WEDDING

PACKAGE
2020

Menu
International Cocktail Menu Deluxe THB 1,600
International Cocktail Menu Premier THB 1,800
International Cocktail Menu Prestige THB 2,200
International Buffet Menu Deluxe THB 1,900
International Buffet Menu Premier THB 2,100
International Buffet Menu Prestige THB 2,400
Chinese Set Menu Deluxe THB 19,888
Chinese Set Menu Premier THB 23,888
Chinese Set Menu Prestige THB 25,888

Minimum Expenditure

Complimentary ltems 500,000 850,001

A pair of wedding garlands

Floral corsages

Flower bouquet for Bride

Conrad classic flower decorations

Wedding blessing book

Personalized backdrop lettering on stage

Conrad wedding cake

Free flow soft drinks and mixer during the event

Premium quality LCD projectors and motorized screens

Premium quality LED screens

Following light and moving head

Bubble during cake cutting

Champagne tower set up

Bridal Suite on wedding night with breakfast-in-bed for two persons

Changing room on wedding day

In-room afternoon tea for two persons

Food and beverages at any outlet

Real Aromatic Experience for the couple at Seasons Spa Bangkok

850,000 1,000,000 = 1,200,000 | 1,200,001

1,000,001 Above

Function Venue Capacity (Persons) Minimum Revenue
New York & Beverly Hills Room 200 - 350 500,000
Ballroom 350 - 900 850,000

Remarks:

This Wedding Package is applicable for the minimum expenditure and number of guests per event.

All prices are quoted in Thai baht, per person and inclusive of 17.7% service charge and government tax.
The above prices and benefits are subject to change without prior notice.

The above offers cannot be used in conjunction with other promotional items, discounts and special offers.
Waiver of corkage charge for wine and whisky (Minimum requirement for order 2 barrels of draught beer).

Additional charge:

Outsourced decorations at THB 45,000 net per function.

Outsourced food stall at THB 25,000 net per stall (maximum of two food stalls).
Corkage charge at THB 500 net per bottle.

After party at THB 50,000 net per hour plus soft drinks at THB 250 net per person.

. including
. not including
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MUSIC

String Quantet Band (4 pieces) THB 22,000
a. 2 Violin + Viola + Cello
b. Violin + Viola + Cello + D"'Bass
c. Violin + Flute + Cello + D"Bass
String Quentet Band (5 pieces) THB 26,000
a. 2 Violin + Viola + Cello + D""Bass
b. Violin + Flute + Viola + Cello + D"Bass
Pianist THB 12.000 c. 2 Violin + Viola + Cello + Flute
. String Quentet Band with Electric Piano (6 pieces) THB 30,000
sz bl et a. Electric Piano + 2 Violin + Viola + Cello + D""Bass
Piano (For rent, movement & tune) b. Electric Piano + Violin + Flute + Viola + Cello + D""Bass
a. Up right THB 27,000 c. Electric Piano + 2 Violin + Viola + Cello + Flute
b. Baby Gr.and Piano THB 37,000 JAZZ Band (2 pieces) THB 19,000
c. Grand Piano THB 47,000 o
a. Electric Piano + Saxophone
JAZZ Band (3 pieces) Baht 26,000
Dchi < Pi Violi Ul aee a. Electric Piano + Saxophone + D" Bass
a. Electric Plano + Violin b. Electric Piano + Drum + D" Bass
b. Electric Piano + Flute
c. Electric Piano + Saxophone JAZZ Band (4 pieces) THB 30,000
a. Electric Piano + Saxophone + D" Bass + Drum
Trio THB 20,000 o
a. Electric Piano + Violin + D"Bass b. Electric Piano + Saxophone + Trumpet + Drum
b.IIEEIIec:r'lcFli’.lano:\I;_lu;c'e -:_[;I I?:cass LATIN Band (5 pieces) THB 37,000
¢ Electric Flano = Violin ute a. Electric Piano + Saxophone + Guitar + D" Bass + Drum
POP (4 pieces) THB 22,000 b. Electric Piano + Saxophone + Trumpet + D" Bass + Drum
a. Electric Piano + Violin + Flute + D"'Bass
- . " Band After party THB 37,000
b.llsEIIectr.lcPP.lano:-I\:/I|o||n++DI?IBBass++PDrum . a. Drum + Keyboard + Guitar + E.Bass + Singer THB 42,000
¢. Electric Fiano ute ass + Frecussion Sound System for guest 400-600 Persons THB 27,000

d. Electric Piano + Violin + D""Bass + Precussion

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



Cocktail Menu Cold Canapés

Option |

THB 1,600 net / person

6 Cold Canapés
8 Hot
6 Sweet
1 Food Stall

Option 1l

THB 1,800 net / person

8 Cold Canapés
10 Hot
8 Sweet
2 Food Stall

Option Il

2,200 net / person

10 Cold Canapés
12 Hot
10 Sweet
3 Food Stall

Each Menu Includes Snack Set-up including
Taro Chips, Salsa, Crudities, and Dip

CONRAD
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Crostini Truffle Oil & Garlic Roasted Potatoes
dunsvauduihfunsidanaznsyiiauuuaunily

Garden Pea Muffins with Mint, Lemon and Feta
TuRlumuaziu, Inuaunasnws s

Sun-Dried Tomato & Parmesan Cheese Tartlets
msauzidauaatfenuasdaniueu

Spiked Chiang Mai Cherry Tomatoes, Bocconcini & Basil

flanmaudidavasusdamauass

Tea-smoked Duck Tartlet Jasmine Cream
msafaaulumuazadunzs

Gougere Smoked Chicken, Apple & Avocado Dip
1asuaiulunilsiwdudwuailitlauazaTiale

Potted Shrimp with Lime Dressing
AeaUULALATHTINTU

Herb Profiteroles Filled with Duck Liver Pate
wiliwzan'ldeuia

Chevre Goats Cheese & Pistachio Stuffed Dates
Sunrandan ldiaunune

Salt-roasted Chicken Roll Honey Mustard Sauce
lnawihddudagidain

Crab Meat & Avocado, Squid Ink Crackers
AdnnFauniinafuifiadalinia

Tuna Poke, Soy, Ginger, Chives on Black Sesame Lavoche

gaanualasdae

All Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999
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Cold Canapés  (continue)

Toasted Brioche Duck Rillettes & Fig Mustard
deauauaziaasagnflnuuauntlviaas

Green Papaya Salad wrapped in Rice Sheet
&6
Chilled Melon Skewers in Pancetta Dust
WwRauLazLaNLNULEas L& aula

Cucumber Prawn Wrap, Mango Chilli Sauce
dadazannaaninwazie

Smoked Salmon & Herb Crepe Roulade
waaNaasuATuIUENU TN

Fresh Tomato & Basil Crostini’- Mutil Grain Baguette
wgiliamazauazluTusswIuuLAaGITaALATY

Chilled Gazpacho with Crisp Salmon Skin
aflifiudunidvilainaauaa

Sugar Seared Salmon Cauliflower Cream
Uanaanaatvinaatagaunznan

Lemon, Toasted Almonds and Green Olive Pots
danausazianavavuznantdien

Thai Filo Cups with Spiced Lime Pomelo Salad
nsznanavendguia

Laab Gai Chicken Salad wrapped in a Lettuce Leaf
au'la

Miang Kham Wraps with Dried Shrimps, Ginger, Shallots, and Chilli
Lilegdn

Hot Canapés

Fried Mushrooms Stuffed with Tomato & Herbs
Wianassaa'lduzidamnanazanu'lng

Baby Potatoes Stuffed with Blended Paneer
wiifurfofudawias

Thai Corn and Kaffir Lime Fritters with Plum Sauce
2 Twanan

Green Olive, Lemon and Basil Arancini, Tomato-Basil Dip
MnnaanznanidmsladdalaududagtwnsiianaluTusewn

Polenta Torte with Truffle Mushrooms and Cherry Tomato Confit
wwnmMTwauaduianiwilawazusidameasuiingu

Fried Tiger Mussels with Garlic Mayo
nasLNRIgNanfUADRNLAILURNTLLALIN

Chicken Kushiyaki, Goji Berry Chutney
1athaiauidudnildiniwass

Vegetable spring rolls with shitake mushrooms and herbs
lallazianan

Greek Style Filo with Spinach and Creamed Feta
WnTauesudasviauiloflla

Thung thong: golden pockets filled with minced pork
0INAINY

Thai Spiced fried mussels, lemon grass and chilli
HAVatLuavs

Spicy Thai Chicken Wings, fried garlic and coriander
In'lAnaansziiiau
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Hot Canapés  (continue)

Seafood and Herbs Vol Au Vent
dAaTunilorwn

Mini Pulled Pork Burrito with Chilli Salsa
Y3 Tsvyuazadaain

Snapper Burger in a Seaweed Bun, Ponzu Sauce
LwasinasavnadainsenswavtadNaug

Golden Potato, Cheese and Smoked Turkey Croquettes
TasiAnelAgvsuAiy

Chilli Chicken Lollipops in a Spicy Butter Glaze
nnanaasiue

Vegetable Curry Samosas Pumpkin Chutney
2 Tuzhdnfutdniidinnag

Boneless Pork Ribs in a JD Barbecue Sauce

ladiasenyuamnsianad

Mini Pork Kebabs with a Tamarind Glaze
vy asgNz AN

Pork Dumplings with Coriander, Chilli and Roasted Rice
LAgnyUIan

Chicken and Prawn Spring Rolls with Herbs served with Sweet Chilli Dipping Sauce

dalaglnuasionan

Cod and Shrimp Croquettes
TasiAasilatraauaye

Lamb & Mint Kofta Kebabs Minted Yogurt Dip
waunzuaenadaubifusas TaiAsasiun

A

Hot Canapés  (continue)

Thai prawn cakes with coriander and chilli
Avvanduzasgnanilalad

Fried Calamari with Thai dipping sauce
damdinnaa

Cod and shrimp croquettes
TastAasilatraauazis

Lamb & mint kofta kebabs minted yogurt dip
Waunzuatnadauliifusas TanAsaduni

Thai prawn cakes with coriander and chilli
nantuny

CONRAD
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Sweet Bites

Petite Fruit Tartlets Vanilla Cream
msantainiuna’lal

Individual Chocolate Fudge
danTnuaaWad

Miniature Eclairs — Gold Leaf and Feathered Fondant

LlauAxs

Oreo Cookie Cheese Cakes
Fdadn1asla

Vanilla Créme Brule Raspberries and Mint
AsNLgLERNTIaaINAUaT

Blondies & Brownies
URaUR Larus il

Individual English Trifle Custard and Fruit
dedr'lnsiladaasadunalyd

Mini Lemon Meringues
AdlRNauLNaLTIA

Mango Mousse Tartlets
NISOYINLII

Mini Key Lime Pie
fdwnaugu

Tiramisu Shooters
ViERb b

Pineapple Crepes Caramel Sauce
wsddudesanaganiua

A

Sweet Bites

(Continue)

CONRAD

Lavender Creams
AFURNULADT

Lemon Curd Tartlets
msaLauay

Sable Layered with Walnut Mousse
waftiiayaatin

Rainbow Macaroon Display
1n15ag

Mango Sticky Rice Spring Rolls Coconut Sauce
Admmtienuzuzihaviauilvilalasaagaiuusninn

Hand-rolled Chocolate Coconut Truffles
danlnuanuznwin

Individual Sticky Dates Puddings
NAAIEUNHIAY

Mini Mango and Kiwi Fruit Paviova

AARWIaNuLLRLAT

Chocolate and Hazelnut Lollipops
Taafladdaninuanidizatin

Banana Fritters with Cinnamon Sugar
naenan

Coffee Mousse with Hazelnut Meringue Biscuit
figAaiadatinuanssdysniun

Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999
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Cocktail Food Stall

Enhance Your Cocktail Reception with an Interactive Experience

Barbecued Red Pork
Juicy Char Siew Pork served with Rice, Greens, Dark Soy and Chilli
2AINYUAI

Hainanese Chicken Rice
Poached chicken with steamed Rice served with Cucumber, Chilli, and
Ginger & Soy Sauce
adula

Duck and Rice
Braised Duck in a thick brown gravy with steamed rice, pickles, slated egg and bean curd
amuiie

Som Tum & Gai Yang
A must-try Thai duo: spicy papaya salad, and ever so tasty barbecued chicken.
dusin'lnene

Boat Noodles
Choose between a robust beef stock, rich pork stock, or go with an option of
light yet fragrant chicken stock
Meieisa

Khao tom goong or pla
Thai Rice Congee with Market Fresh Seabass or White Sea Prawn
a6y w3a dan

Chicken Satay
Chicken marinated with Turmeric, Lemongrass, and a Hhnt of Chilli,
served with a Rich Spiced Peanut Sauce
BRI

Khao Niew Moo Ping
Char grilled slices of pork marinated with soy sauce and honey,
served with steaming sticky rice.
Tender, juicy, tasty, and fragrant combined...no wonder why it is so popular!
Anutiennyile

Northern Khao Soi Gai
Fragrant and mildly spicy turmeric coconut broth with egg noodles and chicken. Served with
variety of condiments: pickled cabbage, boiled eggs, fried noodles, and chilli paste
anaanln

Cocktail Food Stall  (continue)

Fish Maw and Mushroom soup
Double-boiled fish maw, and thick soup with mushroom
2lnsziwizdan

Wonton noodle soup
Rich Chicken Broth with Hong Kong Egg Noodles, Pork, and Shrimp Wontons
Kai Lan, Scallions, and a drop of Sesame Oil
usnfAnYLasA9

The Noodle Box
Fried Noodles with Fresh Seasonal Vegetables, Greens, Sprouts, and Chicken
usnilda'la

Spinach Ravioli
Prepared with Rich Cream Sauce with Bacon, Garlic, and Parmesan Sauce
ERPIELIAGER Y

Honey Glazed Ham Carvery
Dijon Mustard, Whole Grain Mustard, and Dollar Rolls
ALENA VU

Chicken Pop
Fried Chicken served with Array of Dips
1nila

Panini Sandwich
Toasted Ciabatta with Variety of Fillings:
Tuna Mayonnaise, Pulled Pork, Chicken Breast
Onions, Tomatoes, Ice Berg, Cheddar, and Gruyere
waiuIawnia
auntloideine Auldane
VUL, By, an'la, Wavay, nsdawmd, dnnneu, e s, wasdanguas

Shake and Go
Seasoned Potato Fries served in a Bag
Served with our In-house Seasonings and Spices:
Smoked Ketchup, Tomato Chilli Chutney, Mango Sauce
. suzsa ‘ 3
TursanaadiWlunewsannsrarnvatassmfnvinduastvivinul&an
aadgusiiamdsuaiu dniidusiiamnd wazaadguziig
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Chinese Wedding Dinner | THB 19,888 net per table

Deep-fried prawn salad topped with mixed fruit

AINAAATURIA
XKkkkk

Braised pumpkin soup with assorted seafood and bamboo pith

afianasdfauasiia‘le
Kkkkk

Traditional Wooden Oven Crispy Peking Duck serve with Chinese Pancake
and Condiments (Thai-Style)

atlnAeina
KKKk kK

Sautéed diced pork loin with assorted vegetable and cashew nut in sechuan
sauce

nyiadiauziltaLEIU
Kkkkk

Braised whole chicken cutting with Chinese ham and black mushroom in
superior sauce

lAsunauiIuLazsiavan
Kkkkk

Steamed seabass in soya sauce

Uanszweflodan
XKk kk

Wok-fried rice with egg white and conpoy topped with shrimp roe
e laanAvihe
KKk kk

Chilled fresh mango pudding
USHIINAAI

CONRAD

GKOK

Chinese Wedding Dinner Il  THB 23,888 net per table

Special combination platter
Spicy jelly fish , Barbecued pork , Deep-dried mango seafood rolls , Marinated
chicken with Chinese wine ,
Marinated cucumber and black fungus with Sechuan sauce
aalAsnTINdag

ghungnszwgu uyuas dallavdilausine lnutna duasnidiayuysasaaiu
kkkKXK

Braised fish maw , conpoy and four treasure soup

afilnsziwnzdan Avihe avina
kkkKXK

Traditional Wooden Oven Crispy Peking Duck serve with Chinese Pancake
and Condiments (Thai-Style)
WailnAsing

kokokkk

Deep-fried prawn with pumpkin cream sauce

fanandagaiuinnag
kkkKX

Baked avocado stuff with seafood

aliadalddia
kokkkk

Sautéed squid slices and scallop with broccoli in xo sauce

daudin vaaas warusanladtasidnadla
kKoK k ok

Steamed live garoupa in superior soya sauce

daiAfledan
kKoK k ok

Steamed wok-fried rice in abalone sauce , wrapped in lotus leaf

dnvaluihuasihia
koK k ok

Chilled sweet sago , pomelo , mango in milky cream
RN P RITEEE U]



Chinese Wedding Dinner Il  THB 25,888 net per table

Half suckling with with maki

nYWU Uy A
kKoK kK

Baked tiger prawn with cheese sauce and angle hair

Aoanadauasidunadiiangs aunsuaas
kkokkk

Double-boiled black chicken soup with bamboo pith and Chinese herbs
afllnsneiutia’le waziasaseniu
kkokkk

Traditional Wooden Oven Crispy Peking Duck serve with Chinese Pancake
and Condiments (Thai-Style)

atlnfeina
KKKk K

Sautéed sea asparagus with scallop and zucchini in xo sauce

wialingia vaguaduazyifiiauasidnadla
kokkkk

Braised black mushroom with abalone in oyster sauce

uhda Wievan Aasitunas
KKKk kK

Steamed live garoupa in ancient style

daArefiigeans
KKK Kk

Braised E-Fu noodle with wild mushroom in abalone sauce

AanfidWiarulugasihia
Kkkkk

Chilled peach gum , snow fungus , gingko nuts and red dates in syrup
Ay Winyuy wlsAlauazyndudau

CONRAD

BANGKOK



International Buffet Dinner

Select the items provided in each course

Option | THB 1,900 net / person
Conrad Raw bar
3 Cold Appetizers
2 Thai Salads
1 Set Station
2 Soups
1 Food studio
2 Fish and Seafood
2 Beef, Lamb, Pork & Poultry
1 Vegetarian Dish
2 Asian Dishes
2 Side Dishes
4 Individual desserts
4 Cakes, Pies and tarts
Fresh seasonal fruits & Thai desserts

Option Il THB 2,100 net / person
Conrad Raw bar
3 Cold Appetizers
2 Thai Salads
1 Set Station
2 Soups
2 Hot Appetizers
2 Food studios
1 Carving
3 Fish and Seafood
3 Beef, Lamb, Pork & Poultry
1 Vegetarian Dish
2 Asian Dishes
2 Side Dishes
4 Individual desserts
4 Cakes, Pies and tarts
1 Hot dessert
Fresh seasonal fruits & Thai desserts
Thai dessert on the Corner
Or
Homemade Ice cream (4 flavors)

CONRAD

BANGKOK

Conrad Raw Bar

Mixed Leaves, Rocket, Oak, Coral and Romaine
gAnANTIN, 5anLfia, 18R, AR5 WATRANIATIINU

Sweet Corn, Carrots, Beets, Cucumbers, Bell Peppers, Radishes, Spanish Onions

2N Ty, wasan, ingm, uasnn, winsug, 136y, Wnau

Garden Peas, Marinated Olives and Bean Sprouts
MAULAN, UzAAN LATHIIAN

Italian and French Dressings, Cocktail Sauce and Raita
donduutasady uaziwsudiasady, sagranina uaruas1ssn

Toasted Pepitas, Sunflower Seed, Almond, Crouton, Bacon Crumb
wRaRAnavay, waavuayiy, dauaud, aunilensay, uaziuaau

Extra Virgin Olive Oil, Hazelnut Oil, Avocado Oil, Pumpkin Seed Oil
Wfuuznan, duagaiin, induaTiale, uazihiumdadnnag

Balsamic Vinegar, Sherry Vinegar and Tarragon Vinegar
ihdusgiiandia indusnairasy wasinguanagnisnay

Selection of In-house Baked Bread
AUNI6IN9Y

Sun Dried Tomato Dip, Chickpea Puree, Smoked Eggplant
Anwnziiawmanaatfiay Wisdan'la uazuzidianlesuaiy

All Seasons P
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Cold Appetizers

(select 3 items from the Cold Appetizers course)
Crab Tian Tomato Avocado
ganydustiaimanazalinla

Truffle White Bean Puree with Crisp Pancetta
Wi znuasieniifladunauunuiaadiaunsay

Miniature Prawn Cocktail with Wasabi Cucumber
Aedanaduzuasnanduani

Seared Scallop, caramelized Bacon, and Gazpacho
alusdiamafiudunaaradng LaztutaauAfauinna

Prawn Salsa, Black Ink Wafers, and Micro Greens
afaafeduIWasuing

Pulled Pork, Corn Crisps, and Guacamole
wyaladudingfufuininanan uazdndamlua

Compressed Watermelon with Rose Syrup, and marinated Feta Cheese
wevTuuaglasilnnaruninduieda

Melon and Parma Ham Skewers with Herb Oil
waauuaywsungudaulal

Fried Prawn with Chili Mango Jam
aNanUaLaNNLUIY

Smoked Salmon and Black Pepper Roll
waiauaasuaiuiuwily

CONRAD

= 87 Wireless Road, Bangkok 10330, Thailand | Phone +6

Wagyu Beef Tataki brushed with Sesame Miso
gdnLilanA) uasdadgdilae

Wild Mushroom and Truffle Crisp Herb Salsa
iauazdaziansiiilairiasmaaunsay

Fried Prawn with Chili Mango Jam
ANanUaFLaNNLNIY

Smoked Salmon and Black Pepper Roll
waanaasuaiuiuwily

Wagyu Beef Tataki brushed with Sesame Miso
gAY uasAagfilae

Wild Mushroom and Truffle Crisp Herb Salsa
wiauazdaziansWiilairiasmAaunsay

Confit Cherry Tomatoes with Bay Leaf, Peppercorn, and pickled Onion
gifiawmasuitudulunsiu

Black Cod Ceviche with Lime, Tomato, and Cilantro
wifiiflarraadunzum, wsdamauasing

Calamari Shavings, Chorizo, and Spiced Lime
daudfinduldnsanuy a3 laddsesraiaiasinadunazuzun?

Poached Salmon served with Olive Oil and fried Cauliflower
dauadanaaalnduiniuugnanuasiaaannsnan

Quinoa Salad with Citrus, Wild Greens, and Seafood
ganAhAudie




Thai Salads

(select 2 items from the Thai Salads course)
Yum Som-o
Pomelo Salad flavored with Lime Juice
fndula

Yum Takrai Pla Muek Grob
Spicy Lemongrass Salad with Crispy Squid
fhaylasdaninnsau

Yum Pla Sam Lee
Spicy Cotton Fish Salad
ghilasa

Laab Ped
Spicy minced Duck Salad
auila

Yum Pla Tuna Samun Prai
Spicy Tuna Fish Salad with Herbs
ghlaryunayulng

Yum Gai Gab Hua Plee Yang

Spicy grilled Banana Bud Salad with Chicken
gyl &ene

A

CONRAD

Set Stations

(select 1 item from the Set Stations course)
Caesar salad with a creamy parmesan dressing, crispy bacon and your
Choice of prawns or grilled breast of chicken
densaaatasuwsauwIsunznuds Lupaunsal uazAvaaudaan'lae1g

Cobb salad, chicken, blue cheese, avocado, cherry tomatoes
aaladassuwsanuada aTia e wasnsidana

Sushi hand rolled with tuna, salmon, crab sticks, avocado
i Tsald il 2nauau Yda uazaliaia

Khao soi gai, aromatic coconut broth with egg noodles
Adnaaa’la

Som tam, shredded green papaya salad, dried shrimps, chili, green beans and tomatoes
gusinlng

Yam woonsen salad with poached seafood, vermicelli and lime chilli dressing
gutdungia

In house smoked salmon, sliced as requested with traditional condiments
wAANAUTUATY

Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999
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Soup

(select 2 items from the soup course)
Bacon and pumpkin puree with garlic croutons
qlWnnaviunay

Fish veloute with herbs and flake seabass
afilaiuilan

Hearty Italian minestrone with beans and pasta
Alinaladantdau

Yam and crab soup with wakame and almonds
2l nsanasaanaus

French onion soup, cheese sticks
2flinay

Tom kha gai — Thai lemon and coconut soup with chicken
snila
Tom yum goong — traditional spicy sour prawn soup with kaffir
s
Tom Kamin gai — a favorite from the south with turmeric and chicken
sinudiuln
Thai style seafood bouillabaisse
ldiaalaalng
Food Studios

(select 1 item from the food studio list)
Pad Thai Goong
e 'lnAv

Som Tum & Gai Yang
gus&lneing
Boat Noodles

AeLfenEa

Khao Niew Moo Ping
annilenyile

CONRAD

BANGKOK

Hot Appetizer

(select 2 items from the hot appetizer course)
Mushroom or vegetable spring roll with plum dipping sauce
Uatlazia wiadn

Spinach and feta samosa with chilli sauce
2 Tughin TanwagWaN s

Por pia tod goong
Deep-fried prawn spring roll
datlagnanmy

Pla salmon ho bai toey
Deep-fried salmon wrapped in pandan leaves
daruwzanauvialues

Kao tang na tang
Crispy deep-fried rice with pork dip
2I69nNAY

Chicken satay with spiced peanut sauce
AGEETH

Glazed pork skewers with plum sauce
nyL&au'lay

Ham and cheese croquette
TasinsilanLasda

Mini prawn slider with tartare sauce
fiduauiuasinasne

Cheese slider, avocado and onion jam
fifidsuguiuasinas alhala wazwanifau

Crispy fried salt and pepper squid
damfinnaandanaswining

Braised quail strudel with port wine butter
unnsEMGUAULUE wagwasn'hig

Tandoori chicken wrap with mango chutney
Inmugsdutniiauzing

All Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999
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Carving
(select 1 item from the carving course)
Maple glazed boneless leg ham
nuwauadauila

Whole salt-baked salmon
wriauauauLnia

Mushroom sauce, Pepper Sauce, Chateau potatoes, carrot, braised cabbage, horseradish
sauce, Dijon mustard, and whole-grain mustard
aadiia dasawsin'lng Juniiau uasan nsuaUldsu AasaaaLsfy
daa19adiaag uazlgansuldaiie

CONRAD

BANGKOK
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m

Fish and Seafood

(select 2 items from the Fish and Seafood course)
Salmon Pave with Cauliflower Puree and Basil Oil
wAaNaRauAUYLIInaNNLRa

Grilled Salmon, Veal Jus, and Tomato Salsa
waauaadie, Aadiiiagnuardadusiiane

Sugar-cured Salmon, wilted Spinach and Orange Glaze
waranautvinaafudn Tanwasau

Oven-roasted Seabass stuffed with Herbs
dansewerndaldayulng

Pan-fried Seabass, roasted Garlic Asparagus, and White Wine Sauce
danszweenodunssvianay wialisnasaasinian

Grouper Fillet on a Candied Lemon Cream and wilted Greens
danszwennvduuagasuLaNay

Fried Dory Fillet “Fish and Chips” with Tartare Sauce, Malt Vinegar, and
smashed Pea
Aduausdw Augragmsm

Seafood Ragout with Fish Velouté and a hint of Dijon
afilularsiadia

Sautéed Prawns with Garlic, White Wine, and Olive Oil
Audanszian iz nuaniduugnan

Prawns baked with Tomato Sauce and Feta Cheese
AvaurasusdamaAuasWe I

Paupiettes of Sole and Pistachio Crumble with Shrimp and Dill Sauce
UanTahuAandldesudadufuazaasdingdann

Poached Mussel with White Wine, Garlic, and Herbs
nannuagaInhdu nssiauLazayulng




Beef, Lamb, Pork & Poultry

(select 2 items from the Beef, Lamb, Pork & Poultry course)
Hunters Chicken with Bell Pepper, Mushroom, Bacon, and Red Wine
aaTlafunwsnaug, via, Lueauuazliuuag

Roasted Whole Chicken with Sweet Potato and Rosemary Jus
lnaudusiurlSsuazdagisauu’

Poached Chicken Breast with Leek and Mushroom in White Wine Sauce
anlaandusunandnuaziialugasinviam

Braised Chicken Leg with Onion, Tomato, Tarragon, and Black Olive
an'laguAuRIvian, usidaind, nsnauLaNznanen

Pan-fried Chicken with Herbs, Garlic, and Almond Crumb
Tanassgyulng, nssiauuasdanaus

Beef Tenderloin with A Cream Garlic Sauce and Sautéed Baby Potatoes
iaduludwdungidainssuaiunasaadinsingnane

Beef Tenderloin char-grilled with smoked Eggplant and Black Olive Jus
wlafasinsihininadnasuasaniudriduia

Tournedos of Beef on a Cream of Mushroom Sauce with buttered Green Bean
ladulunsiualasAusagasuia

Beef Burgundy, Red Wine, Carrot, and Garden Peas
tilafdasinsihiinasnasuasandudiduia

Roasted Beef Striploin, Seed Mustard Mash, and Veal Jus
aduluauAuiuuadaigasauazaasinslani

White Veal stewed with Baby Onion and Carrot, and Parsley Sauce
ggiflagnduimfvanuazuasaniutagwsaad

Grilled Lamb Cutlet, Herb Salsa, and Soft Parmesan Polenta
tlawnstnvAudaanayulnsuazinInauafudawisiuanu
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Slow-cooked Lamb Shoulder on mashed Garlic, and Pinot Noir Sauce
aunzauduiuuanssiiaunazaas hHhinag

Spicy Calcutta Lamb Curry with Potato
wngnseustilawngAusiuclse

White Lamb Stew with Garden Vegetable and Cabbage
gaiunzAudnuasnynalld

Braised Lamb Leg with Pancetta and Soft Polenta
AIALHUAL LN LWULAAGTILAST N THALA

Braised Pork with White Cabbage and Juniper Berries
wysiudunznalduasiuasiaiinlas

Pork Rack with Herb Crust and Mustard Sauce
dTasonyaudusyuinsuasaadigase

Pork Loin stuffed with Herbs, Prune, and Apple
nyduuandaldsyulng, gangunasuaiilla

Marinated Pork Kebab, caramelized Onion, and Balsamic Jus
nyatiuaviifunandaminenavasaadiiaznda

Pork Escalope in Parmesan Egg Crust and Basil & Tomato Sauce
wyAundaaunvAvldngudansusunayragusdamaTussw

Herb crumbed Pork Loin, Sautéed Bacon, Onion, and Potato
wyduuannundaaunily Auturaudauaziuniofuifvan

Duck Ballotine with Chestnut Stuffing served with Sweet & Sour Glaze
Heaudaldimdadunasilzaninu

Duck Breast with Brussel Sprout and Cherry Jus
anflaafasiaasy

Roasted Whole Duck served with Orange Glaze and Sweet Potato
e uasgduuaziunis

Seared Duck Breast with Honey, Beer, and Pumpkin Mash
anidlaenviinde iasuasinnasun




Vegetarian Dishes

(select 1 item from the Vegetarian course)
Pumpkin and Chick Pea in Thai Red Curry and Coconut Cream
wnvinnaguazanln

Vegetable Cake with crushed Pea and braised Cabbage
namiuuadunsua1l&su

Dal Makhani
Braised Dark Lentils with Tomato
wavAILAUnaLasustliaing

Aloo Gobi
Indian Curry of Cauliflower and Potato
wavaanngnaILariunsg

Spinach Agnolotti with Saffron Sauce
uanlufanffnTaudugasdvinsau

Fragrant Vegetable Biryani
dnuuningladauiia

Roasted Paneer in scented Spinach Gravy
dawnfiasavaasinsIfinlun

Thai Green Curry of Eggplant and Green Bean
LAY ENYUNLLEDUNIILRL A1

Sweet & Sour Tofu with Pineapple and Bell Pepper
fFaLtdsenvuey

Light-spiced Sautéed Vegetable in Tortilla Wrap with Corn Salsa
Wadnvauiloufindiuuazdaadhaniine

Fried Cauliflower Croquette with Chive Cream Sauce
TastnasiaannsnalAutagasunaan

Eggplant Cannelloni on Red Lentil Sauce
amualatingidauilvAuzagailaunia

Mongolian-style Fried Vegetables in Herb Crépe
Nadnaladnasladaviauniloiasi

Asian Dishes

(select 2 items from the Asian course)
Hokkien Noodle
Aanfigniiau

Yangzhou Fried Rice
2ANIANE9LAN

Singaporean spiced Fried Egg noodle
fanfidenlals
Pad Pak Ruam — Mixed Stir-fried Vegetables
WARNTIN

Wok-tossed Broccoli with Shiitake Mushroom
Hou&anladuadia

Thai-style Egg and Pork Fried Rice
2AINANY

Red Curry with Roasted Duck, Grapes, Lychees, and Coconut
undtliatilaeng

Thai Spicy Green Curry of Eggplant and Pork Loin
WAILTEIUITUNY

Panang Curry with Kaffir Lime Leaf, Chilli, and sliced Chicken Breast
wadwue 'l

Massaman Curry cooked with Beef Shank and Cashew Nut
fasfuila
Deep-fried Seabass with Sweet & Sour Sauce
dainszweriailsenninu

Beef with Black Pepper and Broccoli
iauazufanTaaRawsnneen

Deep-fried Pork Spare Ribs with Red Wine Sauce
dlaserynanzasiuag

Sautéed Prawn, Pacific Clam, Celery, and dried Chilli
AauazrnaafanInwL1g
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Side Dishes
(select 2 item from the Side Dishes course)
Potato Gratin with Emmental Cheese
TudfnssuaAudaiduuanaa

Herb Mashed Potato
Tuue

Roasted Root Vegetables with Garlic and Thyme
Wnaunseiauwasingd

Baby Vegetables, Mint Parsley, and Butter
WRauuaw AL

Hickory Smoked Pumpkin with Coconut and Honey
WnnavsuaiuduuswiNLaziifg

Seared Green Vegetables with Shallots
AnenvduiIvanuag

Buttered Seasonal Vegetables
NAMNaRNIRALLUE

Sautéed Ratatouille
PRIAEN A

A

CONRAD

BANGKOK

www.conradbangkok.com

Individual Dessert

(select 4 items from the dessert course)
Green Tea Mousse
y&Lgen

Tiramisu Eclair
LaLARITINA

Cappuccino Chocolate Mousse
yadaninuanmydiu

Black Forest Trifle
Insilauudanalss

Apple and Sultana Crumble
waililasduida

Valrhona Dark Chocolate Mousse
ydasndaninuan

Mango Tartlet Garnished with Gold Leaf
NISANLAI

Pineapple Cones and Pineapple Mint Compote

fulysalulaunniladusasiuviduilyse

Almond Tartlet with Ginger and Honey
msadalauadyLaziifg

Salted Caramel Slice
LANAITILUR

Chocolate Fudge Brownie
usnifldaninuaniad

Caramel Banana Nut Mousse
YRATUAITUNANRILLATH)

Vanilla Profiteroles
WrazuNtaan

Tropical Fruit Mille Feuille
fdaana’lisiu

Lime Cream Vacherin
LANATUNLUN

Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999



Cakes, Pies and Tarts

(select 4 items from Cakes, Pies and Tarts course) Frandioane Tart
Chocolate Almond Cake ms’gvﬁ%‘uﬁ Wy
wwndanTnuandauaus
Apricot Cheesecake mf{:\ﬁ
FdaAnLawsnan
Sacher Torte Px%%:gl E\I,e
wndaninuanm
Black Forest Cake Lemon Meringue Pie
LS A LRUAULLALTIWE
Strawberry Royale Strawberry tartﬂ‘
; mMsasnTailuas

saffagnasaluas

New York Cheesecake
faasndadn

Berry Cheesecake
wasidaAn

Princess Cake
UsuLasLan
Italian Walnut Coffee Cake
nmaatnaun

Opera Cake
Tadsdn

Chocolate Mud Cake
wndaninuan

Apple Cinnamon Pie
wiawalidatuuinau

Banoffee Pie
wWiauuawil

Linzer Torte
msaadauaus

Pineapple Turnover
msawaduilyse
CONRAD

BANGKOK
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Hot Desserts
(select 1 item from Hot dessert course)
Brioche and butter pudding
NORILTHDAURTLUE

. OmAli
R RE I GISENERTM of

Bread and Butter Pudding
wadvauuilnaziua

Sticky date pudding
NAAIENEAU

Scotch toffee pudding
wadonaunil

Hot chocolate pudding
wadvfaninuan

Fresh Seasonal Fruits
walugaauaana

Assorted Deluxe Thai Desserts
aunlneaaeg

Thai on the Corner

Traditional Thai sweet mango and sticky rice topped with coconut cream and crisps

AMniienging

Kanom Bueang

Thai crispy pancake with sweet cream and coconut filling

auuiiag

Creamy coconut milk ice cream with toasted desiccated coconut topping

ladnTuuEns

A

CONRAD

Homemade Ice Cream

(please select 4 of the following flavors)
Mint and double choc chip
safiuvidaninuandw

Madagascan vanilla
s8NdARN

Bailey’s coffee ice cream
sanun

Strawberry and rose
sadnsaiiuasinualu

Mango sticky rice ice cream
s IndeINLg

Butterscotch and popcorn ice cream
saanasafanduilalaasu

Smokey caramel and bourbon ice cream
AR

Cosmopolitan ice cream
sadnsaluad, Niaauwardaninuan

Fresh-brewed coffee and tea
auagaun

Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999
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Food Stalls (100 persons per stall)

Asian Touch

Fish Maw soup Double-boiled Fish Maw Soup
Baht 16,000 net

ofilnsziwizldan
(kKKK

Fish Maw, Sea Conch and Conpoy soup Double-boiled Fish Maw
Soup with Sea Conch, Conpoy and Black Garlic
Baht 28,000 net

2lnasziwizdan, vaafeduazdvihe
(kKKK

Wonton Noodles Soup Baht Rich Chicken Broth with Hong Kong-style
Egg Noodles,
Pork & Shrimp Wonton with Kai Lan, Scallion and a drop of
Sesame Oil
15,000 net
USUALALINYURLAY
kokokokk

The Noodles Box Your Choice of Fried Rice or Fried Noodles
Fresh Seasonal Vegetables, Greens & Sprouts, Seafood, Tofu,
Chicken, and Beef
Baht 17,000 net

ARAYUYUL .
fusadanleszninanide wiauzulde
HAgaaINanNIA a1TnsLa Y A wasiiadh
Xk kkk

The food will be prepared at the station, and served in
Chinese-style take-away box.

dndauarusuiazlssaiandunasidlundasusnialagiu
Xk kkok

Peking duck per whole duck
Crispy-skin Peking duck, displayed in a hanging fashion
at the station.Mu Shu Duck Pancakes, Sesame Crépe, Scallion,
Cucumber, and Hoi Sin & Plum Sauce
Baht 2,800 net
ailnAg

Asian Touch

Liu Barbecue and More! Crispy roasted Duck, Char Siew pork, and Crispy Pork Belly,
served with Rice, wilted Greens, and Condiments
Baht 17,000 net
aviuile imnyues uagadvynsay

LRSNWTaUNN LaztATadLAL
kKoK kk

Enhance your barbecue choices with baby suckling pig

WRNAMUURINRL G LUYNRYIFY
kkkKXK

Hainanese Chicken Rice Poached chicken with steamed Rice served with
Cucumber,Chilli, Ginger & Soy Sauce
Baht 13,000 net
adula
kokkkk

Dim Sum from our Chef Fung Chiu Six best selling Dim Sum items specially selected
by Chinese Executive Chef
. Baht 20,000 net
Auahuunafiaan v tile 4a

CONRAD
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Street Side Fair

Phad Thai Goong Baht A globally popular Thai dish made from
prawns, noodles, tamarind glaze stirred fry in a flaming wok.
When eat, add a touch of chilli powder or fresh chilli to your liking.
17,000 net
Wa'lno
kK KKXK

Enhance Your Selection With New Zealand King Ora Salmon Baht
14,000 net

WinaMuaIAvaaae wylatusanauiiduaus
kK KKXK

Som Tum & Gai Yang A must-try Thai duo: spicy papaya salad,
and ever so tasty barbecued chicken.
Baht 14,000 net
&uein waglaeng
kokkkk

Boat Noodles Choose between robust beef stock, rich pork stock,
or go with an option of light yet fragrant chicken stock
Baht 13,000 net
maLfeniza
kkkKXK

Khao Tom Goong, or Pla Thai Rice Congee served with Fresh
Seabass or White Sea Prawn
Baht 15,000 net

AMsiudy/dan
kkokk ok

Satay (Chicken, Pork, or Beef)

Chicken, Pork, or Beef skewers marinated with Turmeric,
Lemongrass, and a hint of Chilli served with Rich and Lightly
spiced Peanut Sauce
Baht 12,000 net_
sy (la, ny wialiia)
kokkkk

Enhance Your Selection with Snow Fish or Tiger Prawn Baht
‘ 15,000 net
AndRanuasvinuleale ylaiiusuiadeaiaida

All Seasons P
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Street Side Fair

Khao Niew Moo Ping
Char-grilled slices of pork marinated with soy sauce and honey,
served with steaming sticky rice.
Baht 13,000 net

anniienvyile
% %k %k %k k

Northern Khao Soi Gai Fragrant and mildly spicy turmeric coconut broth with egg
noodles and chicken. Served with variety of condiments: pickled cabbage, boiled
eggs, fried noodles, and chilli paste
Baht 14,000 net

Anaianla
K %k %k %k k

Gaeng — Classic Thai curries The fragrant and mildly spicy green and red curry
cooked to order with chicken or pork, and your choice of vegetables.
Baht 18,000 net

LA lea lne
%k %k %k %k k

Teppan or Tempura
Choose between US Prime or Certified Australian Angus seared with
either Garlic Butter or Teriyaki Sauce Hibachi vegetables with Garlic Butter
. 5 Baht 50,000 net
WHanszuine dlasailagiad wia Llauasdaadiasida thadaiuanssiian
wingasnieni fnaleddlduduiuansyiian
kkk KXk

Enhance your teppan by adding Japanese Premium Hida Beef
Baht 70,000 net .
ansgauduaIsameuyiiadaswilanandilu
kKKK

Japanese-style deep-fried and batter-coated Shrimp, Chicken, and Vegetables
served with Green Tea Salt, Ginger, grated Daikon & Soy, Asian Chilli, Honey
Mustard, and Tensuyu Dipping Sauce

Baht 21,000 net ‘
wmuilszAv 1A uazdn W®sdunfadan 49 ¥l wazdiudasya win T8ase
UIAY uavaasIunude

m



Interactive Market Stall

KiSara Sushi

The stall would offer you variety of sushi such as Hand-rolled Sushi Maki, Futomaki, Tekamaki,

Nigiri Sushi, California Roll, and more along with Pickle Ginger, Wasabi, and Soy Sauce from
KiSara—our very own Japanese restaurant.
Baht 23,000 net

A 1A3Y>E uaruadnasifialsad wiaudeead Nz

uazdan mnuaammscﬁﬂuwaotsw
kKoK kk

AyhE Wingand we

Enhance your stall by adding KiSara’s finest selection of sashimi imported from Japan
Baht 40,000 net
WaaNunanvaia AueuavsiaansRnendduiiinandsanadglu

NNUaIaINITAAITE
kKKK

The Oceans’ Finest
Poached and Raw Seafood displayed on an ice carving with an array of condiments.
Marinated Tiger Prawn, Prawn Cocktail, Shrimp Salad, Pickled and Smoked Mussel, Seared
Deep-sea Scallop, Blue Swimmer Crab,Rock Lobster, and Fin De Claire Oysters
Baht 38,000 net
2IMINLLAGNULALIATA LI AV LU UTILASHAA 3
AIaada AYAaNLNA JAAAY NBLUNRIGADILALINATY VaaLaRaEY Y Ay

WY Yatungsy
kkkokk

Enhance your stall by adding the following choices:
Winaumanuata iduguatmsiaansinavnsandaiansiendotl

American, Japanese, and Australian Oyster
Baht 22,000 net

vagusuausiu dilu uazaaainside
kkkkk

Alaskan King crab (10 kg.)
Baht 40,000 net

Yaaad
kkkkk

Maine Lobster (10 kg.)
Baht 29,000 net
davanas

Interactive Market Stall

Smoked & Cured Salmon
Enjoy our signature In-house Smoked SalmonCured Salmon marinated with Citrus,
Beetroot and Dill Lightly spiced Cured Salmon with Herbs, Cream cheese, Lemon,
Capers,Red Onions, Horseradish, chopped Egg White and Yolk
Baht 19,000 net
wdawdulddulaiwaanausuaiu wydniuiaasuass
. dauganaunindass dvgn uasindan
dauatauauminuinsszndsiaayulng asuda lwuau wawlas Wvauuae gasawsdy laundy

TCEARTNE ]
kK ok kk

Enhance your stall by adding King Ora Salmon imported from New Zealand
Baht 22,000 net

qum*nmmfmmnmnmuﬂmumauauﬂumm hAndssvaihduaus
kkkKk

Sunny Coast
Prosciutto Di Parma*, San Daniele Ham*, Salami Milano,

Coppa, Mortadella and Iberico Ham
Twenty-four-month-aged Parmigiano-reggiano, Buffalo Mozzarella, Provolone,
and Feta Sun-ripened Olive, Taggiasche, Gaeta, and Cerignola Olive
Marinated Artichoke, Bell Peppers, Baby Eggplant, Cipollini Borrettane, pickled Mushrooms
and Garlic, and Warm fresh-baked Bread
Baht 38,000 net
waNIwI& 16 2nunaLfisaunan narfidaiiu aadih unsaaasn wasuanlaiuasdia
FawsdanTu 153l any 24 iay, i lauagasaal, Twshilay, uasiwd 4
ugnandadauvianuiia asaldandn winaud uadaiiud Wvandedau wiauay

AsYLiBNARY LazauNilvausa
kokokokk

Caesar
From the humble beginning in Tijuana to worldwide renown! Fresh Romaine Lettuce,
grated Grana Padano Parmesan Cheese,
and Garlic & Herb Croutons with Classic Caesar Dressing all tossed in a full Grana Padano
Parmesan wheel!
Baht 11,000 net
o o o
FANIATILNURG, TIWILUZUYR, NFADINTUTIHNUALLATAILNA
fuasadedang Milgesalunaudansiun wiunla
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Interactive Market Stall

Enhance your stall by adding the following additional menu

WinaNunanvana vidudua s laansiinyandianste il

Grilled Lemon and Herb Chicken
Baht 7,000 net

Iathoanau wasayulng
kkk KX

Grilled Prawn
Baht 17,000 net
fl9eing
kokkkk

Conrad’s smoked Salmon
Baht 13,000 net

dauaanausuaiulunuualivuasaausa
kKoK k ok

Gourmet Cheese and Orchard Fruit Display
Chef’s Selection of Gourmet International and Local Cheeses
Triple Cream Brie, Aged Cheddar, Mozzarella, Soignon Goat Cheese, Chaumes, Caprice,
St. Agur, Comte, Coeur De Lion, Reggiano, Chutney, Parmesan Fricos, Cheese Straws,
Caramelized Orchard Fruits, Dried Fruits, Candied Grapes, Roasted Spiced Nuts,Grissini,
Sesame and Savory Seasoned Lavoche
Baht 30,000 net
Faurunduazdariasdiucneg ngnaaassiaaaw
vililarsuAds, weddd, vagausaan, daununsdanay, d5laud, 4aalid, wudasy,
danaus, datmas 6 Aaag, 1533a11y, dndd, Zawuuenuay, fauvs, waldiadauinena,
walaiuy, ajuindauinea, 2auless, auniuvi,
ANAUILRLIHAUY
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Carving

USDA lowa Prime Rib
Baht 66,000 net

fAseLila
Xk kkk

Mulwarra Black Angus Tenderloin
Baht 46,000 net

wahuaedadulu
Xk Kk k

Australian 250-day Grain-fed Beef Striploin
Baht 28,000 net

dahaaawmsdaduuan
Xk Kk k

Bone-in Kurobuta Pork Loin
Baht 21,000 net

wyAlsuazduuan
kkkkk

Maple glazed Boneless Leg Ham
Baht 19,000 net

anuanbifinsegnavnia
KKK %k

New Zealand Free-range Lamb Leg
Baht 21,000 net

aunziduaus
KKKk k

Apple glazed Cherry Duck
Baht 19,000 net

dlaassavuaiida
KKKk k

Mushroom Sauce, Yorkshire Pudding,
Chateau Potato, Stuffed Carrot and Onion, Horseradish, Dijon,
, and Whole-grain Mustard
AaansIvia aasaaswac Turseiaiuea uasanuazvaudeald
gadsiy Taesafaau wazlaansuizansa



Carving

New Zealand King Salmon Baked In Golden Puff Pastry
Baht 33,000 net

Uauganaufiiduausaulunilsinnsauviasnag
kokskk sk

Giant Seabass stuffed with Herbs
Baht 17,000 net

Uansenedn¥daldinfasmanazanuing
KKKk kK

Salt-baked Grouper
Baht 22,000 net

daiAlaunda
kokskok sk

Thai Red Snapper with Lemongrass, Chilli, and Ginger
Baht 19,000 net

dainszwsuadaunylag win wayde
kokskok sk

Lemon Butter Sauce, Tomato Caper Salsa

fAauLaNaY dausidavaiailas
kokskook sk

Thai Spiced Lime Dressing, Lemon

LATRAINTUI LANAY
kKKK

Organic Rice and wilted Bok Choy
dmaasuniia uavdansas

CONRAD

BANGKOK
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Carving

Enhance your carvery stall with the sensational Baked Potato Bar
, Baht 9,000 net .
WnANUBAINUAEAILNYITUNSIa Y il

Fresh-baked and Steaming Hot Steakhouse Potatoes

uelsvausn wayile
KKKk kK

Other Ingredients to make baked, or stuffed potato to your preferences
mamnauqmmmmmsaLaanmﬂsonnuuﬂsamummﬂan

Beef Bacon Bits, Sour Cream, Horseradish,Sautéed Onion & Mushroom,
Shredded Cheddar, Monterey Jack, & Parmesan Cheese,
Broccoli, Asparagus & Cauliflower in Cheese Sauce, Flaked Tuna,
Corn, Heinz Baked Beans, Butter, Diced Green Onions,

Diced Peppers Tomato, Green Onion, Tabasco Sauce, and Mayonnaise
waawiia, Atuulse, gassdiy, Mvauuaziauaneda, wasya,
ﬂauaumas Ltaﬂﬂawunmu
nsaﬂiﬂa wia'liwss, LLawmannmm’Lwﬂaaﬂa
N, e, mmn‘lquaanvmamﬁ e, duvianzan, Winaug,
uglialng, dunay, «uaa‘mmain, LRZANEDILUR
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Around the Globe

Levantine Favorites Tender Chicken Shawerma in Spices and Yoghurt
Shrak Bread, Tomato, Garlic Mayonnaise, and Pickles
Baht 21,000 net
Inensin
wilvglaadansy usiiamd wanvnay wasinaadLuanLTiay
kkokkk

Golden Falafel Baht Pita Bread, Mini Kaek Bi Simsem (Sesame Bread),
Tahini Salad, Sumac, diced Tomato, Arabic Shatta Sauce, Ice Berg, and
Garlic Mayonnaise
13,000 net
whana suntfedish aunileo sdamad quua vzidama aAaadas dnnau

LRZUNLDILURNTELTALY
kKKK

Mexican Sizzle Spicy Sizzling Chicken and Beef Fajitas with Pepper, Onion,
and Garlic Warm Flour & Corn Tortillas with Salsa, Guacamole, Sour Cream,
Diced Tomatoes, Avocado, Onion, chopped Cilantro, Lemons, shredded Jack
& Cheddar Cheese, and Tanqueray & Botanera Sauce
Baht 26,000 net
ansausauudindiu
whdenla uasiiia® Auwsn'lne Wvau uaznssivian
uiloudindiu Audazh Me1Tua asuulsen uzidame aTiale Wivan Andsu

WRuaU TRudA 1A IR wagunuaIls wardagTuaILus
kK% kk

American Sliders Buffalo Chicken Sliders and Cheeseburger & Mushroom
Sliders
served with Ketchup, Mustard, and Pickles
Baht 19,000 net
wanasinasaladalusiu
wasinasla wasdaiuasinasiuia

W@iMwsaudunzsidiand Tgasa Laswaanaag
KKKk kK

Indian Spice Traits Spiced Chicken Garam Masala from the Tava pan with
Lemon, Chili, and Almond Paste
Raita, Mango Chutney, pickled Vegetables, and Naan Bread
Baht 17,000 net
amsauLie
w9 TN ULALLEIWANNNTTNLNIN LANDY LWAWSN LRTHANAUG
aadlye, nfldusiiig uazdnaasduuiloutu

Around the Globe

Catalan Seafood Paella
Shrimp, Lobster, and Mussels simmered in Seafood Stock, with Rice, Tomato, Onion,
Saffron, and Olive Oil in a giant paella pan
Baht 33,000 net
Jimdasidudie
v, Aauainas uasvasuuasgiamluihadandile 97 wedawa Wivau dwisau

uaziiunznan
Kk K kK

Italy at Its Best Penne, Mushroom Ravioli, and Fusilli served tossed with Arrabbiata,
Pesto Cream, or Bolognese Sauce topped with freshly grated Grana Padano Parmesan
Baht 20,000 net

UL 13 Ta8uie wavyds @durasarrudas wwalaasu wiauadTulaiug
kkkkk

Risotto The Finest Arborio Rice slow-cooked with Your Choice of
Chicken Breast, Asparagus, Truffle And Parmesan, or Sautéed Shrimp with Garlic
and Saffron
Baht 21,000 net

212016 .
dnaruasiadpanduinaduivihuidanissnantlilsin an'la, wia'ling, niwida
wasdigwieny, wia Auladunssiian uasdwwsau
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Sweet Endings

Specialty Crépe & Flambé Crepes Suzette made to order on the station
served with Orange Peel, Butter, and Grand Marnier
Banana Foster flamed with Brown Sugar, Cinnamon, Dark Rum, and
Banana Liqueur topped with Vanilla Ice Cream
. Baht 24,000 net
asdeflanlsedaiaiatu W@sWAlRanay we wdwnsue audas
uitnadnas dgesaudreingmansnaunay aulze a3y uasdidmnaie

Au'ladndundiaan
Kk kK kk

Valrhona Manjari 64% Chocolate Fountain Fresh Fruit Skewer, diced Fresh
Seasonal Fruits, Bananas, Oranges,
Pineapples & Strawberries, Marshmallows, Whipped Cream, Pirouette
Cookies, New York Cheesecake Pops, Miniature Pound Cake Pops
Baht 38,000 net
daninuanvasg .
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Homemade Ice Cream Sundae Bar Mint & Double Choc Chip, Madagascan
Vanilla,Baileys Coffee Ice Cream, Strawberry & Rose,

Mango Sticky Rice Ice Cream, Butterscotch & Popcorn Ice Cream
Smokey Caramel & Bourbon Ice Cream, and Cosmopolitan Ice Cream
Baht 29,000 net
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All Seasons Pl
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Sweet Endings

Whipped Cream, Sliced Bananas, Maraschino Cherries, M&m'’s,
Chocolate Shavings, Frozen Chocolate Chip Cookie Dough, Brownies,
Chocolate Chip Cookies, Marshmallows, Chopped Pistachios,
Walnuts, And Dried Fruits - Strawberry, Pineapple, Hot Fudge Sauce
Waffle Cones, Cups And All Sorts Of Sprinkles!
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Thai on the Corner Traditional Thai Sweet Mango And Sticky Rice topped
With Coconut Cream and Crisps

Creamy Coconut Ice Cream and Toasted Desiccated Coconut
“Kanom Bueng”

Thai Crisp Pancakes with Sweet Cream and Coconut Filling
Baht 22,000 net
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