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{18N19871%19 Menu 1-1

adnnondwlaydalif Wasabi-Mayo Kani Salad
Triwnedend Chicken Teriyaki

WE Vﬂﬁlﬂﬂﬁﬂﬁ’]mﬁ/ﬂﬂu Stir—fried Vegetable with Crab Meat
mjﬂu%ﬂmﬁm Roast Pork with Mushroom Sauce
VANNANZLA Steamed Seafood Curry Paste
danzlansandes Pot-stew Duck

wneAadNUaINT e Fish Ball in Spicy & Sour Soup
F1NBNNLA Jasmine Rice

NﬂTﬁG}’]Ni}@ﬂ"lﬂ Fresh Seasonal fruits

WU ARG (5] Fresh Fruit Milk Cake
VUANNTaU Sweet Icy Ruby

VHLIAR):

U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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Honaaan Nicoise Salad

Trinaanaingy Deep Fried Chicken Had-Yai Style
%ﬁumﬁmmﬁﬂﬁq Stir—fried Snap Pea with Shrimp
m;ljﬂ‘i_lﬂﬂmﬁﬂ Roast Pork with Chinese Vegetable
Uﬂﬁﬂ@mﬂﬁu Curcuma Fried Fish filet
Funsfivua fifean Bamboo Shoot & Shrimp Soup
ﬁllfmél\msd Stir—fried Minced Pork with Chili
F1NBNNLA Jasmine Rice

NﬂTﬁG}’]Ni}@ﬂ"lﬂ Fresh Seasonal fruits

WANLATAN Fresh Fruit Milk Cake
AQLANAIGL Sago Cantaloupe

ATV

U3N199RamsyWFaIws 50 vinndull
A7 50 VITUA [NHB8NT1 30 ¥ WNTIANYITNaY 50 U

A lNaaNn By aATAN uazATTWA
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BT HAN Caesar Salad

Uﬂﬁuﬁﬂu Deep Fried Crab Meat Ball
Uﬁﬂﬂiﬂﬁlﬁﬂﬁd Stir—fried Broccoli with Shrimp
AeRnasiunisvinsas Fish finger with Tartar Sauce
Trisuseain Roast Chicken with Chinese Vegetable
ﬂg]ffl,‘frﬂ Beef Stew

wne@ganaugnaulainaielddis Fish Ball Stuffing in Green Curry

FNNDHNEA Jasmine Rice
NﬂTﬁG}’]Ni}@ﬂ"lﬂ Fresh Seasonal fruits
AT UHAANAIA Caramel Custard
NulBaN Potato in Sweet Syrup
UL

U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA

LHU 1
U

Salad Bar

Deep Fried Maize Cake
Pickled Cabbage with Pork Stomach
Roast Duck Orange Sauce
Steamed Chicken with Soya Sauce
Spicy & Sour Deep Fried Cat Fish Soup
Fried Ruby fish with Chili Paste Sauce
Jasmine Rice

Fresh Seasonal fruits
Viennese Cake

Pumpkin in Coconut Milk

MENU - 4
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adnlufisareriudn Shrimp & Orange Yogurt Salad
m;l,ﬁfm%mi/’m%mmﬁﬂiﬂﬂ Pork Roll w/ Cheese & Spinach Stuffing
Uangauian Stir—fried Mullet with Celery

Winvend (s Shrimp Stuffing in Chinese Mushroom

Trigfudoad The Emperor Braised Chicken
Gptaninuasdasns Hong Kong fish Filet

WEZLWINY Pork Panaeng Curry
fnannza Jasmine Rice

NﬂTﬁG}’]Ni}@ﬂ"lﬂ Fresh Seasonal fruits
WWnuuAANaLE Black Forest Cake
nansNanaINa Taro Dumpling in Coconut Syrup
VHLIAR):

U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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Augustin Salad
Fried Shrimp w/ turnip & Seaweed
Winged Bean Spicy Salad
Chicken Adobo
Stir-friedMushroom w/ Oyster Sauce
Sweet & Sour Stir-fried Fish Filet
Red Curry w/ Pineapple & Mussels
Jasmine Rice

Fresh Seasonal fruits
Banana Chocolate Cake

Pumpkin Custard

MENU - 6
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U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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Chef's Salad

Deep Fried Crab Cake

Katsu Curry

Pork Japanese Sukiyaki
Hong Kong Roast Duck
Dory Steak with Stir-fried Sweet Basil
Piquant Grilled Shrimp Soup
Jasmine Rice

Fresh Seasonal fruits

Crepe Cake with Raspberry Sauce

Sweet Black Bean with Sticky Rice

MENUT - 7
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U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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Wasabi-mayo Kani Salad
Deep Fried Chicken (Had-Yai Style)
Pork (Beef) Stroganoff
Stir-fried Squid with Condiments
Stir—fried Eringi Mushroom with Shrimp
Fried Fish Filet with Sweet Spicy Sauce
Braised Chicken with Chinese Mushroom
Jasmine Rice

Fresh Seasonal fruits
Blueberry Cheesecake

Sweet Banana in Coconut Milk

MENUT - 8
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BepSann Caesar Salad

Ferriaefian Rice Noodle Rolls with Herbs
aglnlisas White Sauce Chicken Stew
VLaaURIaAY Pot Baked Style Seafood
NG Baked Glass Noodle with Shrimp
Uﬂﬁ"ﬁﬂ%‘i’lﬂﬂﬂsﬂuvf‘vﬁ Fried Mullet w/ Spicy Salad & Herbs
%Tmmg@'ﬂuﬁmvﬁu Hot & Sour Soup with Spareribs
F1NBNNLA Jasmine Rice

NﬂTﬁG}’]Ni}@ﬂ"lﬂ Fresh Seasonal fruits
WANLURNWABLTH Black Forest Cake

WRDLATNA Three Colors Sweet Icy Gems
VHLIAR):

LHU 1
U

U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
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Ruyak Pengantin

Deep Fried Oat & Pork Cutlet
Braised Duck in Red Wine Sauce
Soft Shell Crab with Yellow Curry
Red Sauce Chicken Wings
Stir-fried Beef (Pork) with Black Pepper
Salmon in Coconut Milk Soup
Jasmine Rice

Fresh Seasonal fruits

Upside Down Cake

Preserved Fruits & Beans Icy Syrup

MENU I - 10
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AN
flavealmyinamag
AUNDE AL
yunifolsa-ts

Haalasniuen

URTAANDWENTBNLUTH919734 Grilled Salmon w/ Sweet & Sour sauce

¥ o I3
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U

Chef's Salad
Fried Shrimp with Turnip & Seaweed
Cream of Clam chowder
Soft Rolls & Butter

Beef Stroganoff

Stir-fried Prawn with XO Sauce
Roast Duck Red Curry
Fettuccine Pasta
Jasmine Rice

Fresh Seasonal fruits
Sweet Icy Ruby

Kiwi & Peach Milk Cake

Coffee or Tea

MENU IT - A
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AAPNA e Deep Fried Prawn Fruit Salad

wegunagiaZuandeudainlun Baked Mussel w/ Cheese & Spinach

Gijﬂ‘ﬁ"l'ﬂ‘v\m Cream of Corn

PNt 5 R L1s Soft Rolls & Butter

Mﬁﬂﬂ%ﬂﬂfﬂﬁ’%’\‘l Braised Pork loin w/ Gochujang Sauce
Lﬁﬂﬂmm:wqﬁmﬁq% Steamed Sea Bass w/ Black Soya Bean

£4

unsdaAaile (ny) Wl3i#uy  Beef (Pork) Barbecue on Skewers
VNLLARNARAT Stir-fried Seafood with Hot Pepper
ﬂﬂﬁLﬁméuﬂwﬁﬂﬂi:LﬁﬂNﬁd Stir-fried Spaghetti w/ Chili & Garlic
F1NBHNLA Jasmine Rice
N@Tﬁm’chﬂmﬂ Fresh Seasonal fruits
Winaqeunan TunNeaas Mk Pudding with Fruit Salad

UQLUBITALAN Blueberry cheesecake

NN 958 B Coffee or Tea

MENU T - B
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Caesar Salad

Spicy Salmon Salad with Herbs
Cream of Mushroom
Soft Rolls & Butter
Barbecue Pork Ribs & Mashed Potato
Salted Roast Duck w/ Asparagus
Sweet Red Curry with Prawn
Hot& Sour Chicken Soup w/ Herbs
Pineapple Fried Rice
Jasmine Rice

Fresh Seasonal fruits
Five Dried Fruits with Icy Syrup
Crepe Cake with Raspberry Sauce

Coffee or Tea

MENU 11 - C
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LN 3
3181587115 Menu llI-A

Chef's Salad

Wing Bean Spicy Salad
Carrot Soup

Soft Rolls & Butter

Spicy Korean Chicken Wings
Salt & Pepper Squid w/ Lemon Mayo
Beef Morcon
Four Vegetables w/ Crab Meat Sauce
Salmon w/ Stir-fried Sweet Basil
Braised Duck w/ Chinese Herbs
Fusilli Seafood w/ Sweet Chili Paste
Jasmine Rice

Fresh Seasonal fruits
Sweet Icy Three Colour Gems
Kiwi & Peach Milk Cake

Coffee or Tea

U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA
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UQLUBITALAN Blueberry cheesecake
NN 958 B Coffee or Tea
VAR

INTERNATIONAL BUFFET MENU - III
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NRAIDRAADAN Waldorf Salad
AUURHANDULNS Grilled Salmon Spicy Salad
AUUBANIIN Cream of Asparagus
PNt TSR Ls Soft Rolls & Butter

negUNAIHIBUANAB LT UIYBY Poached Mussel w/ Sabayon Sauce
UﬂLﬁﬂ:LﬂﬂW:ﬁTﬁ Pot-stewed Duck Spring Rolls
%Tmmgﬂ’muﬁﬁﬁ’a—ﬁm_lﬂ Barbecue Pork Ribs & Mashed Potato
ﬁﬂﬁ\‘iﬂﬁuﬁﬂﬂwwﬁﬂmmqﬁﬂ Steamed Prawn w/ Passion Fruit Sauce
AANUABWETLINEENEZLA King Mackerel Steak w/ Seafood Curry
Sashaile fulss Beef Mussaman Curry with Roti
LW%}%ﬁﬁmﬂﬂﬂmﬂ Stir-fried Fettuccine w/ Clams
F1NBHNLA Jasmine Rice

NﬂTﬁW’]Ni}@ﬂ"lﬂ Fresh Seasonal fruits
wwéw"nfﬂ‘ﬁ’)ﬁ'uﬁjfumx‘lmu Green Tea Pudding with Red Bean

U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA

MENU I - B
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BAIHAR Caesar Salad

FININNTDL The Three Musketeers Spicy Salad
Gqﬂ%’mﬁm Cream of Mushroom

PNt 5 R Ls Soft Rolls & Butter

vegunaag i uandoudainlan Pooched Mussel w/ Cheesy Spinach
Trngn3guinamen Fried Fish Sauce Marinated Chicken
1 = @ a a . . . .
LEANDULNNNBEBNVIABBSWA Grilled Salmon with Eringi Sauce
flarpanaNnINWigmen  Fried Wanton w/ Sweet Chili Prawn

drauinde Salted Roast Duck w/ Asparagus
WAYHB(MY)WINTNYER Fresh Chili Green Curry with Beef

alARFRAUaNaaANeANTaU Stir-fried Spaghetti w/ Gourami

FINBHNEA Jasmine Rice
NﬂTﬁM’]Ni}@ﬂ"lﬂ Fresh Seasonal fruits
Wihaneunaniugny Milky Custard with Peach

WWIULANTIPEREIINILES  Crepe Cake with Raspberry Sauce
NN 9538 B Coffee or Tea

U3N199RamsyWFaIws 50 vinndull
ANTT 50 Vinuusildtiaendn 30 v Wnsiaviauas 50 um
A lNaaNn By aATAN uazATTWA

MENU M1 - C




