
Festive Season 
2019



Manchego
Manchago cheese gougeres with mulled wine gel

Artichoke
Artichoke and truffle soup with miso cured egg yolk

Salmon
Beetroot cured salmon salad with hazelnuts and blood orange

CapCapon Chicken
crisp skin with thyme salt, celeriac, glazed baby vegetables, 
potato fondant, roast chicken and chanterelle mushroom sauce

Chocolate Orange Tart 
citrus, clotted cream ice cream

Cheese board
 Goats log, Brie, Stilton, Farmhouse Cheddar, red onion chutney

THTHB 2,500 per person
Available for Lunch and Dinner

*All prices are subject to 10% service charge and 7% value added tax.

Festive Menu
12 - 26 December



Christmas Eve
24 December

at very special time of the year is here again 
and we welcome you to spend it with us.
 Indulge in a Christmas Eve feast with 

traditional roast turkey and all the trimmings, 
ffresh seafood on ice and delectable desserts. 
Enjoy an atmospheric evening of music and 

entertainment with live music, 
“the children of the hotel” traditional ai dance and 

spectacular fire show!



Christmas Eve Buffet
24 December
Seafood on Ice
Freshly shucked oysters 
Poached shrimps with marie rose sauce
Cured Scottish salmon 
Fresh Sashimi with King fish, saku tuna, salmon, dorado

Antipasti
ChiChicken Liver Parfait with toast and apple chutney
Pumpkin and parmesan Soup
Onion & Cognac Broth with gruyere croutes and chervil
Pumpkin and Parmesan Soup with Chives
Live sliced Iberico Ham with crushed heirloom tomato salad and sourdough
Cured smoked meats, olives and capers, pequillo peppers

Traditional Christmas Dinner
RoastRoast Turkey with all the trimmings         
Baked Salmon en Croute with a meunier sauce        
Leek and comte brioche ‘bread & butter’ pudding     
Sprout tops with chestnuts and maple vinaigrette         
Duck fat roast potatoes            
Honey roasted parsnips            
Red wine braised red cabbage         
GlaGlazed carrots and carraway seeds        
Sausage, sage and onion puff pastry lattice

On the Grill
Rock lobster, seabass, King prawns, silver dory

Dessert
Sticky toffee pudding with bourbon salted caramel     
Valrhona chocolate mocha mousse       
PPannetone pudding with gingerbread ice cream       
Lemon posset        
Chocolate and orange truffles       
Tropical fruit pavlova with berries and mint 

THB 2,900 per person

*All prices are subject to 10% service charge and 7% value added tax.



New Year’s Eve Dinner

Oyster
Freshly shucked Japanese oyster with finger lime and wasabi

Crab
Butter pastry with crab custard, fresh blue swimmer crab salad, 

pomelo, oaxalis leaf and pickled lemon

ArtichokeArtichoke
Veloute of Jerusalem atichoke with porcini , black truffle and hazelnut agnolotti

Beef
Griled sirloin of Wagyu beef, truffled Anna potato, braised swiss chard, 
roasted garlic bon-bons, carrot anise puree with a red wine beef sauce

OR 

Silver Dory
Pan roased silver dory with toasted almond, potato Anna, Pan roased silver dory with toasted almond, potato Anna, 
sea vegetables, lobster and tarragon butter sauce

Chocolate
Chocolate and salted caramel cremeaux, 

honey comb, coffee espuma, mazcal ice cream

THB 6400 per person

*All prices are subject to 10% service charge and 7% value added tax.

New Year’s Eve 
31st December

We welcome you to celebrate this New Years Eve 
at SALA Samui Choengmon. We will bring you an
evening of entertainment featuring live music, 
live Muay ai show, live cabaret show, 

fire show and spectacular fireworks to welcome in 2020.fire show and spectacular fireworks to welcome in 2020.
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