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Canapé Menu

Cocktail Menu A
THB 890 net per person

Canapés Cold
Air dried ham canapés
Smoked mackerel with wasabi cream

Cold
Spicy minced chicken salad

Western & Asian Specialties
Grilled ham and cheese sandwiches
Deep fried calamari rings with herbal dip

Cocktail Extra
Roasted peanuts
Vegetable sticks with cream cheese dip

Dessert
Tropical fresh fruits

Cocktail Menu B
THB 890 net per person

Canapés Cold
Tuna salad with cherry tomatoes
Smoked duck breast

Cold
Shrimp skewers with pineapple

Western & Asian Specialties
Spicy chicken liver wrapped in bacon
Assorted Sate pork, chicken with peanut sauce

Cocktail Extra
Salted and spicy cashew nuts
Vegetable sticks with cream cheese dip

Dessert
Tropical fresh fruits



Pre Dinner Cocktail Menu A
THB 1,199 net per person

Cold Canapé
Fresh tuna
Vegetable sticks with avocado dip
Cheese canapé
Paprika puff sticks

Hot Snack
Deep fried prawn spring rolls
Crab meat wonton
Mini quiche with spinach

Asian Snack
Fried toast topped with mushrooms
Crispy chicken with sesame
Curried puff

Pre Dinner Cocktails Menu

Pre Dinner Cocktail Menu B
THB 1,199 net per person

Cold Canapé
Smoked salmon
Poached lobster

Parma ham and papaya
Cheese mousse with walnuts

Hot Snack
Chicken skewers with teriyaki sauce
Fried prawns with chili
Mini sausage rolls

Asian Snack
Fried toast topped with mushrooms
Crispy chicken with sesame
Curried puff

Cocktail Reception
THB 1,899 net per person

Cold Canapé
Vegetable sticks with garlic mayonnaise
Smoked salmon
Minivol au vent with cheese
Prawns with cocktail sauce
Salami canapés

Hot Snack
Chicken skewers teriyaki sauce
Prawn skewers marinated with herb sauce
Mini quiche with spinach
Mini sausage rolls
Salmon croissant

Thai Specialties
Fried toast topped with pork
Prawn spring rolls
Curried puff

Carving Station
Roasted rack of lamb
Roasted sirloin in mustard

Asian Snack
Fried prawn patties
Chicken skewers with peanut sauce
Deep fried prawn spring rolls

Dessert
Coconut custard Thai style
Assorted tropical fruits



Menu 1

Appetizer
gy
Grilled pork salad

Soup
WNLHATALEURY R

Glass noodle and minced porkin clear soup

Main dish
unadennwin
Green curry with chicken
HAKNNIIY
Stir fried mixed vegetable
TR
Steamed rice

Dessert
NufiunIay
Crispy water chestnut in syrup
FEYEERHY
Tropical fresh fruit

Served with Coffee & Tea

Set Lunch or Dinner Menu
THB 850 net per person

Menu 2

Appetizer
auln
Minced chicken salad North Eastern style

Soup
guelrvinla
Hot and spicy clear soup with chicken

Main Dish
drawln
Mild thicken curry with chicken
Fanzirindunen
Wok fried kale with oyster sauce
TR
Steamed rice

Dessert
uale
Sticky rice dumpling
in warm fragrant coconut milk
AEYEERHY
Tropical fresh fruit

Served with Coffee & Tea

Menu 3

Appetizer
Juen
Green papaya salad

Soup
duanla
Chicken in aromatic coconut soup

Main dish
WEUINHEN
Grilled pork neck indry red curry
Jaatosiiuag

Stir fried Tai Wan lettuce
in thickened soy sauce

Dessert
BW3a
Mung bean vermicelli in syrup
AN EERTY
Tropical fresh fruit

Served with Coffee & Tea



Menu 1

Appetizer
ﬂmﬁmr‘j&
Prawn spring roll
gy
Grilled pork salad

Soup
LLmLﬁmrj\am

Thai herbal broth with prawn

Main dish
wna@ennula
Green curry with chicken
ilatiniumay
Stir fried beef with oyster sauce
NANNTIY
Stir fried mixed vegetable
STl
Steamed rice

Dessert
NUNNNIDU
Crispy water chestnut in syrup
FEYEERHY
Tropical fresh fruit

Served with Coffee & Tea

Set Lunch or Dinner Menu

THB 900 net per person

Menu 2

Appetizer
au'lA

Minced chicken salad North Eastern style

naaunlan
Deep fried fish cake

Soup
dugdasinls

Hot and spicy clear soup
with sea bass

Main dish
drawln
Mild thicken curry with chicken
ﬁaﬁﬂﬁww%mm
Stir fried prawn with fried chili paste
Aanztitiniunas
Wok fried kale with oyster sauce
STl
Steamed rice

Dessert
auale
Sticky rice dumpling
in warm fragrant coconut milk
ARY EePt
Tropical fresh fruit

Served with Coffee & Tea

Menu 3

Appetizer
Fudinlrene
Papaya salad with grilled chicken
9naa
Crispy shrimp in red curry batter

Soup
guan'lA
Chicken in aromatic coconut soup

Main dish
WUUINYEN
Grilled pork neck in dry red curry
Uarindwlad
Wok fried fish with Chinese celery
Joatosiiuag

Stir fried Tai Wan lettuce
With thickened soy sauce
1878

Steamed rice

Dessert
BRLETY
Mung bean vermicelli in syrup
AN EERY
Tropical fresh fruit



Menu 1

Appetizer
fnuzye
Bitter cucumber salad with shrimp and
minced pork
grsunsay

Crispy seafood salad

Soup
WN9LAEIN

Thai herbal broth with king river prawn

Main dish
qaﬂaﬂ
Braised sea bass indryred curry
RMHERI
Roasted pork loin with Bok Choy
Halfedan
Stir fried glass noodle with seafood
TR
Steamed rice

Dessert
nufiunsau
Crispy water chestnut in syrup
WA baI38

Tropical fresh fruit
[ ]

Served with Coffee & Tea

Set Lunch or Dinner Menu

THB 950 net per person

Menu 2

Appetizer
MUNZLANIAY

Crispy seafood salad North Eastern style

f1naUR bngng
Banana blossom salad
with grilled chicken and fried chili paste

Soup
guganinla
Hot and spicy clear soup with sea bass

Main dish

wnatRaLdagng

Roasted duck breast in red curry
PSRGTEVCHEEER:

Stir fried prawn with cashew nut
HaAzvinwynTaL

Wok fried crispy pork with young kale
TR

Steamed rice

Dessert
auala
Sticky rice dumpling
in warm fragrant coconut milk
ARY EeoPt
Tropical fresh fruit

Served with Coffee & Tea

Menu 3

Appetizer
Fudnlrsn
Thai green papaya salad
with roasted chicken roll
ﬁﬂmﬁumnﬁurj\a
White turmeric salad with prawn

Soup
augneLa
Spicy seafood soup

Main dish
wnadeInw LA
Green curry
with stuffed chicken breast and salted egg
Undadula
Wok fried sea bass with celery
ﬁaﬁ@uﬁamm’%‘
Stir fried broccoli with shrimp ball
11828
Steamed rice

Dessert
RUTY
Mung bean vermicelli in syrup
A l9u
Tropical fresh fruit

Served with Coffee & Tea



Buffet Lunch or Dinner Menu
THB 950 net per person

Starter and Salad (choose 3)
naadula1 Curried fish cakes

a1UNaa Spicy, minced pork meat savory snacks
Yailuziin Vegetable spring roll

ﬂmﬁﬂ:ﬁﬂ Freshly rolled spring rolls with chicken and bean sprouts
LﬁaLLﬂﬂLﬁm Northeastern style dried beef
1iw3nsas Chicken crackling in tomato chili sauce
fuilagng Spicy beef salad

g1uzilasn Thai style eggplant salad

fhlda1n Thai style fried egg salad

MUY Minced pork salad seasoned with mint
fnuldw Glass noodle salad with shrimps

fnzla Spicy seafood salad

§u¢ih Spicy papaya salad

\iotihan BBQ'd beef salad

gqula Pomelo salad with shrimps

auln Spicy minced chicken salad with mint

Soup (Choose 1)
@wanlA Chicken and coconut soup

WNIAAWYFY Clear soup with minced pork
gugian Spicy fish and lemongrass soup
gudlflzuan Spicy seafood soup with basil
wn9aaLiY Clear soup with steamed tofu

@uLaU Spicy north eastern soup

Curry (choose 1)
wna@enula Green chicken curry

Fadwita Muslim style beef curry

wnatdewdaeing Spicy red curry with duck, ramboutan and pineapple
W:LLu\‘lLf:a Dry Malaysian style mild beef curry

giﬁ:ﬂm Braised fish in dry red curry

wnIuad A Spicy red chicken curry

Lm\‘lw'%ﬂﬂizglmmil Spicy red curry with pork rib

Main course (choose 3)
Aanziwswy liwlailla Stir fried pork, chicken or beef with hot basil

HanzinnynIay Wok fried kale leafs with crispy pork
Lﬁaﬁﬂﬁﬁﬁu%aﬂ Wok fried beef with oyster sauce
rAnaLiauzaiag Wok fried chicken with cashew nuts
nansziwztannin Stir fried squid with hot basil
Uamaasusa Deep fried sweet chili

ﬂmwamfu Deep fried fish with turmeric, garlic and pepper
Umitswzu Steamed fish with lemon

Uan A %%a%wﬂ%mmwu Sweet and sour fish, chicken or pork
Aeing Lemongrass roasted chicken

A ny Uamiln wiadanazfisunining

Chicken, pork, squid or fish with garlic and pepper
%Imwgauﬁwﬁd

Pork spare ribs with honey



Rice, Noodle and vegetable (choose 2)
911878 Steamed rice

Teadisannwla Fried green chicken curry rice

deiala n ‘vﬁam& Fried rice with egg, chicken or pork

Friainwsnun Fried rice with fried chili paste

ﬁ?ﬂLéU?ﬁ(ﬂ“ﬁL@J’mzLa Fried rice noodles with seafood, chilli and hot basil
NANNTINAAT Wok fried vegetables with oyster sauce

WaWnLy  Stir fried morning glory

Aadnledwiuindunes  Stir fried green mustard leafs with oyster sauce
HANIzaUS  Stir fried cabbage

NanzuAMIYnawneas  Fried wild broccoli with oyster sauce

Dessert (choose 4)
NalIIN  Fresh fruit selection

nufiunsay  Water chestnuts with jack fruit

NNNBILNILAT  Pumpkin in coconut milk

ﬁmaﬁm@mw%ﬁaa’au Rice dumplings with fresh coconut flesh
Tmitendlondrle  Rice pudding with longans

suwuduluiaey  Pandanus rice balls

YRUNAIY  Steamed banana cake

v

Juwnw  Coffee jelly

q

v a

Junsfiluiee  Pandanus and coconut jelly

q

F9UENNEWI88%  Thai custard in young coconut




Starter and Salad (choose 4)

wilnsay Thai crispy vermicelli glazed with palm
sugar caramelized and dried shrimp
ﬁ’JEIL?;EI’JQEJﬁ’Ju

Rolled flat noodles filled with Thai herbs
naaduis Deep fried shrimp cake

‘i_lal,ﬁtl:fjd Prawn spring roll (Live Station)

Naa NI lwe Deep fried corn kernel with red
curry paste

ﬂatﬁma@ Freshly rolled spring rolls with
chicken and bean sprouts

v&wmmam Northeastern style dried pork
ﬁww%ﬂadﬁa Minced pork in shrimp paste with
fresh chili, egg plant and lemon juice

gmyeny Spicy pork salad

ﬂwzmdgﬁw Green mango salad with crispy
soft shell crab

gruzilasna Thai style eggplant salad
fha1unyay  Crispy seafood salad

fIuld Glass noodle salad with shrimps
gmzia Spicy seafood salad

a e Seafood with lemongrass salad
\lathan BBQ'd beef salad

ghdula Pomelo salad with scallop

Buffet Lunch or Dinner Menu
THB 1,200 net per person

Soup (Choose 1)
¢uanlA Chicken and coconut soup

auaziaNznI el Seafood in coconut milk
and young coconut

augnian Spicy fish and lemongrass soup
ﬁa\lﬂﬂfjau,&iﬁﬁ Spicy and sour soup with river
prawn

duinianan Spicy and sour soup with tiger
prawn

duglflzuan Spicy seafood soup with basil
wndaaLiy Clear soup with steamed tofu
WNIAAWYFD Clear Soup with minced pork

wndaawzIzny Clear soup with stuffed bitter

cucumber with pork

FULTUNIZANAY Spicy north eastern soup with
U U

pork rib

gunauiaInIay Spicy north eastern soup with

crispy fish

Curry (choose 1)

unddeannulainin

Green curry with stuffed squid
wnsmdasaauzninsan Spicy dry red curry
with duck and palm heart

W:LLmLf:a Dry Malaysian style mild beef curry
g}ﬁr}'\‘]u&iﬁ? Braised river prawn in dry red curry
wnsuas Spicy red chicken curry
g}ﬁ:ﬂmm:wa Sea bass with dry red curry
wnedalad Braised pork loin in yellow curry
Northern style

wndthanwnaa Red jungle curry with chicken,
squid and prawn



Main course (choose 4)
\arana lHTS Wok fried beef with asparagus

lAraudianzaing Wok fried chicken with cashew
nuts

lAwmauas Wok fried chicken with Chinese
wine sauce

Infauiwsniun Wok fried chicken with fried
chili paste

Usmiinanuss  Stuffed squid with sweet chili
sauce

Uadawininae Deep fried chili and salt relish
Usmanviin Deep fried fish with fresh
turmeric, garlic, salt and pepper

Usidadwla Stir fried fish with celery
Usilsnzun Steamed fish with lemon

anilagaldinues Stuffed duck breast with
thickened soy sauce

%Qa‘umﬂﬁﬂ Roasted pork loin with young kale
ﬂawiﬁﬁ%aﬁgLﬂéﬁawTﬂx Sweet and sour fish,
chicken or pork

n ny dandn Uan nazdisanining

Chicken, pork, squid or fish with garlic and
pepper

%Ima%%lam{ﬁﬁa Pork spare ribs with honey

Rice, Noodle and vegetable (choose 2)
9711828 Steamed rice

Jeualizsa Fried rice with curry powder,
pineapple, raisin and dried sweet pork
TIRARNTIN Fried rice with mixed vegetable
TIRanzia  Fried rice with seafood

TEalBINwLA  Fried green chicken curry
rice

11ra e lnwieny Fried rice with egg, chicken
or pork

drfeiwsnas3e Fried rice with shrimp dip
fudpadadannzs  Fried rice noodles with
seafood, chilli and hot basil

NARNIIWANT Wok fried vegetables with oyster
sauce

uﬁaama’%ﬁﬁﬂgwﬁuﬂfa Stir fried broccoli with
prawn meat ball

Fadnléwiwingdunas  Stir fried green mustard
leafs with oyster sauce

azunwainunes  Fried wild broccoli with oyster
sauce

Dessert (choose 5)

W&l Fresh fruit selection

Nufiunsay Water chestnuts with jack fruit
mumﬂmﬂgu Pandanus and arrow root paste
with coconut emulsion

unheasaluae

Sticky rice with pandanus custard

YUNaIY Steamed banana cake

Twnzfian@a Agar agar with young toddy palm
’?u;ﬂ:ﬁhlmtl Pandanus and coconut jelly
fIVENLWINEaw Thai custard in young coconut
auale Sticky rice dumpling in warm coconut
milk

anTu Sweet mung bean paste coat with agar
agar

lasn3unzf Ice cream ka ti with condiments



