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MODERN THAI SET MENU
By CHEF TANOO CHOMPOOSRI

SALMON ZABB
Fresh salmon on a bed of iceberg lettuce with Thai herb and wasabi seafood sauce
WYAUDULTY

L

TOM KHA GAI ROM KWAN
Coconut & galangal soup with sugar cane smoked chicken and straw mushroom

fudbnsuaiu
ek k

SEABASS & LARB RICE
Pan-seared seabass fish on a bed of Larb crispy rice, mushroom & garlic, squid ink sauce
UangmigauaziIensaaIugoaniing

OR /x50

MASSAMAN LAMB SHANK
Slow cooked Australia Lamb shank in massaman gravy with potato cube, baby carrot, fried
shallot and jasmine rice

Taluuneeu

LR

THAI PUMPKIN CUSTARD
Homemade Thai style steamed pumpkin stuffed with custard topped by coconut sauce
Favgnilnnes
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MODERN THAI SET MENU
By CHEF TANOO CHOMPOOSRI

YUM SOM O MOO YANG
Grilled pork on a bed of Thai spicy pomelo salad topped by smoked coconut and fried shallot
grdulenyens

LR

TOM YUM SCALLOP & CLAM
Traditional Thai taste of Tom yum with clam, straw mushroom and seared scallop

AUV UFDIATNY

dedddddd

SALMON STEAK & GREEN CURRY SAUCE
Pan-seared Norwegian salmon steak, jasmine rice, vegs, crispy spring roll and green curry sauce
afinuvaneavoaleviy

OR /x50

BEEF STRIPLOIN & PANENG SAUCE
Australia beef striploin grain fed, jasmine rice, shallot, baby veg and crispy lime leaf
iloduuenoediasideteansig

L

MANGO STICKY RICE
Fresh ripe mango, sticky rice, coconut sauce, smoked coconut flake and mango sorbet

Prandenziigreiniuzin
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WESTERN SET

PRAWN CAESAR SALAD
Classic Caesar with baby cos, grilled prawn, crouton, boiled quail egg, parmesan cheese, bacon
bites, anchovy and special Caesar dressing
GRS

XXX X¥

MUSHROOM & TRUFFLE CREAM SOUP
Mixed mushroom cream soup with truffle paste, sauté mushroom and garlic bread
gUARLinnAuniawazauntlanseion

XXXXKX¥

PORK FILET MIGNON
Kurobuta pork tenderloin wrapped with bacon, pumpkin puree, grilled baby vegs served with
mustard red wine sauce
duluvnyinlsynziuunsugiinnesunveadanisa

OR/ 38

PAN FRIED SEABASS HORSERADISH SAUCE
Pan-seared seabass with soft mash potato, grilled baby vegs, lemon and horseradish cream sauce
Uanzmgadsnnionsiuuauazvedsevsnny

KKK R KX*

POACHED PEAR & VANILLA ICE-CREAM

Red wine poached pear with candy macadamia, red wine & pear syrup, and vanilla ice cream
anunseulniunamiaulernsunniiaat
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WESTERN SET

MENU B

SR\ Y
Y/

SEARED TUNA & MANGO SALAD
Pan seared tuna with local ripe mango, mixed salad, candy tomato with citrus dressing

GRIITITREEA TN

*hkkkkkk

PRAWN CREAM SOUP
Prawn bisque cream soup with herb crouton, granny smith and brandy cream

guATuRmSauwaUUalleInasAsuUTUA

*******

WAGYU BEEF CHEEK BOURGUIGNONNE
Slow cooked Wagyu beef cheek in red wine gravy with horseradish mash potato, baby vegs,
plum tomato confit and parmesan flake
doufriiduliiung
OR/u3a
NORWEGIAN SALMON & MUSHROOM RISOTTO
Pan-seared Norwegian salmon steak, mushroom risotto, baby vegs, crispy mushroom served
with lemon mustard sauce

Uauwanoag19509sIvanlaLinnsauraalsuINaulansn

*******

DARK CHOCOLATE BROWNIE & STRAWBERRY SORBET
Homemade dark chocolate brownie with candy macadamia, compressed fruits, chocolate sauce
and strawberry sorbet
usmilnindeninuanndeuveiivaneiue’
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LIVE COOKING STATIONS

CHEF’S RECOMMENDATIONS (price per 100 portions)

CAESAR SALAD WITH CONDIMENTS

Fanseadn

PASTA

WIEAN

PHAD THALI (Thai noodles with shrimps)

Kalne

GAI YANG SOM TUM (Barbecued chicken, glutinous rice and
green papaya salad)

Ingedusi

KOR MOO YANG SOM TUM (Grilled pork neck,

glutinous rice and green papaya salad)

MOV

KAOW TOM PLA OR TALAY (Boiled rice with fish or seafood)

InauUavsene.a

GUAY TIEW RUAM MITR TALAY (Noodle soup with fresh
shrimps, squid, fish balls, fish meat and vegetables)

MEAEITINNNTNELA

KANOM JEEB & SALAPAO (Assorted dim sum & Chinese buns)

YUUIU ¥1awdn

KHAO MAN GAI (Hainan chicken rice)

412aiuln

BAMEE PED YANG (Egg noodles with roasted duck)
vzniilngns

KRAPOH PLA (Fish maw soup)

ATELNIZUaTHILAS

PRAWN WONTON SOUP (Prawn wontons soup w. bok choy)
Lﬁm‘jﬁq

GERMAN SAUSAGES (with sauerkraut, mashed potatoes, pickled
vegetables and mustard)

ldnsenivesiu

KAOW MOODANG (Char siu pork & crispy pork belly w. rice)
vy way vynseu

CHAR SIU WONTON SOUP W. BOK CHOY

WNEIUMILA

*All prices are inclusive of 10% service charge and 7% applicable government tax.

Baht 8,500 net

Baht 18,000 net

Baht 12,000 net

Baht 12,000 net

Baht 14,000 net

Baht 14,000 net

Baht 14,000 net

Baht 12,000 net

Baht 14,000 net

Baht 15,000 net

Baht 15,000 net

Baht 14,000 net

Baht 13,000 net

Baht 15,000 net

Baht 13,000 net



LIVE COOKING STATIONS
CHEF’S RECOMMENDATIONS (price per 100 portions)

ROASTED CHICKEN WITH PASSION FRUIT SAUCE
lnevwedasa
CRISPY PORK LEG

VIMYNDANTOU
ROASTED BBQQ HAM WITH MUSTARD SEED GRAVY

WBNOULALIANSA

BAKED BARAMUNDI W. SALT CRUST
UaInseneunleunie

BAKE CRUSTED SALMON WITH BLOOD ORANGE SAUCE
uwganausunanuuutweaduLa

SMOKED SALMON WITH CONDIMENTS
uwaLeUsUATY

LEG OF LAMB IN HERB CRUST

YNToUALULNS

ROASTED RACK OF LAMB W. HERB CRUST (8 kg)
flasaungaufuayulng

IMPORTED ROASTED STRIPLOIN OF BEEF WITH MASHED
POTATO (7 kg)

Woduuanaudsniviuum

SUSHIMI & DON STATION (Japanese rice, Miso soup, Kimchi, Crab
stick, Sweet egg, Chaka Wakame, Salmon, Tuna, Shime Saba and Pickle)

18 wazdagUuwuun (g, guilay, Aug, Yaa, lananuy, Samsegdu,

wwauey, U1, ¥IULABY WazIaInedUy)

BEIJING DUCK WITH CONDIMENT AND KAPRAO MEAT

Baht 13,000 net

(Minimum 100 persons per order)

Baht 14,000 net
(Minimum 8 kg)

Baht 15,000 net

Baht 15,000 net

Baht 20,000 net

Baht 19,000 net

Baht 25,000 net

Baht 29,000 net

Baht 29,000 net

Baht 29,000 net

“ o . 4 P Baht 39,000 net
Watnfs 15 Amnseuiasaangataztiloldannnssingd

THAISTYLE COCONUT ICE CREAM (Coconut ice cream served with 6

kinds of condiments) Baht 9,000 net

lornIuns dsvinSouia3eaAes 6 ogns
KAO NIEW MAMUANG (Mango with sticky rice)

YrnteIngiag
BANANA FRITTERS WITH VANILLA ICE-CREAM & CHOCOLATE

SAUCE Baht 14,000 net
naevendlasisumamdsnaiulernsuadauazveatonlnuan

SUNDAE SUPREME, PREMIEUM ICE-CREAM WITH ASSORTED
CONDIMENTS Baht 16,000 net

loAnSugung waginsad

Baht 15,000 net

*All prices are inclusive of 10% service charge and 7% applicable government tax.



CHINESE MENU |

ylizauy

HORS D’OEUVRES sasifisw

17,500 Baht

Shumai/ Chicken balls/ Crispy fish chips / Vienna sausage/ Crispy cashew nuts/ Deep-Fried

spring rolls/ Wakame seaweed salad

wuudv/ 1nde/ Yanding/ ldnsen/ Wanzsiasfiunus/ Yaleznae/ grdwmsieglu
(#en 4 s18n1s Choose 4 items)

SELECTED MENU
Menu A

Braised shark fin soup

VPLREGI TGN

Deep fried shrimp fruit salad
with orange cream
fanensdnualiindudy

Crispy duck skin with sweet &
sour sauce

Waidnsgeens

Stirfried sea asparagus clams
with shiitake
wislimzaiavieaiung

Steamed sea bass with lime
sauce (spicy)

Uannswsilauziing

Egg noodles with roasted pork
and Chinese sausage

= o
USUUBUNIILATID

Chicken soup with bamboo
and mushrooms

IAlneduidols

Ginkgo nuts in hot coconut
water

wuzAneuzni1agau

Menu B

Braised shark fin soup

VRANNUIUAS

Stir-fried shrimp with black
pepper

feriansnlnas

Wok stirfried chicken with
mixed nuts

Nalneafiag

Roast duck stuffed with
chestnuts

Wadaldinan

Steamed sea bass with soy sauce
and ginger

Uaneneiiedda

Hong Kong stir

fried noodles

Handlgasna

Pork rib soup with shiitake and
herbs

Hasmyduiiinvensiu

Tapioca pearls with cantaloupe
in sweet milk

daaunad
v v

Menu C

Braised shark fin soup

vaauuIuag

Scallops with premium X.O. sauce
yegwaayad XO

Honey roasted duck

& =
1 UABUUINegD9Ng

Stir-fried Taiwanese abalone sliced
with Hong Kong kale
hgoldnunsthdans

Steamed sea bass with plum and
ginger

Uannzneileliag

Rice wrapped in lotus leaf
dravieluta

Chicken soup with shiitake and

herbs

nlneduiinnaneniu

Tapioca pearls with cantaloupe in
sweet milk

ToafiuUzAneuzni1agau
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



CHINESE MENU Il

iy TR u

HORS D’OEUVRES oo51a35#

19,500 Baht

Shumai/ Chicken balls/ Crispy fish chips/ Stuffed pork leg/ Crispy cashew nuts/ Deep-fried
spring rolls/ Wakame seaweed salad

o H
¢ 4 )
v/ Indes dariing/ nmydiald / ianzairsiiamuey deitlaznea / ranmsea

(aen 4 :18m3s Choose 4 items)

SELECTED MENU

Menu D

Braised shark fin soup

VPEYHIITEN

Hong Kong suckling pig

nyiugasns

Stir-fried Taiwanese abalone
sliced with Hong Kong kale
\hdoldwiunzihdasns

Deep-fried shrimp fruit salad
with orange cream
fanensdnnaliindudy

Steamed sea bass with lime sauce
(spicy)

Uannswsilauzing

Hong Kong fried noodles

Anvilgaeny

3 Angels Soup (chicken, pig

stomach & leg with ginseng)
audeuugidu

Ginkgo nuts in hot coconut
water

(23 v '
wUTNYUTWIIDIU

T

Q

Menu E

Braised shark fin soup

VPEYHITNIEY

Hong Kong suckling pig

nyiugans

Stuffed Chinese seaweed and
mixed vegetables

fndane

Shrimp with premium X.O.

sauce
fedinges XO

Steamed sea bass with soy sauce
and ginger

Uanemailedsa

Rice wrapped in lotus leaf
g1aveluta

Chicken soup with shiitake
and ginseng

Inlnedusinley

Tapioca pearls with cantaloupe
in sweet milk

GRGIGTRE
Y Y

U

Menu F

Braised shark fin soup

VPEYHITNIEY

Scallops with premium X.O.
sauce

wouwasd (USA) vaa XO

Stirfried sea asparagus clams with
Honk Kong kale
wisldinzianzihdasns

Stir-fried shrimp with black
pepper

fesansnlvas

Steamed grouper with soy sauce
and ginger

Uaniiledda

Egg noodles with roasted pork
and Chinese sausage
uznilounsundes

Bak kut teh

unfiaud
Sweet mashed taro with sticky

rice and ginkgo nuts

ToaluUsAneuzninsau
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



COCKTAIL MENU

MENU I

Crisps & Dips

* Tom yum nuts, grissini, corn chips
* Curried mayonnaise

* Spicy tomato salsa

Cold Canapés

® Prawn salad with mango in tart shell
® Mussel with lime and chili sauce

® Caramelized minced pork on pineapple
® Caprese salad skewer

® Parma ham and melon

® Pan-seared tuna with roasted bell peppers and ebiko mayo

Hot Canapés
® Chicken karaage

® Prawn cake with plum sauce

® Chicken satay with peanut sauce
® Deep-fried bread with prawn

® Vegetable spring rolls

Desserts
® Selection of fresh sliced fruits

® Selection of deluxe Thai desserts
® Variety of French desserts

§95593e7 NATH hagADTUTN
UIEDUUATAENNE IS
UL YIATAY)

Fanfuaziza9luLdens
VOEUNAN) YA YT

ihee

aanauUsnaidsulsl

WITUMEULALUADY

e eivveale

lnArsune
RN

szl
yuuthlaugenlas

aseznanlann

walil5aa
YN lng

YULIIUESIAFYAIN LR

*All prices are inclusive of 10% service charge and 7% applicable government tax.
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COCKTAIL MENU

MENU 11

Crisps & Dips

® Tom yum nuts, grissini, corn chips
* Curried mayonnaise

* Spicy tomato salsa

Cold Canapés

* Hummus & vegetables wrapped

* German potato salad with bacon & spring onion
* Smoked salmon on rye bread

* Caramelized pork and shrimp in orange segments
* Somtum in shot glass

* Crispy noodles in a golden bowl with prawns

Food Station
* Slow-roasted beef striploin with red wine jus and
condiments

Hot Canapés

* Vegetable samosas with chutney

* Lemon and coriander marinated spring chicken
* Lamb kofta with yogurt dressing

* Pan-fried Japanese minced pork dumplings

* Deep-fried golden parcels with plum sauce

* New Orleans chicken wings

Desserts

* Selection of fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts

§95593e7 NATH hagnoTUTN
UILDNUATARNNE S
U YUNATAY)

< e 2]
usUguyaazang 19
Aamaluelss

Uauoayeusuady idsnuysutialsy

aNTAIVKA7

I o 1 & Y &
auelpuluuniten
NIENaNeIinToUnIan

silpaUTaA AN UALIATOUALN

wluelanin
lneansinimSaana
iilounzune gealenish
ﬁmww%/

m9
Unlnvenveaursvaa

walil53a
yuunYlng
YULIIUESIAFA N

*All prices are inclusive of 10% service charge and 7% applicable government tax.
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COCKTAIL MENU

MENU 111

Crisps & Dips

® Tom yum nuts, grissini, corn chips
* Curried mayonnaise

* Spicy tomato salsa

Cold Canapés

* Tomato & mozzarella skewers with pesto

* Foie gras mousse in brioche roll

* Marinated smoked salmon with capers and dill on toast
* Prawn cocktail

* Vietnamese fresh spring rolls

* Saku tuna with wasabi dressing

* Spicy prawn salad

Food Station
* Roasted honey-glazed ham with condiments

Hot Canapé
* Lamb kofta with yoghurt sauce

* Deep-fried curried fish cakes

* Fish fingers with tartare sauce

* Seafood croquettes

* Japanese minced pork dumplings
* Australia grain fed beef satay

* Chicken teriyaki

* Prawn siu mai

Desserts

* Selection of fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts

§95593e7 NATH hagnoTUTN
UILDNUATARNNE S
U YUNATAY)

S TDL9IF TaUoTTUTAR) Uz VOTINALH
yaduuivyunileleed
UauvasousuaIunulnTa
ponnana uazveanIauly
YaiTezamenun
vamismveainvid
GHIN

UEUDUWIAN UaziATDUALN

ilounsungoaleniiss

neniUa)

Uaryuuilven uasveanisnis

Suvananainyuutinen

gy
siilolnyusomandy

Ingran3enn

YUNFURS

walil533
yuunYlng
YU IUESIAFRAIN YR
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



INTERNATIONAL BUFFET

MENU I

Appetizers
e Assorted crudités and lettuce

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon

* Mediterranean feta cheese salad with olives and cherry tomatoes

* Chicken Caesar salad

* Thai glass noodle salad with pork
* Pomelo salad with chicken

* Spicy pork collar salad

* Asian prawn cakes with plum sauce

Soup
* Tom yum goong

Mains

* Roasted beef with mushroom cream sauce

* Guinness lamb stew with potato and onion

* Thai green curry with chicken, eggplant, chili and basil
o Stirfried seafood with Thai yellow curry powder

* Steamed salmon fillet with lime and chili dressing

* Tofu with minced pork and vegetables in brown sauce
* Gratin dauphinois

* Wok-fried egg noodles with vegetables

* Steamed jasmine rice

Desserts

* Selection of fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts

sy

aanuane SISl
Foraanln
euLdunyay
easlelnan
&1manyes
RGN

RN

iloaugeaniia
unzgudesa)
unadeganuln

AR TN
Unaaueuazir
wimsan3as
SurlSouda
Aavidlaniien
179898

Halil533
yuunYlng
YULIIUESIAFA NN
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*All prices are inclusive of 10% service charge and 7% applicable government tax.
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INTERNATIONAL BUFFET

MENU 11

Appetizers

* Assorted crudités and lettuce
French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon

* Nicoise salad with smoked salmon
* Cajun-spiced chicken salad with palm heart

* Compressed watermelon & feta salad
* Wing bean salad with hard-boiled egg and shrimp

* Spicy glass noodle salad with minced chicken

* Grilled pork neck spicy salad with chili flakes & roasted rice powder

Soup
* Cream of corn soup with smoked paprika

Mains

* Pan-seared seabass with lemon, capers and herb butter
* Roasted pork loin with prune sauce

* Sweet & sour chicken

* Massaman beef shank curry with potatoes, shallots and peanuts
* Prawn with garlic and pepper sauce

e Stirfried seafood with chili and Thai herbs

* Penne arrabiata

o Stirfried seasonal vegetables with oyster sauce
* Steamed jasmine rice

Desserts

* Seasonal fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts

aanuIs

AANTITISUA MYAUDUTUATY
aanlnevgenusniieay
aanusilulauasTaind)
& InaNa

v 9
ajudulnun

henvyen

guilndralnauagiusirsundy

Uanznayen voalAlles Uz

VYOUTOFGNNTY

RSl

unetiashuie

Aaeansesigunsnlneg
ZARART

WU TDINAUAE WAL

AR saanhdunes

179898

waldouiggnia
yuunYlng
YULIIUESIAFA NN
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*All prices are inclusive of 10% service charge and 7% applicable government tax.
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INTERNATIONAL BUFFET

MENU 111

Appetizers
e Assorted crudités and lettuce

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon

* Parma ham, rocket, melon and parmesan shavings

* Cobb salad with avocado, bacon, boiled egg and tomatoes
* Spicy prawn salad with lemongrass and kaffir lime leaves

* Thai-style duck salad with chili flakes and roasted rice powder
* Spicy pork collar with chili and lemon sauce

® Deep-fried bread with minced pork

Soup
* Cream of mushroom soup with herb garlic croutons

Food Station
* Slow-cooked lamb leg with condiments and pepper sauce

Mains

* Pan-fried salmon with grain mustard sauce

* Roasted beef with broccoli & black pepper sauce

* Roasted pork in red curry with lychee, pineapple and basil

* Chicken with cashew nuts and dried chili

* Wok-fried seafood with holy basil sauce

* Sautéed potatoes with caramelized onion, bacon and rosemary
o Stirfried mixed vegetables

* Steamed jasmine rice

Desserts

e Seasonal fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts

aanuIs

WITHIUE Uaziae
AOUAAM

GRIN

aruLde

WYUFUTI
yuutlomimy

gUATUIR

LR MNEOUTINYRANS N

Uauvaaueg v alan 159

aisnidoveansnlngeou

UNNAnYYEN

Ineiaudnuzaiaaiiume
UANANTUNTT

SRS aunau

Kineinsadns

179898

waldouiggnia
yuunYlng
YULRIIUESIAFEIN R

PAGE |

*All prices are inclusive of 10% service charge and 7% applicable government tax.
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SEAFOOD BBQ BUFFET

MENU IV

Appetizers
e Assorted crudités and lettuce

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon
* Spicy tuna salad with mango, chili and Thai herbs

* Pomelo salad with roasted coconut, fried shallots and chicken

* Mogzzarella and vineripened tomato, basil pesto and aged balsamic
* Spicy pork collar salad with chili flakes, scallions and shallots

® Assorted cheese with condiments

* Assorted bread

Soup
* French onion soup with crouton

Mains

* Wok-fried soft shell crab with garlic & chili
* Baked salmon with herb butter

* Grilled river prawns

* Chilian green mussels

* Wagyu steak

* Lamb chop

* Grilled chicken thigh, BBQ sauce

Side dishes

* Baked potato, sautéed mushrooms, corn on the cob

Desserts
e Seasonal fresh sliced fruits

* Selection of deluxe Thai sweets and French desserts

sy

1 Uz
¢aulalngn

TAUOVVUTARITA) UASULTOLYIA
zﬁ@nwy

Fana1nvany uazn3ouse
Yunthvianale

g aveua e skisaey

yiudnnsninae

YA AAUDUBULEUALAT NN
f]ydéél/liﬁifhd

VOEUUAI T
iiloBakusies
Flasunzei
alnnlngr9veaursUnI

Juay ineln 713lnmena

waldouiggnia
YUUN YNGR YU ITUEI I ATE
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*All prices are inclusive of 10% service charge and 7% applicable government tax.
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THAI BUFFET

MENU I

Salads and Appetizers

e Variety of organic salads with homemade dressing
* Spicy pork salad

e Spicy glass noodles with minced pork

* Thai-style fried chicken wings with crispy shallot

* Deep-fried vegetable spring rolls

* Papaya pok pok salad with salted eggs

® Minced pork with tomato chili dip and condiments

Soups
* Tom Yum Goong

Mains

* Fried fillet of barramundi with sweet and sour chili sauce

e Stirfried chicken with cashew nuts

e Stirfried marinated pork fillet with black pepper sauce

* Slow-cooked beef shank in massaman curry with shallots,
peanuts and potatoes

* Spicy seafood with chili and Thai herbs

* Pad Thai with pork cracker

e Stirfried mixed vegetables with mushroom oyster sauce

* Steamed jasmine rice

Desserts
* Seasonal fresh sliced fruits
e Assorted Thai desserts

qanEN

&myen
griuldunyay
nlnven
Jaidenenlain
ausileifu
msneed

N

UainsewisImnsn
IneiauTauzaiaefumaus
wiHRWININes)
unetiashuide

SARART
Fnlneuduny
Kineinsadns
179898

waldouiggnia
YU IInenaInyin
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



THAI BUFFET

MENU 11

Salads and Appetizers

e Variety of organic salads with homemade dressing

* Thai-style pork sausage with onion, tomato and celery

* Wing bean salad with chicken, boiled egg and crispy onion

* Duck salad with toasted rice dressing

* Deep-fried fish cakes with sweet cucumber relish

* Prawn summer roll with fish sauce reduction

* Steamed tapioca dumplings stuffed with caramelized minced pork

Soup
* Tom Kha Gai

Mains

e Seared salmon with fish sauce & green mango salad

e Stirfried chicken with sweet and sour sauce

* Sautéed seafood with black pepper sauce

* Thai green curry with fish balls

* Stirfried seabass with celery, onions and chili

* Koratstyle noodles with pancetta and tamarind sauce
* Wok-fried kale with salted fish

* Fried rice with crab meat

* Steamed jasmine rice

Desserts

* Seasonal fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts

aanen

&1myeo
eramglai
arusdln
nenslulange
Uaidezania
aglavy

gl

ugaveuEaUa
IS

LUarANEN Ven)
unaifanarugnuvainse
Uanemarinduae
ATy
AnAzUa AN
17981
179898

waldouiggnia
yuuBUlng
YU IIUESIAF AN
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*All prices are inclusive of 10% service charge and 7% applicable government tax.
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THAI BUFFET

MENU IIT

Salad and Appetizers
* Assorted organic leaves

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon

* Esan pork sausage with condiments

* Pork morsels with garlic, lime and chili sauce

* Thai fruits salad with salted egg

* Deep-fried prawn golden Parcels

* Spicy grilled beef salad with chili flakes and roasted rice powder
* Spicy chicken sausage salad

* Spicy seafood and Shanghai noodle salad

Soup
* Hot&sour seafood soup with mushrooms and hot basil

Mains

* Deep-fried seabass with fish sauce & green mango salad

* Steamed salmon with garlic, lime and chili sauce

* Thai-style marinated & grilled chicken

e Stirfried roasted duck with garlic, chili and holy basil

* Spicy seafood with garlic chili, peppercorn and Thai herbs

* Braised Wagyu beef cheek in yellow curry with potato and shallots

e Stirfried oringi mushroom with oyster sauce
* Wok fried rice with shrimp fat

* Steamed jasmine rice

Desserts

* Seasonal fresh sliced fruits

* Selection of deluxe Thai desserts
* Variety of French desserts
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*All prices are inclusive of 10% service charge and 7% applicable government tax.
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FooD & BEVERAGES

* Freshly brewed Arabica coffee nuvlan

* Selection of teas IAUAWN
* Fruit juices dwalst

* Bowl of uncut fresh fruit nalifan

* Seasonal freshly sliced fruit waldmagg

W
- /
FRESHLY BAKED PASTRIES AND SANDWICHES /

* Butter Croissant
¢ Almond Croissant
* Chocolate Croissant

MUFFINS iy

e Pistachio feandle

* Chocolate Chip Fonlnuandn

* Matcha Green Tea ¥deninay

* Mocha 1ARN

* Red Velvet LANLSALIALIA

* Blueberry UgiUess

* Banana &Nutella néBLazyaa
CROISSANTS & DANISHES AsARIALazIATlY

ASITDINLUYER
ASITDINDAUDUA
pf1vpIRTaninuas

* Blueberry Danish inilvugiueds

* Peach Danish ity

* Apple Turnover Wiiuouida
CAKES & COOKIES nuazani

* Banana Bread \Wnndaeew

* Mable Butter Cake \Wniuseu

* Chocolate Fudge Brownie usmiideninuan
* Blueberry Cheesecake ugLUesiTan
e Strawberry Cheesecake anasiue3tauin
* Vanilla Cream Choux GReai0y

* Chocolate Cream Choux yesufeninuan
* Chocolate Chip Cookie anfseninuandn
* Cornflake Cookie AnfAe TN
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FRESHLY BAKED PASTRIES AND SANDWICHES

SAVORIES

* Gyoza with Sesame Soya Sauce

* Chicken Satay

* Deep-Fried Prawns on Toast

* Sausage Roll

* Crispy-Fried Golden Parcels (Thung Tong)

* Minced Prawns and Pork in a Golden Cup
* Quiche Lorraine

* Deep-Fried Shrimp Spring Rolls

* Smoked Salmon and Spinach Quiche

SANDWICHES

*Tuna

* Chicken Caesar

* Ham and Cheese Croissants

* Chicken

* Mini Club

* Egg and Chive

*BLT

* Mortadella, Red Onion and Tomato

* Smoked Salmon with Whole Wheat Croissant
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