsswoBuuiuou
Red velvet cake <+ 1ANLsQawQ
Mandarin orange cake < 1ANdU
Matcha green tea cake < AN UTED
Genoa coffee cake < ANMUW

3

*

WOAVdUNWKIAUAUMSIALDE
vuuUviugwadvniucndaarsod
loAnsSuTaaa:aasoluoss

Sticky date pudding with caramel sauce
Bread butter pudding with vanilla sauce
Vanilla ice cream and strawberry sorbet

3

*

X3

%
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International Buffet DIAMOND Menu

Baht 1,850 net per person

33/1 South Sathorn Road, Yannawa, Sathorn, Bangkok 10120 Tel: 66 2 210 8100 www.eastingrandsathorn.com

DESSERTS (CONTINUES)
Thai mixed sweet in coconut syrup < soulQs
Water chestnut dumplings in coconut syrup < NuAuNsoU
Pandan rice flour in coconut syrup < a2V
Caramelized crisp in coconut milk % AsDvVUASOUIN:A
Mung bean dumpling < @dudu
Steamed pumpkin custard < Wnnovodouan
Assorted Thai desserts < vuulngransta
Selection of sliced seasonal fruits <+ waldmugqQma
Steamed jasmine rice < U1DKOWUU:A
Freshly baked bread < wuuUvkainsda
Fresh brewed coffee or selection of teas < nmuwnSow
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Chinese Set PEARL Menu

Baht 19,999 net per table

MENU A

XHEE AT/
frgt, MEEE, UREH. BILDEE
Four kinds appetizer Chef Man style
Drunken chicken,
jelly fish with shanghai sauce and sesame,
pig's ear in chili oil, marinated sliced pig knuckle

PDLASWSOUIBWUIU:
ALK FOSA0IAU WUoN:WSULIUD Kryuid Yikyldu

AE=lEE
Braised shark’s fin soup with crab meat,
shredded chicken and bamboo pith

sUoawauLBau

PAR G T e oS By 2
Braised seafood with duck meat in brown sauce
wWalhuaodya

FESR R
Stir-fried shrimp with cashew nuts

foRaujau:Lov

PRRE: doN iy
Stir- fried chicken with celery Szechuan style
TnRaAuTEIEaoU

=3 b=
Steamed sea bass in soya sauce
Jan:woiivdsd

MENU B

XHEE AT/

JIBROKEE, REBE. UhMER. FEZEN
Four kinds appetizer Chef Man style
Chicken in Szechuan sauce,
jelly fish with Shanghai sauce and sesame,
pig's ear in chili oil and crab stick

DolAsSWsoulswWuDU:
N3nsDalandu LoN:wsuliJum KKYLAD Ydagassoono

AIEME BN HE D
Braised shark’s fin soup with crab stick, shredded chicken
and bamboo pith

sUraawEalWysalnidu
o X.0. EXHEE
Stir-fried sea asparagus with X.0. sauce
roukupluWasoadNSlD

EEEI\BRR
Stewed two kinds mushroom
with seasonal vegetables in oyster sauce

WNS1IatkaKDULAIRQLIIUNDY

B 10
Stir-fried prawns with chili sauce
norRasoawsn

ZHfER
Steamed sea bass in black bean sauce

Jan:wodoicnd

NEBAS BB KNS
Double-boiled bamboolpith soup with pork and chicken Double-boiled winter meﬁi&n sonl?p with pork spare ribs
gUidplHdusouTas sUBlAsoryduWn
BN ER SR
Fried rice “Yang Chow” style Wok-fried "Hok Kien” noodle
J1DHRAKENOLIN noRasnIiyu
IRRES BEMAEXE
Sweetened assorted nuts soup Chilled sweetened cantaloupe with sago in coconut Milk
anoegu anuAumay
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Chinese Set OPAL Menu

Baht 21,999 net per table

MENU A

XSEE I /MR
MER#ER, MEEE., REMIRELS. M)IEERE
Four kinds appetizer Chef Man style
Stir-fried chicken with cashew nuts,
jelly fish with Shanghai sauce and sesame,
wild mushroom salad,
cold pig knuckle Szechuan style

DDLASWSOUIBWULU:
IARaUIOUUY LWONWSULITUYY ERasOU
vnydusoatandu

BT EZERAT
Braised shark’s fin soup
with crab meat and bamboo pith

sUroaudaTnidoyihuav

RS PIERE)
Braised sea asparagus with duck meat in brown sauce

wWauuavsiakoaruall

FEARYELR AL
Deep-fried minced shrimp balls “Guilin” style
ansunvnoanekau

HA\ER
Stewed two kinds seasonal vegetables

topped with dried scallops sauce
Rnaovamesianvdostiao

Bt aRiEA
Steamed sea bass in black bean sauce
Uan=woiolcnd

RIS
Double-boiled chicken soup with chinese herbs
Incdugndu
BB R
Fried rice with shrimp in Shanghai sauce
JorafvsaawsNBuvlsS

HERHEK
Sweetened ginkgo nuts in syrup

wdsinadndou

MENU B

XHEE AT/
gL, BAKAalt. REBE. EEHS
Four kinds appetizer Chef Man style
Black mushroom with brown sauce,
stir-fried scramble egg with fish maw and crab meat,
jelly fish with Shanghai sauce and sesame,
crispy seafood rolls

PDLASWSOUIWUUU:
WRakaulthiav nsswr:uaWaukvlioy won:wsuthijum
wWhzwWe:n:1a

HIEMEHR AT
Braised shark’s fin soup
with shredded chicken and bamboo pith

sUroawETWlnidu
Xt HEERS
Roasted duck Chef Man style
Waghvgdovnoaladwswiuu
_ BEREE
Braised sea asparagus with seafood in brown sauce
rouklnlUs108Wathuao

SES 2
Stir-fried shrimp with Ginkgo nuts
foRaud:dy

ERIEHIE A
Deep-fried sea bass with black bean sauce
Jan:wonoasialcnd

RETERHEE S
Double-boiled pork spare rib soup
with bamboo pith and Chinese herbs

Blasoryduidioliendu

RENE
Wok-fried "Hok Kien" noodle
kiWasniiou

¥EBR
Sweetened mashed taro with ginkgo nuts
Toduu:noe
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Chinese Set Menu

EMERALD MENU
Baht 24,999 net per table

XSEERTE/NE
Brgk. FUER. RIMIRELR. MWIENTE
Four kinds appetizer Chef Man style
Drunken chicken,
deep-fried shrimp in red wine sauce,
Wild Mushroom Salad, Cold Pig Knuckle Szechuan Style

PDLASWSOUIWULU:
TAugragasaolauy Aowraiuav kasou vikydusaalaadu

B EERNAA
Braised shark’s fin soup
with crab meat and bamboo pith

sUraawdaTridoythuav

EHEAH
Barbecued suckling pig "Hong Kong" style
KYKUSDOND

mmEES
Steamed “Siu-Mai”with abalone dumpling

vuuSulhdo

KSR AE 4T
Sautéed shrimp with deep-fried milk
fAvRauunNsoU

BEAB
Steamed grouper in soya sauce
Uaumidodsd
MEREH S
Double-boiled chicken soup with bamboo pith
sUdnlduln

EAER
Fried rice with crab meat
g1oway

BRIIZS
Sweetened red bans soup with ginkgo nuts

wd=AdgtoLav

RUBY MENU
Baht 27,999 net per table

B RiEahL
Seafood salad with assorted fruits
daawallsoun:la

g ERZRAYA
Braised shark’s fin soup with crab meat and bamboo pith

sUkaawEaTnidaythuan

FHEAHE
Barbecued suckling pig "Hong Kong" style
KKUSDVNY

FE AR5
Braised abalone with black mushroom in brown sauce
wWhdakakoudhuav

RIK 4D A
Sautéed prawn with asparagus
KUDTUWSORAND
BRAER
Steamed grouper in soya sauce
Jaurdvgad

HELEE
Double-boiled pork spare ribs with black mushroom soup
gUiRarouBlAsokYy

ERER
Fried rice with crab meat
J1oway

EEHEL
Hong Kong desserts
YUUKDIUTD VNV

HERWE
Sweetened water chestnut creamy soup
with ginkgo nuts and egg
wJ=N28guUKdUQ
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Chinese Set DIAMOND Menu

Baht 29,999 net per table

MENU

XILERTEE/ME
EREA RERE. HBEERS. FEHS
Four kinds appetizer Chef Man style
Deep-fried fish fillet with Shanghai sauce,
jelly fish with shanghai sauce and sesame,
deep-fried bean curd skin rolls with shrimp,
crispy seafood rolls

oPLAsSWSOUIWULU
woUanoasaalBuols wwon:wsuthium wavidninaa w:e:n:anaa

EaTAER
Braised shark’s fin soup with fish roe

sUrkaawlyuan

YR
Barbecued suckling pig "Hong Kong" style
KKUSDVNY

e BNl
Braised abalone in oyster sauce

wWh3douiunoy

BRI E Rk
Wok-fried tiger prawns with ginkgo nuts

noaigldorRauy:Nde

FERA
Steamed grouper in black bean sauce
Jaridoing

PR E S
Double-boiled chicken soup
with bamboo pith and Chinese herbs

sUdplidulnendu

k1P
Fried E-Fu noodle with shredded chicken “Hong Kong” style
Snibwaaladgoony

B EHEL
Hong Kong desserts
YUUKDIUTDVND

BRERS
Double-boiled ginkgo nuts
with Hong Kong wild Mushroom in sugar syrup

udsndgduikasougdoono
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Live Cooking Stations

Price per 100 portions

RECOMMENDED FOR BREAKFAST

D']H"IS[Z?"I[\T\I/E)HUH"IW

*‘w) (Assorted freshly make of your own choice sandwich,

yoghurt fresh fruit juice and seasonal fruits)

Utk 1AEDAY Kyuav aladsoony

(Prawn wontons with egg noodles soup, roasted pork and pak choi)
gouuln

(Hainanese chicken rice)

g1oAudan ldaon

(Boiled rice with fish and soft-boiled eggs)

WaKD

(Fried egg noodles with shredded chicken, black fungus and vegetable)

yuudu siad
(Assorted dim sum & Chinese buns)

THAI

Uatlg:aadoy

(Thai fresh spring rolls with crabmeat and tamarind sauce)
ricuduthdu

(Thick rice noodles with braised offal, crispy pork, and spicy broth)
fidulduokydu Kyaa andu

(Thai noodle soup with braised pork, pork ball and pork morsels)

U1DUIKY

(Braised pork knuckle in soy sauce served with steamed rice,
boiled eggs and pickled vegetables)

Baht 20,000 net

Baht 15,000 net

Baht 13,000 net

Baht 13,000 net

Baht 10,000 net

Baht 10,000 net

Baht 10,000 net

Baht 13,000 net

Baht 13,000 net

Baht 13,000 net

33/1 South Sathorn Road, Yannawa, Sathorn, Bangkok 10120 Tel: 66 2 210 8100 www.eastingrandsathorn.com

G ghsouidas Baht 13,000 net
™ (Spicy salad Thai style with fresh shrimps, squid, fish ball,
sausage, crab stick and vegetables)
&) Walnivaa Baht 13,000 net
™ (Pad Thai noodle with shrimp)
Jmnhuu Juch Jdwmded Baht 14,000 net
(Spicy grilled pork salad with roasted rice and Thai herbs, glutinous rice
and green papaya salad)
ngo duch Jowmded Baht 14,000 net
(Barbecued chicken, glutinous rice and green papaya salad)
ADKIEND Juch JdKded Baht 14,000 net
(Grilled pork neck, glutinous rice and green papaya salad)
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Live Cooking Stations
Price per 100 portions
CHINESE
Wani Baht 10,000 net

(Fried egg noodles with shredded chicken, black fungus and vegetable)
yuudu siatd

(Assorted dim sum & Chinese buns)

gouuln

(Hainanese chicken rice)

J1dway

(Fried rice with crab meat)

nszwizuan

(Fish maw soup)

J1DKYUAY KYNSDU
(Steamed jasmine rice with roasted pork, Chinese pork sausage & crispy pork)

UtKDKIJUQAY KYNSDU

(Egg noodle soup with roasted pork & crispy pork)

Utk 1REDAY Kytav aladsoony

(Prawn wontons with egg noodles soup, roasted pork and pak choi)
uskOtago

(Egg noodle soup with roasted duck)

gorkinlda

(Steamed jasmine rice with roasted duck)

Baht 10,000 net

Baht 13,000 net

Baht 13,000 net

Baht 14,000 net

Baht 14,000 net

Baht 14,000 net

Baht 15,000 net

Baht 15,000 net

Baht 15,000 net

Baht 15,000 net

o) fideldgoKanansvlAdDo

(Dried shrimp noodle and pork belly in soya sauce with vegetables)
s s10KUNAEINSDU

(Crispy wonton with pork and Hong Kong kale gravy)

Baht 15,000 net

<3 uskid fiworo aladgoonv oy
»
™ (Prawn wontons with egg noodles soup, roasted pork, pak choi and crab meat)

Baht 17,000 net

Page 27 of 32 *EX Sranaananmnediwins 10 % LLRZﬂWﬁERﬁWLﬁN 7% usn *** 05.2023

33/1 South Sathorn Road, Yannawa, Sathorn, Bangkok 10120 Tel: 66 2 210 8100 www.eastingrandsathorn.com



EASTIN

(GRAND . /OTEL
SATHORN RANGKOK

JAPANESE
SUSHI (Regular)

Price per 100 portions

Tuna, salmon, cooked shrimp, sea bass and cuttlefish

SUSHI (Deluxe) - Imported

Tuna, salmon, yellow tail, red snapper and northern clam

MAKI SUSHI

Tuna roll, cucumber roll and radish pickles roll

SASHIMI (Regular)

Tuna, salmon, marinated mackerel, crabstick and octopus

SASHIMI (Deluxe) - Imported

Tuna, salmon, yellow tail, northern clam and sweet shrimp
CALIFORNIA ROLLS (3 pieces / person)

TEMAKI (3 pieces / person)
Hand rolled sushi

TEMPURA (4 pieces / person)

(Deep-fried prawn and mixed vegetables)

WESTERN
Caesar salad with condiments

G dnsonwwosu
»
(German sausages with sauerkraut, mashed potatoes, mustard, and onion gravy)

-

Pasta with seafood, Italian sausages & Carbonara sauce

<G8 Whadrasaalny

(Pasta with Phadthai, Tom Yum Goong, Green chicken curry)

Chilled cooked prawns on ice with dips and condiments

Oyster on ice
Chilled seafood

Variety of cheese and condiments

DESSERTS

Snow ice with syrup served with 12 kinds of condiments

Coconut ice cream served with 6 kinds of condiments

4 flavours of ice cream served with 6 kinds of condiments

Crepe with chocolate sauce, fruits and ice cream

=) Chocolate fountain with assorted fresh fruits, dried fruits
™ marshmallow and diced butter cake

Live Cooking Stations

Baht 30,000 net

Baht 55,000 net

Baht 25,000 net

Baht 30,000 net

Baht 55,000 net

Baht 20,000 net
Baht 25,000 net

Baht 25,000 net

Baht 9,000 net
Baht 13,000 net

Baht 13,000 net
Baht 15,000 net

Baht 25,000 net
On market price
On market price

On market price

Baht 9,000 net
Baht 10,000 net
Baht 13,000 net
Baht 15,000 net
Baht 25,000 net
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Carving

Price per 100 portions

CHICKEN

Roasted chicken with gravy

PORK

Glazed bone ham

Baked ham in bread crust

German crispy pork knuckle (min 10 kilo)

Baked ham with brown sugar, rum and cayenne glaze (8 kg)
Roasted BBQ ham with mustard seed gravy

Bone-in oven roasted rack of pork

FISH

Baked fish snapper kulibiac
Smoked salmon with condiments
Dill marinated salmon
Vodka-beetroot marinated salmon

Salmon en crouté

‘(Jf) Whole baked salmon in salt crust

Baked pistachio crusted salmon

LAMB
Roasted Australian Leg of lamb in Herb Crust 9 kg

Roasted Australian Rack of Lamb with Herb Crust 9 kg

ROASTED AUSTRALIAN ANGUS BEEF
(subject to availability & on market price)

Baht 12,000 net

Baht 13,000 net
Baht 13,000 net
Baht 13,000 net
Baht 13,000 net
Baht 13,000 net
Baht 13,000 net

Baht 15,000 net
Baht 15,000 net
Baht 15,000 net
Baht 15,000 net
Baht 15,000 net
Baht 15,000 net
Baht 16,000 net

Baht 22,000 net
Baht 29,000 net

Grain-Fed Striploin 6 kg
Grain-Fed Rib Eye 6 kg
Grain-Fed Prime Rib 9 kg
‘f‘?::") Grain-Fed Picanha (Rump Cap) 10 kg

Approx. Baht 22,000 net
Approx. Baht 25,000 net
Approx. Baht 36,000 net
Approx. Baht 26,000 net

ROASTED AUSTRALIAN WAGYU BEEF MB 4/5
(subject to availability & on market price)

Wagyu Striploin 6 kg Approx. Baht 32,000 net
Approx. Baht 35,000 net

Approx. Baht 46,000 net

4% Wagyu Rib Eye 6 kg
~ Wagyu Prime Rib 9 kg
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Music Selection

Prices are applicable for 3 hours only

TRIO (INSTRUMENTAL MUSIC) Baht 14,000 net
Electric piano, violin and bass

Electric piano, saxophone and bass

Electric piano, flute and bass

TRIO Baht 16,000 net
Electric piano, violin, bass and singer

Electric piano, saxophone, bass and singer

Electric piano, flute, bass and singer

QUARTET (INSTRUMENTAL MUSIC) Baht 16,000 net
Electric piano, violin, saxophone and bass

Electric piano, violin, flute and bass

Electric piano, violin, clarinet and bass

QUARTET Baht 18,000 net
Electric piano, saxophone, bass, drum and singer
Electric piano, violin, bass, drum and singer

STRING COMBO Baht 22,000 net
Electric piano, guitar, saxophone, bass, drum and singer

JAZZ BAND Baht 24,000 net

Electric piano, guitar, saxophone, bass, drum and singer

KARAOKE
Without singer Baht 10,000 net
With singer Baht 14,000 net
Page 30 of 32 *¥** enaananswdwins 10 % LLRZﬂWﬁERﬁWLﬁN 7% ug ¥** 05.2023

33/1 South Sathorn Road, Yannawa, Sathorn, Bangkok 10120 Tel: 66 2 210 8100 www.eastingrandsathorn.com



Surasak Ballroom, 11t" Floor
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Venue Sq.m. ';',";(ef i:ol-? Classroom| Theatre | |-Shape | U-Shape | Hollow | Banquet |[Reception
Surasak Ballroom 612 14 x 44.5 x 5.2 300 650 100 100 100 400 600
Foyer 290
Surasak | 416 14 x 30.5 x 5.2 210 350 60 60 60 240 400
Surasak | 98 14x 7 x5.2 54 80 30 30 36 60 100
Surasak I+l 514 14 x 37.5x 5.2 264 475 80 80 85 310 500
Surasak Il 98 14x7x5.2 54 80 30 30 36 60 100
Surasak [1+111 196 14x 14 x5.2 108 200 34 36 42 120 200
Terrace 40 4x10x5.2
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Function Rooms, 12t Floor

0

14.00m

6.90m . L 6.90m L 6.90m J
Ratchadamri i Sala Daeng Chong Nonsi

Sathorn

alalsl

‘?TPPPI =

i
% ma

“ B

6.90m

——4.80m-——

Sq.m %";ef”:": Classroom| Theatre | I-Shape | U-Shape | Hollow | Banquet |Reception
Ratchadamri 96.6 | 6.9x14x3.4 54 100 30 30 36 70 100
Sala Daeng 96.6 | 6.9x14x3.4 54 100 30 30 36 70 100
Chong Nonsi 96.6 6.9x14x3.4 54 100 30 30 36 70 100
Foyer 170
Sathorn 30.72 | 6.4x4.8x3.4 Boardroom for 10-12 persons
Siam 33.12 | 6.9x4.8x 3.4 Boardroom for 10-12 persons
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