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STARTER 2IMISISYNUNEDY
SMOKED SALMON & SMOKED MACKEREL PLATTER wsavsula:ualuuatAdLisasuAdU
(MINI BAGELS AND CREAM CHEESE BY THE SIDE) 1FSwwsSouvuudowitialta:Asusd
SEAR FRESH PEPPER TUNA PANZANELLA SALAD aaoUumluamnuwaomowsnlnam /-,
COBB SALAD daafou X~
(CHICKEN/AVOCADO/CHEESE/TOMATO/ (Tnmo, o:loAlq, 34, u:@amﬂ, gl
ONION/BACON/EGG/RANCH DRESSING) Korow, WUADU, Tudiuta-unaaausus)

CAFE BKK SPICY SHRIMP SALAD aaanv aladosaSon AW
LARB MOO - SPICY MINCED PORK SALAD UKy

WITH ROASTED RICE & CHILI (ISAN STYLE) wsaunoAdua:wsnUu (aladdanuy)
soup sU
KAENG SOM SPICY AND SOUR SHRIMP AND HERB OMELETTE SOUP UNodus:oUiY
FRESH MUSHROOM CREAM SOUP sUASURALUADU
WITH SMOKED BACON STRIPS AND SOFT BUTTER BREAD (@swuuudowug
MEAT & SEAFOOD wipdadua:omisn:ta
WHOLE ROASTED VIRGINIA HAM ususUNLBU
HERB ROASTED LAMB LEG vun=puayulws
SLOW SMOKED AUSTRALIAN BEEF WWo3200alasIdusuASU
WHOLE BAKED MISO GINGER MARINATED SALMON usauduDUDlE:Ua:go
CRISPY PORK BELLY (TAMARIND CHILI SAUCE) HYNSDULESWWSDULDUL=UI

GRILLED PINEAPPLE WITH CINNAMON / CAPSICUM JUU:SQUAWENKOIUEND

SAUCE & SIDE DISH soaua:lAZDVIAYY
CRANBERRY / CLASSIC BLACK PEPPER / CAFE SIGNATURE TANGY BBQ SAUCE sOAlASULUDSS, soawsningd, soauisiAdaladansason AW,
MINT SAUCE / MUSTARD / GRAIN MUSTARD / BALSAMIC CREME godun, uamsa, uamsainsula:soduasiunAsy
MASHED POTATO uua
SAUERKRAUT N:naaaov
SMOKED BAKED BEANS WITH BACON nNdouUsUAdULAlUADU
CORN BREAD / BUTTER BREAD / GARLIC BREAD yuudotnolwa, yuvdvtugua:uuudons:iigy

ON THE GRILL wygo ~
CRAB / RIVER PRAWN / SQUID / MUSSEL U ﬂDllUUW Jawmdnua:nosuuavs)
FRESH CHILI DIP (RED & GREEN) UTDUUV\/O N
LEMON / LIME / TABASCO u:u1d, laudu, Mualn

(INDIVIDUAL STALL / LIVE COOKING) UU31“15
SASHIMI SALMON / TUNA / SEA BASS / PRAWN / OCTOPUS 8180 wsawau, NU, Uan:wo, Ao, Uakdngny
UNAGI (WASABI / KIKKOMAN / GINGER) ua: UaﬂnamQu (laSV\/WSE)UZ)WL‘ﬂU Wsyua:uvaov)

WOK FRIED MONGOLIAN STYLE MIXED VEGETABLE Rawnsoualaduovlinidy

MAIN ENTREE DIKISDIUKAN

PRAWN THERMIDOR / SHRIMP / MUSSEL AND MUSHROOMS (N2$D0DS, AV, KOLLUAVTUAIRQ
GARLIC FRIED RICE J1oWans:IAgy
BRAISED DUCK WITH GINGER AND ORANGE SAUCE Wadudvua:soady

ASPARAGUS WITH SHRIMP BALL AND SHRIMP huaIUNsowoanuunoua luan\)
CAFE HOUSE SMOKED CHICKEN WITH TANGY BBQ SAUCE TﬂSURDUHOSWIHUHTOaE—JWSOSDF‘l AMWIESWnNuUsDausGAD
MEATBALL WITH CREAMY BLACK PEPPER SAUCE anuumaswozsaansuwsntnam
AND CRANBERRY SAUCE (AT THE SIDE) WSDUBDALASULUDSS

DESSERT yuurKUu
ICING SUGAR ASSORTED CUPCAKES TOWER AWLAN

VELVET CAKE tAnatdn
CHOCOLATE NUTELLA ECLAIR latmaszsanTnuamumam
BROWNIES WITH ICE-CREAM N FUDGE SAUCE IANUSIDUESWWSoUTDANSULAsDaWaSBoATNLAN
THAI MILK TEA CREME BRULEE unsuugtauﬂna
NEW YORK CHEESE CAKE dogosSNBAlAN
ASSORTED CHEESE PLATTERS WITH DRY FRUITS / BAuwaQLOdSIESWwSaURNalUDULKY,

NUTS / CRACKERS / HONEY COMB 0D, SvAvVUALASNLNDS

CHOCOLATE FOUNTAIN onlnuaawovqQs
MARSHMALLOW / BISCOTTI usswala, UEIF]E)OO

FRUIT SKEWER / SUGAR COATED SOFT CANDY walllFouluasadindouthma
OREO BISCUIT & MINI DOUGHNUT TosTdua:odlaun HardR k
HOTEL :

PATTAYA
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STARTER
SPICY THAI BEEF SALAD
THAI MINCED PORK SALAD

\ / SPICY GLASS NOODLE SALAD (SEAFOOD)
\" [ ////‘/ LARB FRESH SALMON WITH BITTER GOURD
N\\/7Z7Z25 CAESAR SALAD WITH SMOKED CHICKEN

SOuUP

TOM YUM KUNG HOT, SPICY AND SOUR SOUP
WITH RIVER PRAWN, THAI FRESH HERBS
ONION SOUP WITH CHEESE CROUTONS

MEAT & SEAFOOD (CHURRASCO STATION)

WHOLE ROASTED PIG

ROASTED CHICKEN WITH LOCAL THAI HERB & PEPPERCORN (ISAN STYLE)
WHOLE BAKED SEA BASS WITH LEMONGRASS AND SALT

ISAN STYLE PORK SAUSAGE

SMOKED CHICKEN & PORK SAUCE (THUNGERINE)

(WITH FRESH CHILI DIP AND CONDIMENTS)

ON THE GRILL

CRAB

RIVER PRAWN

SQUID

MUSSEL

FRESH CHILI DIP (RED & GREEN)

INDIVIDUAL STALL / LIVE COOKING
CRISPY THAI OYSTER OMELETTE “HOI TOD”
WOK FRIED MONGOLIAN STYLE MIXED VEGETABLE

MAIN ENTREE

TIGER PRAWN WITH THICK CURRY SAUCE - MADRAS STYLE CURRY
HERB POTATO & PEAS WITH CHILI OIL

AUSTRALIA SMOKED BEEF - BRAISED BEEF WITH MIREPOIX
SALMON TERIYAKI

CRAB & EGG FRIED RICE

CHINESE KALE WITH OYSTER SAUCE AND GARLIC

DESSERT

HOMEMADE APPLE COBBLER WITH VANILLA ICE-CREAM & CARAMEL
MANGO SWISS ROLL CAKE STUFFED WITH STICKY RICE
AND COCONUT ICE CREAM

PANDAN JELLY

SEASONAL FRUITS

SOYA BEAN BROWN SUGAR CREME BRULEE
PATHONG KO WITH SWEET FUDGE & CONDIMENTS
ROYAL THAI DESSERT

FRUIT SKEWERS

ASSORTED CHEESE PLATTERS WITH DRY FRUITS

NUTS / CRACKERS / HONEY COMB

CHOCOLATE FOUNTAIN
MARSHMALLOW / BISCOTTI

FRUIT SKEWER / SUGAR COATED SOFT CANDY
OREO BISCUIT & MINI DOUGHNUT
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