
SEAFOOD

Chilled Seafood Selection
Crab, Shrimp, Mussel, Queen Scallop, Oyster,

Slipper Lobster

Cured Haddock and Smoked Salmon
Traditional Garnishes

Seabass Tartare
Avocado and Mango Salsa

FAVOURITES

Swiss Cheeses
Stone Fruits, Compotes, Breads and Crackers

French Charcuterie
Breads, Olives and Home-made Pickles 

SALADS

Salad Bar
Gourmet Salad Leaves, Organic Baby Vegetables,

Home-made Pickles

Turkey Larb
Green Papaya and Sticky Rice

Banana Blossom and Spicy Pork
Baby Spinach and Sesame

Thai Wagyu Beef 
Asian Greens and Charred Tomatoes

Yum Woon Sen Talay
Spicy Ginger Dressing

HOT STATIONS

Roast Pumpkin Cream Soup
Pumpkin Seeds

Beef Bourguignon
Silver Skin Onions, Mushrooms and Truffle Jus

Fresh Crab Yellow Curry
Butternut Squash and Wild Betel Leaves

Lamb Massaman
Rich Lamb Curry with Coconut and Baby Potatoes

Rosemary and Citrus Porchetta
Sweet Potatoes and Salsa Verde

Grilled Wild Seabass
Asian Wok Greens in Oyster Sauce

Roast Organic Klong Fhai Turkey
Chestnut and Foie Gras Stuffing, Glazed Baby Carrots

and Balsamic Brussel Sprout 

DESSERTS

Chocolate and Vanilla Yule Log
Passion Fruit Pavlova

Eggnog Cream Pies
Gingerbread Elves

Raspberry Chocolate Tartlets
Roast Coconut Panna Cotta

Swiss Stollen Cake
Chocolate Pecan Pie 

Mövenpick Ice Creams and Sorbets

LITTLE BIRD’S CORNER
1.250 THB per little bird

SAVOURY
Macaroni and cheese, Chicken fried rice, Beef sliders, Mini-Hawaiian pizza,

BBQ chicken wings, Pad thai omelette, Fish tacos with Lime jam

SWEET 
Marshmallow Pizza, Peanut butter krispies, Cupcake bar, Cake lolly pops,

Chocolate fondue, Sweet sushi rolls, Mövenpick ice creams and sorbets

Christmas Eve Buffet

*All menu items are subject to change according to seasonality and availability

THB 2,500 with early bird special discount!


