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/ \ APPETIZERS & SALADS
SMOKED SALMON AND DILL-CURED GRAVLAX

HAND-CARVED PARMA HAM
CHARCUTERIE SELECTION

SEAFOOD ON ICE
tiger prawns, mussels, scallops, blue crabs, and spotted babylon snails
served with lemon wedges, Tabasco sauce, and Thai chili-lime seafood dipping sauce

JAPANESE SELECTION
SASHIMI AND NIGIRI SELECTION
TEPPANYAKI-STYLE VEGETABLES

SALADS & FAVORITES

LEGENDARY NACHOS

SPICY SHRIMP SALAD "ONE NIGHT IN BANGKOK"

COBB SALAD, CAESAR SALAD

SPICY THAI SEAFOOD GLASS NOODLE SALAD, SPICY THAI BEEF LARB

BREAD STATION

CINNAMON BUNS, DARK FARMER'S BREAD, RAISIN BREAD,
GARLIC BREAD, BUTTER BREAD AND CORNBREAD
FOCACCIA, CIABATTA, LAVASH AND GRISSINI

SOUP
CREAM OF WILD MUSHROOM SOUP
THAI SPICY AND SOUR CURRY WITH SHRIMP

SMOKEHOUSE STATION

HICKORY-SMOKED PORK RIBS

BBQ-SMOKED CHICKEN, SMOKED BEEF BRISKET
SLOW-ROASTED LEG OF LAMB

WAGYU BEEF BURGERS, AMERICAN PORK SAUSAGES
CHARCOAL-GRILLED SALMON

SAUCES & CONDIMENTS
classic black pepper sauce, mushroom sauce, tangy BBQ sauce,
mint sauce, sauerkraut, sour cream and mustard

HOT MAIN COURSES & SIDES
MASHED POTATOES
BUTTERED MIXED VEGETABLES

LOADED POTATO SKINS
with melted cheese and bacon

SPIRAL PASTA WITH CHICKEN AND CHEESE

SMOKEHOUSE THREE-BEAN MEDLEY WITH BACON

CRISPY PORK PAD KRAPOW WITH MUSHROOMS

STIR-FRIED SQUID WITH RED CURRY PASTE

TIGER PRAWNS WITH SOUTHERN THAI SPICY-AND-SOUR SAUCE
CRAB FRIED RICE

DESSERTS

BLACK FOREST CAKE, BAKED NEW YORK-STYLE CHEESECAKE
RASPBERRY TRIFLE, CHOCOLATE BROWNIES

RED VELVET MACARON CAKE, BAILEYS CREME CARAMEL
STRAWBERRY TART, ASSORTED THAI DESSERTS (3 VARIETIES)
ASSORTED COOKIES

CREPE STATION
crépes served with berry compote, bananas, oranges, strawberries, and ice cream

CHOCOLATE FOUNTAIN ..

marshmallows, fruit skewers, strawberries and soft fruit jellies

CHEESE STATION
a selection of matured artisan cheeses with crackers, grapes, dried mango,
raisins, prunes, onion marmalade, oatcakes and honeycomb
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THAI-STYLE GRILLED BEEF SALAD
THAI MINCED PORK SALAD
SPICY SEAFOOD GLASS NOODLE SALAD
FRESH SALMON LARB WITH BITTER MELON
CAESAR SALAD WITH SMOKED CHICKEN

POTATO SALAD
with bacon, onion, gherkins, egg and mustard mayonnaise

SOuUP
CREAMY TOM YUM GOONG
ONION SOUP

CHURRASCO MEAT & SEAFOOD STATION
ROASTED CHICKEN WITH LOCAL THAI HERBS

AND GREEN PEPPERCORNS (Isan style)

WHOLE-BAKED SEA BASS WITH LEMONGRASS AND SALT
ISAN-STYLE PORK SAUSAGE

SMOKED CHICKEN AND PORK SAUSAGE WITH TANGERINE

WHOLE ROASTED SUCKLING PIG

WHOLE SUCKLING PIG, CHARCOAL-ROASTED ON A SPIT UNTIL CRISP
served with sauerkraut, gherkins, Pommery mustard and Dijon mustard

SEAFOOD GRILL
BLUE CRABS, TIGER PRAWNS, RIVER PRAWNS, SQUID AND MUSSELS

LIVE COOKING STATIONS
CRISPY THAI OYSTER OMELET "HOI TOD"
MONGOLIAN-STYLE WOK-FRIED MIXED VEGETABLES

HOT MAIN COURSES

SMOKED BEEF MASSAMAN CURRY WITH MACADAMIA NUTS
SWEET AND SOUR PORK BELLY CURRY WITH CHA-MUANG LEAVES
SQUID WITH FRESH LIME AND CHILI SAUCE

DEEP-FRIED SEA BASS WITH YELLOW CURRY SAUCE

STIR-FRIED LONG BEANS WITH CRAB MEAT IN RED CURRY PASTE
GRILLED CABBAGE WITH BIRD'S EYE CHILIES

SWEET POTATO FRIES

STEAMED RICE

DESSERTS

HOUSE-MADE APPLE COBBLER
served with vanilla ice cream and caramel sauce

SWISS CHOCOLATE FUDGE CAKE

MANGO SWISS ROLL WITH STICKY RICE
served with coconut ice cream

ASSORTED DONUTS
cinnamon, chocolate, matcha and strawberry

SEASONAL FRESH FRUIT
SOY MILK AND BROWN SUGAR CREME BROLEE

PA THONG KO (THAI FRIED DOUGH)
served with fudge sauce and assorted toppings

ROYAL THAI DESSERTS
FRUIT SKEWERS

CHOCOLATE FOUNTAIN
marshmallows, biscotti, fruit skewers, sugar-coated soft candies,
Oreo cookies, mini donuts and mini brownies

CHEESE STATION
a selection of matured artisan cheeses with crackers, grapes, dried mango,
raisins, prunes, onion marmalade, oatcakes and honeycomb
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