Organizing a successful party can be a REAL

SET & SERVE CATERING
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Set Menu
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PRICE LIST 2021
Coffee Break: (for 20 persons up)

2 items

3 items

4 items

International Cocktail: (for 20 persons up)
4 items

6 items

8 items

Thai Buffet: (for 20 persons up)

6 items

8 items

10 items
Thai Set ( for 20 persons up)

Westemn set: (for 20 persons up)
Food Stall

(for 50 persons)

Chinese Table (8 -10 persons/table)

200
230
260

350

400

450

350

400

450

1,200 Up
1,500 Up
4000-8500
4500

5000
6000

Inc tea/coffee and 2 kinds of herbal refreshments
Inc tea/coffee and 2 kinds of herbal refreshments

Inc tea/coffee and 2 kinds of herbal refreshments

Inc S/D and 2 kinds of herbal refreshments
Inc S/D and 2 kinds of herbal refreshments

Inc S/D and 2 kinds of herbal refreshments
Inc S/D and 2 kinds of herbal refreshments
Inc S/D and 2 kinds of herbal refreshments
Inc S/D and 2 kinds of herbal refreshments

Inc coffee or tea (4 course)

Inc coffee or tea (4 course)

Inc S/D and 2 kinds of herbal refreshments
Inc S/D and 2 kinds of herbal refreshments

Inc S/D and 2 kinds of herbal refreshments



Cancel: Cancellation less than 3 days prior to the function — 50% of lost total revenue.

Remark: Including in the outside catering charge but the above price is excluding of

government VAT 7%.
Meeting Package: (for 30 persons up)

Full day (08.00-17.00 hrs.) 920

Half day (08.00-12.00 hrs.) 820
Beverages: (for 50 persons up)
- Singha Draught Beer 30 ltr. 6,500/keg.

- Heineken Draught Beer 30 Itr. 7,500/keg.

(Other beverages and Wine list — see attached document)
OTHERADDITIONAL CHARGES:
Extra Equipment rental:

- Extra tables and chairs

*Table = 200/table
*Chair with chair cover = 70/chair
- Extra waiter / service staff =1,000/person
- Fogging fan = 1,500 each.

Other Available Services According to the Specific Requirements:
- Additional floral decorations

- Light and sound systems

- Foam cutting

Remarks:

- The above prices are Inclusive of outside catering charge

- The above prices are quoted in Thai Baht.

HERBAL DRINK

- Lemongrass /ns:IAS Panda/ Tuine
- Bael Fruit/ u:qu
- Roselle /ns:RgU Longan/ &lg

- Chrysanthemum/ Ifing2g Punch / Wu

The above prices are Inclusive of Government tax. (Presently stands at 7% )

Butterfly pea with lemonade/dry8ruuzund

(2 Coffee Break and a Lunch)

(1 Morning or Afternoon Break and a Lunch)
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Thai Individual Set 1

Salad
Trio Sweet & Sour Thai Spicy Salad with
Seared Hokkaido Scallop, Crab meat, Passion Fruit Sauce
g1aU: (UzUAY, U=ad8R, UzLiov)
iaswwiounossadooninlanazitiey, tnwudiu,
godIa10sdIazsaawsnu=und
Soup
Beef Curry Seasoned with
Fermented Shrimp Paste Chili Sauce
INYSTY 20U
Main Course
Blue Peas Flowers Steamed with Jasmine Rice,

Pan Seared Snow fish Fillet with Spicy sauce
nonauu:anulinnendrysu IFsWARUUaAL:Ia:soaauuTws
Dessert
Taro Flavored Ice cream with Fruits Ball
TorASusaition Idswwsauanyuwalld

Hot tea & Hot coffee
sma=nmw

THAI SET MENU
4-—.(5%_.&@%2?5.—.»

Thai Individual Set 2

Salad
Trio Sweet & Sour Thai Spicy Salad with
Seared Hokkaido Scallop, Crab meat, Passion Fruit Sauce
g1ra1uuz (UzUay, UzouBa, U:ijov)
iESwwsourousadooninlana:itioy, tnwudnu,
godianasdla=gadawsnu:=uid
Soup
Clear Sour and Spicy Prawn Soup
Augradnla
Main Course
Australian Beef Massaman Curry,

Steamed Anchan Rice, Pickle Vegetables
Januitiooadinsiduidswwiouinonondysu, tnnoy
Dessert
“Sohm Choon” Fruit Dessert of Lychee, Green Mango,
Young Ginger in Jasmine
duau
Hot tea & Hot coffee

Cswamnuw

Thai Individual Set 3

Appitizer
Gallopping horse, Pork Satay, Thai Fish Dumpling
Undo, axifizny, Juvautlauan
Soup
Out of pot with fish gourami and chicken
Induenke : IdeUanaan, Tndn, uluny, funa:uniAoy
Main Course
Three Flavoured Seabass Fillet Serve with
Roselle Steamed Jasmine, Pickle Vegetables
Jaduitioooainsiduuidswwsouvnonanarysdu, tnnou
Dessert
Thai Red Ruby in Coconut Milk & Coconut Meat
NUNUNSOUU:WSION:N
Hot tea & Hot coffee
smaz:nmw



SALADS & APPETIZER & CHILI DIP

Spicy Mussel Salad with Lemongrass

Grilled Pork Spicy Salad with Young Thai Eggplant
Spicy Squid Salad

Spicy Crispy Squid Salad

Deep Fried Prawn Cake

Spicy Smoked Cat Fish Salad with Mint Leaves
Hot & Sour Long Eggplant with Shrimp Salad
Pomelo Salad with Shrimp & Roasted Coconut
Spicy Shrimp Salad with Lime & lemongrass
Deep-Fried Crab Meat and Minced Pork in Crab Shell
Spicy Seafood Salad

Spicy Grilled Pork Salad with Young Round Eggplant
Spicy Northern Thai Pork Sausage Salad

Spicy Minced Pork and Pork Skin Salad

Spicy Salad of Curried Rice Croquettes
Fermented Pork, Ginger and Peanuts

Spicy Chinese Pork Sausage Salad

Spicy Pork Neck Salad

Grilled Pork with Dried Chili Sauce

Crispy Golden Cup Filled with Shrimp

Spicy Ground Chicken Salad with Thai Herbs
Spicy Roaét Chicken Salad with Onions =~

wanouiuain*

wanygnu:ivosou

gadaniin®*
grdariinnsou
noAUUNJI**
aludanan
g1U:Vo8191Y
g1dulo
gm:lnSrvan*
Yo
g1sounsn:zia*
grygnuzivodou
gIMYUDd
ganuuEn
ganuuaninonon

gINUITLY
&MY
HygWINAUITD
NS:NINaY
awln

gnlngnv

-

Spicy Roasted Duck Salad

Deep Fried Sun Dried Beef or Pork

Spicy Minced Duck Meat Salad

Som-Tum Thai

Deep Fried Crispy Rice Prawn Paste Dip

Mixed Vegetable with Meat & Shrimps

Spicy Roast Beef Salad

Dried Fish Chili Dip with Assorted Vegetables
Fresh Water Fish With Chili Dip and

Assorted Vegetables

Steamed Vegetables with Dried Shrimps & Pork Dip
Crushed shrimp Chili Dip with lemongrass
Stir-fried fermented fish Chili Dip

Spicy crispy pork Chili Dip

Crispy mushrooms Chili Dip with lemongrass
Ground water bug & fish Chili Dip

Green Chili Dip with Streaky pork with crispy crackling
Spicy Shrimp paste Dip and Assorted Vegetables
Northern Thai Tomato Spicy Dip with Streaky pork
with crispy crackling

Fried mackarel with shrimp-paste sauce

Salted Egg Chili Dip

Tamarind Chili Dip

Salted Crab in Dipping Sauce

Preserved soy bean dip

“gulngng -

Ito 8o NYIRAIRED
awwuidn

aumilng

TRV eVl

gninry

gdiogng
UawSnmIImIwSouwnan
uawsnuangeuna:tnan

unwsnavidowsouinSouiAgy
dnwsnrivgounnsuingoy
wANsuIASou
dnwsnnnsauusn
Uawsnikansaunsdindod
tawsniueandadu
dhwsnrdunaziaury
uawsnn:OwSeutinan
dhwsneounazinuniy

dwsnuann
uawsnhviAu
UwSniuzvay
HauyiAu
IFIRyoKau



SOUP

,,,,,,

Spicy Chicken Soup with Coconut Milk and Fresh Mushroom — AibvAlnirngn

Green Marrow with Chicken and Pickled Lemon Soup
Chicken Soup with Lemongrass

Boiled Chicken with fresh curcuma soup

Clear Soup with Pork and Seaweed

Spicy Pork Leg Soup

Clear Tofu Soup with Minced Pork and Seaweed
Spicy Sour Fresh Water Fish Soup

Spicy Seafood Soup with Coconut Milk

Seafood Soup with Lemongrass

Shrimp Soup with Lemongrass and Mushrooms
Thai- style Mixed Vegetables with shrimp soup

Spicy Soup Chicken Feet with Lemongrass

Baked Chicken Leg with Chili Vinegar in Chinese Style

MAIN DISH

Chicken Drumsticks in Massaman Curry

Pan Fried Chicken with Sliced Ginger

Marinated Roasted Duck with Young Vegetables
Roasted Chicken with Coconut Milk

Roast Duck Curry

Chicken in Pandan Leaves

Green Curry with (Chicken or Pork or Beef or Fish Balls)
and Fermented Rice Noodles

Roasted Chicken with Black Beans

Yellow Chicken Curry with Condiments

AUWNINU=UNONaY
Augnln

Trduvdu
AUIREINSIEN:IANYEU
AUEVIHY
INYIAINAKYFUNUEINSIEN:Ia
invdudanygou
AUVINzIa*

Augnzia*

AU
INVIAYVNIER
AugUiJos

valndinag

galuuedln
InwavIan
IUnougonwin
Tnoun:n
INVIGAIdAg
Innoluing

.........

 MAIN DISH

INIVeaKU (In Hiaito Hsony

nSognduUains1e) la:vuuu
InouIing
ININ=K3IA

Pan-Fried Chicken or Pork with Chili and Hot Basils
Pan-Fried Chicken with Cashew Nuts

Pan-Fried Beef with Young Sweet Pepper
Sauteed Beef with Chili Paste and String Beans
Saut€ed Sliced Beef with Oyster Sauce

Pad Thai

Stuffed Thai Omelet with Minced Pork

Saut€ed Kale in Oyster Sauce

Fried Rice with Chicken, Pork, or Vegetables

Pork Spare Ribs Sauteed with Red Curry Paste
Crispy Pork with Young Chinese Kale

Pan Fried Pork with Young Coconut Palm
Sauteed Sliced Pork with Mustard Pickles

Pan Fried Pork with Garlic and Pepper

Fried Spare Ribs with Garlic and Pepper

Sweet & Sour Pork or Chicken

Grilled Pork with Lemongrass and Chilli Lemon
Baked Spare Ribs with Herb and Honey

Stir Fried Marinated Pork with Red curry Paste
Fried Shrimp Balls with Green Mustard Vegetables

wans:1ws1ln nSo Ky
TnwaAndau=yovALWAURA
IGetAWSNHEoN
IGewAWSNVIN0NE9
idountindunoy

walne

Wanld

gnA:tdndunoy
Vnowany Ko In Ko 19
gaglnsaniy

AzUNYNSOU
HYUAWSNgaAU:WS10d0U
hydANeudIe
rynoANs:INguwsNIng
glasunynonns:iiguwsning
UaIUSsonounyKSaln
KIJUzUN0

glasunyoutingiy
HIJINAIRSOWAWSNVY
ansurivaunlanou™

Fried Crispy Fresh Water Fish with Chili and Basil Leaves Uangoutinviun

° ® ® © @ o - e ® @ ® ° . e ® L) ® e ® o o
. ® ®oe - CX KX N ) o ® - @® ®ee®e e ° . .
® - o o o o e @ o ®e o @ ¢ o e @® o e ® ® -0 ® e - @ e o - e
L4 . ° o ® -0 o ® e® > ® e 0 - eeo o000 Y ¥ X o o e o
. e e . o e @ - - o ) ° ®® - ® - @ ©® o o o @ e o e - @ - -
° ® ® o @® - - ® -0 @ e @O0 - ©® - o - ® e ®© e @® © 0o 0o @
e ® ® e @ L] [ ] - @® L X ) ® o 0@ - - - o @ e - - - . . o
®e



..... - e - e - e e @ @O o o e ® [N X o ® - o @ o @ o ® - e o @® - o
. . <. - e @ @ ® - ®e e e 0o 0 @ o o e o o ® e 90O - O - o « ® o o . . .
MAIN DISH -. - -. o ‘.-.-....v.. . ..-- '.. .- -.-.-‘.. g ‘... ......-..... ...... . -- -. @ o o.o-..-.. - - .'.
®  Mussels in Red Curry with Pineapple IIﬂdﬁOETUU:Sﬂ'HOUIIUaGQ:** PR ' AR
®  Deep Fried Fish with Three Flavored Sauce Janausda ’ o - URTASRRR  —
®  Steamed Freshwater Fish with Curry Paste in Banana Leaves KonunUandou - - oo o T T

®  Steamed Dory Fish with Lime Juice and Chili

®  Seafood Fried Rice

®  Deep Fried Fish Cake

®  Seafood in Thick Curry Sauce

®  Spicy Fish in Coconut Milk

®  Fried Baby Squids with Garlic and Pepper Corn

° Sweet and Sour Fish

PLANT AND MEAT MENU (for vegetarian)
® Plant Based with Spinach fritter, yogurt raita dip

®  Plant Based Chicpea Soup

®  Plant Based Minestrone Soup

®  Plant Based with Lentil Soup

®  Plant Based with Spinach & Pumpkin Soup

® Plant Based with Massaman peanut Butter Sauce
®  Plant Based with Yellow Curry Sauce

®  Plant Based Saute with Green Bean Soya Sauce
®  Saute Plant Based with Tofu Soya Sauce

° Steamed Jasmine Rice with Plant Baseq, Sweet.cprn & Taro o

Uanoaatuu:=und

V10WAN:Ia

nonuudainsiy
N:1AUALINS:HS

AUVaIUan
Janidnnoans:ineuwsning**
UanumiuSeononu*™

wnlvunonandusryws soadlndluinsnisan
(BodornsBUIRY TuIfism ,InINo1, 8rs1)
gUnoanlnlasryWisiaswauvuudy
gUunsoualndsniasu
gUnolauna

sUwWnnauna:zunlvuy
INVUATUSTYWs

ININ:NSSYWes
ganoauInTdsryws
WAIAKRIESTYWY
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Assorted Fresh Fruits

Assorted Thai sweets

Sticky Rice with Black Beans in Coconut Milk
Three Colored Dumplings in Coconut Milk
Tapioca with Young Coconut

Banana in Coconut Milk

Black Sticky Rice in Coconut Milk

Sticky Rice Poached in Banana Leaves
Yellow Beans in Coconut Milk

Flour Dumplings Filled with Sesame Seeds in Coconut
Coconut Pudding with Lotus Seed

Stuffed Flour Dumplings

Sweet & Salty Dumplings in Coconut Milk
Coconut Pudding with Taro

Water Chestnut Dumping with Coconut Milk + Jack Fruit

Pandan Flour rice Dumping with Coconut Milk
Chilled Sweetened Vermicelli with syrup with

young Coconut

walianmunania
vuulnsuustn

Vnomtigonosntinn:n

Udaoydd
anpilunu:zwirosou
NAYYUIBT
anteonden
V10AU0A

IANEOU
ASOVIINSIN:N
a:InIdnUo

VUUAU
dJansulvisin
n:lniiion
NUNUNSOU + vuu
aondodunn:i
aaulnu:wsnoseu

vuunouawsnidenivdsuidulosnsy
ICE CREAM

VANILLA ICE CREAM
CHOCOLATE ICE CREAM
STRAWBERRY ICE CREAM
HOKKAIDO MILK ICE CREAM
LYCHEE SHERBET
TAMARIND SHERBET

ICE CREAM PREMIUM

GUAVA SORBET

LIME SORBET
PASSIONFRUIT SORBET
MANDARIN SORBET

lorinSusaotian
TorinSugonlnian
ToFiNSUARoIUDSS
ToAnSuuuganinin
TorinSuaudsasiur
ToAnSuuvaUBoSIUN

TorinsuLlSusosiun
ToriNSuuzunoBOSIUN
TornSuianasasasiun
TornsudunuuAISUBaSIUN

NOTE: Additional charge of Baht 50 per person if

special menu items (**) are selected more than

specified in the below menu prices
: STEAMED JASMINE RICE IS INCLUDED
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Western individuan Set 1

Appetizer
Pan-seared Foie Gras, Mixed Berry Salsa, Raspberry Coulis &
Seared Smoked Duck, Passion Yogurt, balsamic reduction
Caramelized Apple
Salad
Rock Lobster Salad, Caponata, boiled truffle
Potatoes, Asian Mixed, Apple
Vignette dressing
Soup
Japanese Scallop Velouté, Black Truffle slice,

Basil oil, Smoked Herring Roe

 WESTERN SET MENU

‘e G %C)Kqé?a —
Western individuan Set 2

Appetizer
Pan-seared Foie Gras, Mixed Berry Salsa,
Raspberry Coulis & Seared Smoked Duck,
Passion Yogurt, balsamic reduction Caramelized Apple
Salad
Rock Lobster Salad, Caponata, boiled truffle Potatoes,
Asian Mixed, Apple Vignette dressing
Soup
Japanese Scallop Velouté, Black Truffle slice,

Basil oil, Smoked Herring Roe

Western individuan Set 3

Appetizer
Pan-seared Foie Gras, Mixed Berry Salsa, Raspberry Coulis &
Seared Smoked Duck, Passion Yogurt, balsamic reduction
Salad
Rock Lobster Salad, Caponata, boiled truffle Potatoes,
Asian Mixed, Apple Vignette dressing
Soup
Japanese Scallop Velouté, Black Truffle slice,
Basil oil, Smoked Herring Roe

Sorbet

Sorbet ‘ Raspberry Sorbet
Sorbet Raspberry Sorbet i Main Course
Raspberry Sorbet Main Course Slow roasted Australian Wagyu Beef M.B.S7-8, Purple Mashed Potato,
Main Course

Pan-seared Red Grouper Fillet, Marinate Artichoke,
Boiled Root Vegetable,

Razor Clam

Grill Australian Lamp tenderloin, Purple Mashed Potato,
Champignon Saut€, Marsala Herbs Sauce

Dessert

Yogurt mouse with baked Pineapple and Raspberry Sauce

Champignon Saut€, Red Wine
Dessert
Yogurt mouse with baked Pineapple and Raspberry Sauce

Hot Coffee & Hot Tea
White wine Lime Sauce Hot Coffee & Hot Tea
Dessert
Yogurt mouse with baked Pineapple and Raspberry Sauce
Hot Coffee & HotTea -~ o
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SALADS & APPETIZER & CHILI DIP

SALAD BAR WITH ASSORTED DRESSINGS
TOMATO AND MOZZARELLA CHEESE SALAD
FRENCH BEAN SALAD

EGG SALAD

MIXED FRUIT SALAD

RUSSIAN SALAD

PASTA WITH HAM SALAD

TUNA NICOISE SALAD

SMOKED CHICKEN SALAD IN PINEAPPLE
SEAFOOD SALAD IN PAPAYA

GRILLED SHRIMP SALAD WITH ORANGE
MUSTARD SAUCE AND FRESHQUEEN TOMATOES
BOILED EGG AND POTATO SALAD

GRILLED PORK, CHICKEN OR BEEF SALAD
WITH VEGETABLES IN ITALIAN SAUCE

FISH MEDALLIONS WITH RUSSIAN SALAD
SMOKED CHICKEN ROLLED WITH TRADITIONAL
RUSSIAN SALAD

THINLY SLICED PORK LOIN IN TUNA FISH SAUCE
HAWAIIAN STYLE COLD ROASTED CHICKEN
ASSORTED ITALIAN ANTIPASTI

SEAFOOD COCKTAIL WITH BRANDY SAUCE
SPICY CHARCOAL GRILLED PORK SALAD

ganunanwsSouunadnuiuyin  ®

aanuzivoine .
AaANDIVN .
aanlv .
danwalisou °
aanSaigou °
danwamnuisy °
danUanun (Fanuso)* °
aanlnsunduluandud:sa e

aandwnluy=a:no™
danfnugoddunuanisaiiazuzivoIne™*

daanuunazlvay
aanny, In naitionusoading

danaswwsSouaansaigau
InsunduwsSoudaansaidau

nyduuansinsoadainun
Inaudalndanone
ooIASWISUIUUBMIEUU
oaIAswWonisnzia*
gmygn

SPICY SEAFOOD SALAD

SPICY SQUID SALAD

SPICY BANANA BLOSSOM SALAD

SPICY MINCED CHICKEN SALAD WITH THAI HERBS

SPICY GRILLED BEEF SALAD WITH GROUND ROASTED RICE
THAI NOODLES WITH COCONUT MILK SAUCE

SPICY GLASS NOODLE SALAD

SHANGHAI NOODLE SALAD WITH PORK, CHICKEN OR SHRIMP
THAI CHICKEN LEG SPICY SALAD

ganzia*

gadaniin®

g1roUa

awln

itotnmn

HiN:A

g19uidu
ggauldny, In rso v

gn1auiiouy

NOTE: Additional charge of Baht 50 per person if special menu items (**) are selected more than specified in the below menu prices
: STEAMED JASMINE RICE IS INCLUDED
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® ASSORTED COLD CUTS WITH GARNISHES Tdnsonidunangsa

SOouP T T

SALAMI CORNET WITH HORSERADISH CREAM
SMOKED MACKEREL AND SABA WITH CAPERS
CHILLED ROAST BEEF GARNISHED WITH PICKLES
PARMA HAM WITH PAPAYA AND MELON

MELON, PROSCIATTO AND MOZZARELLA
GUACAMOLE DIP

HUMMUS DIP

CHEESE STICK

CRAB CAKES

COLD BEEF SLIDE

SMOKED SALMON PLATTER

CUCUMBER SMOKED SALMON BITES
VEGETARIAN STICK
BRIE AND OLIVE BITES
DEVILED EGGS

TdnsengrantnuASUToasIAY
Jansunduiaswwsauronaunaziuanindivos*
iGoouIduiasWwsoutinaedlugnu=oinF
WASUNMIBUSUAIU*
IVa@aunUWASUNlIUNIazuaasIaaga*™™
fonluiaAuludsaitiu / 1dsununam
fogyanuntatsn/ Ina
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CLEAR MINCED PORK AND SEAWEED SOUP
PRAWN SOUP WITH LEMONGRASS

SPICY CHICKEN SOUP IN COCONUT MILK
SPICY CHICKEN SOUP WITH LEMON GRASS
PICKLED MUSTARD AND CHICKEN SOUP
PUMPKIN CREAM SOUP WITH GARLIC CROUTONS
SWEET CORN CHOWDER SOUP

MUSHROOM CREAM SOUP

ASPARAGUS CREAM SOUP

FRENCH ONION SOUP

ITALIAN MINESTRONE SOUP
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CHINESE SWEET CORN SOUP WITH WHITE EGG AND CRAP MEAT ‘qUV’]O[WﬂﬁUIUvOQ**
POTATO CURRY AND KAFFIR LIME LEAF CREAM SOUP ‘qUVUL'J'UbJS:\IIIa:TUU:ﬂg.GI
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MAIN DISH

BRAISED BEEF WITH SPRING VEGETABLES
ROASTED BEEF TENDERLOIN IN RED WINE SAUCE

HUNGARIAN BEEF GOULASH TOPPED WITH SOUR CREAM
ROASTED PORKLOIN SERVED WITH GERMAN SAUERKRAUT

PORK MEDALLION IN A GREEN PEPPERCORN SAUCE
PORK SALTIMBOCCA IN ONION SAUCE

GRILLED PORK MEDALLION WITH TERIYAKI AND GINGER PICKLED

PORK MEDALLION WITH HERB SAUCE

ROASTED PORK LOIN WITH PRUNES

ROASTED PORK LOIN WITH APPLE SAUCE

GERMAN SAUSAGES WITH SAUERKRAUT

CHICKEN DRUMSTICKIIN B.B.Q. SAUCE

SAUTEED CHICKEN BREAST IN RED WINE SAUCE
CHICKEN CHASSEUR

FIVE SPICED DUCK BREAST WITH MANGO SALSA
BRAISED CHERRY DUCK BREAST IN ORANGE SAUCE
PAN-FRIED DORY FISH MEDALLIONS

SWEET LIP FILLET WITH OLIVES AND TOMATO SAUCE
SEAFOOD LASAGNA

DORY FISH WITH TOMATO AND OLIVES

FILLET OF DORY FISH IN CAPSICUM SAUCE

STIR FRIED PORK WITH FRESH GINGER

SWEET & SOUR PORK

PORK SPARERIBS WITH GARLIC AND PEPPER SAUCE
STIR FRIED PORK WITH HOT BASIL LEAVES AND CHILLI
FRIED RICE WITH CHINESE SAUSAGES
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MAINDISH e e e

PAN FRIED BEEF WITHOYSTERSAUCE . . .~ ... oo

BEEF MASSAMAN CURRY
PAN FRIED BEEF WITH CHILLI
PAN FRIED FISH BALLS WITH GARDEN VEGETABLES
FRESHWATER FISH SAUTEED WITH CELERY & SOYA BEAN SAUCE
BAKED SEAFOOD WITH GLASS NOODLES

RED SNAPPER TOPPED WITH CHILI SAUCE

SEAFOOD SOUFFLE

CATFISH IN GREEN CURRY WITH ROUND EGGPLANTS

PAN FRIED CHICKEN WITH CASHEWNUTS

ROAST CHICKEN WITH BLACK BEANS

ninadaduitio

itownAwWSNaR
ansuUantntinsouiins
JangeutinAudng
BWnouduidu™

Jananusd nse ansnawsn
Honunn:zia*
INvgaroudann
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GREEN CURRY CHICKEN OR FISH BALLS & FERMENTED RICE NOODLES 1indiVgononuli néo ansulainsie

CHICKEN OR BEEF MASSAMAN

FRIED RICE WITH PORK, CHICKEN OR VEGETABLES
STIR FRIED PORK, CHICKEN OR BEEF IN

CHINESE BLACK BEAN SAUCE WITH VEGETABLES
STIR FRIED SPICY PORK SPARE RIB WITH YELLOW CURRY
AND CUMIN BASIL IN THAI SOUTHERN STYLE

KAENG HUNG LE WITH PORK

SELECTION OF GARDEN FRESH VEGETABLES

OVEN ROASTED POTATOES

STIR FRIED PORK OR CHICKEN IN HONGKONG SAUCE
LYONNAISE POTATOES

SPAGHETTIWITH TOMATO SAUCE

GARLIC AND GINGER SPINACH

SAUTEED MIXED VEGETABLES IN OYSTER SAUCE
MASH POTATOES

BAKED RICE WITH CARROT IN FINLAND STYLE
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PLANT AND MEAT MENU (for vegetarian)
®  Plant Based with Spinach fritter, yogurt raita dip wnlvunanndusryws soddlndloinsnismn
(odorsduIFe ToINSA ,ImINon, Brs1 )

®  Plant Based chicpea Soup gUnoanIniasWAUVUL DY
®  Plant Based minestrone Soup gUuinsoualnadnasu
®  Plant Based with Lentil Soup sUnolauna
®*  Plant Based with Spinach & Pumpkin Soup sUwnnoauia:wnlvu
®  Plant Based Stew & Boil Vegetable andSrywyIaswnuuningy
®  Spaghetti Plant Based Ball with Broccoli alninaRanBustywis
in Tomatoes Spicy Sauce) na:udonlnalusoau:iVoineA (saitin)
®*  Plant Based with Massaman peanut Butter Sauce INIJAUSYWs
®*  Plant Based with Yellow Curry Sauce ININ:=NSSYWs
*  Plant Based Saute with Green Bean Soya Sauce waNoaUIMIESYWe
® Steamed Jasmine Rice with Plant Based, Sweet corn & Taro V108YwWy
®  Saute Plant Based with Tofu Soya Sauce _ - WAIAALESTYWE
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'DESSERTS & FRESH FRUITS
¢~ ASSORTMENT OF FRESH SEASONAL SLICED FRUITS walﬁmuqama

. *  .ASSORTED THAI SWEETS vuulnguustna

®*  FLOUR DUMPINGS IN COCONUT MILK Uoaoulvkou
WITH QUAIL EGGS

*  TARO IN COCONUT MILK I@oNINJIUOR
*  PUMPKIN CUSTARD &avewnnou
®*  BANANAS IN COCONUT MILK NAJYUING
*  BLUEBERRY TART ualuasnsn
®*  MIXED FRUIT TART nisnwall
* BLUEBERRY CHEESE CAKE uaIUaSSBAIAN
®* OPERA CAKE ToidaAn
®*  CHOCOLATE CAKE gonlnnaniAn
*  FRUIT JELLY l9aawall

(vuurouawasnideniuasuiduloAnsu)

ICE CREAM

®*  VANILLA ICE CREAM TorinSusaotan

*  CHOCOLATE ICE CREAM TornsuBonlnian

*  STRAWBERRY ICE CREAM ToAnSuanoluass

*  HOKKAIDO MILK ICE CREAM TornSuuuganinin

*  LYCHEE SHERBET ToAnSuaudsosiuri

*  TAMARIND SHERBET ToAnSUU=vaUBOSIUN

ICE CREAM PREMIUM

*  GUAVA SORBET ToAn3uWSusasiun
* LIME SORBET ToANSuUzu10BOSIUN
C PASSIONFRUIT SORBET TorinSuianosasosiun

MANDARIN SORBET ToANSudunUuATSUBOSIUN




CHINESE SET MENU
IBninyenIsIurainkanesuiuu N:zIusOmlR=auvey
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CHINESE SET MENU

CHINESE SET MENU I/A
(10 persons per table)
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CHINESE SET MENU I/B
(10 persons per table)

20IASWIEU 3 08
(vanyad , Tularyrgn , i)

Fkkkkkkkkkkkkkk

guns:zwa=Uardning

Fkkkkkkkkkkhkkk

IUnsngoadu

*hkkkkkkkkkkkkkk

Tnwnsoadauny

ok ke e ek k ok okok

WNNIAVIOSIANSU

*kkkkkkkkkkkkkk

Janns:=waliuifing

*hkkkkkkkkkkkkkk

glnsunyrugdu

*kkkkkkkkkkkkkk

V1owndud:sn

*kkkkkkkkkkkkkk

alvaouino

Bl O -}S?C)Qé?b -

CHINESE SET MENU II/A
(10 persons per table)
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CHINESE SET MENU 1I/B

(10 persons per table)
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CHINESE SET MENU I/A
(10 persons per table)
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CHINESE SET MENU I1I/B
(10 persons per table)
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®*  VANILLA ICE CREAM TorinSusaotan
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®*  STRAWBERRY ICE CREAM

° HOKKAIDO MILK ICE CREAM
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FRUIT JUICE & HERBAL DRINKS

®* |LEMONGRASS AND PANDAN Jm:TnéTumu
* LEMONGRASS un:lng

*  PANDAN Unluing

* BAEL U=

® BUTTERFLY PEA WITH LEMONNADE Jﬁéryz?uu:mo
* ROSELLE tns:Reu

* LONGAN Undnle

*  CHRYSANTHEMUM Unifineoy

*  PUNCH dnwug (Forso)
*  ORANGE Undu (Fordo)

* GUAVA duse (Fordo)
* APPLE dneUila (Hoigo)
®* LEMONTEA ¥IJzUD
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DESSERT WITH ICE CREAM =i i

Waffle Ice Cream
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Ice Cream Brownie
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+66 (08) 1257 6200

Set and Serve Catering

WWW.SETANDSERVECATERING.COM
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