International Buffet Menu A1 International Buffet Menu A2 International Buffet Menu A3

THB 1,250.- / person THB 1,250.- / person THB 1,250.- / person
Starter Starter Starter
Poached White Fish Salad, Bell Pepper, Pesto Salmon Confit + Grilled White Cabbage, Sesame Dressing Nicoise Salad, Bell Pepper + Green Bean
Potato Salad, Bacon + Chives Caponata + Pork Sausage Salad House Made Marinated White Fish + Fennel Salad

Roasted Chicken + Potatoes Salad
Honey Roasted Daikon + Citrus Salad
Fried Eggplant + Sweet Basil Salad
Spicy Beef Fillet on Crispy Rice Noodles

Green Bean + Poached Chicken Breast
Chilled Plum Tomatoes in Onion + Basil Flavour
Fried Zucchini in Pesto Dressing, Pine Nuts
“Yam Pla Grob” Thai Crispy Fish Salad

Chicken + Penne in Herb Mayonnaise
Cumin Roasted Pumpkin, Lemon + Olive Dressing
Marinated Mushrooms, Grilled Peppers + Beans
Spicy Grilled Pork Neck Salad, Celery + Onion

Rice Noodle Salad, Seared Squid + Ginger Crispy Fried Chicken Tossed In Cream Salad Glass Noodle + Squid Salad
Salad Station Salad Station Salad Station
Garden Salad Leaf Garden Salad Leaf Garden Salad Leaf
(05 Kinds of Lettuce, 03 Kinds of Thai Herb) (05 Kinds of Lettuce, 03 Kinds of Thai Herb) (05 Kinds of Lettuce, 03 Kinds of Thai Herb)

Condiments Condiments Condiments
(Cherry Tomato, Corn, Onion, Bell Pepper, Cucumber, Celery, (Cherry Tomato, Corn, Onion, Bell Pepper, Cucumber, Celery, (Cherry Tomato, Corn, Onion, Bell Pepper, Cucumber, Celery,
Peas, Crouton, Bacon, Parmesan Cheese, Sun Flower Seeds, Peas, Crouton, Bacon, Parmesan Cheese, Sun Flower, Seeds, Peas, Crouton, Bacon, Parmesan Cheese, Sun Flower Seeds,
Pumpkin Seeds, Mushroom Confit, Feta Cheese Confit, Carrot Confit) Pumpkin Seeds, Mushroom Confit, Feta Cheese Confit, Carrot Confit) Pumpkin Seeds, Mushroom Confit, Feta Cheese Confit, Carrot Confit)

07 Kinds of Salad Dressing
(02 Cream, 02 Vinaigrette, 01 Asian, 01 Yoghurt,
01 Thai, Balsamic Vinegar, Olive Oil)

Soup
Potato + Leek Soup

Main Courses
06 Hours Pork Ribs, Onion BBQ Sauce

Rosemary Roasted Young Chicken, Double Chicken Jus

Red Snapper Schnitzel, Vegetable Caponata
Potatoes Au Gratin
Chicken Thigh in Green Curry
Stir Fried Chicken, Chilli + Cashew Nuts
Jasmine Rice

Breads
Rye Bread Rolls
Whole Wheat Rolls
Hard Rolls
Soft Rolls
Baguette
Walnut Bread Loaf
Grissini Stick
Butter

Desserts
Chocolate Mousse Cake
Lemon Tart
New York Cheese Cake
Star Anise Infused Créme Brulee
Sliced Seasonal Fruit Platter
Assorted Thai Dessert

07 Kinds of Salad Dressing
(02 Cream, 02 Vinaigrette, 01 Asian, 01 Yoghurt,
01 Thai, Balsamic Vinegar, Olive Oil)

Soup
Potato + Leek Soup

Main Courses
Pork loin Piccata, Caramelized Apple, Onion sauce
Steamed Chicken Roulade, Assorted Mushroom Sauce

Paprika Flavour Barramundi Fish Finger
Potatoes Lyonnais

Minced Chicken in Coconut Curry “Lohn”

BBQ Marinated Fried Chicken Thigh
Jasmine rice

Breads
Rye Bread Rolls
Whole Wheat Rolls
Hard Rolls
Soft Rolls
Baguette
Walnut Bread Loaf
Grissini Stick
Butter + jam

Desserts
Double Chocolate Fudge Cake
Assorted Fruit Tart
Marble Cheese Cake
Coconut Créme Brulee
Sliced Seasonal Fruit Platter
Assorted Thai dessert

07 Kinds of Salad Dressing
(02 Cream, 02 Vinaigrette, 01 Asian, 01 Yoghurt,
01 Thai, Balsamic Vinegar, Olive Oil)

Soup
Potato + Leek Soup

Main Courses

Roasted Pork Loin, Cous Cous + Red Bell Peppers

Grilled Chicken Breast, Green Pepper Sauce

Seared Fish Fillet, Vegetable caponata
Parsley Butter Baby Potatoes

Chicken Thigh in Yellow Curry “Massaman”

Sesame QOil Steam Chicken, Leek + Spring Onion
Jasmine rice

Breads
Rye Bread Rolls
Whole Wheat Rolls
Hard Rolls
Soft Rolls
Baguette
Walnut Bread Loaf
Grissini Stick
Butter + jam

Desserts
Chocolate Brownie
Mango Panna Cotta

Almond Cheese Cake
Cannoli
Sliced Seasonal Fruit Platter
Assorted Thai dessert



