MENU

VPore: 1Jurner-

Standard Cocktdil e B590
Premium Cocktail . B670
Virsres-

Standard Thai Set .. 81,800
Premium Thai Set ... 82,100
Premium Inter Set .. 82,200
Standard Janpanese Set ... 81,250
Premium Japanese Set ... 82,280
Thai Buffet . : 81,800
Premium Japanese Buffet ... B3,200
Reception Cocktail e 82,200

WDrinks WM/W?@
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COCRTAIL

Serndaed 590 jrer fperint

S Euli]

Shrimp Cocktail Canape
mulAvAantia

Crigpy Vegetable Spring Roll

Jatlg:wn

Crispy Rolled Cigar Chicken Mexican
Style

8msasouln landwindau

Mixed Nuts and Chips

1 flu UWSONaa

SEEAL 22

Tomato Mozzarella Caprese Skewer
daauzlainAAuuadvilsaada

Mini Croque-Monsieur Sandwich
wsuddsUsUTa

Chicken & Potato Sauteed in Curry
Power Served in Crispy Golden Cup
ns:noNav [ATUHSLRaNOA:KSIA

Mixed Nuts and Chips

a2 Au UuWsbnaa

Prerntzorne 670 frer frersor

SET: 1

Rock Melon Wrapped with Parma Ham

on Crostini Toast
WILIUSUWULU@duUULLWUYULUD

Grilled Pork Neck Spicy Salad
g1RDKYETD

Shrimp Wrapped with Crispy Rice Noodle

Avalsy
Assorted Seasonal Fruits
wallsou

Mixed Nuts and Chips
12 AU UuWsLnaa

SHECT t2

Homemade Smoked Salmon with
Mustard Dill Dressing
daaausauausunduaugaadamsa

Thai Spicy Scallops with Herbs Salad
Walkoglsad UUWIKDY

Beef Kebab with Bell Pepper and
Mustard Sauce

rUuLdoAusaaumsa

Sticky Rice with Mango in Shot Glass
011kTEIU=UIL lULAIBIN

Mixed Nuts and Chips
A2 AU UuWsLnaa

DURATION 1 HOUR | MINIMUM 20 PERSONS




STANDARD THAI SET 1
1,800 frer frertor

APPETIZER

Minced Chicken Wrapped with Egg Noodles, Deep Fried with Plum Sauce
lAalsv
Chicken Satay Served with Peanut Sauce & Cucumber Salad
TAa:1d: didudd 91910

SOUP

"TOM YAM" Spicy Sour Soup with Seafood & Mushroom
dugdin:zta

MAIN COURSE

Green Curry with Chichken & Eggplants
uavidegokdula v:tdatdsa:
Seabass Fillet Stir-fried with Black Pepper Garlic Sauce
iovains:worawdnlned
Stir-fried mixed vegetables with Oyster Sauce
Wwawnsowias
Pork/Squid with Chili-Lemon & Garlic Dressing with Fresh Chinese Kale
ky/Uarkdnuzu1d Azdlaa

DESSERT

Young Coconut Cake
ERIVRSRELL

MAXIMUM 60 PERSONS



STANDARD THAI SET 2
1,800 frer~ frertor

APPETIZER

Deep Fried Minced Chicken on Bread
lnalsv
"MIANG KHAM" Thai Hors D'Oeuvre Assorted Herbs Served in Lotus Petals
LigvUIKadv

SOUP

Bamboo Pith & Shitake Mushroom Chinese Herbal Soup
gUldalWduarsutRakou

MAIN COURSE

Paneng Curry with Chicken
wnvw=uuvla
Seabass Fillet Stir-fried with "KIMAQO" Drunken Chili & Hot Basil Sauce
ioUarnszwonoa WATLU1 AIWSIASAU
Stir-fried Chinese Kales and Shitake Mushroom in Oyster Sauce
AzU1dovAVNALAQKD U
Roasted Chicken/Pork Ribs with Vegetables with Red Gravy Sauce
IA/GlAsvkydouauyaaua QW

DESSERT

Sago and Cantaloupe in Sweet Coconut Milk
daiaunAumad

MAXIMUM 60 PERSONS



PREMIUM THAI SET 1
2,100 (rer frersor

APPETIZER

Minced Shrimp Balls Wrapped with Egg Noodles, Deep Fried with Plum Sauce
Avalsv
"MEE GROB" Crispy Rice Vermicelli Sauteed in Sweet & Sour Sauce
KASDUYEIIID

SOUP

"TOM YAM"Spicy Sour Soup with Tiger Prawns & Mushroom
dudravalreilda tKkaaa

MAIN COURSE

Massaman Curry with Chichken / Beef
unvUagula / de
Crispy Gouram Fish Served with Spicy Mango Salad
daraaaw druzuovau

Stir-fried Asparagus with Shrimp

kUolOWSORaAL
Steamed Fish Paste & New Zealand Mussels Red Curry Custard
KokunaUalnsigkoouuavaddfuaud

DESSERT

Sweetend Sticky Rice Served with Yellow Mango
URRIIVE RITH TR
Mixed Seasonal Fruits
waldsou

MAXIMUM 60 PERSONS



PREMIUM THAI SET 2
2,100 jrer frertor

APPETIZER

Crispy Cup with Crispy Squid Fillings
Asznvnavkilnnsau
Pomelo Spicy Salad with Shrimps
gravulotargnvaa

SOUP

"TOM KHA" Coconut Milk Sour Soup with Seafood, Mushroom, Galangal.
dudin:ia

MAIN COURSE

Roast Duck Curry with Logan

unvinatdagivale
Deep Fried Tiger Trawn Garnished with Tamarind Flavours Sweet & Sour Sauce
Aivargldonoasiasodauzuiy
Stir-fried Young Vegetable with Crab Meat Sauce
gaawnsiasaay
Deep Fried Crab Meat Filled with Crab Shell

Ud1lunszaovyidn

DESSERT

Taro Dumpling and Young Coconut in Sweet Coconut Milk
Udaogldanu:zws1daau
Mixed Seasonal Fruits
waldsou

MAXIMUM 60 PERSONS



PREMIUM INTER SET 1
2,200 jrer frerier

APPETIZER

Sautéed Fresh Shrimps with Garlic and Wine Served on Potato Basket & Bell Pepper Salad
Avwalbuuazas:ztiguidswiua=adiduuazwsakdiudaan

SOUP

Clam Chowder (Potato Leek Pepper with Clam Meat Soup)
gUduKkogany

MAIN COURSE

Oven-roasted Beef Tenderloin/Chicken Breast in Maderia Sauce, Sautéed
Spinach and Mushroom Fricassee, Roasted Potatoes.
Wiodulu/anlAausaauirtasitasWwéounnlow tRauazgunsvau

DESSERT

Mont Blanc Cake Served with White Chocolate Green Tea Sauce
LAnUDVUavilaswausaadonlnuaau1dAusILTed

FINISHED WITH

Fresh Brew Coffee or Tea
gauaz=niuw

MAXIMUM 60 PERSONS



PREMIUM INTER SET 2
2,200 jrer frerser

APPETIZER

Marinated Sea Asparagus with Scallop Served with Mandarin and Rocket Salad
kualdn:ltanukoolsad taswaudaniinaaauazduunuaisu

SOUP

Lobster Bisque Infused with Lemongrass and Prawn Dumpling
guAvuvasAuazlagiaswwioudauuavav

MAIN COURSE

Miso Glazed White Snapper Fillet/Chicken Breast in Bonito Sauce, Shimeji
Mushroom, Sautéed Vegetable and Saffron Potatoes
Jaias:zwouid/onla kunvaallsgivlugadaiuglarukvlaswAaulkadlud Wawalas:
JuWSvYUBWWSauU

DESSERT

Tiramisu
ns104q

FINISHED WITH

Fresh Brew Coffee or Tea
sina=niuw

MAXIMUM 60 PERSONS



STANDARD JAPANESE
Set A

1,250 jper fretior

APPETIZER

Edamame

Chicken Gyoza

SOUP

Miso Soup

MAIN COURSE

| piece of

Cucumber Hosomaki

Salmon Nigiri
Shime Saba Nigiri
Tuna (Akami) Nigiri
Ebi (Prawn) Nigiri

Chuka Wakame Gunkan
Ebiko Gunkan

DESSERT

Mango Panna Cotta
OR
Chocolate Lava Cake

MINIMUM 10 | MAXIMUM 30 PERSONS




STANDARD JAPANESE
Set B

1,250 jper fretior

APPETIZER

Edamame

Chicken Gyoza

SOUP

Miso Soup

MAIN COURSE

Chicken/Pork Teppanyaki
Tamagoyaki

Japanese Rice

DESSERT

Mango Panna Cotta
OR
Chocolate Lava Cake

MINIMUM 10 | MAXIMUM 30 PERSONS




PREMIUM JAPANESE
Set A

2,280 (frer frerier

APPETIZER

Edamame

Igai Bata

SOUP

Miso Soup

MAIN COURSE
| piece of
Ebiten Roll
lkura Gungan
Uni Gungan
Chutoro Nigiri

Hokkaido Hotate Nigiri
Salmon Nigiri
Buri Nigiri

DESSERT

Mango Panna Cotta
OR
Chocolate Lava Cake

FINISHED

Hot Black Coffee OR Hot Green Tea

MINIMUM 10 | MAXIMUM 30 PERSONS




PREMIUM JAPANESE
Set B

2,280 (frer frerier

APPETIZER

Edamame

Prawn and Calamari Tempura

SOUP

Miso Soup

MAIN COURSE

Australian Wagyu/Seafood
Teppanyaki
Japanese Rice

DESSERT

Mango Panna Cotta
OR
Chocolate Lava Cake

FINISHED

Hot Black Coffee
OR
Hot Green Tea

MINIMUM 10 | MAXIMUM 30 PERSONS




THAI BUFFET 1
1,800 feer frerser

APPETIZER

Shrimps Wrapped with Egg Noodles, Deep Fried with Plum Sauce
Avalsv
Chicken Satay Served with Peanut Sauce & Cucumber Salad
TAa:1d: didudd 91910

SOUP

Clear Soup with Seaweed, Jelly Mushrooms and Minced Chicken/Pork.
uAvdaaiks1e tKkakky la/Kyu:yo

MAIN COURSE

Massaman Curry with Chicken & Potatoes.

unpvUuauula Junso
"PAD THAI" Stir-fried Noodles with Seafood.
Wwalngn:lansviA3av
Stir-fried mixed vegetables with Oyster Sauce.
WaWwnsduidas

Stir-fried Chicken/Beef with X.O. Sauce

lA/1iowasaaldnslo

DESSERT

Banana in Sweet Coconut Milk
AdJ8UDYT
Mixed Seasonal Fruits
wallsou

DURATION 3 HOURS | MINIMUM 30 PERSONS



THAL BUFFET 2
1,800 feer frerser

APPETIZER

Spicy Tree Crispy Salad
graunsau
Deep Fried Chicken Wraped with Pandan Leafs or with Herbs
lnkolulae k3o TAnaaayulws

SOUP

Herbal Chinese Clear Soup with Tender Chicken/Pork and Shitake Mushroom
la/kKyduerdu LtKakou

MAIN COURSE

Green Curry with Chichken & Eggplants
uavidgdrdula uztdatusa:
Stir-fried squid with salt egg OR Stir-fried Seafood with Yellow Curry Powder
JawwOnWaldiAu k8o n:lanamWon:=Ks
Stir-fried Chinese Kales and Shitake Mushroom in Oyster Sauce
AzU1dovAvWaLRakaU
Roasted Chicken/Pork Ribs with Vegetables with Red Gravy Sauce
laWwawdouzudvARUWIUG

DESSERT

Sago and Cantaloupe in Sweet Coconut Milk
arauAumad
Mixed Seasonal Fruits
walisou

DURATION 3 HOURS | MINIMUM 30 PERSONS



PREMIUM JAPANESE
Buffet

3,200 frer frerior

SALAD

Mixed Vegetables Salad
with 3 salad dressing
Chuka Wakame

seaweed salad
Kimchi

APPETIZER

Mixed Vegetables Salad
with 3 salad dressing
Chuka Wakame

seaweed salad
Kimchi

SOUP

Miso Soup

MAIN COURSE

Teppanyaki Live Station

Australian Wagyu, seafood, chicken, pork
yakisoba
Japanese rice

Sashimi & Sushi Live Station
tuna (Akami), salmon, hamachi, prawns,
lkura (salmon roe), Uni (sea urchins)
and Hokkaido Hotate (scallop)

DESSERT
Mango Panna Cotta
Cheese Cake
FINISHED

Hot Black Coffee
Hot Green Tea

Jobat  ~~NINGs

DURATION 3 HOURS | MINIMUM 20 PERSONS




RECEPTION COCKTAIL 1
2,200 foer frerser

INTER CANAPE

Shrimp Cocktail Canape - A1unlUAvAaALAA
Caesar Salad - §g1Saaa wunauln
Baked NZ Mussels with Tomato Basil Sauce - koguuavgldguaud soauztdatnAlkszw
Crispy Rolled Cigar Chicken Mexican Style - §a1sasoula landuidngau
Assorted Seaweed Maki - d10Kaa1ks191da1v

THAI CANAPE

Chicken/Pork Satay with Peanut Sauce Served in Shot Glass - la/kyazté: luuAdsaa
Deep Fried Fish Cake Balls - noaduJdainsignaudd

CARVING

Slow Roasted Chicken and Thai Style Grilled Pork Neck with Variety of Sauce
and Condiment Accompanied with Fried Rice/Sticky Rice
TAg1v ua: Aakyd1v waulduuazdnokied

SNACK

Salted Cocktail Nuts - adnanindo
Shrimp Cracker with Sweet Thai Chili Paste Dip - d121a58uUfv

DESSERT

Blueberry Cheese Pie Shot - ugluassgawigyaa
Mini Pancake Honey Strawberry - DOuwulAn suldaasaluass
Assorted Seasonal Fruits - walisou

DURATION 3 HOURS | MINIMUM 30 PERSONS



RECEPTION COCKTAIL 2
2,200 foer frerser

INTER CANAPE

Smoked Salmon & Cream Cheese Canape - Antuntdusauausundu AsSuda
Japanese Salad Sesame Dressing - daawns>uegyu thdaav

THAI CANAPE

Steamed Sago Balls with Pork/Fish Fillings - aialaky/Ja
Chicken & Potato Sauteed in Curry Served in Crispy Golden Cup - ns:nonav [d0unsowanvn:K3la
Thai Spicy Scallops with Herbs Salad - waikoglsad UUWNIKD®
"TUNG TONG" Mini Deep Fried Golden Bag - avnav
Rice Flat Noodle Rolls with Tender Chicken - fAdgldgsqaadulalayu

LIVE NOODLE STATION

Live Noodle Station Various Kinds of Noodle with Prawns / Squid /
Chicken / Pork / Tofu and Assorted Condiments
alagundreldedwa Av / Jarkin / 1A / Ky / 1d1K wdautadavUsy

SNACK

Coriander Bread Sticks - yuudounv
Dried Anchovies with Dried Herbs and Peanuts - aonaaayulws

DESSERT

Assorted Fresh Fruits Tart - nasawaldsou
Sticky Rice with Mango in Shot Glass - g12tkGgdU:zldv lulAdyaQ
Assorted Seasonal Fruits - wallsou

DURATION 3 HOURS | MINIMUM 30 PERSONS



SERVICE CONDITIONS

SERVICE INCLUDE

- We will provide plates, cutleries, glasses and napkins.
- We will provide and arrange decorated cocktail/buffet tables including flowers.

REMARKS

- Amount of food's items and price are as quoted in Quotation.

- Food items from each Set Menu can be swapped at same price.
- All prices do not include beverage.

- Specific service hours and starts when guests are readly.

- All prices do not include catering staff service.

- All prices do not include tables & chairs for dining guests.

(Extra service staffs hiring + tables & chairs rental are available)
- All prices do include VAT 7%.



Q..
f/ng se'

UP TO 35 GUESTS

- 4 Hours: 1 Service Manager + 2 Service Staffs
- Dining Table & Chairs (cover with white cloths)

D

kd

UP TO 50 GUESTS

- 4 Hours: 1 Service Manager + 3 Service Staffs
- Dining Table & Chairs (cover with white cloths)

D

UP TO 60 GUESTS

- 4 Hours: 1 Service Manager + 4 Service Staffs
- Dining Table & Chairs (cover with white cloths)

%

k1

UP TO 70 GUESTS

- 4 Hours: 1 Service Manager + 5 Service Staffs
- Dining Table & Chairs (cover with white cloths)

L

k1

UP TO 80 GUESTS

- 4 Hours: 1 Service Manager + 6 Service Staffs
- Dining Table & Chairs (cover with white cloths)

D

B7500
B6000

89500
[B7500

B11500
9000

13500
[B10500

B15500
[B11000




i Ry B200 / 5 Fug. 8510

Water
Soft Drinks
3 Fruit Juices / Herbal Juices

1 hjy. B500 / 3 hg. 81,275

Water
Soft Drinks
3 Fruit Juices / Herbal Juices
3 Cocktails

DRINK LIST

MIXER JUICES

SOFT DRINKS FRUIT JUICES

Soda | Coke | Sprite | Ginger Ale

ENERGY DRINK HERBAL JUICES

i hyy. 8280 / 5 g 8720

Water
3 Fruit Juices
Fruit Shakes

Dt

1R%. B850 / 5@1}8 B2,160
Water
Soft Drinks
4 Juices Fruit / Herbal Juices
Energy Drink
4 Cocktails
1 Draft Beer

package
include +

bar setup, bar staffs, ice, glasses, straws

e

Apple | Pineapple | Orange | Mango

Red Bull Lemon Grass | Butterfly Pea Lemon Tea | Roselle FRESH C[] CU NUT

BEER SHAKES

DRAFT BEER FRUIT SHAKES

BES

Singha | Chang Coconut | Watermelon | Mango | Pineapple




z

¢ Vodka e Coffee liqueur
¢ Vanilla ice cream

¢ Espresso coffee

8220

WSV'W/&@

e Watermelon gin fizz ¢ Cream of coconut
¢ Fresh squeezed/strained lime juice

¢ Blackberries

B250

¢ Botanical gin ¢ Juniper syrup

¢ Fresh tangerine juice

¢ Fresh lemon juice

B200



¢ Gin ® White rum ¢ Triple sec ¢ Lime juice

¢ Blue curacao ¢ Pineapple Shrub

8220

Soxs ow [ Beaok &

¢ Vodka e Peach liqueur ¢ Orange juice

¢ Cranberry juice ¢ Strawberry syrub ¢ Lime juice

8220

5% y -
W\ P
: 1‘4 S

e White rum ¢ Lime juice ¢ Apple juice

¢ Essential syrub e Sliced apple

B220 &

e White rum ¢ Orange juice e White rum ¢ Dark rum ¢ Orange curacao e White rum ¢ Lime juice ® Fresh Lime

¢ Lime juice ¢ Strawberry shrub e Lime juice e Homemade Felemum syrup ¢ Soda * Honey chrysanthemum syrup

B200 B230 B250

Qecktz,,
MENU




