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MANDARIN ORIENTAL
BANGKOK

Loy Krathong Buffet Dinner Menu
Friday 15 November 2024

APPETIZERS

Pineapple morsel topped with minced chicken and peanut
ihde
Steamed Thai dumpling with crab meat (§)
URHEN
Steamed rice flour filled with rice noodle, minced pork, and peanut @
Irduglorie
Crispy fluffy rice with shrimps in coconut cream (X))
st
Crispy noodles with minced shrimps, pork, and chicken mixture XS

al
nuNIBU

Deep-fried vegetable spring rolls @

Uaiuwnen
Deep-fried prawn rolls (%)

Usevinaun

Deep-fried prawn patties with sweet plum sauce($)

s

Deep-fried curry fish cakes @

Noadulan

Gluten-Free @ Vegetarian @ Vegan @ Pork @Shellﬁsh Contain Egg Nuts @ Dairy Product J} Spicy

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

Live Station

Spicy green papaya salad with dried shrimp and peanut @ )

ausdnlne

Spicy glass noodle salad with seafood @@)

grjudungia
Spicy grilled pork neck salad @ )
grmovyen
Spicy deep-fried soft-shell crab with mango salad X
gyl
Spicy minced pork salad with herbs and ground toasted rice (X)) J
a1uny
Pomelo salad with shredded chicken and prawns (X)(®)
ghdulelnfura
Assorted condiments and caramel sugar dip wrapped in betel leaves @
HIAGY
Mixed salad bar with crudités and selection of dressings @

aanund Anenee wienihadavainuaiy

Selection of international cheeses with dried fruits, nuts, and crackers @

Faunnvdadsviumaliuis 46199 Lasuasnines

Smoked salmon with horseradish sauce and Melba toast @
Uauganeusualuiugeageausisuazvuutenseu

Selection of cold cuts with pickled vegetables @

TrarmvanviangnuRnnes

Assorted sushi, sashimi, and rolls (tuna, salmon, avocado, sweet omelet, California rolls) @

73 Yaniu wazlsavannviane yun ueaneu evlimla livau uazlsaundnesilly

Assorted prawns and vegetable tempura (%)
W seauaziindnge

DIPS
Preserved crab cooked in coconut milk @

nauy
Y

Minced pork and tomato dip served with fresh vegetables and crispy pork skin @)

ningeadsnniouinanuazuaunsy

Shrimp paste, chili, and dried shrimp dip X

UNENNEUN A

Gluten-Free @ Vegetarian @ Vegan @ Pork @ Shellfish Contain Egg Nuts @ Dairy Product _J} Spicy

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

Galangal-scented coconut soup with chicken @
Fuln
Sukhothai noodle soup @

+ ~ o
meRgglavie

Traditional blue river prawn soup with lemongrass and straw mushrooms, served in coconut @@
grugis

MAIN COURSE
Wok-fried young jackfruit with pork belly @@

fvyueuiunYaNTy
Stir-fried chicken with banana heart
mlafuneInnde
Stir-fried grilled pork with fresh chili and basil leaves @}
Ny NI nUNY
Stir-fried prawns with chili jam and sweet basil leaves (¢)()

AN LN

Deep-fried fish with sweet & salty tamarind sauce ®

Yansewavengeativainiu

Stir-fried vegetables with mushroom sauce @@

fndnsuweainviay

Fried rice with crab meat ®@

41y

Steamed jasmine rice, rice berry, and brown rice @@

Frvieuned 911159035 wazdnInaes

Northern-style egg noodle curry soup with chicken or beef

dweeln d1vesile

Thai-style stir-fried noodles with prawns @

fnlnen

@Gluten—Free @ Vegetarian Vegan @ Pork @ Shellfish Contain Egg Nuts @ Dairy Product J} Spicy

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

Red curry with pineapple and shrimps X/

wnamdulzsana

Southern-style beef curry with sweet potatoes and onions @
unatfasuile

Green curry with vegetables @@

LN TINIUEN

ACCOMPANIMENTS

Crushed dried pork, Chinese pork sausage, deep-fried crispy fish, steamed salted egg,
and sweet shredded beef

=~ " &
NUNU NULTEINY Jansau 1‘ULﬂ1.I LagLUBNINUY

BARBECUE-GRILL

Whole roasted pig with condiments (X) @

vyiunseueio s
Grilled marinated chicken with spicy roasted rice dips and sticky rice ()
1gne 1Iuuds Tramiles
Char-grilled blue river prawns with chili and lime dip @@

MU Iudie

Char-grilled squid with spicy Thai seafood sauce X®
Uamiingaaudin

Char-grilled beef with roasted chili dip (X))

WeghafuinIuudd

Char-grilled marinated sea bass in banana leaves @@

wunUangnavieluneeeng

Char-grilled lamb chops with mint sauce X)

Flasaungeraiuveaiiug
Char-grilled vegetables and bean curd skewers @@
AnsamgeiuinYEns

Char-grilled Northern Thai sausages () ()

&8

@ Gluten-Free @ Vegetarian @ Vegan @ Pork @ Shellfish Contain Egg Nuts @ Dairy Product J} Spicy

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
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JAPANESE CORNER BY CHEF HIROSHI KINU BY TAKAGI

Assorted sushi, sashimi, and rolls (tuna, salmon, avocado, sweet omelet, California rolls) @

%% Yau uazlsanainuate Y uganew sxlimle Ly waglsauadvioside

Assorted prawns and vegetable tempura ®

WnYsEuaing1ee

Cold soba noodle with soy sauce
gz

Takoyaki — Octopus ball with flying tuna flake

mingenivaminlsemedainuiui

ITALIAN CORNER BY CHEF DARIO - CIAO RESTAURANT

Focacce “Rustichella”
Home-baked focaccia with farm-baked ham, mozzarella, buffalo tomato, arugula,

and pesto mayonnaise @

uudaneamiBeiulsusuaiyaa daansenunn Jauoveisas wavaadinala

Crostini e Bruschette
Rustic sourdough crostini and bruschetta with a variety of toppings
undensaunthvainvane

Classic balsamic marinated plum tomatoes and fresh basil @
wundnseunthuz@emandinurduaneydaeiiin

Molten smoked Scamorza cheese, honey-glazed walnut, and watercress @@

Tonnato
Slow-cooked corn-fed chicken with creamy tuna and anchovy mayo, waxy quail eggs,
fried capers from Pantelleria, and pickled “Giardiniera” @@

rveunilagifiugeanasuula liunnsemensueeu inwasnen uasinnes

La Nizzarda
Sarawak pepper-crusted tuna with Asian mixed greens, datterini tomatoes, saffron potato,
French beans, and black Taggiasca olives, served with Italian dressing @

yunadeuninines1s1in wsdemanennial dudSsiulund sy duen uenend wasiiadndniteu

Panzerottini
Varieties of “pocket pizza” with
gy monldnas

Molten truffle mozzarella and mushroom @@
Piennolo tomato, mozzarella, and fresh basil @@

@Gluten—Free @ Vegetarian @ Vegan @Pork Shellfish Contain Egg Nuts @ Dairy Product J Spicy

Please advise of any dictary requirements or allergies and our Chefs will be delighted to assist.
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Insalata di Gnocchetti Sardi
Durum “Gnocchetti” salad with Sicilian sun-dried tomatoes, basil and ricotta pesto,

roasted seasonal vegetables, pine nuts, and fresh basil @

adgamaddeninituseamalaaladdBideu fnsiveu wazdalwd

Signature Pizza Selections from Ciao’s menu
Futivarnuaigain Ciao

Classic “Margherita” with tomato and mozzarella @@

AyeuINI3N

“Al Posillip” with seafood

NegBINLLATIN

“Alla Diavola” with spicy ‘Nduja, Calabrian spicy salami, olives, and onions @

figmnelaartuganiiie uznon wazweslug

“Alla Parmigjana” with eggplant, molten smoked Scamorza cheese, and Parmigiano @@

Ny oseuTaamUasTITUATULAT NS ILY Y

MINESTRE E SECONDI

Selections of Ciao’s pasta specialties offering classic highlights at our “Angolo della pasta” station

Penne, Homemade 40 yolks Tagliatelle, Sardinian Gnocchetti, Black ink Spaghetti @

sy nledll 40 1o Geninfensh wazaUninanine

Tagliatelle all’'Ubriacona
Old Tuscan recipe of tagliatelle with Chianti-braised Kurobuta sausage ragout and autumn wild mushrooms @
wasmifemaavealdnsenvysuiuiinia

Fusilli al Ragout di Wagyu
Fusilli with braised Wagyu shank Bolognese sauce @

wasdenindveaiioniilulawa

Penne a la Carbonara
Artisanal Durum penne with carbonara sauce @@

PFFUNULLIDAAISLULNST

Spaghetti al Nero di Sepia ai Frutti di Mare
Black ink spaghetti with seafood

MasalnARNINAYeENLIaTIN

Lasagne ai Funghi Autunnali
Egg yolk mille-feuille with seasonal wild mushrooms and truffle Fontina cream @
awugweansuinUwazniviila

@ Gluten-Free @ Vegetarian @ Vegan @ Pork () Shellfish Contain Egg Nuts @ Dairy Product J Spicy

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.
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Risotto alla Sorrentina con Frutti di Mare
Amalfi coast-style seafood casserole with crustacean broth and white wine risotto @@
Svenlnvoanvia

Brasato di Wagyu al Barolo
Barolo-braised Wagyu beef cheek with truffle polenta @@

winTuuilsladulmaunminiila

Polletto alla Cacciatora
Free-range chicken casserole @

Inthuduagelsa

CHINESE CORNER BY CHEF ANDY - CHINA HOUSE

Fresh oyster and mussel crispy pancake with bean sprouts and green chives ®
WnuANVeEUNSTILAEIRELLIAY fUf BN UAL Bt Te

Steamed pork and vegetable tom yum Kartong bun @

g mydusug

Steamed water rice cake with preserved turnip @
Joie (vuudedu)

Deep-fried seafood wonton with sweet and sour pickled vegetables

2 o v o =
LﬂU’Jﬁ]ﬂuﬂﬂaﬂﬂUNﬂﬂaﬂLUiU’Jﬂ’ﬂu

Traditional “Bak Chang” with pork sausage, dried shrimp, and salted egg yolk @ @

Uedndldnsenny fais warludy

Deep-fried Teochew crab meatballs with homemade plum sauce @
negdeyivrealieg

Peking duck with steamed pancake and condiments
WathhAadsnduudaunudnuaziaiaafes

® Gluten-Free @ Vegetarian @ Vegan @ Pork @ Shellfish Contain Egg Nuts ® Dairy Product J} Spicy

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

Fruit Live Carving Station
Variety of seasonal tropical fruits @ @

v o v
naldunyadn wazualdsiy

Fresh mango sticky rice with condiments @ @

o = . v 4 o
VIR UGINTUNNIDULATDILAY

Spiced mulberry choux @@

& o sl =
YYUALUDIINAUAIDILNA

Peanut caramel crunch @ @

AmsnuaRtmaTus

Roasted coconut cake @@

LANNENSD

Mini banana blossom cake @ @

WANNAILNAUYINTY

Pandan coconut mille-feuille @@

Jaweuzniilume

Tamarind dulcey tartlet @ @

MIPRANLVIN

Ginger lime cheesecake @@

JaAnTaazzun

Black sesame and yuzu pie @ @

TYYYUAZIIAN

Matcha latte créme briilée @ @@

AsuUgdiazas

Thai tea tapioca pearls X) @

angylng

@ Gluten-Free @ Vegetarian @ Vegan @ Pork @ Shellfish Contain Egg Nuts @ Dairy Product _J} Spicy

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

Grilled Banana Paradise
Barbecued bananas with a blend of spices, topped with warm brown sugar sauce

and served with banana caramel ice cream @ @

nanelasnvegimansiennd wazladnsundeasua

Sticky Rice Sundae

Traditional sticky rice with a modern twist, topped with coconut ice cream,

mango slices, and coconut milk foam @

Frmileurihanulernsunsuaslnungd

Lychee Blossom Delight
Lychee sorbet with a jasmine touch, served with lychee pearls and

jasmine-infused cotton candy @

gosiunauinduugd luunaud wasinnaaslng

Thai Coffee Ice Cream Sandwich

Creamy Chiang Mai coffee ice cream and pecan brownie chunk sandwiched

between two crispy wafers, topped with chocolate sauce @ @

uuAlaAnsunuIealulduusndiuau

Thai Custard Pancakes
Flufty Thai-style pandan pancakes filled with creamy black sesame ice cream,

topped with toasted sesame seeds @ @

wruanlumglE@lornsuaen lsenthaigariay

Crispy Lotus Blossom Bites
Fried lotus root chips caramelized, sweet potato sorbet served with a charcoal coconut foam @@
sinthmennseupdeuasiua udutumea uagliluylaauznin

ICE CREAM COUNTER

Pineapple chili sorbet @

FoSlunduULsALaTHsn

Dragon fruit lime sorbet @

FRSIUNUTUILATLIININS

Guava ginger sorbet @ @@

FOSUNETILaLT

Roasted banana and caramel ice cream @ @

lornsundieAnsua

Jasmine strawberry milk ice cream @@

lornuunansafiuassuyd

Chiang Mai fudge chocolate ice cream @ @

lornudenlnuanilndide

Gluten-Free @ Vegetarian @ Vegan @ Pork @ Shellfish Contain Egg Nuts @ Dairy Product _J} Spicy

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

TioUUernge)

BREAD STATION

French bzllguette @

Yuntansea

Sourdough @

uutleilad

Multigrain bread @

untsdamnTu

Focaccia @

NopAwge

Ciabatta bread @
WFeunmn
Grissini @
quudanla

Pull-apart garlic-herb butter bread @@

vundinsuflonuazayulng

Brioche feuilletée @@

U3to%

Gluten-free bread @@

wundenguauns

JARS & EXTRAS
Meringues (4 types) @@

woused 4 vila

Matcha financier @ @

Flupauesivay

Financier roasted pineapple and kaffir lime @ @

fueadudulzsnouuasianensa

Mulberry honey madeleine @ @

1naLausERTawesS

Lollipops @@

B

@ Gluten-Free @ Vegetarian @ Vegan @ Pork @ Shellfish Contain Egg Nuts @ Dairy Product _J} Spicy

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