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Please let us know if you have any allergies or dietary requirements. This is a sample menu, subject to changes based on market availability.

THEME
NIGHT
BUFFET

6:00 PM - 9:30 PM | AT SAILS RESTAURANT

Dive �to a World of Cul�ary DelightsDive �to a World of Cul�ary Delights

Thailand Farm to Table
MON

International Family Night
with Kids’ Corner

TUE
 Phuket Seafood BBQ

WED & SAT

Italian Night 
with Kids’ Corner

THU
Pan-Asian BBQ

SUN

Star t ing from990 ++ Per Person
THB

BOOK NOW! 076 396 433
FOR RESERVATIONS & INQUIRIES, PLEASE CONTACT : HC1D6-FB@ACCOR.COM

American Family BBQ

FRI
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Please let us know if you have any allergies or dietary requirements. This is a sample menu, subject to changes based on market availability.

Phuket Seafood BBQ
Wednesday & Saturday

THB1,290 ++ Per Person Menu
Window Table  
• Fresh Juice
• Flavored Waters 

Soup Station 
• Pink Shrimp Bisque with Brandy 
• Tom Yom Goong 

Chilled Seafood Display 
Chilled Seafood Station with Oysters, Poached Shrimp Cocktail,
Steamed Mussels, Clams & Smoked Fish    

Center Cold Table  
• Dry Cured Salami & Mustards 
• European Cheese Selection with Jams and Crusty Breads
• Carving Whole Serrano Ham Leg 
• Assorted Chinese & Thai Sausages  
• Smoked Salmon Board with Onion, Egg & Crème Fraiche 

Artisanal Bread Selection   
Hand Cut Baguette, Flavored Focaccias, Ciabatta, Bread Rolls,
Extra Virgen Olive Oil & Balsamic Vinegar

Organic Salad Bar & Composed Salads
Three Types of Baby Lettuce, Carrots, Cucumber, Baby Tomato,
Olives, Crumbled Fete Cheese, Boiled Eggs, Crumbled Blue Cheese
Italian Vinaigrette, Ranch dressing, Green Goddess Dressing,
1000 Island Dressing
• Thai Seafood salad with prawn & baby octopus
• Spicy Tuna California roll with cucumber and Avocado 
• Salmon Trout Sashimi 
• Blue Crab & Avocado parfaits   

Middle East   
• Red pepper Hummus and Pita with Raw Vegetables 
• Falafel with Cucumber & Yoghurt  
• Baba Ghanoush 
• Mediterranean Salad with Kalamata Olives and Feta Cheese

Under The Lights    
• Andaman Seafood Pizza with Prawn and Baby Squid 
• Por Pei Thod Vegetables Spring rolls with Plum Sauce 
• Vegetarian samosa with Mint & Tamarind 

Live Pasta Counter  
Ricotta Cheese Ravioli, penne pasta, Linguini,
Assorted vegetables and Seafood. Basil Pesto,
Arrabiata and Assorted Cheeses 
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Please let us know if you have any allergies or dietary requirements. This is a sample menu, subject to changes based on market availability.

Grilled Seafood & Meats  
• Grilled Rock Lobster  
• Charred Sea Bass 
• Andaman King Prawn  
• Grilled Squid with Sate Sauce 
• Blue River Prawns  
• Grilled Phuket Oysters 

Assorted Sauce and Seafood Condiment Station 
Lime, Nam Jim, Plum, BBQ & Crying Tiger 

Carved   
• Salmon Kubiak with Spinach, Egg and Spiced yoghurt  
• Australian Prime Rib with cabernet Reduction     
Live Cooking   
• Classic Beer Battered Icelandic Cod Fish & Chips

Indian 
• Dal Makani
• Butter Chicken
• Goan Fish Curry  

Thailand 
• Braised Pork Spare Ribs with Crying Tiger Sauce 
• Phad Se-Eiw Fried noodles with prawn 
• Pla Nung Se- Eiw Steam fish with soya sauce 
• Pla Muek Phad Kar Prow Stir-fried squid with Hot Basil, mushroom in oyster
• Shrimp & Chicken Pad Thai
• Steamed Blue Crabs
• Premium Jasmine Rice

Western  
• Chicken Pelmeni Dumplings with Sour Cream 
• Grilled Kubasa Sausage with Capsicum & Onion 
• Assorted Sashlik Chicken & Pork Kebab
• Potato & Gruyere Gratin 

Desserts   
• Seasonal Fruit Display 
• Ice Cream Carte with Condiments 
• Live station Pancake with Assorted topping and Ice Cream
• Coconut Flan 
• Chocolate Profiterole
• Passion fruit Mango Mousse Cake
• Berry Panna cotta

Phuket Seafood BBQ
Wednesday & Saturday

THB1,290 ++ Per Person Menu


