Cater

THAI AND INTERNATIONAL COCKTAIL MENU

danag

Steamed Thai dumplings with Chicken
fluRuil

Thai old style dumplings stuffed with flavoured fish
Weananiia

Lotus leaf-wrapped

fhda

Spicy minced pork with pineapple

e

Minced pork & peanut wrapped in egg net
PRIEN

Fried prawns & nut wrapped in an egg net

TNUAULY
Spicy Prawns Wrapped in Egg Net

fagbigqedIu N//mandas
Fresh vegetables rice wrapped with prawns / crab meat /
scallops

Wanunuasuuaeg] lulfaniasuuagg
Red curry New Zealand mussel souffle

NNAATAANSUN
Fried blue river prawns with tamarind sauce

wardaugasiau/alainun

Spicy salmon or tuna wirh Thai fragrant herbs and fresh
vegetables

WIRNBW/NUITNAY ALNANaY

Thai style tartar salmon or tuna with perilla seed and

vegetable leafs

& '
\a/my talugzng

Grilled beef or pork wrapped with betel leafs and condiments

b s v - 3
wiamsinendnlduzilama Fauazldnsan
Pasta shell stuffed tomato with cheese and sausage

WIANBUTNATYN ASNTER wazliadad
Smoked salmon cream chees and caviar

PREUNNTNATATIALARANLUND
Gillardeau oysters No.3, Kalamansi jelly

—

wasuillausinraudanunsnlnaaay
Duck terrine with fresh green pepper and cognac

UaudaNausNAIUNUATNTENE U
Smoked salmon and lime flavored cream cheese roll

Uauganaudnlsalauznsauuassd
Salmon tataki, soba cracker and Yuzu kosho

UauganaunsinAFaILne
Home made gravelax salmon

yarulnldsaiuassuasuaunin
Duck foie gras mousse filled with raspberry and pepper jam

aladiualasuay WransmldanazAsNNInlnssi
Fine slice of Bellota ham, artichoke and espelette pepper cream

anilasuaduiusdiunumuiuduuaza
Smoked duck breast, sweet potato, sesame and orange garnish

NaaaULUE
Pan roasted clam with butter white wine

DESSERT / 42411914
druuilaanzaacldnae Mango with Sticky Rice

/IUL3TUN Potato Custard

AIANNALLLL? Steamed wrapped stuffing
sticky rice with banana

AUNNRAE Banana dumpping

uﬂnuzﬁam@'ﬁmﬂ%’}fi Green tapioca wrapped
fresh strawberry

andy Thai art fruits shaped
mung beans mash

3] LLﬂﬂ‘;‘?ﬂ ALNLAR

ﬁusﬁmua's‘%‘ Chocolate and raspberry éclair

msndanlnuansadu Chocolate and orange tart

%ﬂﬂtmmmgﬂ Chocolate mouse
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THAI AND INTERNATIONAL BUFFET MENU

APPETIZER
vlﬁns'au
Crispy Rice Noodles

UAURRIUNSILATAY
Isaan Sausages with Condiments

& A o
wiNAe-LAE9A12 1R
Rice Crackers with Chicken and Prawn Dip and
Mustard Green Leaves Wrapped Savory Bites

waNLEUTINAG )
Assorted cold cut

Uauganaunialannsifsundu
Smoked Salmon / Trout

NaEULNAIj AU
Mussels Mariner style

wanuymaunilelsanas
Iberico Ham with french bread

anlmaudiusasMITadaua
Smoked chicken with lychee sauce

DIPS & SALAD
UININALLSD
Mixed vegetable with chilli paste dip
UININUZINDAY
Young Tamarind Relish
L & o a
LUBLANNANEN
Stir-Fried Salted Beef with Aromatic Coconut Cream

namsudainseaanldlaiAslagen

Fish Cakes Stuffed with Salted Eggs Yolk
shdula

Pomelo Salad

gaiuITURNan

White Turmeric Salad with Fried Prawns

o & a o ' 2
mLuammaﬂLml,aﬂnm:guum"l,smﬁﬂ
Broiled Australian Beef Salad with Seedless Crapes
FNEATINAUN

Sea Blite Salad with Prawns

gnlai laidlan

Crab Roe and Fish Roe Salad
AaANzITaN9BY

Roasted Florence round purple eggpant,
mustard sprouts salad “vierge” sauce

AanuzilamAdn ldNUANNTaLA1e 9
Stuffed tomato, tomato pulp glaze, crunchy vegetables shaving

=< < o o
Fausa ualitlaliean Aaeaiin TaanenzuTiaulss
Celeriac,green apple, walnut and curry sauce roll

wamdnldinldnsanlaslddaganin
Conchiglie pasta stuffed with some mini ratatouille,
chorizo and piquillo pepper cream

Fdnsaan

Cesar Salad

SOUP

wneAngusavnsianulamiinganld
Seaweed and Stuffed Squid with Minced Pork Soup

Tmihuauvanuasiuain
Boiled Chicken in Shallots and Galangal Soup

UNLRENTN

Prawns with Wild Ginger, White Pepper and Lemon Basil Soup
sudnlAlduswinaau

Chicken and Galangal in Coconut Soup
gilfiuiailaldiudnnsausiie g

Gazpacho with crunchy vegetables

gifaumsianlaldsunanuazain
Oxtail consmme, scallion and tapioca pearl

gillglanfuaunilansauuazanaauudiiniay
Rock fishes clear soup, spicy mayonnaise, crouton bread
gUdnlduyauwisalnadnaeu

Minestrone soup : Clear soup with bean, Mediterranean
vegetables dices, cured pork belly and bread stick
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THAI AND INTERNATIONAL BUFFET MENU

MAIN DISH
vanunlaliaadun
Thai Style Steam Fish Souffle

ausindanzung

Steamed squid with Lime Juice

Hawsnaadanany

Stir-Fried Crispy Fluffy Catfish with Red Curry Paste
NAAAzARALNT TN LR

Stir-Fried Prawns with Bitter Bean and Yellow Chillies
Anluatianufausiun

Stir-Fried Lotus Stem with River Prawns
wnaihlidia/de

Chicken / Beef / Prawns in Country Style Hot Soup
u,mm%'mﬂmnszu'anﬁumaznﬂ

Yellow Curry with Gray Mullet and Papaya
UMNLLANENMIUYAIY

Beef Curry with Fragrant Chilies

WSLLUS

Chicken / Pork / River Prawns in Red Creamy Curry
W luadasuindunznand@sWiudaanziliama
Beef chuck slowly braised in olives and tomato sauce

& o e eac
Waguuaniwdinildzsnesndagaunseiian
Beef sirloin marinated in miso and grilled, broiled leek sauce

aduludaudeandnlnaaauidgsiimivanunsay
Beef filet with Chef’'s green pepper sauce, oven roasted shallots

& o v a  aa ad ja
Lu'au,nzmumﬂmm'umzwsnn&lq‘wauLﬂsvxlnmmi'awgﬂ
Lamb saddle with lemon and sanshou pepper, toasted cumin

and honey carrots

ANEDUNMIENTHSS
Rack of lamb with parsley and garlic crust

UanAamnasannalaanuinaas
Cod fish with honey and ginger teriyaki style,
pickled vegetables topping

LL‘H@N’QUﬁU‘H'ﬂﬂN%u’]Q
Pan scared salmon with lemon sauce

nasLraRtaduINWIaun
Scallops and spring vegetable with saffron sauce

anlaanuniaii
seabass baleef in white wine

DESSERT

nanudldanldansadiuads

Tapioca flour pearls stuffed with fresh strawberry
Auqu

Assortment of seasonal fruits in bitter orange syrup

fznunaalusiuazuanuEuduanauiga
Caramelized Thai Custard and Mandarin Sorbet

aundaudiliAs-unu fulasasunzian
Shrimp Filling and Soy Filling in Bean Pockets

< <
FanlNLananN
Chocolate lava

wathilamsm asuadas
Pineapple tart, caramel and sea slat flakes sauce

< <
ﬁﬂﬂ'[mmmmiuugta
Chocolate creme brulee

Famasmaaatindanlnuan
Hazelnut and gianduja finger

ANSNNRARANS AT TRRATNDILAR
Snow eggs with caramel & créme anglaise

wathilamsanugaiunidunglay
Apple tart sauternes sorbet
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THAI COURSE MENU
MENU 6 COURSES

WRIARNAANUTARANTILAZ I INAT1IAS
Pan-fried scallop with Chinese bitter orange sauce and crispy corn

o ' & % '
zl'mzmqLuagmuamaammq
Green mango salad salad with blue crab meat and mango sauce

> > o v o < a
sinlaasansauiufuativauasaaussaitu

Smoked river fish clear soup with giant banana shrimp and Edamame

Meusdungnaiuunla
Grilled Blue river prawn with sweet & salty tamarind sauce and neem flower

& o & P a
aduuanaadinsiaggsanuaaiudnuilen
Grilled Australian striploin with Thai chili dip and sticky rice

a '3 i
NANNUNBAATRILURTT

Tapioca pearls stuffed with a fresh Japanese strawberry
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COURSE MENU
MENU “OPERA” (6 COURSES)

Taivasduuaziiuiualns
Sea urchin custard and fennel

Py o o @ <
AaugaNanbiiuALL L adsa e

Chicken and foie gras bites in a galangal and lovage flavored broth, V.G.E style

walamuaniuuziliasag
Violetta di Firenze eggplant marinated in a black pepper brine, grilled bread foam, bellota ham shavings

o ° & .
Uanlgadnlduznans sziliawmAuaziiansiliasiaeiia
Sole fish with Mediterranean fragrance: tomatoes from Provence, black olives from Kalamata, Violetta Di Firenze eggplant
OR/ i1
Hannsaadlasiagay LAAaLAlaaInse lUdLAsIN SIATRRAINSIELASING AN

Lamb rack roasted and nori crusted, sea asparagus, Dauphine potatoes, seaweed infused lamb jus

=3 @ et
AUNLALANSTRALNLARTUIIELUDSTHA
Chocolate and raspberry éclair Mignardises (An assortment of 3 petits fours)

AUNMUNMMUN 3 B89 LANBUNIEA NUARY UATTIUSY

Mignardises (An assortment of 3 petits fours)




