_
NOVOTEL

HOTELS & RESORTS

BANGKOK
SUKHUMVIT 20

MENU SELECTION
COCKTAIL MENU A AT THB 1,000.-NET PER PERSON

COLD CANAPES

BABY MOZZARELLA WITH AIR DRIED TOMATO PITA BREAD WITH CAJUN CHICKEN
vadpISaNEd Laz Nsidameda Uiy aunihAdaslandu
CREAM CHEESE AND TUNA PROFITEROLES DEEP-FRIED SHRIMPS WON TAN, SWEET CHILLI
wihgdanldadugdduazdainun GARLIC SAUCE
WgINInanazindd

ASPARAGUS TART WITH BLUE CHEESE
msaviva binsouarugde CHICKEN SATAY WITH CUCUMBER PICKLES
lAdude nuedadiAs
LOBSTER BRIOCHE TOAST WITH LIME MAYONNAISE

Avivnsuuauuihigasudsninsanuiaasugniunzui DEEP-ERIED VEGETARIAN SPRING ROLLS
Haltlaesnaniivaisn
KRATHONG TONG, GOLDEN CUPS WITH CHICKEN
AND SWEET CORN CARVING
nazymanay 1 lAaza1Ine ROASTED PORK LEG
SERVED WITH APPLE SAUCE AND MUSTARD GRAVY
ONE CHILLING SHOT STATION AND OUR BAKER’S BREAD PRESENTATION
WILD CHRYSANTHEMUM DRINK, NAM GEK-HUAY wmyay FsnagnugadualilanasnadingInan
SNACKS SWEETS
GRISSINI AND CHEESE STICKS ASSORTED MINI THAI SWEETS
WITH THEIR DIPS: TAPENADE, PESTO, AIOLI UL e

aunilvaladsnnsanindn

LEMON MERINGUE NEST

NACHOS AND GUACAMOLE ALSIANAUNL U

ROSEMARY BLACK AND GREEN OLIVES CONFIT

urTguarAnuasidsiwsaunsnaniduinaulsduns
CHOCOLATE CREMEUX

faalnanm3nAsLlas

SAVORIES
FISH CAKES WITH THAI HERBS, SWEET THAI SAUCE
nanrularnaziidu CRISPY COFFEE CHOUX
PYAFUNAUNULW
CHICKEN LOLLY POPS WITH SESAME SEED ]
1ntlauaansn SAINT HONORE
' LA LaUDLLS

SNOW FISH WRAPPED WITH PROSCIUTTO HAM
WaNLENvialanfiue DARK CHOCOLATE TARTLET

TARTLETS: STRAWBERRIES, CARAMEL AND MANGO

HOT GRILLED PORK IN TERIYAKI GLAZE WITH N30 sdBanlNLan dnaluad ASINaLazNEN

CRUSHED SALTED PEANUT
nytNgadinaseilsanIadeagniinda




NOVOTEL

HOTELS & RESORTS

BANGKOK
SUKHUMVIT 20

MENU SELECTION
COCKTAIL MENU B AT THB 1,100.-NET PER PERSON

COLD CANAPES
MEXICAN CHICKEN AND AVOCADO SALAD,
CHIPOTLE MAYONNAISE
lAwdngnuazalim TadanlAesfla1aadugsaln

TARTLET OF QUAIL EGG ON CELERY COLESLAW
nisa ladunnsenuunladaadnu lgnse

THOONG THONG, FILLED WITH BLACK
MUSHROOMS
aanavldiiacn

SAUTEED LIME MARINATED SCALLOPS
NOULTARUINNZUNINALLLE

SEARED TUNA WITH SESAME AND CHILI
Uanundnsnesaulsaasiaznan

GRAVAD LAX, CURED SALMON, JUNIPER BERRIES

COMPOTE

wranawsuAInLuUNSILarAanTnnyiiasiuasy

PHO PIA SOD, VIETNAMESE SPRING ROLLS
dalasdauuliuauiu

SPRING ROLL TEMPURA WITH WASABI SAUCE
Haflaznand losinulscuaraadiai

ONE CHILLING SHOT STATION
GRASS JELLY, CHAO-GUAY

[EsRaTatold]

SNACKS
TAPENADE, PESTO, AIOLI
NACHOS AND GUACAMOLE
ROSEMARY BLACK AND GREEN OLIVES CONFIT
wihurlgnsaunsanindavdniazuznanmaIil

SAVORIES
MINCED PORK ON A SESAME TOAST
aunilaniiny 1590

CHINESE STYLE BARBECUED CHICKEN WINGS
InlaunsdiAauuulIu

MINI WAGYU BURGER WITH BBQ SAUCE
watnastilanfd lgaliivazaadu15ian

PORK SATAY WITH CONDIMENTS
Ny deifziaziafadtAey

TRADITIONAL THAI GRILLED FISH BALLS
angulaidie

KOREAN BBQ PORK WITH CHILI SAUCE

oo

vyinausiAdarsadnin

HOMEMADE CRAB SPRING ROLL
Uaitleaxy

CARVING
BAKED SALMON FILLET IN PUFF PASTRY,
LACED WITH CHIVES AND CHARDONNAY CREAM
SAUCE
weanauauunLiNAnWwIdfLAavsaduandy

LarAsNsdARInaULU

LIVE COOKING
MINI FISH AND CHIPS WITH TARTAR SAUCE

Axaundnd laaldndnisnisvad

SWEETS
ASSORTED MINI THAI SWEETS
auN lnasu

CASHEW NUT BROWNIES
U5 TIANENIIRUWIUA

GIANDUJA HAZELNUT TART
N5 TaA TNLANNANOITNTAUN

ALMOND BAR WITH RASPBERRIES MACAROONS
daNaUVISULATSIEIUATNINS5Y

SALTED CARAMEL TARTLET
NISAAITUUALLLUITULEN

TRIO OF CHOCOLATES MOUSSE SHOOTER
STRAWBERRY CREAM .
ydfanTnudnamliuuuazaiusddnaluass



NOVOTEL

HOTELS & RESORTS

BANGKOK

SUKHUMVIT 20

MENU SELECTION
COCKTAILMENU CAT THB 1,200.-NET PER PERSON

COLD CANAPES
SALMON ON WITH WASABI CREAM
LrauaalazAausaINg1d

TEA SMOKED CHICKEN ON CURRIED APPLES
Tasuadundugiazialillasdnangia

BEEF TATAKI WITH SPICY THAI SAUCE
iitanaviuunimalulisadildanuulng

BEEF CARPACCIO WITH ROCKET AND ROQUEFORT
} CHEESE
tlad lanuvfuniugrinsanifnuasddsanwasn

CRAB MEAT SALAD ON GINGER AND LIME SAUCE
daatilauazdvagniadnlusdadsduzuin

SALAD NICOISE
fig5dan

FIVE SPICES MARINATED CHICKEN LIVER TERRINE
Masuau laniinAsawnaAiiLuY

CHINESE ROAST DUCK WITH XO SAUCE
Weauwuulduiasgad nd Ta

SNACKS
TAPENADE, PESTO, AIOLI
NACHOS AND GUACAMOLE
ROSEMARY BLACK AND GREEN OLIVE CONFIT
wilhunlgnsaunsaniadavsdnLazuznan

CARVING
TURKEY
US BUTTER BALL TURKEY BREAST WITH GRAVY AND
CRANBERRY SAUCE
lAvaveinvtnaINaNENILESNNSaNLNS LAz TadLA

SULUDS

SAVOURIES
TRADITIONAL THAI GRILLED FISH BALLS
andulanily

FISH CAKES WITH THAI HERBS, SWEET THAI SAUCE
nanulanndusyulng lne

CHICKEN LOLLY POPS WITH SESAME SEED
ntlauagnan

DEEP FRIED CALAMARI ON CHILLI SALSA

danufinnas waz gasginan

PITA BREAD WITH CAJUN CHICKEN
auniAnsnazlna1du

VEGETABLE TEMPURA
nsziin

VEGETARIAN SAMOSAS
RN RN AT

LIVE COOKING
CHEESE AND OLIVE PIZZA
N i gduacsuznan

PIZZA SALAMI
Werg1g1anl

SWEETS
SAGO WITH HONEYDEW MELON

dquaau

TROPICAL FRUITS IN SEASON
wa linugenia

FRESH FRUITS TART
NISANA L

PISTACHIO APRICOT CAKE
WA NGl wax wadwinan

ASSORTED MINI THAI SWEETS
FuN Inavanuanawila

WHITE CHOCOLATE PANNA COTTA WITH COCOA

STREUSEL
WIUIRanA15d LINdaalnuan

BANANA FONDANT
Wavnay naly

SAINT HONORE
LA LU LS

MERENGUE
LHasLsy



