Loy Krathong Buffet Dinner Menu
at Terrace Rim Naam
Friday 15 November 2024

THB 6,500 net per person

SNACKS

NITINDY

Krathong Thong
Minced Chicken Salad, Fresh Herbs, Sweet Corn in Pastry Shell

finge
Mah Hor @

Pineapple Morsel, Minced Chicken, Peanuts

Posie
Chor Muang @
Steamed Thai Dumpling, Crab Meat Filling
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Khow Krieb Pak Mor
Steamed Thai Dumpling, Herbed Minced Chicken, Peanuts
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Khow Tang Nah Tang Song Nah ®
Rice Crackers, Herbed Minced Chicken, Prawn Sauce

wilnsou
Mee Grob @4

Crispy Rice Vermicelli with Minced Shrimp, Pork, Chicken

i
Poo Ja 4

Deep-fried Herbed Crab Meat, Minced Chicken

dleauay
Mieng Pla Too
Mackerel Salad with Lettuce Cups
vaidlazan
Poh Pia Thod @
Deep-fried Vegetable Spring Rolls

anuilaven

Laab Nuea Thod <%
Deep-fried Spicy Minced Beef

Gluten-Free Nuts @ Pork @ Vegetarian @ Vegan @ Shellfish Contain Fgg @ Dairy Product 4 Soya

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.




SALAD

auln
Laab Ped @
Herbed Minced Roasted Duck Salad, Toasted Rice Powder

gdan
Yum Thua Pu @

Wing Bean Salad with Chicken and Prawns

g1maled
Yum Polamai
Fruit Salad with Fresh Herbs

L }73
gudu
Yum Woon Sen

Spicy Glass Noodle Salad with Chicken and Shrimp

Sniloting
Yum Nuea Yaang @
Spicy Grilled Beef Salad

griiu
Yum Poo Nim @
Deep-fried Soft Shell Crab with Mango Salad
gmeia
Yum Talay @@
Spicy Seafood Salad

gdule
Yum Som-O @

Pomelo Salad with Shredded Chicken and Prawns

DIPS

nsUAn
Gapi Kua @

Curry Shrimp Paste

nauy
U

Lon Poo @

Preserved crab cooked in coconut milk

dwinuangng
Naam Prig Pla Yaang
Shrimp Chilli Paste with Grilled Fish Meat

WIN3Naese

Naam Prig Long Ruea @ @

Shrimp Chilli Paste with Salted Egg, Sweetened Pork, Crispy Flufty Fish

UININUZUN

Naam Prig Makham X @

Tamarind Chilli Paste with Minced Pork and Dried Shrimp

\n3aaBsingn
Krueang Kieng Naam Prik

Accompaniments: Fresh, Boiled, Fried Vegetables

Gluten—Free Nuts @ Pork @ Vegetarian @ Vegan Shellfish Contain Egg @ Dairy Product 4 Soya

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.




sour

Weuan

Poh Taek @

Spicy Clear Seafood Soup with Holy Basil
dunla
Tom Kha Gai
Herbed Chicken in Coconut Soup with Lemongrass and Galangal

undngnsen

Gaeng Jued Loog Rog

Egg Sausage with Vegetables and Shredded Chicken Breast

CURRY
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Gaeng Phed Nuea Yaang X
Red Curry with Grilled Beef Tenderloin
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Gaeng Khiew Waan Gai @
Green Curry with Chicken

yunBurhiten
Khanom Jeen Naam Ngiew )
Siamese Rice Noodles with Northern Style Pork Spare Ribs Soup

UNUIADNLEN

Panaeng Moo Yaang @ @ 4

Thick and Creamy Curry with Roasted Pork

unsAdulrIafa

Gaeng Kua Sabparos Goong X
Red Curry with Pineapple and Shrimp

wnenZwslA
Gaeng Gari Gai @

Yellow Chicken Curry with Onion and Potato
fashuile
Massaman Nuea @4

Massaman Beef Curry with Sweet Potato and Onion

Gluten-Free Nuts @Pork @ Vegetarian @ Vegan @ Shellfish Contain Egg @ Dairy Product 4’ Soya

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.




MAIN DISH

flananausa
Goong Thod Sam Ros @
Deep-fried Prawns with Chili and Tomato Sauce

Uansznanenthuamauy
Pla Kapong Thod Naam Pla Waan
Deep-fried Fish with Sweet & Salty Tamarind Sauce

NARN
Phad Phag @ 4'

Stir-fried Vegetables

416inY
Khow Phad Poo 4

Fried Rice with Crab Meat

F17audulLsa

Khow Ob Supparos )

Baked Fried Rice and Pineapple

1B UNLA

Khao Hom Mali

Steamed Hom Mali Rice

ACTION STATION

drweeln
Khow Soy Gai @

Northern-style Curry with Egg Noodles and Chicken

Hnlng
Phad Thai X (@S £
Thai-style Stir-fried Noodles with Prawns

g A a

U173 U A1

BBQ ™S
Grilled Chicken Satay, Pork Satay, Beef Satay with Peanut Sauce, Grilled Squid, Blue River Prawn,

Grilled Herbed Mussels, Grilled Marinated Pork Neck with Tamarind Sauce,
Chili Lime Sauce, Roasted Dried Chili Sauce, Sweet Chili Sauce

dusny vive dudnlve
Som Tam Poo or Som Tum Thai @
Spicy Green Papaya Salad with Salty Thai Crab or Peanuts

Gluten—Free Nuts @ Pork @ Vegetarian @ Vegan Shellfish Contain Egg @ Dairy Product d, Soya

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
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DESSERT

wald

Polamai @ @

Assorted Tropical Fresh Fruits

YUNATN
Khanom Krog @
Siamese Rice Pudding Topping with Sesame or Spring Onion

%u&uﬁéﬂ
Khanom Bueang @
Siamese Pancakes with Sweet or Salty Stuffing

NGREIT
Gluay Khaek @

Siamese Deep-fried Battered Banana

Yansuluen
Pla Grim Khai Tao @

Jasmine Rice Flour in Coconut Milk and Caramel

YUUNA
Kha-nom Tan @

Steamed Toddy Palm in Banana Leaves

vunndiaunsiinnes
Mho Keng Fak Thong
Thai Egg Custard with Pumpkin

dudrlznaadausiansiasuaiuiiey

Mun Cheum @
Tapioca Root in Syrup with Coconut Milk Syrup

Hudsdaminendonnisafes
Nham Khang Sai Cha Thai @9
Thai Tea Shaved Ice with Syrup and Condiment
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Kanom Tuay

Coconut Milk Custard Cup

uuldld
Kanom Sai Sai @
Steamed Rice Flour with Coconut Filling

GNEN
Thong Ek

Wheat Flour with egg yolks

wuutiaenld
Kanam Nam Dok Mai (X)
Steamed Rice Flour with Flower-infused Water

Gluten—Free Nuts @ Pork @ Vegetarian @ Vegan Shellfish Contain Egg @ Dairy Product 4 Soya

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
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