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SIGNATURE BUFFET PACKAGES -
PERFECT FOR EVERY OCCASION
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No service charge or off-site catering fee will be applied within the designated service areas (Nonthaburi, Bangkok, or
surrounding regions).

asaivavIukaval 22.00 u. AaAuSMstvy 2000 vIn
A surcharge of 2,000 THB will be applied for events extending beyond 10:00 PM.
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Buffet Catering Packages

;::::nd Package Price Additional Guests
(3rwdunvaluuwaiad) (s1muwatnd) (mauuwatndAasIAIGINIL)
30 Guests 514,000 B300 / person
50 Guests 817,000 280 / person
100 Guests 528,000 B250 / person
200 Guests 550,000 230 / person

© @nsaFons1omsomisavd

S19MSNKISWIAY 1 S19MS
s1gmsuAv 1 $19ms
s19msHa 1 s19ms
S19MSDIKISAU KSD 81 1 S19m1s
$19MSIKISNAN 1 S19MS
s1emstiwsa 1 s19ms
UKoUU:A

YUUKU

wallaa 3 vlia

thayulws 1 s19ms

da & dudowsoasavu

1C! Customize Your Menu - Choose the Following Items:

1 Special Dish of your choice

1 Curry Dish

1 Stir-Fried Dish

1 Baked or Spicy Salad Dish (Yum)
1 Fried Dish

1 Chili Dip (Nam Prik) Selection
Steamed Jasmine Rice

Traditional Thai Dessert

Fresh Seasonal Fruits (3 kinds)

1 Herbal Drink

Complimentary Drinking Water & Ice throughout the event

Customize your buffet by choosing from the list below.

ansatdansiemsamislamuasiwyduan
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ITEM 1: S1971S91K1SWLAY - SPECIAL MENU (Choose 1 item)

(1) uALIIIKULUIUAINSI88DaNWS1IDDU (Recommended Menu***)
&2 @ Green Curry with Fresh Fish and Young Coconut Shoots (Gaeng Kiew Wan Nuer Pla Krai Yod Maprao On)

A classic Thai green curry made with spicy fish balls from featherback fish, simmered in rich coconut milk and shoots.

2.) umnﬁm'ilmh\) (Recommended Menu***)
& D Red Curry with Roasted Duck (Gaeng Phed Ped Yang)

A rich and aromatic Thai red curry with tender slices of roasted duck, complemented by sweet lychee, pineapple, and a hint of fresh basil.

3. llﬂ\)ﬁUU:DUﬁ\)ﬂﬂ (Recommended Menu ***)
¢ Sour Curry with Acacia Omelette and Fresh Shrimp (Gaeng Som Cha-Om Goong Sod)

A traditional Thai sour and spicy curry made with tamarind-based broth, fresh shrimp, and fluffy acacia leaf omelette. This dish is known for
its vibrant flavor—tangy, salty, a touch of sweetness, and packed with umami.

4.) uavauwnsiudainzwonaa (Recommended Menu ***)

@ Thai Sour Curry with Mixed Vegetables and Crispy Fried Sea Bass (Gaeng Som Phak Ruam Pla Kaphong Tod)
A bold and zesty Southern-style Thai curry featuring a tamarind-based broth, assorted fresh vegetables, and crispy fried sea bass. This dish
delivers a punchy balance of sour, savory, and slightly sweet flavors, perfect with steamed rice.

(5) LAVIAYVHASINAYAQ
& Spicy Thai Herbal Soup with Mixed Vegetables and Fresh Shrimp (Gaeng Liang Phak Ruam Goong Sod)

A comforting, aromatic Thai herbal soup made with a rich blend of local herbs, mixed vegetables, and fresh shrimp. Known for its health-
boosting ingredients, this dish is light, naturally sweet from vegetables, and gently spicy from pepper and holy basil.

(6) uavdauarkiindalakyau (Recommended Menu ***)

& (lear Soup with Stuffed Squid and Minced Pork (Gaeng Jeud Pla Mak Yat Sai Moo Sub)
A delicate, light Thai clear soup featuring tender squid stuffed with seasoned minced pork. This dish combines savory flavors with a light
broth, filled with herbs and vegetables, making it a healthy and refreshing option.
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7)uavdavarkiindalaladu
@ (lear Soup with Stuffed Squid and Minced Chicken (Gaeng Jeud Pla Muek Yat Sai Gai Sub)

A light and nourishing Thai clear soup featuring squid delicately stuffed with seasoned minced chicken. This heartwarming dish is gently
simmered with vegetables and herbs, offering a clean, soothing taste perfect for all ages.

8) Guéraviuuttu
© Creamy Tom Yum with Prawns (Tom Yum Goong Nam Khon)

Thailand’s iconic hot and sour soup taken to the next level with a rich, creamy twist. This version of Tom Yum features succulent prawns in a
spicy lemongrass-infused broth enriched with evaporated milk and chili paste, offering bold flavor and satisfying depth.

9 GUE1SIVTASNLAUITU (Recommended Menu***)
2D Creamy Spicy Seafood Soup (Tom Yum Talay Nam Khon)

A rich and creamy version of Thailand's classic hot and sour soup, featuring a medley of fresh seafood simmered in a fragrant broth infused
with lemongrass, galangal, kaffir lime leaves, chili paste, and a touch of evaporated milk. This dish offers bold flavor, vibrant aroma, and a
satisfyingly spicy kick.

(10) Gulnavuargagiv
@ Spicy Smoked Catfish Soup (Tom Khlong Pla Duk Yang)

A smoky and spicy Thai herbal soup featuring grilled catfish, lemongrass, kaffir lime leaves, galangal, and roasted shallots. This traditional
dish is known for its intense aroma, rich depth of flavor, and slightly sour finish—perfectly balancing spicy, smoky, and tangy notes.

(11) AUEIIKY
@ Stir-Fried Chinese Kale with Fresh Shrimp(Pad Kana Goong Sod)

Traditional Thai hot and sour soup served with tender, slow-cooked pork leg.

(12.) umu_w:[éﬁnmnna\) (Recommended Menu**#)
%@ Braised Pork Leg in Five-Spice Broth with Pickled Mustard Greens (Kha Moo Palo Phak Kat Dong)

A comforting Chinese-Thai fusion dish featuring tender braised pork leg slowly simmered in a rich five-spice soy broth, served with tangy
pickled mustard greens. The result is a melt-in-your-mouth experience with perfectly balanced sweet, salty, and sour flavors.

(13.) ﬁ(lﬂ:lWS'IKgﬂSE)U (Recommended Menu***)
& ¢ stir-Fried Crispy Pork Belly with Holy Basil (Pad Kra Pao Moo Krob)

A bold and flavorful Thai street food favorite—crispy pork belly stir-fried with garlic, chili, and fragrant holy basil leaves. Served with jasmine
rice and often topped with a fried egg, this dish is spicy, savory, and utterly addictive.
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(14.) WaAslWSIN:lasiuy (Recommended Menu***)
B £ G ¢ Stir-Fried Mixed Seafood with Holy Basil (Pad Kra Pao Talay Ruam)

A fiery and aromatic Thai stir-fry featuring a medley of fresh seafood—including prawns, squid, mussels, and fish—tossed with garlic, chilies,
and fragrant holy basil. This dish brings together the heat of Thai chilies and the bold flavor of the sea in every bite.

(15) HOULLUVKASDU
& £ stir-Fried Chinese Kale with Crispy Pork (Pad Kana Moo Krob)

A classic Thai stir-fry featuring crispy pork belly and fresh Chinese kale tossed in a savory oyster sauce-based blend. This dish combines the
crunch of golden pork with the slightly bitter bite of kale—simple, satisfying, and packed with umami.

(16.) KUNSIUHAWSATY
& O stir-Fried Crispy Pork with Ginger and Chili (Moo Krob Pad Prik King)

Crispy pork belly stir-fried with aromatic ginger, fresh chili, and a savory sauce. This Thai dish features a perfect balance of heat, fragrance,
and the irresistible crunch of crispy pork.

(17.) ﬁmﬁmﬁadamsw (Recommended Menu**#)
@3 W Stir-Fried Spicy Catfish (Pad Ped Pla Krai)

A flavorful stir-fry of tender catfish fillets cooked in a spicy blend of Thai herbs and spices, including fresh chili, kaffir lime leaves, and Thai
basil. This dish brings a perfect balance of heat, fragrance, and the natural sweetness of the fish.

(18) AivauIutdu
# Baked Glass Noodles with Shrimp

Glass noodles baked with shrimp, ginger, garlic, pepper, and soy-based sauce, served in a clay pot for rich aroma and flavor.

(19.) N:la Had (Recommended Menu***)
® B Q Stir-Fried Seafood with Holy Basil and Spices (Talay Pad Cha)

A vibrant stir-fry featuring a mix of fresh seafood—such as shrimp, squid, and mussels—cooked with aromatic Thai spices, including garlic,
Thai basil, and chili. This dish is bold and spicy, with a fragrant heat that's perfect for seafood lovers.

(20.) HaWYAKSN:LA (Recommended Menu**#*)
B £3 ® Stir-Fried Seafood with Curry Powder (Pad Pong Kari Talay)

A fragrant and flavorful stir-fry of mixed seafood—shrimp, squid, and crab—tossed in a rich yellow curry powder sauce with vegetables,
creating a perfect balance of savory, spicy, and slightly sweet flavors. A must-try for curry lovers and seafood enthusiasts.
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1) Ua1KidaRaTuLlAN (Recommended Menu***)
@ @) stir-Fried Squid with Salted Egg (Pla Muek Pad Khai Kem)

Tender squid stir-fried in a rich and creamy salted egg sauce, creating a unique balance of savory, salty, and umami flavors. This dish
combines the delicate sweetness of squid with the boldness of salted egg, making it an unforgettable treat.

(22)Ua1AS:WONDASIOWSAAINSA (Recommended Menu***)
8 Deep-Fried Sea Bass with Three-Flavored Chili Sauce (Pla Kapong Tod Rad Prik Sam Rot)

A crispy deep-fried sea bass topped with a tangy, sweet, and spicy three-flavored chili sauce made from tamarind, palm sugar, and chilies.
This dish offers a perfect balance of flavors, highlighting the crispy fish and vibrant sauce.

(23) [WYIKIUN:LAHALLAD (Recommended Menu**#*)
® B Q Stir-Fried Dry Green Curry Seafood (Kheow Wan Talay Pad Haeng)

A vibrant stir-fry of fresh seafood, including shrimp, squid, and mussels, cooked in a rich and aromatic green curry paste. This dry version of
green curry is packed with bold flavors of coconut milk, herbs, and spices, yet retains a slightly drier, more concentrated sauce.

(24)Ua1n:WOAIWSALAAD
X Crispy Sea Bass with Chili and Salt
Golden-fried sea bass fillets tossed with Thai chili, garlic, and sea salt for a bold and flavorful bite.

(25)N:1anIWSALAED
® B Oy Salt and Chili Crispy Seafood

A savory mix of shrimp, squid, and mussels stir-fried with Thai chilies, garlic, and sea salt for a spicy crunch.

(26) AINAVAS:QAKYA:0D
&3 D Stir-Fried Pork Ribs with Kua Kling Curry Paste and Sator Beans (Kua Kling Kao Duk Moo Sato)

A vibrant and aromatic dish featuring tender pork ribs stir-fried with spicy Kua Kling curry paste, balanced with the unique flavor of sator beans. This dish
combines the heat of curry paste with the richness of pork and the earthy bitterness of sator, offering a bold and flavorful experience.

(27, AIWBUAIWSALNAD
& Crispy Pork Belly with Salt and Chili
Golden-fried pork belly stir-fried with Thai bird’s eye chili, garlic, and sea salt — rich, crispy, and full of flavor.

(28.) Jarn:woiivu:zu1d (Recommended Menu***)
&% V) Steamed Sea Bass with Lime (Pla Kapong Neung Manao)

A delicate and fragrant steamed sea bass, topped with a tangy lime sauce and infused with garlic, chili, and fish sauce. This refreshing dish
offers a perfect balance of sour, spicy, and savory flavors, ideal for seafood lovers.
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(29)@1USIVIASN:LA (Recommended Menu***)
® B QO Seafood Larb (Larb Ruam Mit Talay)

A refreshing Thai-style larb made with a variety of fresh seafood, including shrimp, squid, and mussels, tossed in a zesty lime
dressing with roasted rice powder, mint, cilantro, and Thai herbs. This dish is a delightful balance of spicy, sour, and savory
flavors.

(30.) ﬁ1ﬁ1un:ﬁ1ﬁ\>anlﬁﬁu (Recommended Menu***)
B v & Spicy Stir-Fried Kale Stems with Shrimp and Minced Chicken (Yam Kan Kha Na Goong Sod Gai Sap)

A refreshing and zesty Thai-style salad featuring crispy kale stems, succulent shrimp, and minced chicken, all tossed in a spicy, sour, and
slightly sweet dressing made with lime, fish sauce, and Thai bird’s eye chilies.

(31.) §IN:1aSIVTAS (Recommended Menu***)
B ® O Mixed Seafood Spicy Salad (Yam Talay Ruam Mit)

A vibrant and refreshing Thai seafood salad featuring a variety of fresh seafood such as shrimp, squid, and mussels, all tossed in a tangy and
spicy lime dressing with Thai herbs. This dish brings a perfect balance of heat, sourness, and sweetness, making it an irresistible treat for
seafood lovers.

32) §10:InsAvaan
® ¢ Spicy Lemongrass Salad with Fresh Shrimp (Yam Takrai Goong Sod)

A refreshing Thai salad made with fresh shrimp and aromatic lemongrass, tossed in a tangy and spicy dressing. This dish combines the
fragrant citrus notes of lemongrass with the sweetness of shrimp, creating a balanced and flavorful bite.

(33) Ua1qnﬁnw§nun\) (Recommended Menu**#*)
&% O stir-Fried Catfish with Curry Paste (Pla Duk Pad Prik Gaeng)

A bold and flavorful dish featuring tender catfish stir-fried with a fragrant curry paste. The richness of the curry paste, combined with the

savory fish, creates a deliciously spicy and aromatic dish that is a true taste of Thai cuisine.
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ITEM 2 : LAY - CURRY (Choose 1 item)

[ @) uavidan:wola
R Red Curry Chicken with Eggplant
) @) uavihla
R Thai Wild Curry with Chicken
) @) dugladdu
%3 Tom Yum Chicken in Coconut Milk
[ @) dudlaluu:viwdou

%> Tom Yum Chicken with Young Tamarind
Leaves

[ @) duugula

R Spicy and Sour Chicken Soup
() s) gulAtursy

%> Chicken and Potato Soup

%> wula (Chicken Dishes)

() 64) Gadula
{3 Massaman Gai
(Thai Chicken Curry with Potatoes and Peanuts)

[ 65) uavidgdrulan:watdsi:

> Green Curry Chicken with Thai Eggplant
[ @6 Gwinla

%9 Chicken Coconut Galangal Soup
[ 67) uavidalaldia

R Red Curry Chicken with Winter Melon
[ 68) uavuwuvla

% Panang Curry Chicken

[ (39, uava:nkualiaavla
&9 Chicken Curry with Pickled Bamboo Shoots in
Coconut Milk

8/22
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(] ue) Tuw:1ala
%> Braised Chicken with Eggs in Soy Sauce
[ @) uavdaidgladuaissie

%> Clear Soup with Ground Chicken, Tofu,
and Seaweed

[ 4s) uavdau:s:aaaldladu
%> Clear Soup with Stuffed Bitter Melon and
Minced Chicken

[ @) uavdariiladudnmavid
%> Clear Soup with Ground Chicken, Tofu,
and Chinese Cabbage
[ 6o) Unladuilauzuaae
%> Stewed Chicken with Pickled Lime and Winter &
[ 61) Unladuw:ladnniaaav
%> Braised Chicken Wings in Soy Sauce with
Pickled Mustard Greens

I

€2) Wuku (Pork Dishes)

(] (52) uavdilAnavKY

&) Spicy Pork Curry with Pumpkin
[ (53) uAvAIUY:sakY

&) Thai Red Curry with Pork and Pineapple
[ G4) uavkyawsutnlw

&) Thai Stewed Pork Belly in Spicy Curry

D (55.) WAVILWUVKNY
&) Panang Pork Curry
(] (56) uAviIUU:sakdsLaD]
&) Spicy Pineapple Curry with Mussels
(] 67) duusuilasvky
&) Spicy and Sour Pork Ribs Soup
[ (68) duau:s:5lasvky
&) Clear Soup with Bitter Melon and Pork Ribs
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(7 (%) unvdan:kardaoalaladuiudu [~
&) Clear Soup with Stuffed Cabbage, Minced
Chicken, and Glass Noodles

[ o) Tiw:lany

&2 Braised Eggs and Pork in Sweet Soy Sauce |

[ 61) uavdaiEkyuRANIAU) p
&) Clear Soup with Tofu, Minced Pork, and
Chinese Cabbage

[ (62) unvian:karWaaealdkyduiuiu
&) Clear Soup with Stuffed Cabbage, Minced
Pork, and Glass Noodles

[ ©3)dudakualinnuns:qaky
&) Clear Soup with Sweet Bamboo Shoots
and Pork Ribs

[ (64) dudainninaavilasvky
&) Clear Soup with Pickled Mustard Greens
and Pork Ribs

@3 wudan (Fish Dishes)
0 (65.) GiunzRaretavaniv
@& Coconut Soup with Lotus Stem and Grilled Fish
[ (66)uavlada
@& Southern Thai Spicy Fish Innards Curry

"X wuyuavivaisa (Vegetarian Thai Curries)

[ (67) uAv@eIKNULLAISH
"X Vegetarian Green Curry

A fragrant green curry made with coconut milk, eggplant, tofu, Thai basil, and assorted vegetables — spicy, creamy, and plant-

based.

(] (6)w:uuvicg

"X Tofu Panang Curry

A rich and mildly spicy red curry with tofu, kaffir lime leaves, and coconut milk — full of flavor without meat.

10/22
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) ) daduidifuazursy
"X Tofu and Potato Massaman Curry

A hearty southern Thai curry made with tofu, potatoes, peanuts, and warm spices, slow-cooked in creamy coconut milk.

(] (70) uAvIKAIVHASIV (12)
"X Vegetarian Sour Yellow Curry with Mixed Vegetables

A tangy and spicy southern-style curry without coconut milk, made with turmeric, tamarind, and assorted seasonal vegetables.

() 1) uavdWanavidg
"X Pumpkin and Tofu Red Curry

A delicious red curry featuring soft pumpkin, tofu, and Thai herbs, simmered in creamy coconut milk.

(] 2)Guidasiu
"X Tom Kha with Mixed Vegetables

A mild and aromatic coconut soup with galangal, lemongrass, mushrooms, tofu, and assorted vegetables.

ITEM 3 : Wa - STIR FRIED (Choose 1 item)

%> wula (Chicken Dishes)

[ (3) Wanzwsala
R Stir-Fried Sliced Chicken with Holy Basil
[ (4) Wan:wsikualutala
%> Stir-Fried Bamboo Shoots with Chicken
and Holy Basil
[ 05) dadla
R Spicy Stir-Fried Chicken with Thai Herbs
[ 76) HawWssIrnula
{3 Sweet and Sour Stir-Fried Chicken
[ 07)ladadv
R Stir-Fried Chicken with Ginger
() 78)wWerkulAdauAY
%> Dry Stir-Fried Green Curry Chicken
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[ 9 HONVAKSTA
R Stir-Fried Chicken with Curry Powder
(] (80) rau3anlaaunsanla
R Stir-Fried Chicken with Broccoli and Carrots
() (1) AanasIuidasikakauln
%> Stir-Fried Mixed Vegetables with Shiitake
Mushrooms and Chicken
[ ®2) lidalaladu
R Thai Stuffed Omelette with Minced Chicken

[ ®3) 1d1knsvinsavladu
%> Braised Tofu with Minced Chicken and Vegetables
[ 64 Wajutdulalinsvinsavldla
R Stir-Fried Glass Noodles with Egg, Minced Chicken,
and Vegetables

() 85) ladawsawn

R Stir-Fried Chicken with Thai Chili Paste
() (86, lans:iian

R Garlic Chicken Stir-Fry

&) Wwuku (Pork Dishes)

() (87, Kyas:tigy
&) Garlic Pork Stir-Fry
() (88) WaA:UKY
&) Stir-Fried Kale with Pork
(] @) azkaaiaisyaiusu
&) Stir-Fried Cabbage with Fish Sauce and
Pork Belly

(] (90.) As:QAKYHAWSALLAY

&) Stir-Fried Pork Ribs with Curry Paste
() 1) HOAzIWSIKY

&) Stir-Fried Pork with Basil
(] ©2) HOWSYIKIUKY

&) Stir-Fried Sweet and Sour Pork

12/22
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() ©3) Hau:@agdKydu

&) Stir-Fried Minced Pork with Eggplant
(7 ©94) Mnavas:gakykualiian

& Stir-Fried Pork Ribs with Fresh Bamboo

Shoots and Curry Paste
(] (95) AINaAVKY

&) Stir-Fried Pork with Spicy Curry Paste
() (%.) HOWSAKYINKY

&) Stir-Fried Pork with Bell Peppers
) en) dlasvhyKIU

&) Braised Sweet Pork Ribs
() ©8) HOHVA:KSKY

&) Stir-Fried Pork with Curry Powder

(] (99 WWEIKINUKYWALKY
&) Stir-Fried Dry Green Curry Pork

[ (100) 1A1ENSVIASVKYEY

&) Stuffed Tofu with Minced Pork
[ 0o01) lidaldkydu

&) Stuffed Eggs with Minced Pork

[ (102) RQUVUPKYAWTUY
&) Stir-Fried Pork Belly with Kale

[ (103) rWaudanlaaunsanky
&) Stir-Fried Pork with Broccoli and Carrots

[ (104) HarAsIViasIKaKILKY
&) Stir-Fried Mixed Vegetables with Shiitake

() (105) KyHan:U
&) Stir-Fried Pork with Shrimp Paste
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# wun:1a (Seafood Dishes)

(] (106) HoWnsIuidasansulal

Stir-Fried Mixed Vegetables with Fish Balls
() (07 dakinsudasandudv

Stir-Fried Mixed Vegetables with Shrimp Balls

(] (108) Wwawasaularkiin
Stir-Fried Mixed Vegetables with Squid

[ (109) raudanladunsandvaa
Stir-Fried Fresh Shrimp with
Broccoli and Carrots

¢ wudauvalsa (Vegetarian Stir-Fried Dishes)

[ (110) HOHASIVLVAIST

$ Stir-Fried Mixed Vegetables

A colorful mix of seasonal vegetables stir-fried with soy sauce and garlic — simple, healthy, and full of natural flavor.
[ (1) sHawsALAGd

¢ Stir-Fried Tofu with Salt and Chili

Crispy tofu tossed with Thai chili, garlic, and sea salt — spicy, crispy, and satisfying.
0 (112) HOA:IWS1LAK

& Stir-Fried Tofu with Holy Basil

Spicy Thai basil stir-fry with tofu, chili, and garlic — a vegetarian twist on a Thai classic.
[ (13) HaWSAWNLEAUA:HA

% Tofu and Vegetables in Chili Paste Sauce

Tofu and mixed vegetables stir-fried with Thai roasted chili paste — bold and flavorful.
[ (14) 1@1ARQTY

% Stir-Fried Tofu with Ginger

Soft tofu stir-fried with fresh ginger, mushrooms, and scallions — light and aromatic.
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ITEM 4 :9U - BAKE / l'i’\) - STEAM / & - SPICY SALAD (Choose 1 item)

&% wuda (Fish Dishes)
(] (115) Ua100aaivGa)

% Steamed Dory Fish with Soy Sauce
(] (116) Ua1a9aaivu:un

% Steamed Dory Fish with Spicy Lime Sauce
(7] (17) Varavadivioe

% Steamed Dory Fish with Pickled Plum Sauce

D (118.) Ua1naa5nansmw§na1usa
X Deep-Fried Dory Fish with Three-Flavored
Chili Sauce

() m9) Uaraoadrawsalned

3 Stir-Fried Dory Fish with Black Pepper
D (120.) Ua1naa5ﬁm‘fua’w

X Stir-Fried Dory Fish with Chinese Celery
() (21) davaraoaa

3 Dory Fish in Red Curry Sauce (Choo Chee Style)
() (122) Kokuavainsig

Steamed Fish Mousse with Spices (Hor Mok Pla Krai) W’
() (123) Swanayulws

Spicy Mackerel Salad with Herbs

%> wula (Chicken Dishes)

(] (124) Tagwihwsnduus) () (27) awla

> Grilled Chicken with Spicy Jaew Dipping Sauce o Spicy Minced Chicken Salad (Larb Gai)
[ (125) thaaldnaa [ (128) §wdagnladu lidu

R Crispy Chicken "Nam Tok" Salad R Spicy Eggplant Salad with Minced Chicken and
(] (126 davlAtanaudddunzin [ (129) TuGunsviasov (lddals)

%> Braised Chicken Drumettes with Soy Sauce %> Thai Steamed Egg with Toppings

and Chinese Kale Stems
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&) Wwuku (Pork Dishes)

(] 130 Blasvkyaunzin
Braised Pork Ribs with Chinese Kale
(] (131) K wihwsnduus)
Grilled Pork with Spicy Jaew Dipping Sauce
[ (132) §1ndKYEW
Grilled Pork Neck Salad (Yam Kor Moo Yang)
(] 133) thankygw
Grilled Pork "Nam Tok" Salad
D (134.) KHUUM
Pork with Lime
D (135.) A1UKK
Spicy Minced Pork Salad (Larb Moo)
[ (36) §1juidulusraunydu
Traditional Thai Vermicelli Salad with Minced Pork
[ 0137 §wibagndkydu lidu
Spicy Eggplant Salad with Minced Pork and
Boiled Egg
[ (138) Sriunzinkyduludu

Spicy Chinese Kale Stem Salad with Minced

Pork and Boiled Egg

[ 139) wnkiivgadgdu
¢ Steamed Tofu with Japanese Soy Sauce
[ (140) (RaKkaUAUED)
¢ Baked Shiitake Mushrooms in Soy Sauce
[ (41) WAsIUTasdUIULEU
¢ Baked Mixed Vegetables with Glass Noodles
[ (42)édidaldrnau
¢ Baked Stuffed Tofu with Vegetables
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ITEM 5 : noaQ - FRIED (Choose 1 item)

@3 wuyua (Fish Dishes)

[ (43) Unlanaaindd
Crispy Fried Chicken Wings with Sea Salt
[ (44) Unlanaaa:ln$
Crispy Fried Chicken Wings with Lemongrass
[ (145) UnlAnaadusaauiind
Crispy Fried Chicken Wings with BBQ Sauce
[ (146) UnlAnaaas:iiguwsalng
Crispy Fried Chicken Wings with Garlic and Pepper
[ (47) anldgduilonaa + thduls
Crispy Breaded Chicken Breast with Thai Sweet Chili Sauce
[ (148) onlayUuilvnaasiavaatnasea
Crispy Breaded Chicken Breast with Teriyaki Sauce
(] (149, TAdudunaa
Deep-Fried Minced Chicken Balls
[ 150 Wdeladu

Thai Omelette with Minced Chicken

&2) Wwuku (Pork Dishes)

(] 0151 Blasvkynaans:iiiguwsalng

Crispy Fried Pork Ribs with Garlic and Pepper
[ 0152) kyrdulsav
Shredded Pork with Sesame
(] (153) kydutunaa
Deep-Fried Minced Pork Balls
[ (154) kyawsunaatan
Shredded Pork with Sesame
() (15) KkugUulonaas1a6aanasend
Crispy Fried Pork with Teriyaki Sauce
[ 156 liBgakydu

I8 @24catering §

Omelette with Minced Pork . AN
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@3 wuduan (Fish Dishes)

O (157.) naauvainsiy + lfﬁ;uawm

Thai Fish Cakes with Krai Fish & Sweet Vinegar
Dipping Sauce

ITEM 6 ; LINWSA - CHILLI (Choose 1 item)
Fresh Vegetables and Boiled Vegetables

(] (158) wudgIKau + Wnaauaziadu
D Fermented Soybean Dip with Fresh and
Boiled Vegetables

(] (159) hwsaUan + finaaua:indu
2 Mackerel Chili Dip with Fresh and Boiled
Vegetables

(] (160) UwSnaviso + Waaaua:indu
2 Thai Boat Chili Dip with Fresh and Boiled
Vegetables

(] (i61) thwSnkuu + dnaauaziiadu

2D Northern Thai Chili Dip (Nam Prik Noom)
with Fresh and Boiled Vegetables
(] (162) hwSndav + finaauazadiu

2D Northern Thai Spicy Chili Paste (Nam Prik : y ID Line :1@24cate
Ong) with Fresh and Boiled Vegetables

ITEM 7 : U12KdWU:3A - RICE (Choose 1 item)

(] (163) GakowL:a (] (164) yuwdu (WWu 10 van)
Jasmice Rice Khanom Jeen (Add 10 Baht)
[ 165) d1ndovkaun:a (1Wu 15 uin / iu)
Brown Jasmine Rice (Add 15 Baht / Person)
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ITEM 8 : UUNKIU - THAI DESSERTS (Choose 1 item)

() (166) YUUAAIYUIBT

Thai Banana in Coconut Milk (Khanom Kluay
Buat Chee)

D (167.) Yunadayaving

Thai Lod Chong (Pandan Rice Noodles in
Coconut Milk)

(7] (168) ASdVUASYAD
Krong Khang in Coconut Milk

(] (169 yuwdad8HIAUAD
Taro Bualoy in Coconut Milk (] (170) WAnavuavuda
Pumpkin in Coconut Milk
(] (171) YUNUIABAE
Three-Color Bualoy in Coconut Milk
[ (172) vdaLian
Taro in Coconut Milk
[ (73) gileau:wsdau
Sago Pearls with Young Coconut
(] 174) argideadydn
Black Bean Sago Pearls in Coconut Milk
) a75) lGniAe
Bok Kia (Sweet Mung Bean Dumplings)
(] (176) 61K3N
Sakhu (Sweet Tapioca Jelly with Coconut Milk)

) a7) nidetudou

(7] (78) iéddu Herbal Jelly with Syrup (Chao Kuey)
Thai Taro and Sago in Coconut Milk (Tao Suan)

C] (179.) lfmﬁ\)lansmn?;a\) ﬁum?;a\) 5s19m1s
Shaved Ice with Toppings

(7] (180) puAumavuuaa
Sago Pearls with Cantaloupe in Fresh Milk
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ITEM 9-11 : walda - FRESH FRUITS (Choose 3 item)

() (181) uAumau [ 185, uavlu
Cantaloupe Watermelon

(] (182) uAsioas [ (186) N:a:nddA
Dragon fruit Papaya

(] (183) S0 + wSnLndd
Guava with Chili Salt

(] (184) dUU:sa + wSataaa
Pineapple with Chili Salt

() 8. tfm:gu
Bael Fruit Juice
(] (188) tha:lasluiae
Lemongrass and Pandan Juice
[ (189) thau
Orange Juice
(] (1%, thdayButhvu:zun
Butterfly Pea Flower Lemon Honey Drink
0 91 théle
Longan Juice
[ (192) dwSawud
Fruit Punch
(] (193) infinge
Chrysanthemum Tea
(] (194) thas:Bgu
Roselle Juice
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avnnwsuaseuli
What the Restaurant Prepares for You

1.) nauld:ywiidawasudviugai:
mAauld:ywiddnaanuuuniusudvavnugnm talknsanLdvanandavLazaIenIu

Buffet Table Cloths Matching Your Event Theme Colors
We provide buffet tablecloths tailored to your selected event theme colors — creating a beautifully coordinated and professional
atmosphere that enhances the overall look of your celebration.

2.) adalioaudvargviu:
msanudvddgaanlianareviu UANUKSKSILAANLAGUTRAUTG:1KSUWIW

Beautiful Floral Decorations
Elegant fresh flower arrangements are used to enhance the buffet table, adding a touch of luxury and a refreshing ambiance to

your event.

3.) auasaidkSuldakisgusaunsuya:
unsainsugadkSumslauazauaikislkAvAdILaSIY LIazUKADNLKU:EL
Complete Set of Equipment for Keeping Food Warm

We provide a full set of professional food warmers and serving equipment to ensure every dish stays delicious and at the perfect
temperature throughout your event.

4.) auasaidikSuSuus:muIKISIESITA Lrasgulsousu:
3o, 11, uaauasaiwsiANiAMWaVMULasHIUISVUS IWAINUANLKSKSILAUS:aUMSaiMSSUUS:MudIKISNd

Ceramic Dining Equipment with Hotel Standard
We provide high-quality ceramic plates, bowls, and utensils that meet hotel standards — elevating your dining experience with

elegance and refined presentation.

5.) wUAavIUUSAISIOLABVARYUSAISNADAS F:1Ia1 3 BU.

wiavuuSmsianidwasslfusmsaasas:a:nar 3 1wy walkmsdaiasvvavanibuluagwsiusutazauysaiuuy

Catering Staff Available for 3 Hours
Our protessional Catering team will be on-site for a tull 3 hours to ensure smooth service and a seamless dining experience

throughout your event.

6.) AUSAISYAUIVIWUILGIN :
Kindaviuluaaunilizawnd modwaAamusmisenvaviidusua: 500 vin Walkmsvudvuamsiandsuamisdndaululdagiva:alnua:
$301$)
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Additional Lifting Charge

For venues without elevator access, an additional charge of 500 THB per floor will apply to cover manual lifting and ensure
smooth and timely setup of food and equipment.

7.) simavaanlisounidyann 7%:
simnvkuans:ylisIuMByamiy 7% doazgnAatiuiduansimns:y
Price Does Not Include 7% VAT
All'listed prices exclude the 7% value-added tax (VAT), which will be added to the total bill.
anMansaudvusmsiasu vialkviuvavauanusaiuvula
Additional Services Available Upon Request to Perfect Your Event

usmisdald: Long Table:

msdald:uuu Long Table Aawisasavsutwaiusunn wsaumMSanLadAZIZNIL

Long Table Setup Service

We offer elegant long table arrangements ideal for accommodating a large number of guests, complete with stylish decorations
that elevate the atmosphere of your event.

- 1 0 L)
msdaanudvguaaali :
msaaudviuaanlianareviu 1UANUKSKSIAzANUEATUTRAUD I

Floral Arch Decoration Service

Beautifully arranged fresh flower arches that add a touch of elegance and natural charm to your event — perfect for creating a stunning
photo backdrop or a grand welcome area.

AMSAALAVMINASULIU ;

msaauduWELYIUAAAMKUA IWalkMSIOMIUQALYSAILUULA:3D0ADVAUSY

Customized Themed Decoration

We provide event decorations tailored to your chosen theme, ensuring every detail aligns beautifully and creates a cohesive, picture-perfect
atmosphere for your special occasion.

wnsausayita:vAUAaVMSAIVKIN HdlALMIUYAVISIHIBQUAlkMIUYAVAIDDAIALYSAILIUURGQ
Let us know your preferences in advance so our team can create the perfect experience for you.

dodosoousoder (@i (@)
IKijed 06-2354-6414 ©FE LINE
ID Line : @24catering (@)




