
Canapes

Roasted Pumpkin with Crab Meat, Lemon Garl ic Aoil i

Mango Shots with crispy Noodles

Beetroot Salad with sweet Corn and Quail Egg

Prawn Ceviche with green Onions

Mini Tuna Poke Bowls

Summer Salad with Pesto, Feta Cheese and Coriander

Crispy Parmesan Risotto Balls

Rosemary Potato Wedges with smoked Salmon

Shrimp Tempura with Mango Quinoa Salad

Scallop Tartare, Apple, herring Roe

THB 300++ (3 selections)
THB 400++ (4 selections)
THB 450++ (5 selections)

 
*All prices are in Thai Baht and subject to 10% service charge and 7% tax



Pan-roasted marinated tiger prawns & chicken with satay spices,
served with pineapple fr ied rice, stir fr ied asparagus

& shitake mushrooms with oyster sauce

MAIN

Marinated sticky rice with coconut milk reduction,
served with ripe sweet mango and chil led lychee in jasmine syrup

DESSERT

Passion Fruit Sorbet

COOLING DOWN

Crispy young soft shell crab set on spicy green papaya salad

STARTER

Hot & Sour Soup with gri l led sea bass, fresh galangal,
cherry tomato, straw mushrooms and coriander

SOUP

 
*Price is in Thai Baht and subject to 10% service charge and 7% tax

BBQ Set Dinner
(OPTION A)

THB 1,500++ per person



*Price is in Thai Baht and subject to 10% service charge and 7% tax

THB 1,750++ per person

Sizzled Austral ian beef tenderloin,
Tasmanian salmon with wild mushrooms,

truff le risotto, green salad with mustard onion vinaigrette

MAIN

Half frozen mango parfait with mint pesto

DESSERT

Melon Sorbet with own cubes

COOLING DOWN

Pan fried tiger prawns with Greek salad

STARTER

Seafood Cappuccino, cream of sweet corn, coconut milk,
lobster juice, topped with mocha cream and crispy shallot

SOUP

BBQ Set Dinner
(OPTION B)



*Price is in Thai Baht and subject to 10% service charge and 7% tax

THB 2,000++ per person

Sizzled Austral ian beef rib eye, beef tenderloin, lamb chop,
salmon fi l let, t iger prawn, rock lobster, see bass, calamari,

vegetable gratin, roasted garl ic, potato gratin served with parmesan
and mozzarella cheese served mixed nuts, celery and crackers

MAIN

Raspberry mousse with plum served with coconut ice cream

DESSERT

Lime Sorbet with Orange

COOLING DOWN

Pan fried foi gras flamed with brandy set on tropical fruit salsa,
crispy whole wheat crips

STARTER

Cream of shellf ish with pan fr ied Japanese scallop,
garnished with tobiko caviar

SOUP

BBQ Set Dinner
(OPTION C)



*Price is in Thai Baht and subject to 10% service charge and 7% tax

BBQ Buffet Option
mixed thai and western ︱ minimum 25 persons

THB 2,500++ per person

Red curry with roasted duck breast, fruits and basil
Wok fr ied soft shell crab with chil i and hot basil

Stir fr ied wild mushrooms, kaff ir l ime leaves and oyster sauce
Roasted chicken breast with mustard sauce

Crispy sea bass fi l let with sautéed cherry tomatoes and Napoli Sauce
Potato au Gratin

Gri l led corn on the cob
Steamed jasmine rice

MAIN

Tiger prawns ︱  Blue crab ︱  Squid ︱  Lamb rack ︱  Beef Strip loin

BBQ

Chocolate cake ︱ Tropical fruit tart lets ︱ Seasonal fresh fruits ︱ Ginger panna cotta

DESSERT

Gai Thom Khamin, northern shredded chicken soup with turmeric and spring onion
Seafood Cappuccino served with Mocha Cream

SOUP

Lobster Salad with celery, fennel, tomatoes and lemon vinaigrette
Mediterranean gri l led vegetable. Shaved parmesan and balsamic vinaigrette

Smoked salmon, dil l cream cheese, capers, lemon olive oil
Laotian minced chicken salad, roasted chil i and rice powder

Caprese salad with sl iced tomatoes, buffalo mozzarella and Ital ian basil
Green mango salad with crispy fish shallot and chil i

STARTER

Mixed lettuce with vegetable condiments and variety of dressings

SALAD BAR



 
*All prices are in Thai Baht and subject to 10% service charge and 7% tax

Beverage Packages

BEERS

COCKTAILS
(CHOOSE 2)
 

MOCKTAILS

JUICE

SOFT DRINKS

Chang, Singha, Leo

Daiquiri, Mai Tai, Pina Colada, Long Island Ice Tea, Singapore Sling, 
Margarita, Whisky Sour, Sex On The Beach, Cosmopolitan,
Gin Fizz, Caipir inha, Bloody Mary, Cuba Libre, Lychee Martini

Virgin Mojito, Summer Cup, Mango Mule

Mango Juice, Apple Juice, Pineapple Juice

Coke, Diet Coke, Fanta, Sprite, Lipton Lemon Ice tea, Soda Water

THB 700++ per person per hour

STANDARD BEVERAGE PACKAGE 

BEERS

COCKTAILS
(CHOOSE 2)

 
WINES

SPARKLING 
WINE

MOCKTAILS

JUICE

SOFT DRINKS

Chang, Singha, Leo

Daiquiri, Mai Tai, Pina Colada, Long Island Ice Tea, Singapore Sling, 
Margarita, Whisky Sour, Sex On The Beach, Cosmopolitan, Gin Fizz, 
Tequila Sunrise, Caipir inha, Bloody Mary, Cuba Libre, Lychee Martini

House Red, Rose & White

Prosseco Zardetto

Virgin Mojito, Summer Cup, Mango Mule

Mango Juice, Apple Juice, Pineapple Juice

Coke, Diet Coke, Fanta, Sprite, Lipton Lemon Ice tea, Soda Water

THB 1,000++ per person per hour

WINE PACKAGE

BEERS

SPIRITS

COCKTAILS
(CHOOSE 2)

 
MOCKTAILS

JUICE

SOFT DRINKS

Chang, Singha, Leo

Gordon’s Gin, Captain Morgan Dark Rum, El Jimador Blanco Tequil la, 
Finlandia Vodka

Daiquiri, Mai Tai, Pina Colada, Long Island Ice Tea, Singapore Sling, 
Margarita, Whisky Sour, Sex On The Beach, Cosmopolitan, Gin Fizz,  
Caipir inha, Bloody Mary, Cuba Libre, Lychee Martini

Virgin Mojito , Summer Cup, Mango Mule

Mango Juice, Apple Juice, Pineapple Juice

Coke, Diet Coke, Fanta, Sprite, Lipton Lemon Ice tea, Soda Water

THB 900++ per person per hour

SPIRITS PACKAGE 


