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International Dinner Buffet 
 

Appetizer / Salad 

Vegetable Choju Salad (สลดัผกัยา่งราดซอสโชย)ุ 

Salmon Roll (ไข่ม้วนปลาแซลมอน) 

Crisp Tuna Sandwich (แซนวิชทนู่าทอดกรอบ) 

Sauté Mushroom (สลดัเห็ดราดซอสไวน์ขาว) 
Chef’s Salad with Roasted Chicken Breast (เชฟสลดักบัเนือ้อกไก่) 

 

Soup (Please Select 1 Item) 

Minestrone Soup (ซปุผกัน า้ใส) 

Seafood Soup (ซปุทะเลเดือด) 

Mushroom Soup (ซปุครีมเห็ด) 

 

Main Courses 

Baked Chicken Stuffed with Spinach & Mushroom  

(ไก่อบยดัไส้ผกัโขมกบัเห็ด) 

Roasted Pork Loin, Apple Sauce (หมสูนันอกซอสแอปเปิล้) 

Lemongrass Salmon (แซลมอนยา่งตะไคร้) 
Grilled Beef Sirloin with Teriyaki Sauce (เนือ้สนันอกย่างซอสเทอริยากิ) 

Vegetable Lasagna (ลาซานญ่าซอสผกั) 

 

Desserts 

9 Kinds of International Pastries “Chef’s Selection”  

(ขนมอบนานาชาติ 9 ชนิด) 

Tropical Fresh Fruit (ผลไม้สดตามฤดกูาล) 



Thai Dinner Buffet 
 

Appetizer/Salad 

Spicy Salad of Deep Fried Shrimp, Fish Squid (ย าสามกรอบ) 

Pork or Chicken Satay, Peanut Sauce (หมหูรือไก่สะเต๊ะ) 

Herbal Chicken Wings (ปีกไก่สมนุไพร) 
 Fresh Lime Pork / Beef Salad (หม ู, เนือ้มะนาว) 

Deep-fried Fish Cake (ทอดมนัปลา) 
 

Soup (Please Select 1 Item) 

Spicy Hot & Sour Salmon Soup (ต้มแซบ่ปลาแซลมอน) 

Spicy Hot & Sour Prawn Soup (ต้มย ากุ้ง) 
Boiled Fish Ball with Seaweed (แกงจืดลกูชิน้และสาหร่าย) 

Spicy Hot & Sour Seafood Soup (ต้มย าโป๊ะแตก) 

 

Main Courses 

Yellow Curry with Chicken & Potato (แกงกระหร่ีไก่) 
Stired Fried Mixed Vegetable in Oyster Sauce (ผดัผกัรวมน า้มนัหอย) 

Dry Curry with Pork (แพนงหม)ู 

Fried Fish Fillet, Chilli & Herb Sauce (ปลากระพงลยุสวน) 

Fried Beef with Black Pepper (เนือ้ผดัพริกไทด า) 
Stired Fried Chicken with Cashew Nut (ไก่ผดัเม็ดมะมว่งหิมพานต์) 

Thai Jasmine Rice (ข้าวสวย) 

 

Desserts 

7 Kinds of Thai Pastries “Chef’s Selection” (ขนมไทย 7 ชนิด) 

Tropical Fresh Fruit (ผลไม้สดตามฤดกูาล) 



 

Price : 

 

Thai/International Dinner Buffet   30-50  persons   Baht    1,100 /person 

(Inclusive of soft drinks*, water) 

Thai/International Dinner Buffet   50  persons up   Baht       950 /person 

(Inclusive of soft drinks*, water) 

 

 

*Soft drinks ; Coke, Sprite, Soda water 

Menu can be customize as your request, All price are inclusive of service charge & VAT 

 

 

 

 

 

 



Cocktail Menu 
Thai/International menu 

Menu A 
• Food : 
• Prawn spring roll 

• Spicy prawn salad served on capsicum 
bed 

• Grilled beef salad wrapped 

• Grilled tomato with pesto and balsamic 
dressing 

• Chicken/ pork satay 

• Pork kebab 

• Smoked ham and asparagus 

• California crabmeat salad 

• Crisp tuna sandwich 

• Fried sausages wrapped with bacon 

• Buffalo wing 

• Mini pizza margarita/ ham/ vegetable 
• Chicken liver pate 

 

 

• Samosa 

• Minestrone soup shooter 

• Red cabbage soup shooter 

• Grilled Enoki mushroom rolled with 
bacon 

• Baked spinach with cheese 

• Tiramisu in chocolate cup 

• Apple Cample 

• Mango sticky rice 

• Mini assorted cakes 

• Mini fruit tartlet 

• Tropical fresh fruit salad 

• Canapes : Egg salad, Salmon mousse 

Price : 

10 items = Baht   480   per person   (Inclusive of 1 soft drinks, water) 

12 items = Baht   580   per person  (Inclusive of 1 soft drinks, water) 
 

*Soft drinks ; Coke, Sprite, Soda water 

Menu can be customize as your request, All price are inclusive of service charge & VAT 

 



Cocktail Menu 
Thai/International menu 

Menu B 

• Food : 
• Grilled herbal marinated prawn 

• Steamed porkloin with Sri-racha pineapple 

• Salmon roll 

• Emerald prawn 

• Mini Tuna sandwich 

• Chicken kebab with barbecue sauce 

• Beef/ pork lasagna 

• Crispy spring roll sticks 

• Spicy prawn cocktail with Thai spicy seafood 

sauce 

• Grilled chicken sandwich with mustard 

sauce 

• Lemongrass salmon with sauteed spaghetti 

• Grilled vegetable with Choju dressing salad 

 

 

 

• Crabmeat boat 

• Shrimp mousse puff 

• Seafood soup shooter 

• Gazpacho soup shooter 

• New Zealand mussel with white wine sauce 

• Grilled tenderloin of beef in puff pastry 

• Strawberry panna cotta 

• Chocolate mousse with cookie 

• Exotic tartlet 

• Coconut mango passion mousse 

• Tropical fresh fruit salad  

• Mini pizza ham/ tuna/ chicken Kee Mao 

• Pork spread on bread 

Price : 

10 items = Baht   680   per person   (Inclusive of  soft drinks*, water) 

12 items = Baht   780   per person  (Inclusive of  soft drinks*, water) 
 

*Soft drinks ; Coke, Sprite, Soda water 

Menu can be customize as your request, All price are inclusive of service charge & VAT 

 

 



Food Stall : 
                    Price/Station 

• Som Tum                5,000   Baht  

• Ceasar Salad               5,000   Baht   

• Thai Noodles               5,000   Baht  

• Pasta with  4 sauces              5,000   Baht 

• Smoked Salmon               7,000   Baht 

• Roasted Beef Tenderloin              7,000   Baht 

• Sushi & Sashimi               7,000   Baht  

* Serving amount ; 100 persons /Station 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

• Menu can be customize as your request, All price are inclusive of service charge & VAT 


