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WEDDING COCKTAIL MENU No |

Foie gras, chocolate and fleur de sel danTauanduriu uazNRanzLa
Marbled poultry terrine, pumpernickel bread, grapes and chives wma3ula auuilvilulastivia adu was dunauesy
Smoked duck breast and Cheddar cheese on water chestnut antflesuaiu uasLAM TRUULIK
Black eye tuna carpaccio on white toast, chervil and blossom asihaTadaituuaunilennd duvauedss uazaanll
Smoked salmon and white sour dough double deckers wranausuaiu 2unilead dutdawauia

LIVE STATION

Thai chicken and pomelo salad ghdulaladin
Herbed pork minced salad in crunchy cucumber cups mnuy‘lmm‘anﬂ
Betel leaf wraps - Miang Kham with shrimp paste and palm sugar dip iedn
Golden fried rice flour tartlets with corn and chicken topping nssmmqa"lﬁ
Carved bone ham glazed with maple syrup and fragrant spices, muyaymﬁa
Barbecue tomato sauce, Dijon mustard, apple sauce, wsddruad fulaesa LLazLLaﬂLa“JQéﬁaa
Oven-fresh French baguettes Aunilrlzoas
Fluffy rice crisps with coconut shrimp-pork topping Fcentinny
Minced Jalousies . wiloWnWA'l& 1A
Golden baked lentil and chorizo empanadas waadauia uazldnsanltldvadmeuibaunsay
Wok grilled chives with air dried shrimps, assorted meat and ‘cheng kong’ vinegar dips aundely
Crispy fried corn cakes with sweet chilli dip M inanan
Char-grilled skewered chicken marinated with fragrant Asian spices AN
Char-grilled pork satays with peanut dipping RLATUY
Char-grilled skewered shrimp satay ALeieh

Fried cashew-nuts coated with white sesame seeds WinugivRuwudiadane
Variety of savoury feuilletés aunilvnsay
Golden fried potato chips furlsynannsay
Juicy seasonal tropical fruit scoops wa'lianuagnia
Assorted Thai sweet egg yolk treats aun'lnananiia

Soft cream caramel ARATTH AITUUR

Bite size cheese cake with fresh mango ARLANULII

Vanilla Chantilly and Baileys filled sugar coated choux WA N taa1A3u

Yuzu brulée tart VNSATRULUN
Torrone de cioccolato Aot 'ldan
Chocolate mousse and orange nectar shots FanTAuaaya LRZAIN

Baht 1,300 net per person
Our Chefs will be delighted to assist you with any dietary request
Al prices are in Thai Baht and inclusive of 10% service charge and applicable government tax
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Carrot coated rolled squid, Baltic herring caviar and fresh mango
Mini bouches filled with herbed cream cheese and walnut

Terrine of free range poultry on beetroot toast, pickles and greens
Foie gras praline, roasted almond crust and fruit aspic

Sour rye ‘pain de Champagne’ layered with Mortadella

Salmon rolls with cream cheese and citrus zest

LIVE STATION

Thai pomelo salad with chicken ribbons and exotic herbs

Thai glass noodle salad with seafood, coconut cream and cilantro
Chicken and palm hearts minced in crunchy pastry cups

Herbed duck salad in bite size cucumber barquettes

Oven-baked honey glazed Virginia ham studded with cloves and cinnamon,
Crusty oven-fresh black raisin and caraway baguette,

Grain mustard, barbecue tomato sauce, apple sauce, spicy roast chilli dipping
Steamed mushroom crescents and tapioca dumplings

Barbecue pork jerky with coriander

Fluffy Thai green chicken curry puffs

Vegetarian spring rolls with wild apricot dip

Deep—fried breaded squid rings with sauce remoulade

Creamed mushroom and cheese calzoncelli

Tomato, leek and egg clafoutis

Char—grilled marinated chicken satays

Char—grilled pork satays with peanut sauce

Char-grilled skewered shrimp satays

Char—grilled cuttlefish dumplings with sweet—spicy chilli dipping
Paprika, black caraway and Reggiano straws

Tomato pesto palmiers

Fried sesame coated cashew nut

Spicy potato chips

Tiramisu shots

Exotic fruit tartlets

Soft creme caramel

Baht 1,500 net per person
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Our Chefs will be delighted to assist you with any dietary request
Al prices are in Thai Baht and inclusive of 10% service charge and applicable government tax
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Foie gras, chocolate and fleur de sel

Smoked ham and melon on soft brioche

Paté de Champagne and cornichons on four grain bread

Chicken galantine with fresh papaya, prawn surf and turf

Guacamole and crabmeat flakes

Chicken liver and Port wine mousse, grapes and chervil

Mini parsley brioche filled with smoked salmon mousse

Tuna Carpaccio on vine ripened tomato, mixed herbs and quinoa pearls
Royal gambas with tangy lime-passion fruit moussline

Dill rubbed and salt cured Tasmanian salmon on fluffy rice crisps

Live Station

Curried lobster and palm hearts minced in sesame pastry shells
Mung bean noodle salad with ear mushrooms and prawns

Cocktail size winged bean salad with chicken and crab

Carved roast sirloin of beef coated with fragrant herbs and cracked black pepper
Selection of Western and Asian dips

Oven fresh black caraway crusty baguettes

Barbecued duck and jelly fish salad with cucumber and peanut dressing
Poached corn fed capon with Chinese rose wine and Q’'Q Abalone
Steamed prawn dumplings

Kanom jeeb

Steamed mini char-siu pork buns

Crispy fried crab and onion wrappers

Golden fried crumbed braised goose and barley savouries

Leek fontina and ham fondants

Mushroom and pepper pastrami friands

Gratinated mushroom crostini mornay

Char-grilled mini chicken skewers marinated with fiery harissa
Char-grilled teriyaki sea bream skewers

Char-grilled pancetta bacon and prawns marinated with Cajun spices
Char-grilled barbecued minced lamb kebabs

Cheese and oregano puff pastry straws

Bowl of salty cocktail nuts

Oversized root chips with barbecued salt

Juicy fruit scoops

White chocolate mousse shots

Thai sweet egg yolk treats and mini fruit marzipans

Baileys puff

Thai sweet mango mousse

Mixed fruit chiffon

Baht 1,700 net per person
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Our Chefs will be delighted to assist you with any dietary request
Al prices are in Thai Baht and inclusive of 10% service charge and applicable government tax
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Tartar of imported Australian beef with melba toast (per kilo)

Roast tenderloin of Australian black Angus beef with trimmings (per kilo)

Roast Australian grass fed sirloin of beef with trimmings (per kilo)

Roast turkey (per kilo) 1nAg9ay

Imported oysters with Asian and Western trimmings (per dozen) “auuesu (Buwam)
(Please order one week in advance)

Smoked salmon with traditional trimmings (per kilo)
Cheese tray with crackers and crudites (for 10 persons)
Tartar steak (imported beef / per kilo)

Parma ham with sweet melon and grissini (per kilo) WIHWEN

Rock lobster with two dips (per kilo) daramas (fv)
Seafood tartar on golden pastry cones (per kilo) 4Wanisnng

Roast Australian grain fed rib of beef with trimmings (per kilo) f#1aseTau (Auwasm)
Roast Australian sirloin of corn fed Black Angus beef with trimmings laduau (Buwasn)
Imported leg of lamb with trimmings (per kilo) ngal (uwasn)
Chinese BBQ suckling pig with trimmings nyRULALLATALASEN

2naNauINATUY
#& uwazaunilvuasainas

Honey glazed BBQ ham with trimming (per kilo) vy wENaUAe

Pain surprise with smoked salmon (per piece) wdviraslwsall&aauau
Pain surprise with cooked ham (per piece) wvinaslwsal l&uau
Pain surprise with cheese (per piece) wviaslwsal & i

Peking duck with trimmings latlnAsuaziazacides

1 kg is approximately for 25 persons and minimum order is at 5 kilos

THAI DISHES (per 200 pieces)

Sakoo Sai Moo CRINGIH
Pan Sib fudu
Kratong Thong nsENINAY
Khao Tang Na Tang dimgantinge

LIVE THAI COOKING STATION (per 200 pieces)

Kanom Buang Thai auniiaglng
Khao Krieb Pak Moh dnn3auhaniia
Kanom Krok AUNATA

LIVE THAI COOKING STATION (per portion)

Fish Maw soup Aszwzlan

Chicken noodles Aendenla

Meat ball soup mmdmgniuia

Khao Mun Gai dula

Shrimp wonton soup Lﬁ"mf“l_aﬁw

Bamee Ped Yaang vgniiilating

Fresh spring rolls atioan (2 pieces per portion)
Phad Thai Ha'lne

Hoy Thod naunam

Our Chefs will be delighted to assist you with any dietary request

Al prices are in Thai Baht and subject to 10% service charge and applicable government tax

Baht

3,800 ++
3,800 ++
2,200 ++
1,200 ++
market price

3,300 ++
4,100 ++
3,800 ++
5,900 ++
2,050 ++
2,150 ++
3,050 ++
3,450 ++
1,900 ++
3,650 ++
1,450 ++
1,650 ++

950 ++
1,100 ++
1,500 ++

1,900 ++
1,950 ++
1,750 ++
1,950 ++

2,100 ++
2,000 ++
2,100 ++

145 ++
130 ++
135 ++
145 ++
155 ++
155 ++
190 ++
210 ++
200 ++



CoOCKTAIL MENU & A LA CARTE ORDERS

CHINESE DISHES (per dozen)
Deep-fried wontons

Steamed prawn dumplings

Steamed crab coral pork dumplings
Steamed scallop dumplings

Baked barbecued pork pastry

Savoury crispy spring rolls

Fried taro root dumplings

Steamed barbecued pork bun/ custard bun
Steamed vegetarian dumplings

CHINESE DISHES (Per portion)
Khao Nah Ped

Guay Jub

Khao Moo Daeng

Khao Moo Grob

Khao Nah Gai

JAPANESE DISHES

a) Sushi (20 dozens)

b) Sashimi (8 kilos)

¢) Sushi and Sashimi (40 dozens/16 kilos)
Tempura (per set)

Zaru Soba (cold noodles - per portion)
Yaki Soba (fried noodles - per portion)

SPECIAL ORDER (Per portion)
Pasta counter

Caesar salad

Boiled rice with shrimp

Boiled rice with garoupa

DESSERTS (per portion)
Ice cream (per litre)
Crépe Suzette (per portion)
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Chocolate fountain (per portion and minimum order at 50 persons)

Our Chefs will be delighted to assist you with any dietary request
Al prices are in Thai Babt and subject to 10% service charge and applicable government tax
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490 ++
580 ++
350 ++
460 ++
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150 ++
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13,000 ++
22,250 ++
69,000 ++
270 ++
160 ++
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180 ++
150 ++
180 ++
190 ++
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170 ++
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