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AUDbL

MORNING BREAK

COFFEE BREAK OR/AND FOOD STATION
500 THB OR 650 THB / PERSON

*All prices are subject to 7% VAT



MORNING BREAK

MORNING / COFFEE BREAK 4 ITEMS
OR/AND FOOD STATION 1 STATION
500 THB OR 650 THB / PERSON
WU2IKISIN 1daNla 4 s19ms WU
+ Club Sandwich
AAULBUIY
» Red Pork Pie
NRIIRIVaN
« Ham and Cheese Croissant
ASJYIALTIUTE
* Fruity Jam Rolled
woutsavally

12:/H50 BUaIKIssau 1 s1ems
+ Boiled Rice with Seabass / Shrimp / Seafood
gnaaudainsiwa / Y/ nsta (@anla 1ae73)
 Boiled Rice with Pork
JNAURYUELGY
» Rice Soup with Minced Pork
WnRUEU wsauunaatln
» Egg Station
Julinisa
+ Pancakes Station
WwULAN

 Chinese Steamed Dumpling and Steamed Bun

JuuAuLassIaudn

1as 1nS290U WU Nuwsau, Intnsau,

¥1Sou, Unwan, undu

stg=anuNIsiusns 15 8109

*For More Coffee Break Menus, Please Find The Next Page
*For More Food Station Menus, Please Find Page No. 31



MORNING BREAK

S79NNSOIKISIW (LWULAU)

Club Sandwich Garlic cheese ham bread Mushroom Sandwich

AAULBUGIY yuudolaudans:ney WsUA3BIRO

Egg & Ham Pie Tuna Sandwich Tuna Croissant

wigluauay WsUA3BNUN ASJBaYANUN

Red Pork Pie Ham& cheese sandwich Golden Fried Bread with Chicken
WILRYLO Lsu3sIausa yuudoruNin

Grilled Chicken Mini Burger Chicken Pie Chicken Salad Cream Sauce
00WasInasing v weln with Shrimp Roe

danlnAsuyaanulung
Ham & Spinach Pie
NRISGNERALY;

Mushroom Pie
wska

Banoffi Pie
uluaWdwy

Vanilla Jam Rolled
J1Uaueulsa

Chocolate Mousse
yaganinudo

Jam Rolled
weulsawalcing

Orange Cake

AN

Sticky Rice & Mango
JDIRGeIUEII0OU

Blueberry Panna Cotta
U3WASSWIUNAANMN

Green Tea Cake
LANYTED

Carrot Cake with Cream Cheese

Butter
LANLASaN

Chocolate & Hazelnut Brownies
ustddgantnuan uas
oo@wadn

Blueberry Cheese Pie
UgasssawY

Croissant
ASI¥aYAIULAQN

Tropical Triffle
n3uavalljaysau

Mini Chocolate Eclairs
gUunasdaninuan

Choux Cream
¥IASU

Bake Cheese Tart
gansa

Brownies
usaU

Fresh Fruit Tart
nsavaly

Strawberry Jelly
l8a3ansaluass

Chocolate Cake
SanlnuaatAn

Blueberry Cream Cheese Pie
WIEASUBAUUISS

Banana Spring Rolled Caramel
Sauce
AERIERRLERRERE!

Tiramisu
Ns10g
Butter Cake
uaasian

Banana cake
[ANNaJYROU



LUNCH / DINNER

4-COURSE THAI SET MENU
1550 THB / PERSON

*All prices are subject to 7% VAT



4-COURSE THAI SE'T MENU

APPETIZER

Option 1: Appetizer 1dan{a 1518N1S (Portion t+cin3n Option 2)
« Shrimp Canape with Caviar

Mugaananina anucluddelddanniBus
« Smoked Chicken Salad with

Papaya Fruit Salsa
aanlnsuniunusadu:atNagas
 Grilled Pork Thai Marinated
HygoRUNIVIEDSAIEU
» Parma Ham Cantaloup
wISKUdUILAUONQU

Option 2 : Cocktail 1@an{a 4 shons

» Grilled Seabass with Spinach
White Wine Sauce
Uann:wagnvsaabtud nunudniyy

» Chicken Green Curry with Roti
{sAuna@eaxouln

*For More Cocktail Menus, Please Find Page No. 26

Hot & Spicy Salmon Salad
adauauwavauriudnensausu
Grilled Scallop with Spinach

White Wine Sauce
RoulwaatnIsaaldtuld NMunudniuy
Curry Fried Scallop

Janouwad

Crab Meat Salad in Spring Rolled Up
adoidaytudelade:

Grilled Shrimp Seafood Dipping Sauce
MIEIUISTAIINILEEN



4-COURSE THAI SE'T MENU

SOUP

yUJ @anla 1s1ens

» Hot & Spicy Prawn Soup ** » Spinach Cream Soup **
auenny ydunuy

» Hot & Spicy Seabass Soup ** » Pork Rib with Fermented Shrimp Paste
dughuannzwa Spic\: Soup .

« Chicken Soup with Coconut Milk ** IMISIUIIUNS=QNHKIoU
audnin

e Mushroom Cream Soup with Truffle **
gUASUIRaUNUUNSUIIa

** Recommended Dish



4-COURSE THAI SE'T MENU

MAIN

9IK1SIIUKAN @anla 2 shunas (Lauyntudnulsianau 1 shenisanunidan)

« Salmon Chuchee in Red Curry Sauce **
Jgausauau

 Grilled Seabass White Wine Sauce **
Jan:wagndvaaddund

 Grilled Seabass with Tamarind Sauce **
JanswIgnNIvaausuu

« Grilled Pork Pepper Sauce with Mashed Potato
aldnrysaawsnineddsuARubuua

« Steamed Fish with Soy Sauce
JoUann:watiuzan

** Recommended Dish

Grilled River Prawns Tamarind Sauce
SSUIRERRRETEIRTY

Stir Fried Thai Noodles with River Prawns **
dalneioudh

Grilled Chicken Breast with Mushroom Sauce **
anlngnuidsuwsausaaira

Oven Glazed Burgundy Ham on The Bone
with Gravy Mustard and Soft Rolls **

P WBUHUNIASIINARUBOAEMS0NS DAY
Pineapple Fried Rice with Shrimp
Jn2aududssanada

10



4-COURSE THAI SE'T MENU

DESSERT

JUUKDIU 1@an(a 1 s1gnms

» Fresh Fruit Tart
nisaualinsuAnansa

« Stickyrice & Mango
Jps]la(S[Is[VEVEN

+ Flower Jelly
Raajunanly

+ Blue Berry Cheese Pie
UgLUOSSBaWY

+ Banoffi Pie
uluaWWwY

* Blueberry Cheese Pie
U3LUaSSASUTEWNY

« Mille Feuille
Jaallundansansuy

e Cream Brulee
lAsUUSIa

+ Brownie with Ice Cream
us2UNUlANSY

BEVERAGE
RN
+ Fruit Punch
unoalikaing
+ Soft Drink (Coke)
unonau
* Herbal drinks
unauulws
+ Drinking Water
unwan

SERVICE

usnislulay

+ N1S3037U Faudaw WML wasdnwsadin
uuld: Long Table

*Sg:10a7UNISIRUSNNSaIKISNa193u/aKsEu 3 $91U9
11



LUNCH / DINNER

5-COURSE CHINESE SET MENU
1,600 THB / PERSON

*All prices are subject to 7% VAT

12



5-COURSE CHINESE SE'T MENU

HORS D'OEUVRES (saidsw)

@an(a 3 shens

Shrimp Dumplings
YUUIUNY

« Pork Belly Jelly
uHYEU

» Deep Fried Pork Hong Kong Style
KUNaadaany

+ Jelly Fish With Sesame QOil
UUINEWSUUUD

» Bologna

ulaun

Drunken Chicken

Nugiva

Seaweed Salad

gNaKSY

Stir-fried Fish Maw with Egg
REHNRRIERN[GN

Thai Crisp Salad
ghaunsau

13



5-COURSE CHINESE SE'T MENU

SOUP ()

@anfa 1s1en1s

Braised Fish Maw in Red Gravy
nsuuw:anJﬁuamﬁbq
+ Chinese Braised Chicken

(Acugniu
+ Sauteed Abalone and Kale

Whdauwad (+Add on 200 THB/PAX)
 Braised Bird's Nest Soup with Crab Meat
yusaunday (+Add on 200 THB/PAX)

SALAD (ad0)

@ana 1s19n1s

« Pan Fried Prawns with Salad Cream
NINanASUaan

« Prawns with Fruit Salad
danualunanaa

« Bamboo Pith Soup with Black Mushrooms
sudaldduiiarau

» Szechuan Hot and Sour Seafood Soup
ydidaougija

« Shark Fin Soup
Haawdaana (+Add on 200 THB/PAX)

« Soft Shell Crab Salad
daaJau
 Grilled Black Pepper Chicken Salad

aaalngnuwsninyan
14



5-COURSE CHINESE SE'T MENU

MAIN DISH (27K1S3UKaN)

@onld 1 shans

Koulwaadoyadldnslalatudonina

+
L '

MVRBURUDIIUSY

+ Steamed Fish with Pickled Plums
Uann:watoloe

+ Steamed Seabass with Lime And Chilies
Uann:watousund

« Snow Fish with Soya Sauce

UanRUsBRoudng (+Add on 300 THB/PAX )

Sauted Sea Scallops and Broccoli with XO Sauce

Stir-fried Asparagus with Shrimp In Oyster Sauce

Duck with Five Spices Soup

Wow:a

Soft Shell Crab with Back Pepper Sauce
Jaudawsninadh

Steamed Fish with Soy Sauce
Uan:watiogan

Scallop with Truffle Cream Sauce
HaBadyaansunsulida

Steamed Cod Fish

UanRu:G083 (+Add on 300 THB/PAX )

15



5-COURSE CHINESE SE'T MENU

RICE or NOODLES

(771oKr3adUdsSWwWSauaIKISIUKAEN)
@an(a 1s1ens

Fried Rice with Crab Meat
peafall

Roasted Rice with Chinese Sausages and Taro

Jn2auldiannuIden

Black Olive Fried Rice with Minced Pork
JodaRINEeU

Hong Kong Stir Fried Noodles
dordgaany

DESSERT (yuuKrdU)

@anfa 1s1en1s

Ginkgo and Taro Sticky Rice Cake
tadud:rMoy

Milk Custard with Fruit Salad
LcMdoausadan

Black Sesame Dumpling in Ginger Syrup
VREREIRNN

Chilled Honeydew Melon and Sago
dalAuAuanay

BEVERAGE

laNalV

Chrysanthemum Drink
dhiAnaag

Hot Oolong Tea
¥1dHaVSaU

Iced Jasmine Green Tea
SRIGIERNIt

Drinking Water

dhwan

SERVICE

USNIsSlWULaY

NNs303U Faudou uMudn wasdnBa
Uln uuld@: Long Table

stgs0anuMIsiRUSNNSaIKISNa1ddu/aK1seu 3 39

16



LUNCH / DINNER

CLASSIC CHINESE TABLE / PREMIUM CHINESE TABLE
7 MENUS 1450 THB / PERSON OR S MENUS 1,630 THB / PERSON

*All prices are subject to 7% VAT
17



CLASSIC CHINESE TABLE MENUS

PRAWN CRACKERS

HORS D'OEUVRES

SET A

Drunken chicken
Nusikan
Shrimp cake

naauuny

Honey BBQ pork
RYLOIDUUNEY

Stie-fried fish maw
Ns:WNUandausy

SET B
Pork belly jelly
UIHULEU

Deep fried pork Hong Kong style
KNaadadny

Spicy seaweed
gNaRs e

Deep fried crab meat rolls
rouiay

SALAD

Soft shell crab salad
danJau

Fried prawns mixed fruit with cream salad
nanaansuaan

Shrimp iceberg salad
dandnnmaunanonaa

SOUPS

Fish maw soup with crab meat
nstwzUanynou

Bamboo pith soup with black mushroom
gudaldduiRarauy

Chinese braised chicken
(Acjuen3iu

Szechuan hot and sour seafood soup
yUi@aoudia

18



CLASSIC CHINESE TABLE MENUS

ldaN WUaIKISia 7 s18Ms wsaulnsadiy 4 s1ems
yuch 10 1ax

HOT DISH
97IK1S3IUSaU 1ldania 1 shenns

Steamed fish with pickled plum
Uain:wadadoy

Steamed fish in lime sauce
Jain:wadausund

Steamed fish with soy sauce
Uan:wadasdd

Sauteed sea scallops with xo sauce
Roulwaadnsadonsloua:uaoning

Stir fry asparagus with shrimp in oyster
sauce .
NIIIYURUDIILSY

Roasted shrimp with chili and salt
NIUBUo8AIWSNINGD

Duck with five spices soup
Waw:la

RICE OR NOODLES
g1o0aKSaldu @anla 1 shenis

Fried rice with crab meat
Jnauay

Hong Kong stir fried noodles
UaKddaInd

Stir—ffiedlrice noodles with chicken
nouluaAd(N

Salted Chinese black olive fried rice minced

pork N
J1ouarUNEauU

VEGETABLE
gadn @anfa 1 shen1s

Boiled vegetables with mushroom sauce
Joundarg

Chinese broccoli with oyster sauce
RarauA:UNgaINY

Stir fry vegetables
N3ICVUOUNUURAY

Sauteed Chinese spinach with garlic
undeidudons:ney

19



CLASSIC CHINESE TABLE MENUS

ldaN WUaIKISia 7 s18Ms wsaulnsadiy 4 s1ems
yuch 10 1ax

DESSERT BEVERAGE
YUUKIU 1@anla 1 senns IN5290U 4 S19NIS
Ginkgo and taro sticky rice cake Chrysanthemum drink
taduu:rMy uninnaoy

Sweet sago with cantaloupe Jasmine green tea
anAtAumgUuban IRaKauA:UNgaINy

Black sesame dumpling in ginger tea Oolong tea
UELIINa(ap[SRuN ¥1oHasau

Milk custard with fruit salad Drinking water
LMdousadan uwan

auauaigu
Cantaloup Shaved Ice Topped with Sag
P PI

20



PREMIUM CHINESE TABLE MENUS

PRAWN CRACKERS

HORS D'OEUVRES

SET A

Drunken chicken
Nusikan
Shrimp cake

naauuny

Honey BBQ pork
RYLOIDUUNEY

Stie-fried fish maw
Ns:WNUandausy

SET B
Pork belly jelly
UIHULEU

Deep fried pork Hong Kong style
KNaadadny

Spicy seaweed
gNaRs e

Deep fried crab meat rolls
rouiay

SALAD

Soft shell crab salad
danJau

Fried prawns mixed fruit with cream salad
nanaansuaan

Shrimp iceberg salad
dandnnmaunanonaa

SOUPS

Fish maw soup with crab meat
nstwzUanynou

Bamboo pith soup with black mushroom
gudaldduiRarauy

Chinese braised chicken
(Acjuen3iu

Szechuan hot and sour seafood soup
yUi@aoudia

21



PREMIUM CHINESE TABLE MENUS

HOT DISH

Steamed fish with pickled plum
Uain:wadadoy

Deep fried seabass with three-flavored
sauces
Uan:wananaiusd

Steamed fish in lime sauce
Uann:wadou:und

Steamed fish with soy sauce
Uann:wadvgad

Sauteed sea scallops with xo sauce
RouwaaunyadldNslala:udoning

Stir fry asparagus with shrimp in oyster
sauce .
INIEHERINIEN

Roasted shrimp with chili and salt
NIUBUo8AIWSNINGD

Baked shrimp with glass noodles
NJaUJUIEU

KosLwadnUaduaualodndaany
Stir-fried New Zealand mussels with
spicy sauce Hong Kong style

Stir-fried squid with salted egg
UarondaliAy

Duck with five spices soup
Wow:1a

Peking duck
Wadnny

Stewed pork leg with mantou
UIRYRUULOD

RICE OR NOODLES

Fried rice with crab meat
peafall

Hong Kong stir fried noodles
Wa[SNERNON

Stir—ﬂriedlrice noodles with chicken
nouluaAd(N

Salted Chinese black olive fried rice minced

pork N
J1oUoRUNEuU

VEGETABLE

Boiled vegetables with mushroom sauce
Joundarg

Chinese broccoli with oyster sauce
IRORaUA:NJaINY

Stir fry vegetables
N3ICVUOUNUURAY

Sauteed Chinese spinach with garlic
undeidudons:ney

22



PREMIUM CHINESE TABLE MENUS

DESSERT

Ginkgo and taro sticky rice cake
laduu=ry

Sweet sago with cantaloupe
drAuAungduudn

Black sesame dumpling in ginger tea
Ulaaea1aundy

Milk custard with fruit salad
LMdousadan

BEVERAGE

Chrysanthemum drink
dninnaoy

Jasmine green tea
BarauA:tNdaIny

Oolong tea
¥1oHasau

Drinking water
dnwan

23



LUNCH / DINNER

COCKTAIL AND FOOD STATION
1450 THB / PERSON

*All prices are subject to 7% VAT
24



COCKTAIL AND FOOD STATION

COCKTAIL
aIK1sAaNna 10 s1enns
»  Shrimp Canape with Caviar » Hot & Spicy Salmon Salad
nuadlandugaaAanina adouauwauauAUUNENSaZU
» Smoked Chicken Salad with Papaya » Grilled Pork Thai Marinated
Fruit Salsa

RYEI9NUUNALIRISEUBU
+ Tofu Rolled Noodle Chinese Style
M8I08IHaONS IS

adolnsunlunugaau=aznodasn

 Grilled Seabass with Spinach White
Wine Sauce

. - i » Chocolate Mousse
Uain:wagngaabuyid nunudnluy

+ Grilled Chicken Pepper Sauce with Yagontnuaa

Mash Potato « Fresh Fruit Tart
aidninsaawsninedinuuua nsaualld

« Crab Cake with Tartar Sauce
Unausnasadnisnis

25
*For More Cocktail Menus, Please Find Page No. 26



COCKTAIL AND FOOD STATION

FOOD STATION

4 JuorsudUdaniaaegnvas 1s18ms

Station N 1 (Kudo3duwasidan 1s1801s)

Pasta Station

Mal:Iu

Grilled Chicken Breast with Mushroom Sauce
anlngnJaalra

Grilled Seabass with Tamarind Sauce
Uann:waenusaan=uu

Oven Glazed Burgundy Ham

Y UBURINIASa3INA Augaalannsaa
Roasted Porkloin with Apple Sauce and Soft Rolls
Kyduuanat oy JSWwSausaaiauila
Grilled Seabass with White Wine Sauce
Uann:waenusaalbuud

Station N 2 (KudaddEan 1 s1en7s)

Chicken Rice

JoKUNIN

Red Pork & Crispy Pork with Rice
UNIRYUOY KYNSAU

Japanese Chicken or Pork Curry Sauce with Rice
J9KRYKElANa0 unan:HadUu
Pork or Chicken Rice Korean Style
U72HUKRSAlN IR

Pork Gyu Don

JIHIHYGIU

Kimchi Fried Rice

IablialalVg]

26



COCKTAIL AND FOOD STATION

FOOD STATION

4 uarIsIUdUIEaNIaaENva: 1 518Ms

Station A 3 (Kuaayy / fetded dan 1s18n1s)

« Fish Maw Soup with Crab Meat
nstwlzUandnau

 Roasted Pork Ramen
STWIRYDU

« Wonton Soup with Shrimp
Reary

+ Noodle Soup with Minced Pork and Long Bean
noeltiwdgluny

« Fried Noodle with Pork Soaked In Gravy
SIORUNRYUU

+ Noodle Soup with Red Sauce
ISERIRENIERN

Station A 4 (Kuaakannrawidan 1s19n1s)
* Grilled Pork Spicy Salad
Kygnadhan
 Thai Spicy Salad
gnsalgu
- BBQ Station
Shial
« Yaki Soba
RIIEUE
« Gyoza
Ry
« Pad Thai Noodles with Shrimp
galnenvaa

SERVICE BEVERAGE
USNISIWULOU RN
«  MsESWaHISANINAUULEY » Fruit Punch
High Tea unwalikang
+ MsI0NU Foudeu uioth uaz * Soft Drink (Coke)
gABauln uuld@: Long Table uhanau
* Herbal drinks
uadulws
+ Drinking Water
unwan

szgzpalumMsliusSMsaIkIsnavIu/okisidu 3 lup 27



AUDE

LUNCH / DINNER

HEAVY COCKTAIL
1150 THB / PERSON

*All prices are subject to 7% VAT
28



COCKTAIL FOOD

»  Shrimp Canape with Caviar
nucnlafugaananina

» Smoked Chicken Salad with Papaya Fruit Salsa
aanlnsundunuyaaU:a:Nadas

» Grilled Seabass with Spinach White Wine Sauce
Uann:waenvsaabuyd nMunudniyu

 Grilled Chicken Pepper Sauce with Mash Potato
aidningaawsninudnuduua

*For More Cocktail Menus, Please Find Page No. 26

Hot & Spicy Salmon Salad
adauauwavauiudnensausy
Chocolate Mousse
yadaninuaa

Fresh Fruit Tart

Wsansa

29



RICE

9IK1S3IUAY 1@anla 1 s1ens

« Seafood Tom Yum Fried Rice
JMdaaueNn:a

 Fried Rzice with Mackerel
gnadadann

+ Rice with Chicken
JM2KUNIN

+ Chicken Teriyaki
JDKUNNINa3eNN

+ Butadon
JIHIHYUU

« Oyakodon
JIHUNAOUU

HEATVY COCKTAIL

Hot dish

9IH1Sausaudanta 3 s1ems (713 + 1du + gu)

30



HEATVY COCKTAIL

NOODLES / PASTA

Waaon @anla 1 shgms

Spaghetti with Spicy Mixed Seafood
alfaddodunn:ta

Shrimp with Spaghetti Pesto Sauce
auAn AWt

Spaghetti Meatballs
alfadionuaa

Spaghetti Tomato Sauce
alfodusdaina

Spaghetti Carbonara
avfadaluunga

Spaghetti Olive Qil
alfncioduoay

Fried Noodles with Chicken
AetdenAdln

Emperor Fried Noodles
JoRGINswWssa (f9,RONWUABU)
Stir Fried Hong Kong Noodles
oKD8a3n9

Noodles with Pork in Gravy Sauce
SIORUNHYUY

Fried Rice with Shrimps / Crabmeat
gnauang / J

Pad Thai Noodles with Shrimp
datnenvaa

2P L T
N \“ 4

31



HEAVY COCKTAIL

SOUP

yU 1@anla 1s1ems

» Fish Maw Soup With Crab Meat
ns:tm:Uamﬁaq

» Sour Soup with Shrimp
WNIFUNINSIU

» Bamboo Mushroom Soup
yUiald

» Clear Soup with Tofu
[ONELa[REVEN

* Mushroom Cream Soup
guASUIRa

 Spinach Soup
yudntuy

BEVERAGE

1nS230U

+ Fruit Punch
unwalirand

+ Soft Drink (Coke)
unonau

+ Herbal drinks
uauulus

+ Drinking Water
unwan

THE OUICKEST
BERRY TARY

SERVICE

usSnslwutiv

« Msiogaudautaidaunuuld: Long Table

32
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ADDITIONAL COCKTAIL MENUS

SHRIMP

Shrimp Canape with Caviar
naddlanugadnanina taslidainidus

Shrimp Canape with Paprika Sauce
naddlanugaausm

Fruit Salad with Shrimp Lemon Mayo
danualinuusundnsuLad

Deep Fried Shrimp Salad Lemon Mayo Dressing
dannunannuyadnsuU:uId

Hot & Spicy Fruit Salad with Shrimp
ghualunudasain

Rolled Tortilla with Shrimp
nasnaadouny

Sesame Seaweed Salad with Shrimp Roe
danarsiensanulune

Avocado Salad with Deep Fried Shrimp
danalanlanunaa

Japanese Salad Rolled Wasabi Dressing
NuLa:yJanHaanKs1ela:undunIW 3aadnso

Shrimp Salad & Shrimp Roe in Pastry Cup
dannunulinotunagyuudy

Pomelo & Shrimp Salad Aioli Dressing
dandulonunysadnsuns:Ngy

Grilled Shrimp Paprika Canape
AUWnoUIUsMm

Grilled Shrimp Lemongrass with Vermicelli
nagnunslAsnuIduRD

Shrimp Rolled Noodle Chinese Style
NIULOUIRAIANSIIASIINJ

Shrimp Salad jn Wonton Cone
daanatulruineanan

Golden Fried Bread with Shrimp
YUUJIRUNNY

Shrimp Ball with Sweet Sauce
noauuUNIBaaudniuKIU

Spicy Barbeque Prawn
ANaNIURER WiV hfa

33



ADDITIONAL COCKTAIL MENUS

PORK

Grilled Pork Thai Marinated
RYEINUUNIVIRDSAIBU

Grilled Pork Pepper Sauce with Mash Potato
aldnrygaawsninednuduuansuia

Pork Kalbi
RYE1IINTHE

Grilled Pork with Rice Vermicelli Vietnamese Style
[JFURTRUENY

Grilled Pork Mini Burger
UUWasINasKy

Ham Salad with Papaya Fruit Salsa
daauaunugoau:aznadan

Ceasar Salad with Crispy Bacon & Crouton
FunsdaanuiunaulazuuudInsau

Skewered Pork with Rosemary & Potatoes
rdeulienowsaulsaiusua:uudsy

Parma Ham Cantaloup
MREIVRIGVS[aRET

Baked Spinach with Bacon & Cheese
unlyUaUBalunau

CHICKEN

Grilled Chicken Pepper Sauce with Mash Potato
aleninsaawsninucriuduua

Chicken a La Kiev with Bell Pepper Aioli
(Nnandanlddaua:unlyusodwsnKiIIu

Grilled Chicken Mini Burger

Odwasinasin

Chicken Salad Cream Sauce with Shrimp Roe
dantnAsuyaanulung

Chicken Nugget with Lemon Cream Sauce

uninalnsaansuu=uld

Chicken Green Curry with Roti
IsAuna@earuln

Hawaiian Grilled Chicken
[(I3pNEIERRBRE)

Rolled Tortilla with Chicken
nasnaauouln

Smoked Chicken Salad with Papaya Salsa
aanlnsundunuU=a:Nadas)
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ADDITIONAL COCKTAIL MENUS

SEAFOQOD

Crab Cake with Tartar Sauce and Plum
Sweet Sauce
Ynaus1agaanIsnIs / Unaukau

Crabstick Salad with Shrimp Roe Dressing
dandansnavaalung

Crab Meat Salad in Spring Rolled Cup
daawadlundudale:

Hot & Spicy Stuffed Squid with Minced Pork
Jarongaldsnadniudio

Calamari Ring with Lime Herb Sauce
UarOnsuudanaasaau:und

Skewered Spicy Seafood Bba.
unSUADSIudaSNsl@sIaUNENSalsuU

Grilled Scallop Mushroom with Truffle Cream
KouwadgnuASUIRaNSUIDa

Grilled Scallop with Dried Red Curry
Jarauwwaa

Zaru Soba with Crabstick
¥Istyusnuyan

Scallop with Green Chili Sauce
rouwaalnIudlo

Crabstick Saladﬂin Wonton Cone
dgaodanlutruineanaa

VEGETARIAN

Green Salad with Lemon Mayo Dressing
danunluedaguniwnuyadu:ul

Vegetarian Bbq
unSOADUNEN

Tofu Steak
awuaneny
Vegetarian Sandwich

wsudaunia

Fruit Salad in Spring Rolled Cup
dandalilutoedale:

Golden Frieg Bread with Mushroom
JUUUJIRUNLRQ

Mixed Fruit Salad with Yogurt Dressing
aaoualunuundantainsa

Tofu Salad with Papaya Fruit Salsa
danansNuyaduanatay

Tofu Rolled Noodle Chinese Style
N3ULOYIRAIANSINSIIOTH

Potato Cake
Jutsynaunaa

Tofu Satay
JeLAEANH

Deep Fried Wonton Wrapped with Cream Cheese

(NeIKan3uUZanan

Mushroom Pie
wWIglsO

Bruchetta with Tomato & Basil,
UldainANUIK S WIUUZUUUIIUISIlAdau
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ADDITIONAL COCKTAIL MENUS

FISH

Hot & Spicy Tuna Salad in Vegetable Boat
wannusaudunaa

Grilled Seabass with Spinach White Wine
Sauce

Uan:wagnysaalhuyna nunudnluy

Tuna Mousse in Pastry Cup
9pIV[(VanlSUSNUNRRERIE T« Bl LIEN

Salmon Salad Sesame Dressing
danusavaunulndanaiuuutidu

Tuna in Wonton Cone
daonutulAuiiesnan

Tuna & Rice Vermicelli Wrapped
Weadanun

Poached Seabass with Soba Soy Sauce
Uan:wotuidulsuss1agaacddu

Hot & Spicy Grilled Salmon
aluusauau

Hot & Spicies Salmon Salad
agoUanusauaunuungnsansu

Salmon Teriyaki
(lgauautnasen

BEEF

Roasted Beef With Melon BBQ Sauce
Wognanulvaausaaulstnd

Skewered Beef With Rosemary & Potatoes
Waduulignanulsauusuauudsy

Paprika Beef Steak Skewers
WWorUuNUWSNMIEuuld

Mini Beef Burger
gdwasinasida
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ADDITIONAL COCKTAIL MENUS

DESSERTS
Blueberry Panna Cotta

U3WASSWIUNAANMN

Bake Cheese Tart
gansa
Lemon tart

l@ayauNsn

Banoffi Pie
uuawWiwy

Fruit Kebab
vall §eulluuuii

Cherry Panna Cotta
wasswunaam

Fresh Fruit Tart
Wsansa

Carrot Cake with Cream Cheese Frosting
IANLASIN

Jam Rolled
wgulsavaly

Salacca in Syrup
daza2ulnd

Palm Tod in Syrup
anaNaaauund

Strawberry Jelly
BEEENERRES

Blueberry Cheese Pie
UaWasSsTawY

Banana Spring Rolled Caramel Sauce
Jaldgsnalurausiasadnlsilua

Tropical Triffle
n3wavallijaysau

Melon with Vodka Orange & Mint Sauce
Wasunuyaadudaamua:zgudsaa

Chocolate Cake with Chocolate Fudge Icing
SanlnuaadaiiAn

Chocolate & Hazelnut Brownies
us1DUdanTNuaaLatdEwaUn

Chocolate Mousse Cup
Awgantnuaaua

Mango Sticky Rice Crape Roll
INSUTNIIRGEDUEUII0DU

Mango With Sticky Rice in cup
URBIISIsVVeNLDIN

Appl@_ CrumbILe
woUiansuila

Soy Milk Jelly with Mixed Fruit Salad
Idouusadan

Creme Brulee

lASUUSLa

Sweet Fruit Salad
Wsaadatudnidaunudunudta
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ADDITIONAL FOOD STATION MENUS

PASTA STATION

KRankauduwlao

Spaghetti/ Squid Ink/ Penne/ Fetuchini/ Eliche

RanKagsaawIan

1. Cabonara

2. Pesto with Shrimp

3. Hot & Spicy Seafood
4. Tomatoes

BEEF

Woduluau snavaain3usud
Roast Beef Tenderloin with Brandy Sauce
and Soft Rolls

WUoduuanaaadlasias saawsninan
Imported Striploin Served

with Black Pepper Sauce and Soft Rolls
(Per Pieces Average 4-5 Kg.)

CHICKEN

anlnegny 13swWwsausaalka

Grilled Chicken Breast with Mushroom Sauce

(NghonslnsKaunsu
Grilled Chicken with Lemongrass Sauce

JAPANESE STATION

WsEgUu
Japanese Pizza Okonomiyaki

UsROEU t0Ju @SWwsauny Jda WU uau

dKsIENsa NuNUBasuuUiUU
Zaru Soba

PORK

HdUUaNau sawaataUia
Roasted Porkloin with Apple Sauce and Soft Rolls
(Per Pieces Average 4-5 Kg.)

UBURINIAS0IINA fugaalannsa
Oven Glazed Ham with Gravy Mustard and Soft Rolls
(Per Pieces Average 4-5 Kg.)

SALMON

Janusauausundu NUIAS3IIALY

Whole Fillet of Smoked Salmon Accompanined
by a Wide Varity of Condiments and Melba Toast
(Per Pieces Average 1Kg.)

FISH

Uan:wagnJsadu=uiy
Grilled Seabass with Tamarind Sauce

Uan:wagnysaabuynd
Grilled Seabass with White Wine Sauce

BBQ

UnS0AI Ky /1 / T / Tdnsan / dn
BBQ Station

Riy In 10 @@ AudhIugasaudu
Pork, Chicken Or Beef Satay With Peanut Sauce
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ADDITIONAL FOOD STATION MENUS

RICE

JUouwW3Nadlsa
Fried Rice with Hot Chili Sauce

J1oRUN(N
Chicken Rice

Jn2aududssa
Fried Rice with Pineapple and Condiments

UNIHYNSAULAERULO
Crispy and Chinese BBQ Pork with Rice

gouuln
Hainanese Chicken Rice

gosWa
Roasted duck rice

Jodan:a
Fried Rice with Seafood

U72KY KSalnnaaunIn:KSUUU
Japanese Chicken or Pork Curry Sauce with Rice

Jndaauen:a
Fried Rice with Spicy Seafood Tom Yum

Uoday
Fried Rice with Crab Meat

NOODLES

noel0ed UUNldua:auen gnsury / gnsudan
Noodle Station

ngUUNJURSaUNTE WSaUKUNSaU tasdnsnaa
Boiled Rice Noodle Soup

nstwlzUandnau
Fish Maw Soup with Crab Meat

UKo
Roasted duck noodle

UsHOKYLOY
BBQ Pork Noodle

roeideaaturie
Noodle Soup with Minced Pork and Long Bean

galnenvda
Pad Thai Noodles with Shrimp

A2eI82AaUEN:Ld
Seafood Tom Yum Noodle Soup

naeIfigIRyaU K5 (Rdu
Braised pork or chicken noodle

Aeeolow\d
Pot - stewed duck noodle

Ao
Wonton Soup with Shrimp
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ADDITIONAL FOOD STATION MENUS

YUM

answagnsausu o ulaul’
ghsoudasn=a ghanswalrka erjudu
ghUNNS:a0 tazau Ndandala

Hot and Spicy Salad

duchsaida duehing duchy dudualy
ducnza ducnanaa
Papaya and Fruit Salad

DESSERT

insUygsnidaudosuIyy nusaady
La:valianla wu dasaluass du N3 uaswy
Crepe Suzette Station

Asow@aualliua:3utdonsy
Crofffle With Fruit & Whipping Cream

JUURIULUUUNNEACNYT Kankane 3ula
Thai Dessert Station

Udaoeldrou
Dumplings Sweet Egg in Coconut Cream
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AUDBE

LUNCH / DINNER

WESTERN BUFFET 9 MENUS
1,450 THB/PERSON

*All prices are subject to 7% VAT
41



WESTERN BUFFET 9 MENUS

WYaIK1S319 1@ania 1s1ems
« Uanridnnanyaddasn
WywIda @anla 1s1ems

- alRodwaton

wyaaa @anla 1s1ems

- Saninado

WyYIIUKan @onta 3 s1ems

« lnusnineduuansuwida

- FIASIKYUISTAD

« Uan:wisnasaaluglalou
wyyd @anfa 1 s1ens

« yUzdlwo

WYA3aalAey Bonld 1 s1ems
- Juuansuida

WYvaIHIUu danla 1s1ems
- UuaWdune

*For More Buffet Menus, Please Find Page No. 36

BEVERAGES

+ Fruit Punch
unoalukang

+ Soft Drink (Coke)
unonaw

* Herbal drinks
unauulws

* Drinking Water
unwan

SERVICE

«  Ms3adaudou uasodauin
uuld: Long Table

stgDaniuNsiiusSNsanRIsNanadu/arsEu 3 $3g
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ADDITIONAL
WESTERN BUFFET MENUS

APPETIZER

Croquette ham
tAsInAuay

Pate
auua

Tomatoes & mozzarella with basil
& balsamic glaze
UsldainAnudauadasiissa

Mixed sausage
(dnsansou

Fish & chip
Uauasuudsy

Potato salad with celery and bacon bits
aanuudsInuauBedsILaslunau

Fried squid with Salsa sauce
Uanrdnnaousaasas

Mini pizza

00Wssn

Buffalo Wings

Uninnaa

Gaelic Bread
yuudans:ingy

PASTA

Spaghetti cabonara
afadantuunsy

Spaghetti tomatoes sauce
alfndgoausgaine

Spaghetti pesto with shrimp
aunadwalane

Black spaghetti ebiko with spicy seafood
aunnaaduddanssifisudaironiyng

Spaghetti meatball
ahadonuaa

Pasta with spicy chicken sausage
wiadnnuldnsaninsaida

Spaghetti in white wine sauce
aunadsaabiu

Bacon mushroom fusili
whdtyagaalnou sadnsuIRa
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ADDITIONAL
WESTERN BUFFET MENUS

SALAD

Chicken breast salad
agoanin

Crabstick & celery salad
danwsisyaa

Green salad with aged balsamic dressing
daaunaanuunaaauasnion

Caesar salad with condiments

Fuisaan

Egg potato salad

daagudsauaslyau

Geek salad

aaonsn

Grilled vegetables with extra virgin
olive oil
dngnanuunub=NaN

Tuna salad
daadanun

Rocket salad
Saniaaan
Chicken breast salad with lemon sauce

dananinsaadu:und

Egg salad with cream sauce
aanlunsusad

SOUP

Mushroom truffle soup
gUIRaNSWIWa

Spinach cream soup
yuuntuy

Chicken clear soup
yJtaln

Pumpkin cream soup
yUASUWNNDY

Corn soup
yuzdlwa

Mixed vegetable soup
yJansou

Broccoli soup
yUuaoanind
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ADDITIONAL
WESTERN BUFFET MENUS

MAIN DISH

Pork / Chicken black pepper sauce with
mashed potato truffle
awdinsy / (N wsninedbuuansuida

Chicken stuffed with spinach cream
sauce
(naaalduntuunsusaa

Roast tenderloin of pork with apricot
\WWoduturyaunuuauusnan

Roasted beef tenderloin with red wine
sauce
Woduluaugaabuuay

Grilled beef tenderloin with green pepper
sauce
Wadulugnusrazadwsnineda

Beef stew
agiwa

Roasted pork striploin with mustard
sauce
ryduuanaugaaldnsa

German pork knuckle with sauekrant
UIRUEasUUNaadsWia:nxa1lanag

Mixed sausages with sauekrant
dnsansouuaznkaiuanag

BBQ pork spare ribs
BlASIRYUISTAD

Chicken white wine cream stew with
mushroom
ag3tnzasbuyiouasina

Roasted chicken with garlic and thyme
{nauns:NBy

Chicken confit with gravy
(Acduundunuyaains3

Roasted duck orange sauce
Woougoadu

Lamb stew
dndUN:aulASaINF

Grilled leg lamb with ratatouille
UIUN=ENIIESUINsouUn

Seafood tomato sauce with basil stew
BuWooursadusainA

Pan fried sea bass with lemon butter
ann:wasmaaawwau’au

Baked mussels with cheese
AREIVEN)BIIGE

Grilled sea bass with white wine sauce and
spinach
Uann:woenysaabuynanuAdniuy
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ADDITIONAL
WESTERN BUFFET MENUS

SIDE DISH

Mixed vegetables
Unsou

Pumpkin caramelized
WNNaJauUAISIIUG

Broccoli saute
udanlnado

Mashed potato
Juua

Mashed potato with truffle
guuansuida

Mushrooms stir-fried with butter
Rodawe

Broccaoli stir-fried with butter
udantnadauy

DESSERT

Cherry cheese pie
1$2SSTAWY

Strawberry jelly
l8a3dn0SadluasSs

Banmana spring rolled caramel sauce
UatJe:nadurausI0saan1ISIua

DESSERT

Banoffi pie
UluaWwIy

Chocolate mousse
yagantnuac

Fresh fruit tart
Wsan1sa nuKansaneuald

Fruit kebab
unstnauall
Creme brelee
lAsUUSIa
Cheese tart
3ansa
Lemon tart

l@ayauNsa

Carrot cake with cream cheese frosting
IANLASIN

Orange cake
AN
Blueberry cheese pie

UgassaWY

Blueberry panna cotta
U3IWASsWIUNAANMN

Cherry panna cotta
1WASSWIUNAIAAN

Chocolate fudge cake
SontnuaawaitAn

46



Mixed sausage
(dnsansou

Mushroom truffle soup
gUlkanswa

Ceasar salad
Fuisaan

Spicy stir-fried spaghetti saefood
auhadgadwin:a

Blueberry panna cotta
U3WASSWIUNAAAMN




AUDbL

LUNCH / DINNER

THAI BUFFET 12 MENUS OR 9 MENUS
12 MENUS 1,350 THB/PERSON OR 9 MENUS 1150 THB/PERSON

*All prices are subject to 7% VAT
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THAI BUFFET 12 MENUS

THAI BUFFET 12 MENUS

SIBNNSAUTND 9 S1YNS + YIDHOUUES + SIUDASTUURIUING + talidanuqgnia

WYdIKISII 1@anta 1 s1ems J1dHaUU:a
« (na:as SoUdnSsYUUKIUINY
ghsausu @oanla 1 s1enns valdaooluggna
« dhansuaka
ulwsndnaa @anla 1s1ems BEVERAGES
« UNW3ndad ASaJOU
dgonuda 13anld 2 s1ems » Fruit Punch
« dadarOntiAu ualukann
B » Soft Drink (Coke)

« Uanzwasnawsn UnNdoau
Wwynaansau danla 1s718Ms * Herbal drinks

- uauulus
« naaduny ~
R + Drinking Water
Augnund 1donla 2 shenns iz
+ UNYEUNYUNSIU
« unvianRUkydu SERVICE
J1200UdW 1danla 1 s1ums USNMISIWULAY
- oday « mMsingaudau ta:tndauin

uuld: Long Table

stetDaluNsIRUSMsaKIsNaadu/aksidu 3 331w

*For More Buffet Menus, Please Find Page No. 44 49



THAI BUFFET 9 MENUS

THAI BUFFET S MENUS

SIENNSAUTND 7 S19MS + U1dHaUNE + talidonuggnia

WYaIKISI9 1danla T s1ens BEVERAGES

« [na=ae: 1n2090U

ghsaugu doanla 1 shems - Fruit Punch

« ghanswalka uvallkaind

Uwsndnaa @anld 1 s1enMs * Soft Drink (Coke)
v undnau
Uwinaad * Herbal drinks

gaautda @anla 1 s1ems unauulus

« Uan:wasnawsn * Drinking Water

b e qWan

IWyYnaansau (@anfd 1 s1ens uw

*+ naaduny

Auganiung danla 1 s1gnms SER\/lCE

N USNISWuLtiv
* UNYdunNVUNSsoU

F100udL 1Fanld 1 s7ems
« J20aWAndU

J1JKoUUEA stz0aluNISIiUSMISaNHISNad3waHIsiu 3 32Tud
valdaanugqgnia

« N1s30Faudou uastnwaunuulG:
Long Table

*For More Buffet Menus, Please Find Page No. 44



ADDITIONAL
THAI BUFFET MENUS

APPETIZER

Savory leaf wraps
IV3NI2R)

Tapioca balls with pork filling
anAlasy

Chicken satay with peanut sauce
[QEEGE

Fried bread with minced shrimp spread
YUUUIRUNN

Deep - fried spring rolls
JawWe:naa

Minced chicken and sweet corn in Crispy
Golden Cup
nscNJNad

Crispy rice with pork & shrimp dipping
UN20IKUNGY
Mixed crispy rice noodle

SRR ENIGERN

Fried mackerel served with fresh
vegetable and special sauce
Weadan

Batter-fried mushrooms (v)
IRoguudonaansau

Fried tofu (v)
LONHBNaAUIEN3SH
Batter-fried vegetables (v)

unyUudanaa

Fried taro (v)
([onnaansau

CHILI PASTE

Shrimp chili dip
Uwsnn:Unoaa

Shrimp paste chilli dip wiith crispy catfish
ulwSnadisavanany

Shrimp paste chili dip whit fried mackerel
Uwsnn:d Uaannaa

Grilled catfish chili dip
ulwsSndananey

Tamarind and minced pork chili dip
SRNISHIVEIRY

Salted eggs chili dip
Uw3niiAu

Chili dip with dried shrimp phuket style
uwsnnatdeu

Chili dip with pork rind Northern style
UIWSNKUU tAURY

Spicy tomato and minced pork spicy dip
Northern thai style
UNw3snaav

Coconut Milk and Fermented Soy Bean dip
with minced pork
KaulenRen

Coconut Milk dip with salted fish
KauUalaunsainu

Coconut Milk dip with chrispy gourami fish
Rauudanaan

Coconut Milk dip with shrimp
Kaunvan
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ADDITIONAL
THAI BUFFET MENUS

YUM

Spicy mixed seafood salad
ghsoudnsn:a

Spicy mixed mushrooms salad
IROSIURYEU

Spicy salad with glass noodle
g1uldu

Spicy crab stick salad
ghaaadan

Spicy pork salad with kale

RJUEUIDMUA:U

Spicy grilled pork salad with young
coconut shoots
EIRUEII820UEWS1IIDU

Spicy salad with fried eggs
3pltiaiks!

Spicy shrimp & Water spinach salad
g00wa

Spicy fermented pork salad
ghuruuan

Spicy grilled chicken salad

3al(ai3aN

Spicy grilled beef salad

gnidogny

Spicy squid salad

ERSNERGIVA

Spicy minced pork salad
anuRY

Spicy srimp salad with lemon grass and mint
NERAN

Spicy vegan mushrooms salad (v)
aukaUVassa

Spicy tofu salad (v)
g

Japanese cucumbet salad (v)
guavna7tudu

Spicy mango with toasted coconut salad
gNUEUDOUEWSTDAD

Spicy fish ball salad
g1andudan

Spicy Chinese sausage salad
gNUIBE

Crispy catfish with green mango salad
g1darany

Spicy mixed fruit salad
ghualy

Thai style papaya salad with satled eggs
Juch Ay

Carrot papaya salad
daucunsan

Papaya salad with shrimp
duchnuaa

Papaya salad with grilled pork neck
duchnaryey

Papaya salad with peanut
ducdhinenans:n
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ADDITIONAL
THAI BUFFET MENUS

STIR FRIED

Stir-fried asparagus with shrimp
doRUaldsIng

Stir-fried mince pork with chili paste
Southern style
0OA2NAY

Stir-fried seabass with sweet and sour
sauce_
Uaw3yaro1ulains:wy

Stir-fried glass noodles with egg
uoduduldly

Stir-fried snakehead fish chinese celery
douansaunuse

Stir-fried beef with black pepper
daawsnine

Stir-fried chicken with cashew nuts
galnwausuioRuwIud

Chinese kale stir-fried with oyster sauce
don:UNUNUUKOY

Deep fried fish with sweet chili sauce
Uansnawsn

Stir-fried beef & straw mushroom with
oyster sauce
datdounuRagIRaW

Stir-fried squid with salted egg york
gaUanrontuiAY

Stir-Fried spicy crispy pork with holy
basil
JaNS:WSIKYNSaU

Deep fried fish with tamarind sauce
Janaadauaausuu

Stir-fried broccoli with crab meat
doudaninsoy

Stir-fried clams with roasted chili paste
dORagaNuUNWSNLLN

Stirr-fried beef with black pepper sauce
daawsnined

Stir-Fried Chinese kale with salted fish
gon:UnUantAu

Stir-fried spicy catfish with galingale
daidavanan

Stir-fried crispy pork belly with chili and salt
KJNSaUADWSNINGD

Fried fish with mixed herbs
Uagauqedou

Crispy catfish red curry paste
gawsngvdananuy

Stir-fried pork rip with three flavor sauce
U0BlASIKYEUSS

Stir-fried fresh shitake mushrooms (V)
gakaxauda

Stir-fried vegetables in Brown Sauce (V)
WaVREERISNE B

Stir-fried vegan Tofu (V)

JaNHUIE3sn

Sour and sweet stir fry with bean curd (V)
UOWSEIRIUANHUIEIST

Steamed seabass with hot & spicy lemon
sauce
Jannswadausund
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ADDITIONAL

THAI BUFFET MENUS

FRIED

Fried fish cake
naadudalnsiy

Fried garlic and pepper pork ball
Rydunauns:fguwsning

Fried squid cake
naouJuuanrion

Deep fried corn cake
noauugdWa

Fried sausage
{@nsannaan

Fried pork spare ribs with garlic and

pepper
BlAsgrynaans:ney

Deep-fried shrimp cake
naauuny

Fried chicken wing
dninnaa

Deep fried pandanus chicken
(NKatulng

Deep fried pork with kaffir lime leaves

rUnaaluuzNsansau

FRIED RICE

Shrimp fried rice
U120anNy

Mackerel fried rice
Unodadann
Chicken fried rice
J1adaln

Pork fried rice

U12UaRY

Crab meat fried rice
Uoday

Egg fried rice
Jnaualy
Garlic fried rice

J1200NS:RYY

Becon fried rice
J1ouaunau

Sausage fried rice
Jodalansan

Salted fish fried rice
JnadadaitAu

Thai homemade sausage
Northeastern style fried rice
JnaUaldnsandaiu

Grilled beef Fried rice
J1oualouny

Mixed fried Rice
J1200SIu0N0S

Shredded pork fried rice
UnouaKyday

Vegan mushrooms fried rice (V)
NadakouUnaiIEIsa

Corn fried rice (V)
JnadagWwWagIadIsa
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ADDITIONAL
THAI BUFFET MENUS

SOUP

Roast duck with red curry
unadadagny

Herbed vegetables and prawn soup
LNJE8INILNSIY

Red curry with chicken
wnaunln

Spicy and sour seafood soup
W0:uan

Green curry clownknifefish with salted

€399 N
LNJW@YIHIUZNIUUaINS LAY

Green curry with chicken
WNI@IRIUIN

Massaman Chicken Curry
((NVEN[Y

Sour curry with vegentable omelet
WNJAUBEaUNAN

Sour soup with shrimp & mixed
vegetables
LNIFUNIAOUNSIY

Sour soup with fried fish
unvdudangaunan

Fish organs sour soup
unJladan

Pork curry with water spinach
LNINWKLY

Panaeng curry with pork
thllU\]HLJ

Sour soup vegan mixed vegetables (V)
[NENN SV NNERIS

Red curry chicken and bamboo shoot
unIalnrualy

River prawn spicy soup
auenn
Spicy seafood soup

Augnn:zlasouias

Spicy seabass soup
aughUain:w.

Hot & spicy pork knuckle soup
AUENUIKY

Spicy vegan mushroom soup (V)
augniRauvassa

Sour&spicy smoked dry fish soup
aulnavlainsau

Hot & spicy beef stewed soup
auugubagu

Hot and spicy soup with pork ribs
AUUBUBIASIKYTaU

Chicken coconut soup with galangal
audnin

Braised pork ribs with shiitake and
bamboo mushroom
BlAsIryduenIuBaldiRaroy

Chinese cabbage soup with minced pork
NIIQUNNIOYIDRUEU



ADDITIONAL
THAI BUFFET MENUS

SOUP

Egg sausage soup
LNJ303nsan

Minced pork stuffed squid soup
unyiodardngaldkydu

Clear soup with egg tofu and minced
pork
(INETR[RB[VET

Winter melon with pickle lime soup
LNII0WNCUUELN2029

Bitter gourd soup in sparerib broth
unJ3auss=nld

Omelet soup
tnv3aluun

vegan tofu soup (V)
(INETR[R N}

DESSERT

Thai dessert with ice

YUUKDIUUNWEIE (Aufunsau @Ade 3u
UtWSTD a90a9 aksy)

FRUITS

Seasonal fruits
valionuggna
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AUDbL

ADDITIONAL ITEMS

*All prices are subject to 7« VAT
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WEDDING CAKE

ANUCIOIUSUE SUJNU Ya9u12and

DONUT WEDDING CAKE

AN 13U WUASURSalLUUIUGDY yuna 2 Uaua laumumu&maw 6 0 aJ b o
tas \oun 100 3u wSaunisanuauualiAn laun uas EJLJHS[‘UHTHSUZDJLUSHTS
s7A1 9,900 unn

2 LAYERS WEDDING CAKE (NAKED or CREAM)
AN 2 SU LWWulldoy K3a WwuAsY yuna 10 Jaua laumumu&maw B, 9 Vs aa 15 Vs
s7A1 13,900 un

3 LAYERS WEDDING CAKE (NAKED or CREAM)
AN 3 U Luullaay K39 WUASY yuna 10 Jaua laumumuanaw 4, 06,8 Vs dv 18 Vs
WSaun1sanLavoaniJuudaian uas E]UHSEUa’]HSUZSZ]\]hJSﬂWS

s7A1 14,900 un
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WEDDING CAKE

ANLAIOIUSUE Sudnu Yadu1dad

LONG BUTTER CAKE

JtRi@an 2 yuna

1. yunaen3 90 vu. N9 17 Bu. g9 10 vu.
s7A1 14,900 un

2. yun0n2 180 B, 379 17 vu. da 10 Bu.
s1AN 26,000 un

duisa@anmisanucaiania 3 sutuu
+ Candle
UainnASuadnanealnaduini wsaudnineu @uisniala

+ Sweet Flower
anucivadsnIsdnaaniy @89d Kuasuu agvdalna

« Fresh Fruit o ,
anucvasuallns:Nawass WuAdWdadu gdald unsudssniu

Candle Sweet Flower Fresh Fruit

—
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CHAMPAGNE POURING PACKAGE

CHAMPAGNE TOWER
WITH COLORFUL SPARKLING

WUWouN12109Swsau Sparking Kankalgd
s7A1N 9,900 un

« 30073uMmusuley 5 du (30 )
« UMUAYEIRSUUIDEdING 2 Mo
« Colorful Sparkling 4 vaa (13)

« msanuciygndatuund




BUBBLE TEA TOWER SET

¥IUUNIJDAS
s1A1 5,000 un

. Joonuumusuley 4 Su (30)
¢ UMEIAYWSaUKao0qayUUdIRSUUI2anaINg 2 und
« 0lKdan 4 saya (¥uu s uded sing Inin)
« msynludanuasanusud




T S
==l

lll\‘ "lll

CHAMPAGNE GLASS RENTAL
& JUICE SYRUP

« Jaoumusuiley 5 $u(30 )
«_uMmuiAgdRsuUIaEding 2 um

« UNRDUEKSUSUONUSUEIU 120
« NMsanucadaaniytuid

CHAMPAGNE GLASS RENTAL

« J0DIUMUBUIWNY 5 3u(30 )
o UMEAEIKSUUNDaaNG 2 und
o WOnasanucvaaniutunns

*All prices are subject to /% VAT
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« YU .
« BWTEYD .
«  ¥iny .
. WY .
e ¥W=a
TR

. ywaula

MILK TEA STATION

¥uuldun 12800 uan /100 N

aunsnidania 4 sasa

alla}
uUaNSaWass
nguupan
s0nEeulsan

—

(amsawa§§7§u§)

* wsaulalnuaaindksulLnIsIuL

*All prices are subject to 7% VAT



JUICE BAR STATION

12900 uWn /100N

guunualusankaneddu 4 sta

wSaunu Topping walddaanuadundiamwalna

*All prices are subject to 7% VAT
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B it s - -~

AFTER PARTY PACKAGE

SET A

SOJU BOMB

s1A1 4,300 unn

« Singha Beer 12 bottles

+ Soju 10 bottles (Original only)

« umSanuazuiidan wsaums Set up
« FUdU 2 und 40 Set (unda: 20 Set)

SET B
BEER BOMB
s7A1 4,300 uan

« Singha Beer 12 bottles

« Vodca 1 bottle (Liter)

« umSanuazurndan WsSaums Set up
« FUdU 2 und 40 Set (unda: 20 Set)

SETC

JAGER BOMB
s7A1 6,000 unn

+ Jagermeister 1bottle (Liter)

« Red bull 30 cans (250 ml.)

« uMSanuazurdan Wsaums Set up
« 3U2U 2 und 40 Set (unda: 20 Set)

*All prices are subject to 7% VAT

SETD
BOMB PARTY GLASS RENTAL

NS SaALasuMIZan
sA0 2,500 unn

« uMSanuazuiidan wsaums Set up
« 3UDU 2 un2 40 Set (undas 20 Set)
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COCKTAIL BARTENDER

UISINUINS IBALEUKaINKaNun2a3au Cocktail
(33,000 B : 100 Portions)

2 Signature Drinks (1 Cocktail / 1 Mocktail)

Gin, Vodka, Tequila, Rum
wSaunsanuay Cocktail Bar anuduanu

66
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ICE-CREAM STATION

Homemade Ice Cream
(13,000 B : 100 Portions)

(arnsulaywa@dania 4 sava
wSaunadUyrainKaneu@:NIsanuaInusUd

*All prices are subject to 7% VAT



[ doW®
o .

ICH Ck’l/\.MH, ICE CQEAM

& p & N AR L4V S
OV OVER T1HE RAINBOW
I )
| £ . . - Buih

%

ICE-CREAM CUP STATION
(13,000 B : 100 Cups)

« ToAnSudania 4 sasd

U1 Singage Ice cream yuna 25x35 CM
« U1gRUNQ lce cream yuna 80x75 CM
+ (HUa0ow Ice cream yuna 6.5 CM

*All prices are subject to 7% VAT
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ICE CREAM FIAVORS

GELATO

Vanilla
J10an

Chocolate chip
Sontnuandw

Coohkies & Cream
ANALBUAASU
Bitter Chocolate
Oninasdaninuan

DouQIe Chocolate
dulbadantnuan (dantnuan+suw)

Matcha Green Tea
NErfenltilds)

Thai Milk Tea
yuuing

Au Latte
N

Cookies Coffee
ANNAaWL

Mocha
vanAN (Fonlnuaauaszniuw)

Fresh milk
uudaa

Rum Raisin
SuULsBu
Sea Salt Caramel

Fuoanisiwa

Strawberry Milk
ansalasuy

SHORBET

Strawberry
ansaluas

Berry Mixed
WS 0NG
Kiwi Strawberry

A3 dnsaluas

Passion Fruit
ldnasd

Raspberry
SNaluas

Aroma Coconut
UsWSIDUNKaU

Mango _
Usddaunaaniy

Mango+Passion fruit
Usddaunoanld+aosa

Fruit Jelly Curd
UUWSeUW
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*All prices are subject to 7% VAT

DONUT STATION

gulaunkainkaneddu
ANUAYIAUSUINU
9,000 un /100 N
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PINTO Outananews:
7,200 THB / 9 MONKS wynugna danld 2 s1ens

9 K1sJulnnIWs: 4 U WYNUZID 2 Wy 312828 tasually

answadoauda

« Uainwwasiowsn

« JawSuaroulaINs:wy
. goduduldly

. uaanaunumU

« Jadowdnned

« datndousagRuwua
. UOUTF]SJHUH']USEI

» dalnuans: K3

+ Jon:thdnJuKay

«  (JORozaNEUNWSNIIN
« Uol0udau

+ Uanapuasaduzuu
. UCllUOU']UUHaEJlHOLJ’]J
.« JorualidSInY

. JauakoniAY

«  JOHa0U:SEKIU

« gons:wsiindu

*  JONS:HWSIKUNSAU

. Hunsaumusmnaa

. ucﬂuwuamns WsSINsau
. uauaaniﬂsUnau

Auginiung

. umqounmoijuau

« Augn

. umtumf]n&ha

* UNVEENNIUNSIY

« unaunln

* UNIKUINLW

. unuwaamuanzﬁuannswiumu
SN ERlG

« uNIJauu,
¢ UNJINSEKS
« unvlndan

« INVAUBaUNaN

« nJydudandaunan

« uNVdunNuandnsouy

. UNYEUNYUEAEND

« unadalnrualy

. Audnn

«  UNIFUUNSIUUIEIST

. zﬁiﬂsaHumu&mu doluuSarau
. ungialuth

*All prices are subject to 7% VAT
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91K1SNIgwWs: 9 su

5,500 THB / 9 MONKS
WUNUYI 4 s18N1s + 31208 uastald

answadoluda ghsaususalo
(1dan 1s18n1s) (1dan 1 s1enns)

. u‘oawtbﬁoao « ¢ghsoulnsn:la
. uo:JUlauTaTU . gdudu

. uanwaumuma . &naaano

. umuawsntnam © HUU: SRR R
. uouaanimsdnau . EJ’]HUEJ’]JEJEJOU WS
. uozﬁmswuawusa . &m\mao

» dolnwans: K3 . o

«  JoAsUNUNUURDY « ghgngunoda

+ Jodnaesy . &nmua

.« goWudsu . ghuruuan

.« JorUaliUSIAY N3al(al3pN

. gauanrOniiAu - ghauulus

+  (JOY2QUSERIU . &nmum un

« gJons:zwsiindu o glog

« (JONS:WSIKUNSAU - ¢hildnsan

. donsthuaniAy + audakin

+ dJalUPeaunstwsINsau < war

. LJ“O[U?J&J:JHJWUUamS WY . aWUlHOLTJais“ﬁ
« dolnubousaaRuwua . U0

.« Jadothurosiiawy . mmanawmduwaasm

o U9 UWS1OAD
. ¢gndandu nu

Augning WINSEWSU
(18an 1 s78Ms) * Ryvodu: o
o INYduanuud . Uwanzﬁuuaw
. 2JLJSWI’1UZJDS QnKL . UWDUIU&JJ
« unadalogny - ¢hdanany
* UNIEBINILNSIY . huald
« oA
+ WNIRYINLW lynaansau
. INIZEIHUMA (18an 1 s18Ms)
e NIJavu * naauudainsay
e UNINSEKE «  Hudunauns:Aguwsnin
- unaladan . naaduuakon
- uno3alith . ngouuzn:ﬂuo
. WNYdUBEaUNaQ - @nsannaa
- UNIFUAYENINSIU . viﬂsaHunaons T3V
« UNUdUNIUEAND y ﬂc‘JOUUﬂJ
« wnadalnrualy - Unlinan
 UNIWEIHUGR
g 1nSa90u

. lndauunSJUUOa5§ﬁ

« unadaeNKvaIsa EQ]ZL?JU
« UNVW@enKIUgNBUUan 31,
JIWYIHIIUG sula . (AwEn

nsulUIAL
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.
\LDbIL

10, Ratchapruek Rd., Bang Prom, Talingchan, Bangkok 10170

t: 098.665.5822 w: www.aubevenue.com
e: info@aubevenue.com f: facebook.com/aubevenue
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