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catering for all lifestyle

MENU S§1

2015 STANDARD BUFFET MENU

290 baht/pax

wano

Piquant Prawn Spicy Salad
TnWauSauzuooAuwIuG

Stir—fried Chicken with Cashew Nut
Wawndame

Stir—fried Vegetable w/ Oyster Sauce
inoldaiiowsndnyan

Fresh Chili Green Beef Curry
JaauWNUZUAD0

Double Boiled Duck with Pickled Lime
ey

Crab Meat Fried Rice

UdNoUL:E

Jasmine Rice

wa lUsou

Mixed Fruits

WNNovINLUIG

n3o IWosiisonwa luaa

Sweet Pumpkin in Coconut Milk

or Fresh Fruit Meringue

noquNo

Shrimp Cake

lm"ujnﬁ'ng

Tofu with Crab Meat Topping
Tnougoaiin

Roast Chicken with Vegetable Tips
WZlluvny

Pork Panaeng Curry

augn:ia

Spicy & Sour Seafood Soup
vowauBlnnson

Malaysian Fried Rice
UdNoUL:E

Jasmine Rice

wa lUsou

Mixed Fruits

Thoonoeidu

n3o 1anudanolsa

Mixed Fruits in Sweet icy Syrup

or Black Forest Cake

noauzdlwa

Deep Fried Maize Cake

o (n§ang)1f1f1’unau

Stir—fried Beef with Oyster Sauce
nonunUasou

Steamed Fish Curry Paste
nnon:nﬂri

Chicken Yellow Curry
INo3aaNSIVIGNYEU

Minced pork Clear Soup with Tofu
YWAND

Shrimp Fried Rice

UdNoUL:E

Jasmine Rice

wa lUsou

Mixed Fruits

an@noeh

no bridoalnudaian

Sweet Sago with Black Bean

or White Chocolate Cake

ﬁonam101ﬁ1a1n§1a

Fried Shrimp w/ Turnip & Seaweed
iloUanmo3Wauoawsn

Stir—fried Dory with Hot Sauce
Tntivindo

Steamed Salty Chicken
INOAIOBUL

Escargot Curry

autln

Chicken with Herbs in Coconut Milk
dRaA:UWaIEY

Kale & Salty fish Fried Rice
UdNoUL:E

Jasmine Rice

wa lusou

Mixed Fruits

soudasundola

n3o dilsaadian

Mixed Flour Dumpling with Icy Syrup

or Upside Down Cake

g lngw

Spicy Grilled Chicken Salad
noaludainse

Deep Fried Fish Cake
@:uanéu

Stir—fried Chinese Kale w/ Sardine
nnodasuln

Chicken Mussaman Curry
glasonyauiiannyud

Spareribs w/ Snow Mushroom Soup
YPWANDIWGL

Cantonese Fried Rice

UdNoUL:3

Jasmine Rice

wa lUsou

Mixed Fruits

UdapuliNonaud

n3o aysluian

Taro Dumpling in Coconut Syrup

or Capuccino Cake

gwzsznvan

Spicy Momordica Salad with Shrimp
lldﬁu

Deep Fried Shrimp Cake
anBunowawnlanmu

Stir—fried Shrimp Ball w/ Vegetable
Uamdnwauiwsniwn

Stir—fried Squid w/ Chili Shrimp Paste
ofufmﬁoqunnamnsau

Spicy & Sour Cat Fish Soup
zﬁmqnloﬁﬁw

Soy Bean Fried Rice

UdNoUL:3

Jasmine Rice

wa lusou

Mixed Fruits

lG‘I-"IaIDU

n3o 1aniason

Boiled Bean in Coconut Syrup

or Carrot Cake
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2015 INTERNATIONAL BUFFET: MENU I

360 baht/pax

INTL-MENU 1

adaMuDUNBoLIUAYSR [uNo
Wasabi—Mayo Kani Salad
Tnnosend

Chicken Teriyaki
Woawndamusiaitioy
Stir—fried Vegetagle with Crab Meat
nyousaalia

Roast Pork with Mushroom Sauce
rianunn:la

Steamed Seafood Curry Paste
Joau:lansviadoo

Pot—stew Duck
INOMELUaNS e

Fish Ball in Spicy & Sour Soup
g IV

Jasmine Rice

wa]ﬁs:vu

Mixed Fruits
IAnUUAANUWE U

Fresh Fruit Milk Cake
nununsau

Sweet Icy Ruby

tlasadn

Nicoise Salad

Tnnoamalnny

Deep Fried Chicken Had-Yai Style
MAUCNNURAND

Stir—fried Snap Pea with Shrimp
NYDUYGIN

Roast Pork with Chinese Vegetable
Uanoawiiu

Curcuma Fried Fish filet
aunziinuo lunvaa

Bamboo Shoot & Shrimp Soup
GdnAvNY

Stir—fried Minced Pork with Chili
U1dMoUL:A

Jasmine Rice

WaTLISDU

Mixed Fruits

IG;ﬂllGlSOn

Carrot Cake

aguaucnad

Sago Cantaloupe

Busadn

Caesar Salad

gt‘.fuﬁau

Deep Fried Crab Meat Ball
udoaladwano

Stir—fried Broccoli with Shrimp
Uamosnoaiumsmuoa
Fish finger with Tartar Sauce
Tnousoawn

Roast Chicken with Chinese Vegetable
agitio

Beef Stew
llnDlﬁUDHD'lUQﬂﬁUUG']ﬂS'\U]!jIEIU
Fish Ball Stuffing in Green Curry
g IV

Jasmine Rice

Wa]l;S'JU

Mixed Fruits

MSMAAIMSA

Caramel Custard

Suidou

Potato in Sweet Syrup

adauns

Salad Bar

noaluzdlwa

Deep Fried Maize Cake
Wmlﬁuudwnszlmzng

Pickled Cabbage with Pork Stomach
Jmouvoady

Roast Duck Orange Sauce
Tntvdas

Steamed Chicken with Soya Sauce
afufméoda’nqnnamnsou

Spicy & Sour Deep Fried Cat Fish Sour
gduaniufu

Fried Ruby fish with Chili Paste Sauce
U1dNoUL:A

Jasmine Rice

WaTLISDU

Mixed Fruits

Seuliaian

Vienese Cake

WNNovINLUIG

Pumpkin in Coconut Milk

adaluiAsanouay

Shrimp & Orange Yogurt Salad
nyusuBaiwsniwwnluy

Pork Roll w/ Cheese & Spinach Stuffin
Uasouradu s

Stir—fried Mullet with Cekery
Hanouda lano

Shrimp Stuffing in Chinese Mushroom
Tnaudovia

The Emperor Double Boiled Chicken
iouainaodoony

Hong Kong fish Filet

WZluony

Pork Panaeng Curry

U1dNoUL:a

Jasmine Rice

Wa]l.;S'.)U

Mixed Fruits

wniudawoisa

Black Forest Cake
Udaoglionanud

Taro Dumpling in Coconut Syrup

aan0oNa6U

Augustin Salad

nonoa lsiMansio

Fried Shrimp w/ turnip & Seaweed
o

Winged Bean Spicy Salad
Tno:lalu

Chicken Adobo
Waindamelliunos
Stir—friedMushroom w/ Oyster Sauce
idouaWaU3eononu

Sweet & Sour Stir—fried Fish Filet
INoaFUUzsanoBIUavy

Red Curry w/ Pineapple & Mussels
U1dMoUL:A

Jasmine Rice

WaTLl.S')U

Mixed Fruits
uununBoalnideian

Banana Chocolate Cake
WnNNovdvyen

Pumpkin Custard
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2015 INTERNATIONAL BUFFET: MENU I

360 baht/pax

adauns

Salad Bar

TnnoaunaulatiBe

Ayam Gureng Lengkuas

agraudd (nsoauny)

Ox o Rork Tongue Stew
ﬁonamuoauzmu

Fried Shrimp with Tamarind Sauce
Umnuauaudwuaalansa
Grilled Salmon with Passion fruit Sauce
n:iaWea

Stir—fried Seafood with Spicy Herbs
IaauUWNUzUDARL

Braised Duck Soup with Pickled Lime
g IV

Jasmine Rice

Wa]l;S'.)U

Mixed Fruits

mgﬁﬁildn

Capuccino Cake

aoausoLALAIUS

Singapore Flour Dumpling w/ Icy Syrup

WWaaa

Chef’s Salad

noaluy

Deep Fried Crab Cake
nynoadnanon:n3riu
Katsu Curry

z-]ﬁmﬁrﬁlju (ny)

Pork Japanese Sukiyaki
Iaegvsoono

Hong Kong Roast Duck
AINUaNn03WANS:INS 1
Dory Steak with Stir—fried Sweet Basil
aulaavnoso

Piquant Grilled Shrimp Soup
U1dNoUL:A

Jasmine Rice

WaTLISDU

Mixed Fruits
asUIaNs1a60asEIUDS
Crepe Cake with Raspberry Sauce
UGG

Sweet Black Bean with Sticky Rice

INTL-MENU 9

daaydamuidugoviua
Wasabi—-mayo Kani Salad
Tanoamalnry

Deep Fried Chicken (Had—-Yai Style)
nydoyalasmuow

Pork (Beef) Stroganoff
Uandniansoinson

Stir—fried Squid with Condiments
IMA0ISUSWANY

Stir—fried Eringi Mushroom with Shrim
idoUanufiunoaausa

Fried Fish Filet with Sweet Spicy Sauce
Tnauiianoussu

Braised Chicken with Chinese Mushroc
g IV

Jasmine Rice

Wa]l;S'.)U

Mixed Fruits

ugIUOSBaIAN

Blue Berry Cheesecake

nade luuoud

Sweet Banana in Coconut Milk

Bisadn

Caesar Salad

Ilji.l\)ﬁ)i]l(ﬁi.lf)

Rice Noodle Rolls with Herbs
ag> [n brivod

White Sauce Chicken Stew
N-iaoUNLDGU

Pot Baked Style Seafood
dDOUiUléU

Baked Glass Noodle with Shrimp
Uasounoaauu lws

Fried Mullet w/ Spicy Salad & Herbs
ij]hSDHg0.0UG;UIIl.;U

Hot & Sour Soup with Spareribs
U1dNOUL:A

Jasmine Rice

WaTLIS')U

Mixed Fruits

aniuanwaolsa

Black Forest Cake

waouawd

Three Colours Sweet Icy Gems

aaanun

Ruyak Pengantin
nyaanu1lon

Deep Fried Oat & Pork Cutlet
Wacusod buiiao

Braised Duck in Red Wine Sauce
Jluwamwons:-n3

Soft Shell Crab with Yellow Curry
Onlnnaiao

Red Sauce Chicken Wings

o (M3ony) Wawsn Ingeh
Stir—fried Beef (Pork) with Black Pepper
augWanisauou

Salmon in Coconut Milk Soup
g IV

Jasmine Rice

Wa]l;S'.)U

Mixed Fruits

1andW lseaou

Upside Down Cake

GnfvIdu

Preserved Fruits & Beans Icy Syrup
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INTL MENU 1T -1

BW&Ea6

nonoa lsiNMansio
SuUnovay
vuudblsa-tug
Woaloisniuow
Uansauaugosaaiu3gsrou
nowauoadnslo
inoidadag1o
lwqﬂﬁmaoﬁ
UdMoUU:E

wa luonungnia
nununsou
@nUUEGNUIRLIAAS

W nSo 11

Chef’s Salad

Fried Shrimp with Turnip & Seaweed
Cream of Clam chowder

Soft Rolls & Butter

Beef Stroganoff

Grilled Salmon w/ Sweet & Sour sauce]
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

2015 INTERNATIONAL BUFFET: MENU 11

INTL MENU 1II -2

adawa linonoa
nogivavyi>Biausoudannluy
ylinlwa

vuulolsa—1ug
nyouuoalnySo
iouans:wotioind
wnstaito (y) Tuliidou
n:iaWan
aufndnawsnns:IAouny
U1dMoUL:E
waluoungmia
16NodBUER AUWSGAAR
ugiuo3Baian

nuw rSo ¥l

Deep Fried Prawn Fruit Salad

Baked Mussel w/ Cheese & Spinach
Cream of Corn

Soft Rolls & Butter

Braised Porkloin w/ Gochujang Sauce
Steamed Sea Bass w/ Black Soya Bean
Beef (Pork) Barbecue on Skewers
Stir—fried Seafood with Hot Pepper
Stir—fried Spaghetti w/ Chili & Garlic
Jasmine Rice

Fresh Seasonal fruits

Milk Pudding with Fruit Salad
Blueberry cheesecake

Coffee or Tea

440 baht/pax

INTL MENU II -3

Bisadn
gansauounoaauu s
sUduria

vuudblsa-tug

glasonygrousta-tiuua

WInouinda (mounaw Ju rua W

>

2ano
g IneueTsu
uoudul:sa-nuiBso
U1dMoUU:E

wa luonungnia
Thoonouidu
ASUIANSIAU0ES1AIUD3

W nSo 11

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

The Dessert of Five with Icy Syrup
Crepe Cake with Raspberry Sauce

Coffee or Tea
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yuudolsa-tug
Onlnnoasaa lugladeu
Uambniauwouluilos
iousuuasadU
Wnaamesiaiioy
UaisauausoWaNS:INS 1
WJaeuedu
YBaadtyadwawsnin
Y1NOUU:E

wa lienungma
waouawd
IAnuUUAGNURSIAZTS

nuw nSo vl

catering for all lifestyle

MENU III -1

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
Double Boiled Beer w/ Chinese Herbs
Fusilli Seafood w/ Sweet Chili Paste
Steamed Jasmine Rice

Fresh Seasonal fruits

Sweet Icy Three Colour Gems

Kiwi & Peach Milk Cake

Coffee or Tea

danoacnoaw
awlasauausno
ulioawsna

vuudolsa-ue

nogILaLIBIAUADULRAEILIBOD

Uoe:idau:la
glasonygousta-tuua
nolionszifigulnuiusoaiandsa
ainUandun3gnuinonznan:ia
- < X -~ -
Uatuido rulsé

- o
wWaBunanogany
UdMouL:a
wa lusnungma
WOGUIGEIAUMIAONIU
uUgU3BaIAN

nuW nSo v

2015 INTERNATIONAL BUFFET: MENU III

MENU IIT -2

Waldorf Salad

Grilled Salmon Spicy Salad

Cream of Corn

Soft Rolls & Butter

Poached Mussel w/ Sabayon Sauce
Pot—stewed Duck Spring Rolls
Barbecue Pork Ribs & Mashed Potato
Steamed Prawn w/ Passion Fruit Sauce
King Mackerel Steak w/ Seafood Curry
Beef Mussaman Curry with Roti
Stir—fried Fettuccine w/ Clams
Steamed Jasmine Rice

Fresh Seasonal fruits

Green Tea Pudding with Red Bean
Blueberry cheesecake

Coffee or Tea

570 baht/pax

MENU IIT -3

Bunsadn

g1aunsau

yUuuria

vuudolsa-ue
roguaogi>diauaoudawnluy
Tneznsgutvanoa
I5aUDUEWINFOUDANIMDOEUD
NOUOANSNNUIREINOA

1Waouindo moutiay TuWdo nuo ISy
unmﬁa(ng)w§nifngam
alfGGNawSnIMoUa1adanoansou
UdNoULE

wa'lﬁmun@ma
hodBUUEAAUgNHY
1aSUIANS1AUDES1EIUDS

nuw nSo vl

Caesar Salad

The Three Musketeers Spicy Salad
Cream of Mushroom

Soft Rolls & Butter

Poached Mussel w/ Cheesy Spinach
fried Fish Sauce Marinated Chicken
Grilled Salmon with Eringi Sauce
Fried Wanton w/ Sweet Chili Prawn
Salted Roast Duck w/ Asparagus
Fresh Chili Green Curry with Beef
Stir—fried Spaghetti w/ Crispy Gouami
Steamed Jasmine Rice

Fresh Seasonal fruits

Milky Custard with Peach

Crepe Cake with Raspberry Sauce

Coffee or Tea
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