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COLD APPETIZERS AND MEAT

Platter of The Oriental charcuterie with spicy bean pickles
Cooked ham and root vegetable wrappers

Marble of corn fed chicken with fresh green pepper and nuts

FROM THE SEA

Cocktail of poached sea prawns with Brandy sauce & horseradish-tomato dip

Tuna salad Nigoise with tomato, French beans and hard boiled eggs
Petals of herb rubbed deep sea snapper with spicy remoulade

THAI FAVOURITES

Mung bean noodle salad with pork and squid rings

Grilled marinated pork neck with sticky rice and water spinach sprigs
Winged bean salad with shrimps, chicken threads and coconut chips

FROM THE SALAD BAR

Bowl of seasonal garden lettuces with French dressing and trimmings
Salad of vine ripened tomatoes with herb pesto dressing

Cucumber salad with spicy Thousand Island dressing

WARM ENTREES

Green chicken curry with palm hearts and pea eggplants

Hor mok of white sea bass in banana leaf cups

Braised pork meat balls in shallot and green pepper sauce
Wok-sautéed day fresh market vegetables with tofu and oyster sauce
Steamed fragrant Hom Mali rice

DESSERTS

Ripple strawberry sorbet and coconut milk ice cream
Variety of seasonal fresh tropical fruits

Rum and raisin baba with mango and dragon fruit confetti
Glazed old fashioned créme bridlée

Chocolate and cherry black forest slices
Saint-Honoré choux

Baked cheese and pomelo délice

Selection of Thai sweet treats

Selection of breads and farmhouse butter

Selection of fine coffee, fine tea or herbal infusions

Baht 2,000 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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COLD APPETIZERS AND MEATS

Selection of prime charcuterie with mustard pickles

Farmhouse wrapped in streaky bacon with cranberry chutney
Cooked ham and oak smoked black forest ham with sweet melon
Cold eye roll of beef and pastrami with bread and butter pickles
Deviled eggs with roast capsicums and chives

FROM THE SEA

Cold poached blue river lobster with horseradish tomato dip

Cocktail of fish and shell fish with coco beans, celery and fragrant garden herbs
Smoked sea bream with dill mustard sauce and beetroot

THAI FAVOURITES

Barbecued duck and jelly fish salad with cucumber and peanut dressing
Minced pork salad with exotic herbs and crudités

Thai prawn and calamari salad with lemongrass and mint

Thai pomelo and shredded chicken salad

FROM THE SALAD BAR

Bowl of seasonal garden lettuces with Caesar dressing and condiments
Potato salad with chives and white onions

Tomato and cucumber salad with green goddes dressing

Salad of boiled cauliflower, carrots

and snow peas with olive oil and lime dressing

WARM ENTREES

Green beef curry with steamed rice vermicelli and salted eggs

Fried morcels of red garoupa with three flavours

Piccata of pork tenderloin with shallots and market mushroom sauce

Paprika chicken with sour cream and gremolata

Wok-sautéed day fresh market vegetables with prawn dumplings and oyster sauce
Three colour fried rice with chicken, shrimps and Chinese sausages

Steamed fragrant HomMali rice

DESSERTS

Selection of seasonal fresh tropical fruits
Refreshing passion fruit sorbet

Rum raisin and chocolate chip ice cream

Bread and butter pudding pots with Melba coulis
Cashewnut meringue with butterscotch sauce
Chocolate sesame géateau with chantilly
Selection of French buffet pastries

Lemon cream egg rolls

Assorted Thai sweets and sweet egg yolk treats
Selection of breads and farmhouse butter
Selection of fine coffee, fine tea or herbal infusions

Baht 2,200 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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SOUP
New England clam, bacon and okra chowder ildunagarauasiunay

COLD MEATS AND APPETIZERS

Thin sliced of cold honey ham and smoked air dried ham with sweet melon wedges uaNai s uuaENsNATY
Prime Lyoner, chorizo salami and hunting sausage with bean pickles 1&nsanuyTatlaenarfiuazdiinia
Air dried beef and pastrami with pickled mushrooms WathmawisAuaasenai
Persillade of ox tail with salsa verde m\ﬁmanLﬂ‘%aamﬁwvmaauamm'i‘zh
Duck and turkey paté with pistachio and green pepper ddladulaselddinaandls uazwin'lnasay
Saffron rice salad with harissa chicken, raisins and asparagus sdatimunarsulalnadad, gninauazria'ling

FROM THE SEA

Slivers of smoked ocean salmon trout with trimmings darznanaun’isuaiy
Cold poached river lobsters simmered in lemongrass broth with tomato cocktail sauce ﬁmm’ﬁnaiwﬁn*ﬁaaﬁaﬂma
Marbre of sea bass, lobster and tomato confit with saffron gribiche wafulanswermidudedsiAusaaniud
Mediterranean prawn and calamari salad with cherry tomatoes, orange fillets and red onions ganfvAulaniin
Egg frittata with tuna and pesto daryurAuwala lawinnic
THAI FAVOURITES

Thai style prawn and lobster salad with lemongrass, mint and shallots tinfie AU daddinas
Green mango salad with fried sea bass crispies thuzdidulaingwenaansay
Thai day fresh mushroom salad with shrimps and boiled pork threads ginldfoAumnyLdu
Sweet sour tamarind and chicken dip with accompaniments iwsnuranuldlaldiwsaninieiacieses
Herbed crispy noodles with shrimps, pork and tofu wiinsauldde, vy, 6N

FROM THE SALAD BAR

Cross and butter lettuce ‘Caesar’ salad deidan
Tomato and mozzarella salad with Italian herb dressing gdaustiandfuianaguisaan
Zucchini, carrot, and cauliflower with cheddar cheese dressing adaineAfl, uasan, annynan Audasdsuai
Potato salad with chives and chopped egg dressing aﬁmﬁuﬂ%aﬁn"tziﬁmmzﬁuualu

o

Pickled beetroot salad with roasted black caraway 2MingneatsdaAuudan11IA2

WARM ENTREES

Carved oven-baked honey ham with cloves and fragrant cinnamon VY UFNAUFUATUNG, DULLEUALUIRY
Barbecue tomato sauce, apple sauce, Dijon mustard ysfidnvas, waihilazaa, Taase
Roast potatoes with pearl onions, garlic cloves and fragrant thyme TurlfsauAuviay, nsuiauaununguazayu'lng
Fillet mignons of grass fed beef with shallot and black pepper sauce dlaguluhAuaraawin'lnasi
Smoked duck in red curry sauce with jujube plums unatdailacinoldwnadu
Steamed fillet of spotted garoupa with chives and mild soy sauce dandflodian
Wok-sauteed fresh market vegetables with oyster sauce AR NA RN LUIITY
Three color fried rice with crabmeat, salted egg yolk and chives dmauddaduiialdlduadusuvan
Steamed fragrant Hom Mali rice AInaNuLR
DESSERTS

Refreshing red berry sorbet aLasEvuLiy (vdarun)
Green tea ice cream ladnsuaden
Rum and raisin savarin with fresh fruit salpicon AUNTNVENUAINTNHAITIN
Tiramisu with bitter chocolate shavings iy
Diplomat cream pots yaméwmaﬁl
Opera cake slices WnTatds,
Melon and sago compote in sweetened coconut milk mama’au‘tuﬁmxﬁ
Snow eggs in pistachio créme Anglaise ARl AfiwsauAiudaauazdiaandia
Assorted Thai yellow bean marzipans and egg yolk treats aungnzd uazaunlnalumavainuiia
Sicilian orange torta Lﬁnéuﬂvms‘mq
Selection of breads and farmhouse butter aunilonainuiia wagiue
Selection of fine coffee, fine tea or herbal infusions A uW3a

Baht 2,400 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



