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by DeeDron

Type Set A Set B Set C
570 THB/PAX 660 THB/PAX 750 THB/PAX

Minimum Order 40 PAX 35 PAX 30 PAX
Thai Spicy Salad 1 2 2
Thai Style Dipping 1 1 1
Curry 1 1 1
Soup 1 1 1
Stir Fried 2 2 3
Deep Fried - 1 2
Dessert 1 1 1
Fruit 1 1 1

Total 8 items 10 items 12 items

Price Included:

e Tables for Buffet Line (With table Clothes)

e All food is served in Chafing Dish

e Paper Napkins and Tableware( Fork, Spoon, or Knife-if needed)
e Streamed Jasmine Rice and Fresh Water

Remarks :
e Price is not including Soft drink, Juice and Herbal Drink, Extra 149 THB/pax will be charged, if
required
* 10% of Service Charge will be applied from total amount of food and beverage
e 7% of VAT will be applied from total expense
e Service time is 3 hours. If client require for additional service time, extra expense will be applied
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&1 : Thai Spicy Salad

0 ﬁﬁﬁawﬁ\ia@ O Spicy Salad with Wing Bean and Shrimp
o g1darany O Spicy Salad with Crispy Catfish

o tazlasfean o Spicy Salad with Lemongrass and Shrimp
o GINNANIF o Spicy Salad with Paco and Shrimp

o &uenaiany O Thai Papaya Salad with Crispy Catfish

o auUlaIdunid o Esan Style Salad with King Mackerel

#w3n : Thai Spicy Dipping (All Menu is served with Fresh or Streamed Vegetable)

o twinlay O Chili Paste Dipping with Crab Roe

@ f‘i'lw%‘ﬂ?jm,ﬁsm O Chili Paste Dipping with Crispy Shrimp

e, fiﬁw%‘ﬂ?j\jﬂﬂ o Chili Paste Dipping with Fresh Shrimp

O flavian 0O Sweet Dipping made from Coconut Milk and Shrimp

O Unau o Sweet Dipping made from Coconut Milk and Crab Meat

wAdtie : Curry and Spicy Soup

o unvihdandialau O Extreme Hot and Spicy Chili Soup with Silver Sillago Fish
0 LmaLﬁmmm@ﬂﬁuﬂmnsqdmﬁu O Green Curry with Homemade Fish Ball Stuffed Salty Eqg
O WANFNAITAYDANENSY/ Twaiia/ O Thai Sour Curry with Shrimp and Coconut Shoots/ Lotus

WNN3IN Stems/ Mixed Vegetables

O UAIFNUAINZWIYDANZTWEIY/ O Thai Sour Curry with Sea Bass and Coconut Shoots/ Lotus
wiati/ wWnsau Stems/ Mixed Vegetable

O wAIFNYAINANSLAYDANENSIY/ O Thai Sour Curry with Sea Catfish and Coconut Shoots/
vati/insau Lotus Stems/ Mixed Vegetables

O wAvdNUaIgANEEAFUYLTA O Thai Sour Curry with Sea Catfish and Pineapple
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by DeeDProm

o Sour Soup with Mackerel

o Lemongrass Clear Soup with Mixed Seafood

o Tom Yum Soup with Seafood

o Tom Yum Soup with River Prawn

o Tom Yum Soup with Sea Bass

o Tom Yum Soup with Grouper

o Tamarind Spice and Sour Soup with Mullet Fish

o Tamarind Spice and Sour Soup with Sea Bass

o Clear Soup with Seafood

O Spicy Herb Soup made from Vegetable Paste served with Shrimp
and Vegetable

O Stir Fried Seafood in Chili and Herbs

O Stir Fried Seafood with Coconut Milk and Homemade Curry Paste

O Stir Fried Squid in Sweet Chili Sauce

O Stir Fried Squid in Salty Egg Sauce

O Stir Fried Crab Meat in Curry Powder Sauce

O Stir Fried Crab Meat with Spring Onion

o Stir Fried Grouper/ Sea Bass in Black Pepper Sauce

o Stir Fried Seafood with Spicy Thai Herbs and Young Peppercorn

o Stir Fried King Mackerel with Spicy Thai Herbs and Young Peppercorn

O Stir Fried Sea Catfish with Spicy Thai Herbs and Young Peppercorn

o Stir Fried Homemade Fish Ball with Spicy Thai Herbs and Young
Peppercorn

usy¥n srudKIsuaud 91fa tavh 503/24 Kyn 9 dhua KuovU3o 811N UvazUY saus 20150



o6 : Deep Fried
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O Omelette with Fresh Oyster

O Omelette with Crab Meat/ Chopped Shrimp

o Deep Fried Shrimp Cake

o Deep Fried Fish Cake

O Deep Fried Crab Meat Rolls (Hoi Jo)

o Deep Fried Shrimp with Tamarind Sauce

O Deep Fried Shrimp Batter

O Deep Fried Squid Batter

o Deep Fried Sun-dried Squid

o Deep Fried Silver Sillago Fish with Garlic

o Deep Fried Grouper/ Sea Bass with Fish Sauce

o Deep Fried Grouper/ Sea Bass with Sour Mango Salad
o Deep Fried Grouper/ Sea Bass with Garlic

O Deep Fried Grouper/ Sea Bass with Pickle Garlic

O Deep Fried Grouper/ Sea Bass with Sweet Chili Sauce

O Assorted Thai Dessert in Coconut Milk

O Black Jelly with Syrup

O Sweet Sticky Rice with Longan

O Taro Flour Ball in Coconut Milk and Young Coconut

O Meat

O Fruit and Vegetable in Coconut Milk

O Red Ruby-like Water Chestnut in Coconut Milk

O Vermicelli Noodle in Coconut Syrup

O Toddy Palm in Syrup (Seasonal)

O Cold Assorted of Chinese Dessert

O Tapioca with Fresh Cantaloupe in Coconut Milk
Lod Chong Dessert with Taro and Thai Melon
in Coconut Milk
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Drinks (1 Choice of Drink for 149 THB/Pax)
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Orange Juice
Guava Juice
Pineapple Juice
Punch Juice

Lychee Juice
Longan Drink

Bael Drink
Lemongrass Drink
Pandan Drink
Rosella Drink
Chrysanthemum Drink
Butterfly Pea Drink
Lemon Tea

Lime Soda

Soft Drink
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Spicy Salad Spicy Salad . . Green Curry with Home-made
with Lemongrass and Shrimp with Paco and Shrimp Deep Fr;]ead@;,:%;hp Cake Fish Ball Stuffed Salty Egg
drazlnsfoan grinnaeae : uno@gavugniiudainsieldis

Spicy Herb Soup made from

Ch|I|. Paste Dipping I?eep Frleq Shrimp Vegetable Paste served with . Splc.y Salad -
with Crab Roe with Tamarind Sauce : with Crispy Catfish
PN o Shrimp and Vegetable .
iwsnliy fNNIATIAYDTNLYIN a v g1argny
GNEERNGNGL

Stir Fried Seafood with

Stir Fried Seafood with Coconut Stir Fried Crab Meat Tom Yum Soup Spicy Thai Herbs and
Milk and Homemade Curry Paste  in Curry Powder Sauce with River Prawn picy
. oy E o Yoo w1 % Young Peppercorn
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Tapioca with Fresh Toddy Palm in Syrup Lod Chong Dessert with Taro Esan Style Salad
Cantaloupe in Coconut Milk (Seasonal) and Thai Melon in Coconut Milk  with King Mackerel
F10LAUAHY ANAIAADYLAT asndaviiianuailng a1uUaBunsd
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