tiva

Urban Thaittoria

TIVA LUNCH BUFFET

MONDAY - FRIDAY | 12:00 PM - 2:30 PM
EVERYDAY MENU

SALAD BAR

Fresh Vegetables
Condiments
4 Dressings

CHEESE AND COLD CUTS

Brie Cheese
Emmental Cheese
Smoked Ham
Chicken Bologna
Condiments

BREAD SELECTION
Focaccia Bread

Ciabatta

Multigrain Bread

Mixed Roll

Salted Butter

Unsalted Butter

SUSHI CORNER
Furikake Maki
Nori Maki Roll
Seaweed Roll

LIVE SALAD STATIONS

Caesar Salad
Caprese Salad
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SPECIAL LOCAL

THAINOODLES

Chicken Khao Soi

Kanom Jeen with Selection of Nam Ngico
and Betel Leaf Curry

NAM PRIK SELECTION

2 Varieties Daily

PIZZA STATION

3 Varieties Daily

LIVE PASTA STATION

4 Types of Pasta
4 Signature Sauces

SOFT SERVE ICE CREAM
Milk

Chocolate

Milk & Chocolate

SEASONAL FRUITS
DAILY CRISPY SNACKS

Crispy Coconut Rolls
Savoury Krong Krang
Crispy Banana Chips
Biscotti

BOOKNOW
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Urban Thaittoria

MENU OF THE DAY -

APPETISERS
Fried Banana Samosa
Spicy Glass Noodle Salad with Minced Pork & Dried Chili
Spicy Grilled Chicken Salad

SOUPS

Tom Yum Goong
Potato, Leek & Parmesan Soup

MAIN COURSES

WESTERN
Grilled Pork with BBQ Sauce
Grilled Chicken with White Wine Sauce
Sauteed Mixed Mushroom
Hassel Back Potato
Cheese Corn Ribs

ASIAN
Sour Curry with Mixed Vegetables & Crispy Sea Bass
Stir-fried Minced Pork with Dried Chili & Green Beans
Stir-fried Chinese Kale with Oyster Sauce
Steamed Jasmine Rice

INDIAN VEGETARIAN CORNER
Aloo Gobi
Palak Paneer
Steamed Basmati Rice

NOODLE STATION

Braised Chicken with Bitter Melon

DESSERTS

Tiramisu
Mango Panna Cotta
Chocolate Mousse
Raspberry Jam Tart
Lod Chong in Coconut Milk
Steamed Coconut Dumplings (Sai Sai)
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Urban Thaittoria

MENU OF THE DAY -

APPETISERS

Deep Fried Vegetable Spring Rolls

Spicy Fruit Salad

Nam Tok Moo

SOUPS

Braised Chicken Wings with Plum

Pumpkin Cream Soup

MAIN COURSES

WESTERN
Grilled Pork with Apple Sauce

Pesto Mussels
Grilled Broccoli

Baked Potato
Grilled Eggplant Miso

ASIAN
Red Curry with Pork and Pineapple
Stir-fried Cabbage with Fish Sauce and Crispy Bacon
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Urban Thaittoria

MENU OF THE DAY - WEDNESDAY

APPETISERS

Deep Fried Vegetable Samosas
Spicy Glass Noodle Salad with Chicken Sausage

Som Tum

SOUPS
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Urban Thaittoria

MENU OF THE DAY - THURSDAY

APPETISERS

Deep-fried Vegetable Gyoza

Larb Gai
Spicy Corn Salad with Salted Egg

SOUPS

Braised Chicken Wings with Seaweed and Shiitake Mushrooms

Tomato Cream Soup

MAIN COURSES

WESTERN
Mussels Pesto Green Curry
Grilled Chicken with Mushroom Sauce

Cauliflower Gratin

Hassel Back Potato

Grilled Broccoli

ASIAN
Massaman Chicken Curry
Baked Glass Noodles with Bacon Shiitake Mushrooms

Stir-fried Broccoli with Shrimp Balls

Steamed Jasmine Rice

INDIAN VEGETARIAN CORNER

Aloo Gobi
Dal Curry
Steamed Basmati Rice

Yentafo Noodle Soup
DESSERTS

NOODLE STATION

Tiramisu
Strawberry Panna Cotta

Torta Caprese
Caramel Custard

Sago Pudding with Sweet Corn
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Urban Thaittoria

MENU OF THE DAY - FRIDAY

APPETISERS

Deep Fried Chicken Wings Fish Sauce

Thai Spicy Mushroom Salad

Phla Goong

SOUPS

Hot and Spicy Soup with Beef

Mushroom Soup

MAIN COURSES

WESTERN
Grilled Pork with Mustard Cream Sauce
Grilled Chicken with Black Pepper Sauce

Honey Roasted Carrots

Roasted Potatoes
Grilled Eggplant Miso

ASIAN

Red Curry Pork with Pumpkin

Stir-fried Chicken with Garlic
Stir-fried Mixed Vegetables with Oyster Sauce

Steamed Jasmine Rice

INDIAN VEGETARIAN CORNER

Dal Curry
Chana Masala
Steamed Basmati Rice

NOODLE STATION

Boat Noodle Soup with Pork

DESSERTS
Green Tea Tiramisu
Mango Panna Cotta

Bomboloni
ltalian Pear Almond Cake
Sweet Mung Beans in Syrup
Water Chestnut Rubies in Coconut Milk
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