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Food Type Set A Set B Set C
560 BHT/Pax 660 BHT/Pax 770 BHT/Pax
Minimum Order 30 Pax 30 Pax 30 Pax
Bread and Butter v v v
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 ltems
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International Buffet Menu

Appetizer

O NTLNINA Minced Chicken and Sweet Corn in Crispy Golden Cup
O ‘Hﬁlﬂﬁa‘u Sweet and Sour Crispy Rice Noodles
O ﬂuﬁuv}iqmgﬁiaq Minced Pork with Garlic and Pepper Cake
O m]/ nazme Pork/ Chicken Satay
O ﬁ'qq"w;”lwﬁ'qm%/ n Rice Cracker with Pork/ Chicken and Peanut Dip
O '1&nsanianu Wé‘/al“,ﬂ?:a\(“ﬁﬂq Thai Sausages with Condiments
O nanduyuuusiudnu Maryland Style Crab Cake
O VL’ﬁﬂ?’rJﬂﬁﬂﬂL’/]ﬂﬂlJﬂ/ 0 tim unilAn wes Cocktail Sausage (Pork/ Chicken) in BBQ Sauce
O UELWWTW Bruschetta
O inlayauda Baked Spinach Cheese
O unludsuraatatn Nachos with Salsa sauce
O lrarsanne Kara Age - Deep Fried Chicken

Soup
@) FERhE Tom Yum Kung (Lemongrass Soup with Prawn)
O sutnla Tom Kha Kai (Galanga Soup with Chicken)
O suin Innapuenldmy Stuffed White Cabbage with Minced Pork Soup
O %‘[mam&ajum’%u Braised Pork Ribs with Chinese Herbs Soup
O ‘qﬂﬂ?mﬁmﬁu Cream of Mushroom Soup
O ‘gﬂm‘i‘uﬁ'ﬂﬂwmﬂ"u Golden Cream of Corn Soup
O gUAzuNNNaITY Cream of Pumpkin Soup
O qunauilngidsiuruuliauia Onion Soup with Cheese Crouton
O ‘qﬂﬁu‘ldiéﬂuuﬂaaumau Creamy Chicken Soup with Crouton
O gUuAsan Creamy Carrot Soup
O Lﬁmﬁ/ﬂfﬁ Shrimp Wonton Soup
O eyl Miso Soup

Salad
O duAndainny Papaya Salad with Crispy Cat Fish
O Fudnalal Thai Spicy Fruit Salad
O ¢n !V’J“qﬁ:d Spicy Salad with Wing Bean
O fj"au,az'u waﬂiﬂgﬁlm yﬁﬁﬁﬁa”ﬂ%‘d’] Caesar Shrimp and Broccoli Salad
O adnuds Traditional Potato Salad
O adanwmanua Coleslaw
O adn / InfiudinTsdl Tuna Macaroni Salad
O adnund Salad Bar
O = ”ﬂ’qﬂﬂ Tuna Salad
O adaiuau Country Potato Salad
O agpdang Caesar Salad
O adninena Grilled Vegetable Salad
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Side Dish

@) ﬁuamm‘é‘admﬂ Herbal Roasted Potatoes
O duum W?amil’uﬂﬁl Mashed Potato with Gravy
O fudaun Sauté Potato
O fnnadaue Steamed Sweet Corn
O milnsu Stir Fried Mixed Vegetables
O muammfmm Tri-O Vegetables in Chinese Gravy
@) mmmﬂamuﬂua:ﬂauﬁﬂmﬁ Tri-O Vegetables in Savory Butter
@) uﬁaﬂ‘[ﬂﬁ'ﬁmmamﬁmuﬂ Sauté Broccoli and Carrot
@) ﬁmm’“ﬂumawLLaxLuﬁmtﬁan'“uLmﬁ Fried Rice with Carrot and Sweet Peas
O drutany/ In Fried Rice with Pork or Chicken
O 1dndoy iy Multi Grain Fried Rice
O dndansuiiay Garlic Fried Rice
Main Dish A
O anlnsawasaing Breast Chicken with Spicy Thai Sauce
O anlnssraaalilas Breast Chicken with Caper Sauce
O an”ldau*ﬂaaiiaufi} Breast Chicken with Rosemary Sauce
O anlidninraain Grilled Chicken Breast with Mushroom Sauce
O VLﬁm_lLﬂ?fla\‘imﬂ Roasted Chicken with Pesto Topped with Cajun Cream Sauce
O 1nenszrad wmadani Teriyaki Chicken
O gy uau” nnasuuuining Korean Fried Chicken wings “Yangnyeom”
O #psmyriedinlnevras vl BBQ Pork Ribs or Chicken Wings
O HH@U?’]WH@HW‘%ﬂ1Wﬂﬁ’1 Roasted Pork with Black Pepper Sauce
O wyminpianatdrtasaiuia Grilled Pork Paillard with Mushroom Sauce
O NyauTaalansa Roasted Pork Loin with Mustard Sauce
@) ﬂgﬂwq‘ﬂaam‘s‘fu@ﬂwgu Grilled Pork with Prune Cream Sauce
O ﬂgﬂﬁﬁ’m‘namﬁm Grilled Pork with Mushroom Sauce
O nyduuensureauduiiauiud Roasted Pork Loin with Apple Brandy Sauce
O agflariaiia uwwufuthunziumn Country style Chicken or Beef Stew
@) LfT’rJ VLﬁﬁﬂiamg‘ alasnuanuuusade Stroganoff Beef, Chicken or Pork
O LLﬂdﬁJ‘f;l’Jlm’]u\lﬁ Green Curry with Chicken
O unafaiuln

Massaman Curry Chicken
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Main Dish B

O wain/ Inifunasnauug Pork/ Chicken Cordon Bleu
O UWfﬁﬁ’JLLﬁMSﬂmﬁﬁﬁﬂ BBQ Ham with Honey and Pineapple
O Lﬁaaumm‘naﬁw‘éﬂiméﬁ Roasted Beef with Black Pepper Sauce
@) Lfraaumwnaﬁﬂ?‘mﬁm Roasted Beef with Mushroom Sauce
@) Lﬁyaau“lél,ﬂ‘i"aal,m‘ﬂaahml,m Roasted Beef with Herb and Red Wine Sauce
O Lfraﬁjum’m?ml,uué”aﬁm Beef Stew Russian Style
O Umu‘ﬂauauﬂﬁmm‘éaqmﬂﬂ'ﬁa Grilled Salmon Steak Topped with Herb Sauce
@) ﬂmu‘namauﬂﬁmﬂ?‘mmﬂf;iﬁa‘ﬂamuﬂmmq Salmon with Butter Lemon Sauce
O dawraveutnswaaialilas Grilled Filet of Salmon with Caper, Fresh Tomato and Olive Oil
O dauwauauauraalinfuni Baked Filet of Salmon with White Wine Sauce
O Umﬂzwqﬁuma‘mumﬂawam YaEANIINNG Breaded Fried Fish Filet with Tartar Sauce
O Umﬂzwqﬁa%éﬂaﬁ?aﬁmzum Steamed Fish with Soya Sauce or Lemon Chili Sauce
O dannznadandnlnasn Stir Fried Fish with Black Pepper and Capsicums
O dannznagnamaainala Grilled Red Snapper with Pesto Sauce
O danensreansliang Red Snapper with Lemongrass Sauce
O darngnaminiaiaamaAbiata aiuauzum Red Snapper with Butfer Lemon Sauce
O UanZumu Sweet and Sour Fish
O damaanzlad Deep Fried Fish with Lemongrass

Pasta
O wadwaauzdamany/ 1n Pasta with Tomato Sauce
O wiasweariuuay in Pasta with Ham and Mushroom White Sauce
O wraswaamnals Pasta with Pesto Sauce
O W’Wﬁﬁ'ﬁﬁm%’uﬂmﬁl/ﬂ,ﬁ Pasta with Chicken/ Pork and Herb in Spicy Style
O wEREARI LRI ULUARY Pasta with Bacon and Crispy Chili
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1 Choice of Pasta: Spaghetti, Fusilli, Penne, Macaroni

Desserts
O Ui’]’)d Brownie
O Anrealnuanias Chocolate Fudge Cake
O wnuauiansuiia Apple Crumble Cake
O Andu Orange Cake
O AnmAUR Lod Chong Dessert in Coconut Milk
O 39u8m9 Assorted Thai Dessert in Coconut Milk
O NUNUNTaU Red Ruby-like Chestnut in Coconut Cream Sauce
O m@u,ﬂumqﬂ Tapioca with Fresh Cantaloupe in Coconut Cream Sauce
O ualimuggnia Seasonal Fruit

U3 A 1AWe3a A1
1@eil 12/1 2aHTIUATLMI 21 (UIAT) UUMNAUNAT 1UATINEINATI NJIVNY 10310
fiafla 082-782 8958-9, Tns 02-718 8033-6 uving 02-718 8032 www.deecatering.com




Beverage (Extra 65 Baht/person)

O 1ndu Orange Juice
O s Guava Juice
O {razen Pineapple Juice
O ﬁﬁﬁuﬁ Punch Juice
O ﬁﬁﬁviﬁl Lychee Juice
O ale Longan Drink
O ﬁwzmm Bael Drink
U
O ﬁqm:‘lmé’ Lemongrass Drink
O {uwme Pandan Drink
v 6V .
O UNNTLLALIU Rosella Drink
O dJnfngns Chrysanthemum Drink
O 1dytu Butterfly Pea Drink
O nunifu Iced Coffee
O sanlnuamifiu Iced Chocolate
O o = Thai Black Tea
YIALEIU
O Lemon Tea
YIUEUND
¥ Lime Soda
O thuzumnlaan
O ¥ o Soft Drink
Uamau
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