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Cocktail “Sapphire”

Sapphire Menu I

Cold Canapés
Roast beef with shaped Parmesan cheese

Grilled squid tartlet shell

Salami with pickle

Spicy minced chicken salad on cucumber
Goat cheese and green olives skewer

Finger Sandwiches

Cucumber and shrimp on white toast
Smoked raw ham with melon

Mushroom sausage with whole wheat toast

Nibbles and Dips

Cheese stick

Assorted bread stick

Vegetable crudités with French dressing
Nachos with cheese dip

Carving Station
Roast leg of lamb

Rosemary Sauce, Worcestershire sauce,
Tabasco, fomato ketchup, English mustard

Hot Selection

Tandoori chicken wings

Deep-fried stuffed minced pork in bean curd parcel
Grilled beef skewer glazed with BBQ sauce
Vegetable spring rolls

Chicken curry puff

English sausage roll

Deep-fried Mozzarella cheese wonton

Dessert

Fruit skewer with honey and chocolate sauce
Assortment of French pastries

Seasonal fruit cocktail

Selection of Thai sweet
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Cocktail “Sapphire”
Sapphire Menu I1

Cold Canapés
Grilled tiger prawns with sweet horseradish sauce ftinvdaginand

Marinated salmon with quail egg and caviar danwaaliaudulzilarasia

Coppa ham pickle
Beef pastrami rolled with cream cheese
Grilled vegetable with pesto

Finger Sandwiches
Tuna sandwich
Ham and cheese
Egg and tomatoes

Nibbles and Dips

aauihugufuiinaag
awanniduasuas
fneinvse FuLna 16 das

danyuiuauadIz
WEN LAY U U
laifungiliatnauueiz

Cheese stick auniletia
Assorted bread stick nuuiloan'ln
Vegetable crudités with French dressing AREfIRN

Chips and nuts Funaauazdinan
Carving Station o
Honey Glazed Ham, with pan gravy AUANDUUH
Worcestershire sauce

Tabasco, tomato ketchup, English mustard

Hot Selection

Quiche lorraine Adaalsua
Mushroom Vol au vent wialduiasu
Deep fried spicy fish cake naatiudan
Assorted satay with condiments LTI

Baked mussel with garlic butter NaULURINAUNTELALN
Chicken tikka 1AteRan
Dessert

Tropical mixed fruit balls wa'ldu
Assortment of French pastries AUULANHSFILAREINI
Mango with sticky rice dMntienugiing
Selection of Thai sweet aun'lnasiu
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Thai Buffet “Tulip”

Tulip Menu I

Appetizer and Salad

Spicy minced pork salad northern style
Crispy cat fish salad

Southern seafood salad

Spicy beef salad with young eggplants
Spicy pomelo salad with shrimps

Fried chili paste with condiments
Assortment of Chaingmai lettuce
Selection of homemade dressing

Soup
Hot and sour chicken soup with herbs

Main Course

Green chicken curry

Deep-fried chicken in pandan leave

Steamed fish cake in mussel shell

Steamed whole sea bass with spicy lime and garlic sauce
Stir fried beef in oyster sauce

Fried rice noodle Thai style

Stir-fried mixed vegetables with oyster sauce

Fried rice with pineapple

Dessert

Tropical fruits

Assortment of French pastries
Selection of Thai dessert
Mango with sticky rice

Banana in sweet coconut soup
Coconut pancake
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Thai Buffet “Tulip”

Tulip Menu 11

Appetizer and Salad

Shredded chicken salad with chili paste
Spicy seafood salad

Spicy glass noodle with shrimps

Fresh Vietnamese spring roll

Spicy duck salad

Deep fried morning glory with spicy dip
Assortment of Chiangmai lettuce
Selection of homemade dressing

Soup
Hot and sour seafood soup

Main Course

Barbecued duck curry with lychee

Stir — fried sliced beef with chili, garlic and hot basil leaves
Stir fried seafood with wild inger and chili

Steamed sea bass fillet with spicy lime sauce

Steamed fish cake

Fried pork spare ribs with garlic and coriander

Stir- fried mixed vegetables with oyster sauce

Steamed rice

Dessert

Tropical fruits

Assortment of French pastries

Selection of Thai dessert

Water chestnut dumpling in coconut milk
Coconut ice cream

Jackfruit filled with sticky rice
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International Buffet “Silver”

Silver Menu I

Appetizer and Salad

Assorted sushi and maki rolls

Smoked salmon with condiments

Tuna carpaccio with citrus dressing
Poaced chicken in Szechuan sauce
Potato salad with frying shrimps roe
Spicy pork neck salad with herbs sauce
Assortment of domestic lettuce
Selection of homemade dressing

Soup
Tom Yum Kung

Main Course

Lamb stewed with baby vegetables
Seafood cannelloni

Pork piccata Milanaise

Green bbqg duck curry

Deep-fried fish fillet with tammarind sauce

Fried rock lobster with garlic
Stir fried vegetable with oyster sauce
Fried rice with crab meat

Carving Station
Roast Beef Sirloin

Bearnaise sauce, pan gravy, baked potatoes with condiments

Dessert

Tropical fruits platter

Selection of miniature of French pastry
Black forest torte

Apple tart

Linzer tart

Brownie

Bread and butter pudding

Mango with sticky rice

dviadgIng Laryintinege
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International Buffet “Silver”

Silver Menu I1

Appetizer and Salad

Viethamese fresh spring rolls adiasaaianuude
Poached salmon fillet with mustard sauce dauualaudasdid@gnis
Seafood cocktail with thousand Island dressing dfagandanina
Seared scallops salad with asparagus adavanianialiinge
Grilled spicy beef salad with chaplu leaves wmtﬁatho”tnmwag
Spicy pomelo salad with chicken tndutla'la
Assortment of domestic lettuce NNRRRG6199
Selection of homemade dressing EEA6199

Soup

Wild mushroom cream soup with garlic croutons afilazuLiie

Main Course

Roast beef tenderloin with peppercorn sauce vladuluaudaawinine
Sauteed pork tenderloin in mushroom cream sauce nyduludasiia
Seafood lasagne AU INLLA
Massaman curry with chicken wnoaITulA
Steamed seabass in spicy lime sauce annszwoeilonzund
Steamed fish cake in cocotte vanunian

Fried rice with seafood dNansa

Stir fried Hong Kong kale Astingaany

Carving Station

Honey glazed ham P uENALUIRY

Apple sauce, pan gravy and condiments

Dessert

Tropical fruits platter Wa'll5u

Selection of miniature of French pastry AUMENRFIL ARG
Bale fruit cake LANNZAN

Apple strudel with brandy sauce wiadanlduailiia
Passion fruit mousse FERRIGRRET

Chocolate and orange torte danlnuantdngaalduaudu
Chocolate and vanilla Ice cream ladmdudialauanuaziian
Assortment of miniature Thai dessert AUNInasIn
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Chinese “Jasmine”

Menu | Menul i
Chinese Appetizers
UDIINIAY . .
ErE sy 1 Chinese Appetizers
AAIINIEIY

Deluxe barbecued combination of hot
and cold hors d’'oeuvre

sala

1sifaasiainauiau uasifiu
Feok ok ok
Deep fried shrimp ball
with bread crumb garnished
with deep fried egg yolk creamy ball
anfiufdenan
Feok kR
Stir fried scallop and sliced cuttlefish
with seasonal vegetable
Uarufin uasviaaldadfinldngu
Fekkkk
Assorted seafood soup
with crab roe and seaweed
AUHUTINAATINILNLALAULLLAY
Feok ok kR
Braised sea cucumber
with Chinese mushroom
URdsnziaianauiiuag
Fekkkk
Steamed sea bass with soya bean
and preserved salted lemon
Uarnszwatiasindiusuiaag
Feok ok ok
Fried rice Yang-chow style
with barbecued, pork and shrimps
Ndae9LA
Fdkkkk
Gingko nuts in sweet water chestnut soup
wlzMmeauiruasau

Fdkeskkk

Deep fried spring rolls stuffed
with shrimp mousse
shredded chicken and ham
latiflevandaldnelauzu
LS 2 2 0
Braised crab meat with mushroom
Wingasantiniiail
ES 2 2 20
Braised assorted seafood
with bamboo pith soup
gUdiuddaLiia‘le
LS 2 2 3 0
Stir fried beef fillet
with spring onion and ginger
Wadululadediunay
ES 2 2 20
Pan fried chicken with orange sauce
1Aarauduiu
LS 2 2 2 0
Deep fried whole garoupa
with soya sauce
daAiaaadan
ES 2 2 20
Fried rice with salted fish
d1alaiAn
LS 2 2 0
Fresh assorted fruits
W 'ldisu
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Cocktail “Emerald”

Emerald Menu I

Cold Canapés

Tuna tartar with shrimp roe daiyuimvin
Poached shrimps with mango salsa Ndasgugig
Parma ham with Parmesan cheese WISULLEN

Roast beef tataki vlaaumna
French brie cheese with pesto wtafuwaddas

Grilled squid and artichoke salad

Finger Sandwiches
Salmon and cream cheese
Roast turkey breast with pineapple

daufintvAuasildasdn

Uauwaatausuauduaiudawarudia
1avaudulssauaiusia

Salami and egg sandidulanausdu
Nibbles and Dips

Cheese stick auniletia
Assorted bread stick auuilonnla
Vegetable crudités with cheese dip ARELIRN

Cashew nut, peanut Winuzihefiuwu Audrazonan
Marinated Kalamata black and green olives ugnaneNAuLEe)
Carving Station )

Roast beef sirloin tladuuanay

Red wine sauce, spicy Thai dip, Worcestershire sauce,

Tabasco, tomato ketchup, English mustard

Hot Selection

Grilled pork and chaplu leave salad e luteng
Barbecued pork spring rolls tadiasléviyune
Deep fried shrimp cake naatiun

Chicken yakitori 1AgnAnas
Chicken liver wrapped with bacon LwAauRudulA
Sheek kebab faAiiu

Dessert

Tropical mixed fruit balls wa'ldu
Assortment of French pastries AUULANHSFILAREINI
Fruit sushi dnutienntinua’lil

Selection of Thai sweet

aun'lnasiu
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Cocktail “Emerald”

Emerald Menu I1

Cold Canapés
Smoked salmon tartar

Assortment of sushi with condiments

Seared scallops with ponzu sauce and grated ginger
Marinated grilled rock lobster salad

Fresh crab meat and mango salad in tartlet shell
Turnip and carrot rolls with crab stick and Ebiko

Finger Sandwiches

Mini pita bread filled with spicy chicken salad
Parma ham and melon

Shrimp salad with cucumber

Nibbles and Dips

Cheese stick

Assorted bread stick

Vegetable crudités with cocktail dip

Grilled pappadam

Marinated Kalamata black and green olives

Carving Station
Barbecued roast duck

Sweet plum sauce, Cucumber, leek, steamed pan cake

Hot Selection

Shrimp on a lemongrass with spicy dip
Seafood Vol au Vent

Assorted dim sum

Beef skewer teriyaki

Cheese sausage

Shrimp wrapped in wonton skin

Dessert

Tropical mixed fruit balls
Assortment of French pastries
Assortment of cookies

Raspberry sago with cream cheese

daugalausuaiu
s tluntingnes
nataddasgdy
fdafonszaiu
saauialfunsine
1Udn1sa
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Thai Buffet “Freesia”

Freesia Menu I

Appetizer and Salad

Grilled pork neck salad gnAany

Pomelo Salad with Sliced Chicken tn&uta

Spicy minced chicken salad au'la

Spicy Vietnamese pork sausage salad gnnyeaa

Spicy tuna salad ghdainin

Grilled beef salad \atien

Crispy rice cracker with shrimp sauce finFontingo
Golden cup filled with chicken NT¥NINAY
Assortment of domestic lettuce ANEAA6199
Selection of homemade dressing RG99

Soup

Hot and sour chicken soup with tamarind leaves guenlatihulunsauaau
Main Course

Massaman curry with chicken wnoaITulA

Stir fried crispy pork with red curry paste NYNTAUNANINLAY
Deep fried fish cake naaffudan

Fried fish fillet in chili sauce Uarseansn

Stir fried pork in sweet and sour sauce nyaLlEeInIU
Sautéed chicken with young chili Adawsnuenn

Stir- fried mixed vegetables with oyster sauce WealnsUuNTuvian
Steamed rice YLl

Dessert

Tropical fruits platter Wa'll5u
Selection of miniature of French pastry AUMEARFIL ARG
Assorted Thai Sweet aunlnasiu

Apple tart waililawne

Bread and butter pudding wmﬁwuuﬂoﬁugmnaan
Rice flour dumpling in sweet coconut broth 1haas
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Thai Buffet “Freesia”

Freesia Menu 11

Appetizer and Salad

Grilled pork neck salad gnAany

Pomelo salad with sliced chicken tn&uta

Spicy minced chicken salad au'la

Spicy Vietnamese pork sausage salad gnnyea

Spicy tuna salad ghdaiyin

Grilled beef salad Watien

Crispy rice cracker with shrimp sauce finFontinga
Golden cup filled with chicken NIENINAY
Assortment of domestic lettuce ANEAA619
Selection of homemade dressing UNFAA6199

Soup

Hot and sour prawns soup Auenng

Main Course

Massaman curry with chicken wnoaITulA

Stir fried crispy pork with red curry paste NYNTAUNANINLAY
Deep fried fish cake naaffudan

Fried fish fillet in chili sauce Uarseansn

Stir fried pork in sweet and sour sauce nyaLlEeInIU
Sautéed chicken with young chili Adawsnuenn
Stir- fried mixed vegetables with oyster sauce WealnsnuNTuvan
Steamed rice YLl

Dessert

Tropical fruits platter Wa'll5u
Selection of miniature of French pastry AUMEANFIL ARG
Assorted Thai Sweet aunlnasiu
Apple tart waililawne
Bread and butter pudding wmﬁwuuﬂoﬁu@mnaan
Rice flour dumpling in sweet coconut broth 1haad
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International Buffet “Gold”

Gold Menu I
Appetizer and Salad
Poached river prawns with garlic mayonnaise fowlthdagnszifian
Smoked salmon with condiments daluaalausuaiy
Marinated yellow tail in extra virgin olive oil ganlamnudag
Chinese barbecued combination latranyunalada,
Jelly fish salad RN AL It LR
Spicy tuna tataki salad gndarTammAa
Assortment of domestic lettuce ANEAA619
Selection of homemade dressing UNFAA6199
Soup
Lobster bisque 251lAeions
Main Course
Grilled lamb chops with thyme sauce vlawngenodiaginy
Grilled pork tfendenderloin with prune sauce nyduludaagnngu

Braised veal shank in marsara sauce

tiialassiudasguiens

Dried red curry ith stuffd chicken wings wwuaillnladnla
Steamed fish fillet with soya sauce anilodian

Stir fried crab in black peppercon sauce Yidawsn'lnae
Sauteed broccoli with shrimp Naudan1ndniy
Fried rice with barbecued duck dniaiiacite
Carving Station

Chicken Shorwamar 1Aeingn
Served with pitta bread and condiments

Dessert

Tropical fruits platter Wa'li5u
Selection of miniature of French pastry AUMENNFIL ARG
Tiramisu nafgan

Dark cherry tart MsNLAST
White chocolate mousse cake fadanTauanu?
Carrot cake LATANLAN
Lemon grass scented créme brulee MmuugLanslas
Mango with sticky rice dnntienugiing
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International Buffet “Gold”

Gold Menu I1

Appetizer and Salad
Homemade pate and terrine

WILVILRZLNATIURN

Smoked salmon with condiments danaaliausuaiu
Fresh mozzarella cheese and tomato salad fauavusdiamasdn
Chinese barbecued combination tlatinonynsau
Marinated grilled seafood salad with artichoke dfauararilunsan
Grilled spicy river prawns salad WANILH
Assortment of domestic lettuce ANERA6199
Selection of homemade dressing UNFAA6199

Soup

Lobster bisque 251lAeians

Main Course

Beef teriyaki laghanaiena
Poached slamon fillet in dill cream sauce danaaliaudagingiai
Braised pork in wild mushroom cream sauce nysiudasiiia
Indian lamb curry wnvilawnzdulde
Deep fried garoupa fillet with chilli sauce UaAausa

Wok fried chicken fillet in black bean sauce 1AdaLeng

Fried ice berg lettuce with straw mushroom sauce
Fried egg noodle with ham and black mushroom

Cooking Station

FnnauAsuianie
Nanildfe

ltalian pasta ARALALUNIREN
With tomatoes sauce, cream sauce,

pesto sauce and condiments

Dessert

Tropical fruits platter Wa'li5u
Selection of miniature of French pastry qumﬁn&l%atﬁad'\oﬂ
Baked cheese cake ALAN .
Raspberry mousse cake LANIIRLUDS
Emperor peach tart mingana
White chocolate mousse cake Jadanlnuanun
Blueberry bread and butter pudding UFLUATANAHY
Assortment of miniature Thai dessert aunlnasiu
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Chinese “Orchid”

Menu |

Menul i

Chinese Appetizers
ADIINIE9
EE 2223
Barbecued meat platter
Wood fire roast duck, crispy pork,
barbecued pork and soya chicken
e, nyuas. nynsau wazladan
EE 2223
Crispy seafood balls
with crab cream spring rolls
anfiunsiaduladaziyvaa
Fdk Rk
Braised shark’s fin soup
with shredded chicken
yaawladuninag
EE 2223
Sautéed prawns with green asparagus
with XO sauce
Avaadunalinsviadasdidneia
L2 2223
Stewed sliced abalone
with black mushrooms in oyster sauce
whaasuduiananiiuag
EE 2223
Steamed live garoupa
in superior soya sauce
UaArtiedian
Fdk Rk
Yaung Chow fried rice
wrapped in lotus leaves
dnianengianvialuiin
EE 2223
Mango pudding with vanilla sauce
nadvuziriardas

Chinese Appetizers
ADIINI699
LS 2 2 0
Deep-fried shrimp balls
_with jelly fish salad
AnTUAINARAUTIALUINTNTU
ES 2 2320
Sautéed Alaskan scallops
with squid in Szechwan sauce
natadaadiuaslaviindadasdiaalu
LS 2 2 0
Braised shark’s fin soup with crabmeat
yaawiiay
ES 2 220
Roast duck “Peking” style
HailnAe
LS 2 2 0
Baked rock salt pigeon coated with sesame
unfsuaULN&a
£ 2 220
Steamed live sand goby fish
with light soya sauce
danytledan
LS 2 2 2 0
Braised E fu noodles with black mushroom
aWnliduiiaau
ES 2 2320
Chilled almond bean curd
with assorted fresh fruit
N aNIARAR
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Cocktail “Diamond”
Diamond Menu I

Cold Canapés
Yellow tail Carpaccio in Olive oil and grated parmesan cheese Uarmaindavasihaia

Parma ham with shaped provolone cheese and caper berries wislwau

Fresh Vietnamese spring rolls tadlesaaiaauy
Cadlifornia roll updvasitiaisa
Grilled Tiger Shrimp with Seaweed AINURINIENELR
Smoked Salmon with sweet dill sauce daiuaalausuaiy
Seared Black Pepper Tuna loin daryuiwinlnasin
Grilled Capsicum with Goat cheese HauuungAuninuenn

Nibbles and Dips

Cheese stick auniletia
Assorted bread stick auuilonnla
Vegetable crudités with cocktail dip ARELIRN
Grilled Pappadam dnFauduLéie
Marinated Kalamata black and green olives ugnanaAuLdien

Carving Station 5
Roast prime rib of beef laduuanfinnscqnau

Red wine sauce, Worcestershire sauce,
Horseradish cream sauce, Tabasco, tomato ketchup,
English mustard

Food Stall ‘
Noodle boat eLheniaa
Khao Kreab Pak Mhor dasaudinndia

Hot Selection

Deep fried shrimp wrapped with pancetta AaWuLuAaunan
Smoked salmon quiche Ardauaaliausuaiu
Seafood skewer fWaideuldieng

Beef tenderloin junior laduluay

Lamb tikka tlawngindn .
Peking duck roll unudnsanldiailnfe
Dessert

Tropical mixed fruit balls Wa'ldisu

Assortment of French pastries AUNLANNFILAREI
Mini apple strudel waililasgaiia
Mixed chocolate fruit dip wa'lliygldanTnuan

Mango with sticky rice dnutienugiing
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Cocktail “Diamond”

Diamond Menu 11

Cold Canapés

Veloute of green pea and spinach soup aplffuinTaudu
Chicken liver parfait, French bread with plum chutney du'lnuadaggnwau
Avocado rolls aTi1alsa

Spicy grilled beef with chaplu leaves salad wmtﬁaimjswa
Mini dill scones with smoked salmon danadalauduiz
Beef tartar on rye bread lanvin

Shrimp cocktail Aannany

Beetroot and goats cheese salad

Nibbles and Dips

o

AgununeAuiingnadn

Cheese stick auniloda

Assorted bread stick auuilonnla
Vegetable crudités with cocktail dip AREfIRN

Grilled Pappadam dnFauduLéie
Marinated Kalamata black and green olives ugnanaAuLdien
Carving Station

Baked whole salmon with rock salt danzalauaunda
White wine sauce, spicy seafood sauce

Food Stall

Noodle boat MufimBa

Khao Kreab Pak Mhor d1nFauinania
Hot Selection

Fish Goujons with chili lime aioli danandagwin
Baked oyster with cheese viagunesuauda
Grilled scallops in lemon grass skewer naaadaglag
Baked miniature ham and cheese sandwich wENLAYHiEaL
Lamb samosa anTuaniiauns
Deep fried shrimp ball naadaguraadtud
Baked goose liver and mushroom in filo parcel wileliasanldduvinu
Dessert

Tropical mixed fruit balls Waliisu
Assortment of French pastries AUNLENNFILAREIY
Seasonal fruit cocktail Aantmana’lisu
Mini Creme brdlée AFUURYLRE

Tiramisu b ERbikit
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Thai Buffet “Lily”
Lily Menu I

Appetizer and Salad

Spicy Shrimp Salad flavored with Lemongrass and Dried Chili Paste
Spicy Minced Beef Salad

Spicy Grilled Chicken Salad

Spicy Grilled Eggplant Salad with Shrimp

Spicy Seafood Salad with Lemongrass and Dried Chili Paste
Deep-fried chicken and shrimp wrapped in beancurd skin
Grilled squid salad

Spicy glass noodle salad with shrimp and squid

Assortment of domestic lettuce

Selection of homemade dressing

Soup
Spicy chicken in galangal and coconut soup

Main Course

Dry red curry

Stir fried chicken with cashew nut
Deep fried shrimp cake

Fried fish fillet in spicy and sweet sauce
Fried river prawns in garlic sauce
Sautéed Rock lobster in salted egg
Stir- fried broccoli with oyster sauce
Steamed rice

Food stall
Kao soy Gai

Dessert

Tropical fruits platter

Selection of miniature of French pastry
Assorted Thai Sweet

Pearl sago and black beans in coconut milk
Young coconut jelly

Rice pudding with yellow corn and taro

WAy
auLiladu
ein'laeing
gugliagn
ENZLRUNWEALHN
aINay
iandauiingre
g ULdUNLLA
NNERAII)
HIA6199

A2 lA
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1ndaLfiaugiing
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Thai Buffet “Lily”

Lily Menu IT
Appetizer and Salad
Sun dried beef lauaaiden
Minced shrimp on toast Auniloniingde
Deep fried prawns wrapped in wonton skin Avviualy
Spicy wing beans salad ENdINQAIEA
Salmon fish fillet in spicy sauce wallauuxlau
Grilled pork spare ribs ASLANNYENIIUUA?
Grilled river prawns with mango dressing AOLHNENNEI
Barbecued duck salad tiflaeing
Assortment of domestic lettuce ANERA619
Selection of homemade dressing UNFAA6199
Soup
Hot and sour seafood soup with hot basil gueTdilzumn
Main Course
Yellow curry with chicken wnIneus'la
Steamed fish cake with crab meat vianunuiiay
Sautéed seafood in spicy garlic and coriander Aatdalilzunn
Fried fish fillet in spicy tamarind sauce danAranusa
Deep fried stuffed crab shell 1!
Sautéed crab in black peppercorn sauce Ydansnlnee
Stir- fried kale with crispy pork AsTtinnyNsay
Steamed rice YLl
Food stall
Fried noodle and oyster pan cake Na'lnaviaanaa
Dessert
Tropical fruits platter Wa'll5u
Selection of miniature of French pastry AUMENRFIL ARG
Assorted Thai Sweet aun'lnasiu
Bale fruit cake LANNZAN
Pumpkin in sweet coconut broth flavagunving
Banana compote and coconut ice cream nMattianladniunsi
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International buffet “Platinum”

Platinum Menu 1

Appetizer and Salad

Roasted beef tenderloin with bell peppers vinaigrette

Marinated salmon with sweet dill sauce
Sliced Parma ham with fig
Antipasti

(Marinated Artichoke, Goat Cheese, Grilled Capsicum,

Marinated Mushroom, Kalamata Olives)
Chinese barbecued combination

Seafood salad

Grilled spicy tuna fish salad with mint leave
Assortment of domestic lettuce

Selection of homemade dressing

Soup
Sichuan soup with seafood

Main Course

Roast rack of lamb with rosemary jus
Oyster rockefeller

Seafood ragout

River prawns tandoori

Wok fried garoupa fillet in XO sauce
Green chicken curry with rice noodle
Hong kong kale with oyster sauce
Baked rice with lotus leave

Barbecued Station

Rock lobster, river prawns, seafood skewer,
marinate squid and scallops

With selection of sauce and dip

Dessert

Tropical fruits platter

Selection of miniature of French pastry

Raspberry mousse cake

Black forrest torte

White chocolate mousse cake

Blueberry cheese cake

Vanilla and chocolate ice cream with condiment
Assortment of miniature Thai dessert

vlaguluavdtagwdnneinuinu

danadataudadgintian
wisiwandugnuzia
AAIIWAAM LR UGV

Hasinenynsau
gNNELR
wardaiyiun
ANEAA6199
RG99

AULHIUNLLA

vlawnzaudagisauud
vasunesuauda
afasiulanian
AoudidIwLnug’
aAdadasidngdla
wavLdeIwNu AUy
agtindagnvtntiunas
d1valuii

Aofiy, Aousith, 4iasIufias,
danudfin, vaauuass

wa'ldsu
PUNLANEITILARGITI
LANIALUAST
wuaAWasLIaLAN
figfianTnuanu
ugLuafstaLEn
faalauaauazifianladadu
aun'lnasiu
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International buffet “Platinum”

Platinum Menu 11

Appetizer and Salad

Italian cold cuts with condiments 1énsandnmLaausiu
Smoked salmon with condiments daiuaalausuaiy
Alaskan king and blue crab cocktail Yaardirdanina
International cheese platter e

Chinese barbecued combination tlatinenynsau
Grilled river prawns salad with mango dressing Aowaitinengduging
Grilled spicy tuna fish salad with mint leave wardaiyiun
Assortment of domestic lettuce HNSRA6199
Selection of homemade dressing UNFIA619

Soup

Sweet corn soup with fresh crab meat apldnTwaiiay
Main Course

Raost beef sirloin with mustard sauce laaudaaiansa
Baked rock lobster with cheese fonszauauds
Roast duck with orange sauce Heaudiagdu

Lamb tandoori launzounugs
Wok fried pork spare ribs with garlic sauce fnmATIviyaunTELAay
Steamed shrimp cake with young coconut vianunfAguswiNaau
Sauteed seasonal vegetable with oyster sauce WealnsUNTuvan
Yang chow fried rice MR 1N

Cooking Station
Assortment of Sushi and sashimi

dfunazdarfuntinsnes

Dessert

Tropical fruits platter Wa'li5u
Selection of miniature of French pastry AUMENNFIL ARG
Tiramisu cake AfaagLan

Black forest torte wudAnassFLAn
Strawberry cheese cake gnatuasiadsLdn
Pecan pie NLAUNIE
Pineapple tart misnddiysa

Apple fritter with vanilla ice cream

watilanaadufialadasy



b

Amari

ORCHID * PATTAYA

Chinese “Rose”

Menu |

Menul i

Chinese Appetizers
ADIINIENI
EE 2223
Stir fried prawns with chili
and caramelized walnuts
AVFALEAIULTARNDIRY
Fdk kR
Fried spring rolls stuffed
with shredded melon and scallop
dafagnaaadunuaigil
EE 2223
Superior broth with shredded abalone sea
cucumber and shark’s fin
ilyaaua L gau
Fdk kR
Barbecued suckling pig
nywu
EE 2223
Shallow fried crispy chicken
lanaaniiensay
Fdk bk
Steamed sand goby
with spring onion ginger and soya sauce
BRI Lip)
EE 2223
Baked four kinds of vegetables
with taro paste and Chinese ham
Nanddvnaguiu
Fdk Rk
Braised E fu noodles
with crab meat in a bouillon
uegnfaniiiay
Fdk Rk
Deep fried pan cake stuffed
with Chinese dates paste
WNIIIUNAA

Chinese Appetizers
ADIINI699
EE 2 2 2 0
Deluxe barbecued combination of
hot and cold hors d’oeuvre
1sdalaasianausau uastiu
ES 2 2320
Stir fried water chestnut
with minced scallop
on a bed of deep fried crispy vermicelli
natuaadaLie
EE 2 3 0
Stir fried shrimps with cashew nuts
shredded carrot and bamboo shoot
AINA A
ES 2 220
Braised shark’s fin soup
with shredded chicken and fish maw
In arich brown sauce
AR INNTILATAY
ES 2 230
Peking duck
vlailnAg
ES 2 220
Braised sea cucumber
with Chinese mushroom
URsnzasuiinraniiueg
£ 2 2 20
Steamed sea bass with soya bean
and preserved salted lemon
Uainsewetiotdindusun
LS 2 2 2 0
Fried rice Yang Chow style
with barbecued pork and shrimps
NI mAENILAN
ES 2 230
Hot ginko nuts, white fungus, coconut
and almond in sweet coconut juice
wileMasaunyniaau
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FOOD STALL

50 Portions per station
Thai and Asian wuu'lnavaziaidia Price/s1@1 (u1n)
Baked rice cake with coconut milk AUNATA 1,500
Pork wonton soup AEUNY LAY 2,000
Fried rice noodle Thai style (vegetarian) ACNNHIE 2,000
Spring rolls and minced pork on toast datdazuazauuilontinny 2,000
Satay ny 1n JLLy 2,000
Spicy papaya salad grilled chicken Lag9&uen 2,500
Noodle boat AaLfenaa 2,500
Chickenrice dndulatinu 2,500
Fried rice noodle Thai style with shrimps dalnade 3.000
Fish maw soup aszwzlaniuey 3.000
Shrimp wonton soup LAEIAVUNUY LAY 3.500
Tempura U5z 3,500
Dim Sum UNIUTIN 3,500
BBQ Combination Hasenyuas 3,500
Shawama (dOner kebab) 1Ati19nsA 3,500
Chicken Tandoori At nug 3,500
Rice pancake filled with sweet pork dnnsauidnniia 2,000
Western and Europe wuuazIunnuazyisi Price/s1a1 (un)
Fajita WhEa'lA 2,500
Roast pork neck AanaY 2,500
Crepe Suzettes with ice cream wasdsaduduladasy 2,500
[talian Pasta WIRHENAA LAY 2,500
Seafood fritter dfaguuilonan 3,000
Smoked salmon Uauzanausuaiu 3,200
Maple glazed Gammon ham Nuyautauila 3,500
Barbecued ula, vy, 14, audin, lénsantng 3,500
German roast pork knuckle wjugtﬂasﬁuannsan 3,600
Roast rib eye of beef tiadumaay 4,500
Seafood barbecued 2UTNLLAELNY 13,000
Oyster bar (Import Live) vaguesu (W) 15,000
Roast Australian prime ribs ladumafinnsynnaadiasidaay 25,000
Foie Gras Auvitunan 30,000
Haagen — Dazs Ice Cream lada3udnuana 7,000

** All prices are inclusive of 7% government tax and 10% service charge
FadedusiuaE 7% wasA1uinig 10% wan



