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Food Type Set A Set B Set C
500 BHT/Pax 600 BHT/Pax 700 BHT/Pax
Minimum Order 30 Pax 30 Pax 30 Pax
Bread and v v v
Butter
Appetizer 1 2 2
Soup 1 1 2
Salad 1 1 2
Side dish 1 1 2
Main Dish A 2 2 3
Main Dish B 1 2 2
Pasta 1 1 1
Desserts 1 2 2
Total 10 Items 13 Items 17 Items
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International Buffet Menu

Appetizer

O NTENIN DY Minced Chicken and Sweet Corn in Crispy Golden Cup
O ﬁﬁlﬂia‘u Sweet and Sour Crispy Rice Noodles
O ﬁuﬂﬁuwaqm%laq Minced Pork with Garlic and Pepper Cake
O wy/ nauds Pork/ Chicken Satay
O ﬂv"]q"‘]ﬁ%ll\‘]ﬁﬁl"]ﬂj_]/ 1n Rice Cracker with Pork/ Chicken and Peanut Dip
O \lﬁvﬂﬁ'aﬂaﬂq; Y T - Thai Sausages with Condiments
O pastuluuuaidcy Maryland Style Crab Cake
O 1§ﬂiaﬂ;¢aﬂmam§|/ 1n 8n U@l wed Cocktail Sausage (Pork/ Chicken) in BBQ Sauce
O usums Bruschetta
O dnlauauda Baked Spinach Cheese
O unTudsunaatata Nachos with Salsa sauce
O ransranns Kara Age - Deep Fried Chicken

Soup
O ﬁuﬁqu”a Tom Yum Kung (Lemongrass Soup with Prawn)
O Hudnla Tom Kha Kai (Galanga Soup with Chicken)
O sudadnninridnlduy Stuffed White Cabbage with Minced Pork Soup
O Flasmysjusiu Braised Pork Ribs with Chinese Herbs Soup
O «aiudindy Cream of Mushroom Soup
O «aiuininaty Golden Cream of Corn Soup
O qUAsunnaatu Cream of Pumpkin Soup
O qunanmingiasduruutanda Onion Soup with Cheese Crouton
O quiulnldvuniaaunsay Creamy Chicken Soup with Crouton
O uuAIan Creamy Carrot Soup
O Lﬁmﬁqﬁﬂ Shirmp Wonton Soup
O alwepl Miso Soup

Salad
O yuﬁ’]ﬂa’]@ﬂwq Papaya Salad with Crispy Cat Fish
O Fusualyl Thai Spicy Fruit Salad
O J”JV;IJQ”J Spicy Salad with Wing Bean
O fuwazudanlatindrinadnidn Caesar Shrimp and Broccoli Salad
O adnsurlsa Traditional Potato Salad
O adnnznanua Coleslaw
O adnyurrudnlsd Tuna Macaroni Salad
O adauns Salad Bar
O = TN Tuna Salad
O adniuay Country Potato Salad
O agntand Caesar Salad
O agnning Grilled Vegetable Salad
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Side Dish

O suaurieans Herbal Roasted Potatoes
O suua wiauduns Mashed Potato with Gravy
O udnius Sauté Potato
O fnlnadaius Steamed Sweet Corn
O dmnsu Stir Fried Mixed Vegetables
O a’mamﬁﬁ/’wum Tri-O Vegetables in Chinese Gravy
O muamaamumm:wauﬁﬂmﬁ Tri-O Vegetables in Savory Butter
O vBenladrnuasandaius Sauté Broccoli and Carrot
O dndauasanuaziudadaauimn Fried Rice with Carrot and Sweet Peas
O dardany/ 1n Fried Rice with Pork or Chicken
O daddnsoyiy Multi Grain Fried Rice
O dmdansuiieu Garlic Fried Rice
Main Dish A
O anlnseraalne Breast Chicken with Spicy Thai Sauce
O anlnmeraaiatilas Breast Chicken with Caper Sauce
O anidaumaaismm‘s" Breast Chicken with Rosemary Sauce
O anligninvaasin Grilled Chicken Breast with Mushroom Sauce
O ”l,ﬂ'amm?laqmﬂ Roasted Chicken with Pesto Topped with Cajun Cream Sauce
O lntared wasdend Teriyaki Chicken
O 1 uay" Invanuuuining Korean Fried Chicken wings “Yangnyeom”
O Flasmyrietinlnautas unid BBQ Pork Ribs or Chicken Wings
O nyausIaTaanin lnaan Roasted Pork with Black Pepper Sauce
O wyministesnadnaaniuifia Grilled Pork Paillard with Mushroom Sauce
O nyavraadaniin Roasted Pork Loin with Mustard Sauce
O wnydnevaariugnnqu Grilled Pork with Prune Cream Sauce
O nythasswsaiin Grilled Pork with Mushroom Sauce
O ﬁgﬁuuaﬂawaﬁuﬁmﬁauﬁﬁ Roasted Pork Loin with Apple Brandy Sauce
O aqﬂdﬁ“‘ialﬁa wuuRuuRsSuRn Country style Chicken or Beef Stew
O iifa Inv3any alafnuanuuusaide Stroganoff Beef, Chicken or Pork
O “’N"%?mmiﬂl Green Curry with Chicken
O uwnufaguls

Massaman Curry Chicken
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Main Dish B

O wafa/Inifunainauug Pork/ Chicken Cordon Bleu
O wsTAmuausataia BBQ Ham with Honey and Pineapple
O fseusaraanininasn Roasted Beef with Black Pepper Sauce
O \fseusaraariuiia Roasted Beef with Mushroom Sauce
O ifseuldirdaanerasaiiniung Roasted Beef with Herb and Red Wine Sauce
O fafurmeiuuuiads Beef Stew Russian Style
O vauwausuniniedaameng Grilled Salmon Steak Topped with Herb Sauce
O auwausuniniedaunetnawaaiuauzun  Salmon with Butter Lemon Sauce
O daurauautnwaaatilas Grilled Filet of Salmon with Caper, Fresh Tomato and Olive Oil
O awravauauraalidenm Baked Filet of Salmon with White Wine Sauce
O dansmsguindaruutaan gaanismng Breaded Fried Fish Filet with Tartar Sauce
O danmmailaddaviadauzun Steamed Fish with Soya Sauce or Lemon Chili Sauce
O dannznadaninlnasn Stir Fried Fish with Black Pepper and Capsicums
O dannzmasdnsraanals Grilled Red Snapper with Pesto Sauce
O danzmamaanslad Red Snapper with Lemongrass Sauce
O danznaminieiaamadnaagiuguzum Red Snapper with Bufter Lemon Sauce
O ﬂmm“?:/mmwu Sweet and Sour Fish
O damasnzlad Deep Fried Fish with Lemongrass

Pasta
O wiashmeauzdamany/ In Pasta with Tomato Sauce
O NIER YA AT UL 1in Pasta with Ham and Mushroom White Sauce
O NIARAYDFNE LG Pasta with Pesto Sauce
O wqam‘”ﬁmﬁuwgﬂd Pasta with Chicken/ Pork and Herb in Spicy Style
O mwasdandnuiatuiupau Pasta with Bacon and Crispy Chili

@aniduniarn (1 ag1a): alwnmd, WIa, iwund, dnnelsd
1 Choice of Pasta: Spaghetti, Fusilli, Penne, Macaroni

Desserts
O ‘Lli’nff Brownie
O Anranlnuanias Chocolate Fudge Cake
O nuatdlansuiia Apple Crumble Cake
O Andu Orange Cake
O aandas Lod Chong Dessert in Coconut Milk
O 7ULiMg Assorted Thai Dessert in Coconut Milk
O NuUNUNsaU Red Ruby-like Chestnut in Coconut Cream Sauce
O anAanAunlal Tapioca with Fresh Cantaloupe in Coconut Cream Sauce
O Na{ﬁmq“q%ﬂqa Seasonal Fruit
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Beverage (Extra 50 Baht/person)
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Undu Orange Juice
Hinels Guava Juice
fndlzsn Pineapple Juice
Ynwud Punch Juice
5’1??‘14’?'1' Lychee Juice
ﬁ,’]é’ﬂﬂ Longan Drink
fl/m:mu Bael Drink
ﬁ,qm:fm” Lemongrass Drink
1 luime Pandan Drink
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Rosella Drink

Chrysanthemum Drink
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Unanytu Butterfly Pea Drink
nunLfiu lced Coffee
Fanlnuamifiu Iced Chocolate
SLET Thai Black Tea

AVALEIU

Lemon Tea
1AW LU
S Lime Soda
tuzua lemn
S Soft Drink
Unamau
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