
THB 999 
per person

CLASSIC
nett 

WEDDING BUFFET

Appetiser and Salad
 Niçoise salad  ÊÅÑ´·Ù¹‹Ò
 Smoked pork loin with lentil ËÁÙÃÁ¤ÇÑ¹
 Carrot salad with mixed nut ÊÅÑ´á¤ÃÍ·¡Ñº¶ÑèÇ
 Pasta salad with salami ÊÅÑ´¾ÒÊμ ŒÒÊäμÅ �ÍÔμÒàÅÕèÂ¹
 Yum Woon Sen/ Spicy vermicelli with minced pork & prawn salad ÂÓÇØŒ¹àÊŒ¹
 Khao-Tang Nah Tang/ Rice crackers with prawn paste dip ¢ŒÒÇμ Ñ§Ë¹ŒÒμ Ñé§

Soup
 Fresh tomato soup with basil «Ø»ÁÐà¢×Íà·È
 Tom Yum Tha-Lay/ Traditional Thai spicy seafood soup μ ŒÁÂÓ·ÐàÅ

Main Course
 Chicken Quesadillas  ¾Ñ¿äÊŒä¡‹ÍºÊäμÅ �àÁç¡«Ô¡Ñ¹
 Seared Red Snapper with fresh herbs »ÅÒ¡ÃÐ¾§á´§·Í´ÊÁØ¹ä¾ÃÊ´
 Roasted duck with honey balsamic sauce à»š´Íº¹éÓ¼Öé§ÃÒ´«ÍÊºÒÅ«ÒÁÔ¤
 Beef mignon with butter sauce à¹×éÍÊÑ¹ã¹¼Ñ´«ÍÊà¹Â
 Moo Priew Wan/ Stir-fried pork with sweet and sour sauce ËÁÙ¼Ñ´à»ÃÕéÂÇËÇÒ¹
 Pad Phak Ruam Look Chin Goong/ Stir-fried mixed vegetables 
 with prawn balls ¼Ñ´¼Ñ¡ÃÇÁÅÙ¡ªÔé¹¡ØŒ§
 Shanghai-style fried noodles ¼Ñ´ËÁÕèà«ÕèÂ§äÎŒ
 Steamed rice ¢ŒÒÇÊÇÂ

Desserts
 Assorted Ice cream äÍÈ¡ÃÕÁ
 Tropical fresh fruit ¼ÅäÁŒÊ´μÒÁÄ´Ù¡ÒÅ
 Assorted Thai desserts ¢¹Áä·Â



WEDDING BUFFET

THB 1,099 
per person

ADORABLE
nett 

Appetiser and Salad
 Assorted cold cuts and Terrine  â¤Å �´¤Ñ· áÅÐà·ÍÃÕ¹
 Quiche with chicken or ham ªÕÊä¡‹ËÃ×ÍáÎÁ
 Spring rolls or wontons »Íà»‚�ÂÐ·Í´ËÃ×Íà¡ÕêÂÇ·Í´
 Pasta ham salad ÊÅÑ´¾ÒÊμ ŒÒáÎÁ
 Mixed green salad ÊÅÑ´¼Ñ¡ÃÇÁ
 Smoked ham with melon áÎÁÃÁ¤ÇÑ¹áÅÐá¤¹μÒÅÙ»
 Potato salad with crispy bacon ÊÅÑ´ÁÑ¹½ÃÑè§áÅÐàº¤Í¹¡ÃÍº
 Glass noodle salad ÂÓ¡ŽÇÂàμ ÕëÂÇà«ÕèÂ§äÎŒ
 Laab-Gai/ Thai-spicy chicken salad ÅÒºä¡‹
 Baked breads ¢¹Á»˜§Íº

Soup (Choose 2 items) «Ø» àÅ×Í¡ 2 ª¹Ô´
 Clear soup with diced vegetables «Ø»¼Ñ¡
 Cream pumpkin soup «Ø»¿˜¡·Í§
 Cream soup with green peas and bacon «Ø»¤ÃÕÁ¶ÑèÇÅÑ¹àμÒáÅÐàº¤Í¹
 Clear soup with seafood á¡§ ×̈´ÊÒËÃ‹ÒÂ·ÐàÅ

Live Cooking Station
 Roasted Turkey with gravy and cranberry sauce ä¡‹§Ç§ÍºÃÒ´«ÍÊà¡ÃÇÕèáÅÐá¤Ã¹àºÍÃÃÕè

Main Course
 Wok-fried squid with garlic and pepper »ÅÒËÁÖ¡¼Ñ´¡ÃÐà·ÕÂÁ¾ÃÔ¡ä·Â
 Provence-style red snapper fillet »ÅÒ¡ÃÐ¾§á´§¼Ñ´¾ÃÔ¡½ÃÑè§ ËÍÁãËÞ‹ ÊäμÅ �àÁ×Í§â»ÃÇÍ§« �
 Pork Cordon Bleu ËÁÙ·Í´ÊÍ´äÊŒáÎÁªÕÊ
 Massaman Gai/ Northern-style curry with chicken and potato á¡§ÁÑÊÁÑè¹ä¡‹
 Wok-fried asparagus and fresh mushroom ¼Ñ´Ë¹‹ÍäÁŒ½ÃÑè§áÅÐàËç´ËÍÁÊ´
 Fried egg noodles with shredded chicken ºÐËÁÕè¼Ñ´ä¡‹àÊŒ¹
 Steamed rice ¢ŒÒÇÊÇÂ

Desserts (Choose 6 items) ¢¹ÁËÇÒ¹ àÅ×Í¡ 6 ÍÂ‹Ò§
 Savarin fruits ¿ÃØμÊÅÑ´
 Lemon tart ·ÒÃ �μÁÐ¹ÒÇ
 Mocha cream cake à¤Œ¡¡Òá¿
 Truffle slice à¤Œ¡ªçÍ¡â¡áÅμ
 Caramel custard ¤ÒÃÒàÁÅ¤ÑÊμÒÃ�´
 Strawberry mousse ÁÙÊÊμÃÍàºÍÃÃÕè
 Exotic fruit tartlets ·ÒÃ �μ¼ÅäÁŒ
 Opera cake à¤Œ¡ªçÍ¡â¡áÅμâÍà»Ã‹Ò
 Chocolate/ Coffee/ Vanilla Éclair àÍá¤ÅÃ �ªçÍ¡â¡áÅμ, ¡Òá¿ áÅÐÇ¹ÔÅÒ
 Cherry Jalousie ¾ÒÂàªÍÃÕè
 Caramel cream puff á»‡§¾Ñ¿äÊŒ¤ÃÕÁ¤ÒÃÒàÁÅ
 Lemon roll âÃÅÁÐ¹ÒÇ
 Chocolate chips brownie ºÃÒÇ¹ÕèªçÍ¡â¡áÅμªÔ¾
 Salambo Kirsch with green fondant ¢¹Á»˜§ÍºÊÍ´äÊŒ¤ÃÕÁ
 Tropical fresh fruits ¼ÅäÁŒÊ´μÒÁÄ´Ù¡ÒÅ

Desserts Station
 Homemade fresh waffle and ice cream selection ÇÒ¿à¿�ÅáÅÐäÍÈ¤ÃÕÁ



Appetiser and Salad
 Imported Sushi and Sashimi ¢ŒÒÇ»˜œ¹áÅÐ»ÅÒ´Ôº
 Cold cuts and Terrine â¤Å �´¤Ñ· áÅÐà·ÍÃÕ¹
 Quiche selection (chicken, ham, salmon or spinach) ªÕÊä¡‹, áÎÁ, »ÅÒá«ÅÁÍ¹ ËÃ×Í¼Ñ¡¢Á
 Smoked ham with melon áÎÁÃÁ¤ÇÑ¹áÅÐá¤¹μÒÅÙ»
 Spring roll or wonton »Íà»‚�ÂÐ·Í´ËÃ×Íà¡ÕêÂÇ·Í´
 Pasta ham salad ÊÅÑ´¾ÒÊμ ŒÒáÎÁ
 Mixed green salad with tomato ÊÅÑ´¼Ñ¡à¢ÕÂÇáÅÐÁÐà¢ÕÂÇà·È
 Feta cheese tomato salad ÊÅÑ´à¿μÒªÕÊáÅÐÁÐà¢×Íà·È
 Nam-prik-long-rua/ Thai spicy shrimp paste ¹éÓ¾ÃÔ¡Å§àÃ×Í
 Yum Moo Yang/ Spicy grilled pork salad ÂÓËÁÙÂ‹Ò§
 Mee-krob/ Deep-fried vermicelli with shredded eggs ËÁÕè¡ÃÍº

Soup (Choose 2 items) «Ø»àÅ×Í¡ 2 ÍÂ‹Ò§
 Onion soup with croutons «Ø»ËÑÇËÍÁãËÞ‹áÅÐ¢¹Á»˜§Íº¡ÃÍº
 Mushroom cream soup «Ø»¤ÃÕÁàËç´ËÍÁ
 Asparagus cream soup «Ø»¤ÃÕÁË¹‹ÍäÁŒ½ÃÑè§
 Tom Kha Gai/ Coconut soup with chicken and Thai herbs μ ŒÁ¢‹Òä¡‹
 Gaeng-Jerd Ma-Ra Moo/ Boiled bitter Gourd stuffed with pork á¡§ ×̈´ÁÐÃÐËÁÙ

Live Cooking Station
 Baked Virginia ham boneless with honey áÎÁÍº¹éÓ¼Öé§

Main Course
 Pork Piccata ËÁÙªØºá»‡§·Í´
 Sliced chicken breast in mushroom cream sauce Í¡ä¡‹ÃÒ´«ÍÊàËç´
 Shanghai-style fried noodle ¼Ñ´ËÁÕèÊäμÅ �à«ÕèÂ§äÎŒ
 Gai Phad Med Ma Maung/ Stir-fried chicken with cashew nuts ä¡‹¼Ñ´àÁç´ÁÐÁ‹Ç§
 Pan-fried Snapper fillet with caper sauce »ÅÒ¡ÃÐ¾§Â‹Ò§ÃÒ´«ÍÊÁÑÊμÒÃ�´
 Butter baked vegetables ¼Ñ¡Íºà¹Â
 Baked bread selections ¢¹Á»˜§Íºª¹Ô´μ ‹Ò§æ

Desserts 
 Black Forest cake à¤Œ¡áºÅç¤ ¿ÅÍàÃÊ
 Blueberry or cherry chessecake ªÕÊà¤Œ¡ºÅÙàºÍÃÕè ËÃ×Í àªÍÃÕè
 Mocha cream cake à¤Œ¡¡Òá¿
 Caramel custard ¤ÒÃÒàÁÅ¤ÑÊμÒÃ�´
 Fruit tartlets (Blueberry, raspberry, cherry, exotic) ·ÒÃ �μ¼ÅäÁŒ (ºÅÙàºÍÃÕè, ÃÒÊàºÍÃÕè, àªÍÃÕè ËÃ×Í¼ÅäÁŒÃÇÁ)
 Lemon tart ·ÒÃ �μÁÐ¹ÒÇ
 Tropical fresh fruits ¼ÅäÁŒÊ´μÒÁÄ´Ù¡ÒÅ
 Assorted Thai pastries ¢¹Áä·Â

Desserts Station
 Crèpes Suzette and ice cream selection  à¤Ã»áÅÐäÍÈ¤ÃÕÁ

THB 1,199 
per person

WEDDING BUFFET
ELEGANCE

nett 


