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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.




2/22

~

((;/(7'//‘1(/

- c
- | ! _ 172
p24catering 3 . Cterii

Buffet Catering Packages

JUucTouw

Package Price Additional Guests
Inrlnded
(3rwdunvaluuwaiad) (s1muwatnd) (mauuwatndAasIAIGINIL)
30Guests 114000 1300/ person
50Guests 117000 1280/ person
100Guests 128000 1250/ person
200Guests 150000 1230/ person

o Kk 184 K] KOKF) WM
£/ K] KOKE b Y FIe4 K
FIRAK] - WL I K

Customize Your M@&@hoose the Following lte

1 Special Dish of your choice
1 Curry Dish

fl&ald cya fl&a K 1 Stir-Fried Dish

I/ lE ] KOKF | " Of AR 134 K 1 Baked or Spicy Salad Dish (Yum)

fI&al] kOKF «] ) ¥ f 1/ K 1 Fried Dish

I/ kE\ Mbf o T IS/ 1 Chili Dip (Nam Prik) Selection

44 UJ>q Steamed Jasmine Rice

4\ DR Traditional Thai Dessert

c>rhb) B9\ i Fresh Seasonal Fruits (3 kinds)

\ IeUvrof . 134 K 1 Herbal Drink

\ Me>Ia&: \ W AR/FS>] ) VA Complimentary Drinking Water & Ice throughout

Customize your buffet by choosing from the list below.
ol K 4 K] KOK LK) ) K S8V
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ITEM 1: S1971S91K1SWLAY - SPECIAL MENU (Choose 1 item)

1) UAVITYIKIULLDIUAINSI18TDANWS1IDIU (Recommended Menu***)
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 :

) umnﬁm'ilmh\) (Recommended Menu***)
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, ¢

(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
DAG¥GoOnT Vpa¥zAlNGTI yalupras¥ilwrads¥u¥aTkoa

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
delivers a punchy balance of sour, savory, and slightly sweet flavors, perfect with steamed rice.

(5) LAVLABVHASINALAQ
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 shrimg
boosting ingredients, this dish is light, naturally sweet from vegetables, and gently spicy from pepper and |

@) uavdauarkiindaldkydu (Recommended Menu ***)
Clear 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 sav
broth, filled with herbs and vegetables, making it a healthy and refreshing option.
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)yuavdadarkiiadalaladu
Clear 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 heart
simmered with vegetables and herbs, offering a clean, soothing taste perfect for all ages.

(&) Guéraviuiuiu
Creamy Tom Yum with Prawns (Tom Yum Goong Nam Khon)

EAUBANpsNiI¥OOTpOO¥ATa¥Ups¥UTKkI ¥OTKkS¥alDkidp¥aTy¥adia¥pid
spicy lemongrass-infused broth enriched with evaporated milk and chili paste, offering bold flavor and satis

©)Aud1SINDASN:IaudU (Recommended Menu***)

Creamy Spicy Seafood Soup (Tom Yum Talay Nam Khon)
A¥T 80a¥Ups¥Ol GWocAYGUT GOTPY¥Tz¥EdUBAUpsnG¥OAWGGOO¥ATA
with lemongrass, galangal, kaffir lime leaves, chili paste, and a touch of evaporated milk. This dish offers bold flavoi
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
SOUdY¥OU¥KkpPTYgp¥zTI ¥0au¥opalupuia¥ll ToNs¥l 80d¥si5ad¥Tz

(11) AUGIIKY
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) U1HgW:[5ﬁﬂﬂ1006\) (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 br
pickled mustard greens. The result is a melt-in-your-mouth experience with perfectly balanced sweet, salty, a

(13) ﬁnn:lwsmgnsau (Recommended Menu***)
Stir-Fried Crispy Pork Belly with Holy Basil (Pad Kra Pao Moo Krob)
A¥YATASY¥UpsS¥zZANGTI zkA¥EQUOY¥GAl G0a¥zTTs¥zUGTI ©atyOl 8air:
rice and often topped with a fried egg, this dish is spicy, savory, and utterly addictive.



b 5/22

£ o

[(I_/(’/'l/‘l(/

(14) WaAslWSIN:lasiuy (Recommended Menu***)

Stir-Fried Mixed Seafood with Holy Basil (Pad Kra Pao Talay Ruam)
A¥zolul A¥Ups¥WUi TowaoO¥EdUo¥taol 221 A¥zulDaki opl ¥U¥olisAhl
and fragrant holy basil. This dish brings together the heat of Thai chilies and the bold flavor of the sea in €

(15) NOULLUDKUNSDU
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 blen
Ol kpOA¥Tz¥I TASUPY¥STI k¥goadyaduay¥aAroaladard¥noaal

(16) KUNSIUHAWSATY
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 ba
and the irresistible crunch of crispy pork.

a7 ﬁmﬁmﬁadamsw (Recommended Menu**#)
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, kaffi
basil. This dish brings a perfect balance of heat, fragrance, and the natural sweetness of the fish.

(18) AvaUIULdu
Baked Glass Noodles with Shrimp

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

(19) n:la Haa (Recommended Menu***)

Stir-Fried Seafood with Holy Basil and Spices (Talay Pad Cha)
A¥Goni Upaviaol 2z1 A¥z01Jaki Opl ¥U¥oQA¥Tz¥z1 00Gd¥GdWNzTTs
EdNO¥NIiOoAS¥UIps¥OdoAOlIl ¥EAdDl¥sOUd¥OU¥NnTAs¥WUps

(20) WQWYA:KSN:LA (Recommended Menu***)

Stir-Fried Seafood with Curry Powder (Pad Pong Kari Talay)
A¥zT DI TUpa¥Wps¥zAWGTI zkA¥Gaol 221 A¥Tz¥ooAlUs¥luNzTTs y
creating a perfect balance of savory, spicy, and slightly sweet flavors. A must-try for curry lovers and seafoc
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@1 UarkiinwalulAn (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 um
combines the delicate sweetness of squid with the boldness of salted egg, making it an unforgettable 1

(22)Ua1AS:WONDAS1aWSAAINSE (Recommended Menu***)
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,
This dish offers a perfect balance of flavors, highlighting the crispy fish and vibrant sauce.

(23) [WYIKNUNLANALLKD (Recommended Menu***)
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
green curry is packed with bold flavors of coconut milk, herbs, and spices, yet retains a slightly drier, more cor

24)Ua1azwoAIWSALNAD
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

25)N:lanIWSALAAD
Salt and Chili Crispy Seafood

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

(26) AINAVAS:QNKYA0D
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 flavo
combines the heat of curry paste with the richness of pork and the earthy bitterness of sator, offering a bold and flavor

27) AIBUAIWSALAAD
Crispy Pork Belly with Salt and Chili
ATAsUp2z1 Dls¥S5TI k¥NUAAAYTAaOl 221 olis¥goad¥EAQ:

(28) Jarn:woiivu:zu1d (Recommended Menu***)
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 sat
offers a perfect balance of sour, spicy, and savory flavors, ideal for seafood lovers.
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(29)21USINIASN:LA (Recommended Menu***)
Seafood Larb (Larb Ruam Mit Talay)

A refreshing Thai-style larb made with a variety of fresh seafood, including shrimp, squid, and mussels, t
dressing with roasted rice powder, mint, cilantro, and Thai herbs. This dish is a delightful balance of spic

flavors.

(3Q) ﬁ1ﬁ1un:ﬁ1ﬁ\>anlﬁﬁu (Recommended Menu***)
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 toss
GASI dardy¥lgluia¥si GOG0OpI ¥olsli¥goOad¥Aooils ¥

31) §IN:1asINIAS (Recommended Menu***)
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
spicy lime dressing with Thai herbs. This dish brings a perfect balance of heat, sourness, and sweetness, making i

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. 1
fragrant citrus notes of lemongrass with the sweetness of shrimp, creating a balanced and flavorful b

(33) Ua1qnﬁnw§nun\) (Recommended Menu***)
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 past
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)

wula (Chicken Dishes)

() 34 Gadula
Massaman Gai
(Thai Chicken Curry with Potatoes and Peanuts

[ 65 uavidedrulan:watlsi:

Green Curry Chicken with Thai Eggplant
[ (6) Gwtnla

Chicken Coconut Galangal Soup
[ 67 uavidalaldia

Red Curry Chicken with Winter Melon
[ (38) uavuwuvla

Panang Curry Chicken
[ (39) uava:ikualiaavla

Chicken Curry with Pickled Bamboo Shoots
Coconut Milk

() (o) uavidau:wala
Red Curry Chicken with Eggplant
) @yuavihla
Thai Wild Curry with Chicken
) @2 dudiladdu
Tom Yum Chicken in Coconut Milk
() @3 dudilaluu:vidou
Tom Yum Chicken with Young Tam
Leaves

[ (44 duugula
Spicy and Sour Chicken Soup
() @s)yulAtudsy

Chicken and Potato Soup
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(] @e Tuw:[ala

Braised Chicken with Eggs in Soy S¢
) @ uaviaihiladuaiksie
Clear Soup with Ground Chilcken
and Seaweed
[ @8 unvdau:s:asaldlidu
Clear Soup with Stuffed Bitter Melo
Minced Chicken

[ @9) uavdariiladudnmavid
Clear Soup with Ground Chiakan
and Chinese Cabbage
[ o) Unladuilauzudaae
Stewed Chicken with Pickled Lime ang,.
[ 1) Unladuw:ladaniaaav
Braised Chicken Wings in Soy Sau
Pickled Mustard Greens

wuky (Pork Dishes)

(] 52) uavdilanavky

Spicy Pork Curry with Pumpkin
[ (53 uavIUY:saky

Thai Red Curry with Pork and Pineapple
(] (54) uavkyawsutnlw

Thai Stewed Pork Belly in Spicy Curry

() (65 UALUWUVKY
Panang Pork Curry
(] (56) uAvIUU:sakdsLaD]
Spicy Pineapple Curry with Mussels
0O (52)ﬁu11uui'ilnswg
Spicy and Sour Pork Ribs Soup
(] 8) ﬁuﬁnu:s:t’flnswq
Clear Soup with Bitter Melon and Pork Ribs
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(] 69 uavion:kawiaoaldladuiuiau |
Clear Soup with Stuffed Calhbiaged
Chickemnd Glass Noodles |
[ (60) Tiw:lany

Braised Eggs and Pork in Sweet S | s
[ (61) unvdaiEkydURANIAU)
Clear Soup with Thfinced Pqréand
Chinese Cabbage
[ 62) unvian:karWaaealdkyduiuiu
Clear Soup with Stuffed Calhhiaged
Porkand Glass Noodles
[ (63)Gudaktialinnuns:qaky
Clear Soup with Sweet Bamboo Sh
and Pork Ribs

[ (64) dudarnmaaavlasvky
Clear Soup with Pickled Mustard G
and Pork Ribs

wyua (Fish Dishes)
0 (65)ﬁun:ﬁawﬁaljamﬁ\)
Coconut Soup with Lotus Stem and Grilled |

[ (66)uaviada
Southern Thai Spicy Fish Innards Curry

wuuavuvadsa (Vegetarian Thai Curries)

(] (67) uAvI@eIKNULLAISH
Vegetarian Green Curry

vvvvv

based.

Y

) ©9 W:LLUVLAK

Tofu Panang Curry
A¥T 90d¥lUps¥oOAsAA¥(i5004¥i ts¥Okil A¥ygoaa¥aTzks¥k
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() (69 Uadudifuazursv
Tofu and Potato Massaman Curry

A hearty southern Thai curry made with tofu, potatoes, peanuts, and warm spices, slow-cooked in crean

[] (70) uAVIKAIVHASIV (1)
Vegetarian Sour Yellow Curry with Mixed Vegetables

A tangy and spicy southern-style curry without coconut milk, made with turmeric, tamarind, and assortec

() @2 uavidianavidig
Pumpkin and Tofu Red Curry

A delicious red curry featuring soft pumpkin, tofu, and Thai herbs, simmered in crea

(] (72 Guidasiu
Tom Kha with Mixed Vegetables

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

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

wula (Chicken Dishes)

[ (73) Wanzwsala

StirFried Sliced Chicken with Holy
[ (74) Wan:wsikualutala

StirFried Bamboo Shoots with Chic

and Holy Basil

) @3 rwaala

Spicy Sthried Chicken with Thai He
[ @9 Hawsgrrula

Sweet and Sour-Stied Chicken
0 77 [aladv

StirFried Chicken with Ginger
() 78 werknuladaukv

Dry StiFried Green Curry Chicken
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[ @9 HOHVA:KSIA
StirFried Chicken with Curry Powder
() @0 raudanlaaunsanls
StirFried Chicken with Broccoli and
() (81 WanasIuidasikakanln
StirFried Mixed Vegetables with Shiitake
Mushrooms and Chicken
) ©® Tudalaladu
Thai Stuffed Omelette with Minced Chicken
[ ©3 1d1knsvinsavladu
Braised Tofu with Minced Chicken and Vege
) ©4 Wajutdulalinsvinsavldla
StirFried Glass Noodles withMigeed Chicker
and Vegetables
() (85) [adawsawn
StirFried Chicken with Thai Chili Paste
() (e6) lans:iian
Garlic Chicken-Btir

wuky (Pork Dishes)
() (87) Kyns:iigy
Garlic Pork Sty
() (88) WaA:UKY
StirFried Kale with Pork
(] (69 A:kaaUakyaWBU
StirFried Cabbage with Fish Sauce
Pork Belly

() (90) As:qAKYHAWSALAY

StirFried Pork Ribs with Curry Paste
() (1) HaAzIWSIKY

StirFried Pork with Basil
(] ©2) ﬁmugaamwng

StirFried Sweet and Sour Pork
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(] ©3 ARG ATEL)

StirFried Minced Pork with Eggplant
[ ©% AInavas:gnkyktialiian

StirFried Pork Ribs with Fresh Bam

Shoots and Curry Paste

[ (@5) AINaAvHKY

StirFried Pork with Spicy Curry Paste
() (96) HOWSAKYINKY

StirFried Pork with Bell Peppers
() ©? iiInS\mqmw

Braised Sweet Pork Ribs
() ©8) ﬁuw\m:ns’nq

StirFried Pork with Curry Powder

(] ©9) WYIKIUKYRQUKY
StirFried Dry Green Curry

[ @09 lﬁ1|§nsmn§a\mg5u

Stuffed Tofu with Minced Pork
[ oy udalanydu

Stuffed Eggs with Minced Pork
() (102 ROUVUPKYAWTU

StirFried Pork Belly with Kale
[ @3 ﬁnuﬁan[n'a’unsanng

StirFried Pork with Broccoli and Carrots
[ 09 HaWasIuiasIKaKINKY

StirFried Mixed Vegetables with Shiitake
() (05 KyHan:U

StirFried Pork with Shrimp Paste
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wuyn:ta (Seafood Dishes)
() (10g HakasIuTasaadulan
Stir-Fried Mixed Vegetables with Fish

(] (o3 ﬁnﬁns:uﬁnsgm‘?uﬁ\)
Stir-Fried Mixed Vegetables with Shri

() (108 HawasIVUAIKIGA
Stir-Fried Mixed Vegetables with Squic

[ 109 Haudanlaaunsanaivaa
Stir-Fried Fresh Shrimp with
Broccoli and Carrots

wuHauvadsa (Vegetarian Stir-Fried Dishes)

[ @0 WQRANSINUVAIST
Stir-Fried Mixed Vegetables

AYOTATI ZkA¥oOA¥TZY¥OUWAGTPWA¥XGHI GalAAGO¥Gadl 2

() @1 I EWawsALAdd
Stir-Fried Tofu with Salt and Chili
T1T o054¥aTzk¥aTills¥goaad¥EdUa¥ O
(O (112 c: jbf k) k0L
Stir-Fried Tofu with Holy Basil
d5004A¥YEJdUO¥nNiOAYGaol 221 A¥ygoad¥aTzks¥OdoAros
) @13 HawsatnuazAn
Tofu and Vegetables in Chili Paste Sauce
ETzk¥Ups¥oDAls¥Giul dalnAll¥daol2z] olis¥goad¥E
] @149 LIAIKHOTY
Stir-Fried Tofu with Ginger
dTzavaTzk¥(laol2z]lols¥goady¥ziaad¥l aprlral s¥oki
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ITEM 4 :9U - BAKE / l'i’\) - STEAM / & - SPICY SALAD (Choose 1 item)

wuyyan (Fish Dishes)
(@9 Ua100aaiiviad
Steamed Dory Fish with Soy Sauce

(] 16 Ua109aaiiouzun

Steamed Dory Fish with Spicy Lime Sauc
(] @17 Varavadivioe R
Steamed Dory Fish with Pickled Plum Sa

(] a1y Ua1naa5'nansmw§na1usa
Deeg-ried Dory Fish with Trleered
Chili Sauce

() @19 Uaraoaaiawsalnada
StirFried Dory Fish with Black Pepper
(] 120 Jaradaawadude
™
StirFried Dory Fish with Chinese Celery " v
 _ - ' /'
(] (127 33Ua00aa S
Dory Fish in Red Curry Saluoe Chee Style ‘
(] (22 Kakuavansig ""
Steamed Fish Mousse with Spices (Hor Mok W’
[ @23 gaayulws
Spicy Mackerel Salad with Herbs

wula (Chicken Dishes)

(] (29 lagwihwsnduus) () @29 awld

Grilled Chicken with Spicy Jaew Dipping Sauce Spicy Minced Chicken @aiem Ghi
[ @29 thaalanaa [ 128 gw:iagnladu luaw

Crispy ChicKé&tam TdkSalad Spicy Eggplant Salad with Minced Chicke
(] (126 avlAidnaudddunzin (] 29 Widunsviasav (tdidiala)

Braised Chicken Drumettes with Sc Thai Steamed Egg with Toppings

and Chinese Kale Stems
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wyky (Pork Dishes)
(] (30 8lasvkyaun:in
Braised Pork Ribs with Chine
(] (13 kg wihwsnduusd
Grilled Pork with Spicy Jaew Dipping Sauc
[ @32 g1naKYE
Grilled Pork Neck Salad (Yam Kor Moo Ya
(] @33 thankygw
Grilled Pork "Nam Tok" Salad
(] (139 Kyuzum
Pork with Lime
() (135 AWKy
Spicy Minced Pork Salad (Larb Moo)
[ (36 §rjudulusraunydu

Traditional Thai Vermicelli Salad with Mince
[ (39 fwxibagndkydu [idu
Spicy Eggplant Salad with Minced Por}
Boiled Egg
[ (39 friunzinkyduludu

Spicy Chinese Kale Stem Salad with M
Pork and Boiled Egg

(] (139 winkiivgadgdu

Steamed Tofu with Japanese Soy Se
[ (40 (RaKkauaUEd)

Baked Shiitake Mushrooms in Soy S¢
[ @41 Wasauidasaujuldu

Baked Mixed Vegetables with Glass |
[ 142 didaldrnau

Baked Stuffed Tofu with Vegetables
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ITEM 5 : noaQ - FRIED (Choose 1 item)

wyua (Fish Dishes)

0 143 Unlanaalnda

Crispy Fried Chicken Wings with Sea Salt
0 144 Unlanaaa:las

Crispy Fried Chicken Wings with Lemongrass
[ @49 UnlaAnanausaauin

Crispy Fried Chicken Wings with BBQ Sauce
0 146 Unlanaans:tiiguwsalng

Crispy Fried Chicken Wings with Garlic and Pepper
[ @47 anldgduilonaa + thduls

Crispy Breaded Chicken Breast with Thai Sweet Chili Sat
[ @49 anlaydulvnaasiavaainasena

Crispy Breaded Chicken Breast with Teriyaki Sauce
(] (49 lAdutunaa

Deep-Fried Minced Chicken Balls

[ aso Wdesladu
Thai Omelette with Minced Chicken

twukM (Pork Dishes)
(] @59 i'iInS\mgnanns:lh'auwf»nInﬂ

Crispy Fried Pork Ribs with Garlic and
[ a5 KyLdulsav
Shredded Pork with Sesame
(] (153 Kydutunaa
Deep-Fried Minced Pork Balls
[ 59 Kyawsgunaatla
Shredded Pork with Sesame
() @59 KkugUulonaas1a6aanasend
Crispy Fried Pork with Teriyaki Sauce
[ as6 lidgrkydu

I8 @24catering §

Omelette with Minced Pork i ‘ et Wy
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wyua (Fish Dishes)
' [] (157 naadudansie + h3uaa

Thai Fish Cakes with Krai Fish & Swee
Dipping Sauce

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

() (159 wiudgIkau + Wnaauaziadu
Fermented Soybean Dip with Fres
Boiled Vegetables
(] (159 hwsaUa1n + finaaua:indu
Mackerel Chili Dip with Fresh and
Vegetables
(] (60 UwSnaviso + Wnaaua:indu
Thai Boat Chili Dip with Fresh and
Vegetables
(] @62 thwSnkuu + dnaauazidu
Northern Thai Chili @®@igm Prik Nod
with Fresh and Boiled Vegetables
(] (162 thw3n3ov + finaauaziadu

Northern Thai Spicy Chili (RastePri : g ID Line : @24cat
Ongwith Fresh and Boiled Vegetables

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

(] (163 B12KauN:3 (] (64 vuuu (1w 10 vn)
Jasmice Rice Khanom Jeen (Add 10 Baht)
[ @es d1ndavkauu:a (1wu 15 uan / i)
Brown Jasmine Rice (Add 15 Baht / Person)
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ITEM 8 : UUNKIU - THAI DESSERTS (Choose 1 item)

() @66 UuUNAAIYUIBT

Thai Banana in Coconut Milk (Khanom
Buat Chee)

[ s vuuadayaving

Thai Lod Chong (Pandan Rice Noodles
Coconut Milk)

() @69 ASDVLLASYA:N

Krong Khang in Coconut Milk
[ @69 yuuvIadgLHdAUAD

Taro Bualoy in Coconut Milk () @79 wanavuavula

Pumpkin in Coconut Milk
0 (171 YuNUIARYANE

Three-Color Bualoy in Coconut Milk
] @72 vlatian

Taro in Coconut Milk
[ a73 agWeau:wsnsau

Sago Pearls with Young Coconut
(] a9 agideadyd

Black Bean Sago Pearls in Coconut Milk
) a7y [Gning

Bok Kia (Sweet Mung Bean Dumplings)
[ 176 61K3N

Sakhu (Sweet Tapioca Jelly with Coconut Milk)
/ ] a7 nfredndou
(] @y idadu Herbal Jelly with Syrup (Chao Kuey)

Thai Taro and Sago in Coconut Milk (Tao S
() a9 dudvlansvinsav Autason 5 s1gas
Shaved Ice with Toppings
() (180 @guaumavunaa

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

[ @81 uaumay [ @89 uavly
Cantaloupe Watermelon

[ as2 unltvas [ (189 uza:ndan
Dragon fruit Papaya

(] as3 HSv + WSaLadd
Guava with Chili Salt
() a8 duussa + wsatnaa

Pineapple with Chili Salt

() @87 uw:qu

Bael Fruit Juice
(] @sg tha:Tadluiag

Lemongrass and Pandan Juice
(] @89 thau

Orange Juice

(] (190 hdyutivuzu

Butterfly Pea Flower Lemon Honey
(] @oy théle
Longan Juice
(] @92 dwSawud
Fruit Punch
(] @93 tinag
Chrysanthemum Tea
(] (199 thas:dsu
Roselle Juice
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What the Restaurant Prepares for You

1.) Wnauld:ywiidawasudviugad:

ck7>\li Pvp Ha] 1 1 KuBshd] WK >| 7ikroLKE” < 1 @) 751 W o3
Buffet Table Cloths Matching Your Event Theme Colors
GUO¥S51 TGOsU¥nkzziaYalDnAGOATAAOGYADOATI GsY¥YaATYATkKI ¥
atmosphere that enhances the overall look of your celebration.

2.) aanlliaAudvargviv:
K1 BB : rob) oLAAMOED B OF DFK > 704U0) SerdLIu (PKOK ' vp H
Beautiful Floral Decorations

Elegant fresh flower arrangements are used to enhance the buffet table, adding a touch of luxury and a re
your event.

3.) auasaidrksuldomisdusaunsuya:

e f[ 7f" QyabOf J: K iG] g KO oW ] f154>] 17 Od|gidUq oU
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 delic
temperature throughout your event.

4.) auasaidikSuSuus:muIKISIESITA Lrasgulsousu:

YA, B | ] e f[ [ KbGEY dikoal/ VKUK R b W Uty /M Of DFK Sjefja: K[ | KfJefj«i ] kOKf «gps
Ceramic Dining Equipment with Hotel Standard
GUY¥51 TGCOsU¥dOl Ad2DAIADAA¥OUT WoOO¥S5ANAUTGS¥ATYADS Y
elegance and refined presentation.

5.) wUAavIUUSAISIOLABVARYUSAISNADAS F:1Ia1 3 BU.

b\ IV "' f ol U] Ko 7] DL ol ™ >] ) 341348 SR rOLIKE A W/ eSre] SAK izl >jeU'f[ | "
Catering Staff Available for 3 Hours
Our professional catering team witshe fum a fuB hours to ensure smooth service and a seamless dining e

throughout your event
6.) AUSMISIAURVIANILGN :
Ok IV N o R «BEIGedRVIR # 70715 T ol ¥44] VibP 4853500 kfilrOLie 4\ 5@v>j: K AP f 3k KOKF ) Md fran] 348k ) Y4l >
IR
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Additional Lifting Charge

For venues without elevator ,aotesklitional charg®@@THB per floor will apply to cover manual lifting and ¢
smooth and timely setup of food and equipment

7.) simavaanlisounidyann 7%:
fI7kFO) & thiBlblq SH7IEDETY 23 | bbb btk 7k v
Price Does Not Include 7% VAT
All listed prices exclude the 7% value-added tax (VAT), which will be added to the total bill
anMmdWsaudVUSMsLasu twalkviuvavauauysaiuvula

Additional Services Available Upon Request to Perfect Your Event

usmisdald: Long Table:
LKL D" " ong TabidkU6 ] VI 4 Al B LU K : |~ G2
Long Table Setup Service

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

misdaaaudvguaanli ;
¥ | @A) : rob) oL AMDLTLMLDFDF K > 744U5) $eroLIV
Floral Arch Decoration Service
l GWka©ozkAAA¥YDT T Uplris¥zl GGA¥ZATGUT ¥UT OAddi¥aadla¥llss ¥l
photo backdrop or a grand welcome area.

AMSAALAVMINASULIU ;
K| BRI | 7k DO\ ) YDROLKEAIV ) BU' | 71 5] ) 7L W@

Customized Themed Decoration
We provide event decorations tailored to your chosen theme, ensuring every detail aligns beautifully and creates a
atmosphere for your special occasion.

ald I ef xj K >j| AT WK SE0\ bk M 4] Vi KSa% | >Ioud 4] Wi ] : UeU'f[ | ™" «BY
Let us know your preferences in advance so our team can create the perfect expel

ID Line : @24cate @



