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SALAD BAR

Organic Greens:

Green oak, red oak, chicory, butterhead
radicchio, romaine lettuce, baby spinach.
Vegetables:

Cherry tomatoes, shaved fennel, broccoli
cauliflower, beans, cucumbers, beetroot
green asparagus, baby corn, zucchlnl
croutons, assorted nuts.

Dressing:
Balsamic Dressing, Caesar Dressing And
Sesame Dressing.

JAPANESE STATION: 2

Assorted Sashimi, Sushi, Maki rolls
Condiment: wasabi, pickle ginger, soy sauce.

SOUP

Cream of Mushroom Soup with Black Truffle
Aroma Hot & Sour Fish Soup with Roasted
Thai Herbs Basket of Bread & Butter.

HEAT LAMP

Fried Vegetable Spring Rolls, Shrimp Wrapped
Wonton, Chicken Gloden Bags.

PASTA STATION

Pasta : Spaghetti, Penne, Black Squid Ink
Pasta .
Sauces: Tomato Sauce, Mushroom Cream
Sauce, Pesto Sauce

Vegetables : Zucchini, Eggplant, Tomato
Onion, Shallots, Garlic, Parsley, Dried Chili

Garnishes : Ollve Oil, Parmesan Cheese, chil .

Flakes

Meats : Prawns, Clams, Bacon, Squid.
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SEAFOOD BARBECUE STATION

Blue crab, river prawns, squid, rock lobster
white shrimp, green mussels Sauces.
E-sarn

sauce, chili sauce, mushroom sauce
lemon-parsley sauce, BBQ sauce.

MAIN COURSES

Asian Selection .
Massaman Lamb Curry, Stir-Fried Sweet Pea =

with Shrimp Seafood Fried Rice , Steamed ; 4
Jasmine Rice. A
[ )
WESTERN SELECTION
* Fried Fish with Tomato, Caper, Shallo
~ & Lemon Butter Sauce -
- Beef Medallions with Pepp& Sauce e

.- Sautéed Seafood with Garlic; Chili & White

- Wine Roasted Potatoes with Herbs
Roasted Pumpkin Wedges with. Pumpkln
Seeds.
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CARVING STATION - L
WITH-CONDIMENTS '

Slow-Cooked Lamb Leg

Roasted Turkey with Cranberry Sauce
Giblet Gravy & Brussels Sprouts
Condiments & Side Dishes

Mint jelly, red wine sauce, lemon butter

grain mustard, HP sauce, " .
Tabasco, lemon wedges, grilled vegetables.
NOODLE STATION

Northern Beef Curry Noodles (Khao Soi)
DESSERT:

Assorted Seasonal Fruits.
Assorted Cakes (7 varieties).
Assorted Thai Desserts.

Ice Cream with Condiments.



