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"Western Bites"

amnilAuAanva
Canape shrimps Cocktail

andlvyauinde
Canapés honey roast pork

Al lafdow s
Canape , shrimp , eqg pasta Morrissey

Al aaaluau
Canape salad boiled eggs .

annilugudulse
Canape Ham & Pine Apple

Al lrauwm3enf

Canape Chicken Teriyaki
At i 1sa

Canapés Roll Tuna
audlymingla 4

Canapés Tuna Spicy
Aodeu Lithegasgurdidin
Shrimp B.B.Q Sauce Skewer

u$0A 1A / unsidiny
Chicken / Pork BBQ.
TAuyn

Tuna Cones
uwasatnasauilaru'lna

Cracker canapes chciken Thai herb spicy sa

tnlavasausidédn
Chicken wings BBQ

yunilein Tunau s
Bread Baked Spinich Cheese
YUUIUWN, TD3U29, TOUSE

L]

Steamed flour bird dumplings with chicken
Steamed flour violet flower dumplings with chicken
Steamed flour jasmine flower dumplings with chicken

"Japanese Bites"

[

L]

auganauaavianduia®

Fresh salmon wrapped cream cheese
warlauganaunas

Deep fried salmon herb spicy salad
dusnauiadilu

Japanese Seaweed mix with Thai Spicy Sale
* psali&aniuyarnsrimiiay AamanRuviuas 20 ymaaiuy / *Special price menu additional charge 20 baht per person per menu

FOOD

Finger Food

LR VGERT
Fusili Pasta Salad

WA ILNWULUAI A

Panne Pasta Salad
WA'ln
Chicken puff

Wrivin

Tuna puff

gaanalinovas

Deep Fried Shrimp Fruit Salad

adadnTu (hadnda8ou)
Mixed salad served with Italian dressing

ganfvrass gus laduaus

Deep Fried Shrimp Salad with Thousand Island S

gdnar T Tauasuganawmihadadlu*
Salmon and avocado salad dressing, Japan
fehsadadulauganau

Caesar salad with salmon .
fieisadn twanauin

Caesar salad with Baconbits

A uAunY

Bacon wrapped shrimp
wRauWuvaaLgas™

Bacon wrapped scallops *
wguteinunauds

Ham and Cheese Sandwich Rolls
A vavAuyuwiguants

Croissant Sandwich Ham Cheese
AvavAnuIglaIudanay
Croissant Sandwich Salmon

fiflwasinasvuinieni

Mini burgers , pork teriyaki .
fflwasinasuyanau

Mini burgers Michel Simon .
Aeevy

Pork Gyoza
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tilaauea s
Roasted Duck with Orance Sauce

viasadauds tuansaian*

Baked scallops with garlic butter
waMmaauuavhduauea
New Zealand Mussels Herb Spicy Salad

vasunavsgliduaudaudauansuvian®

New Zealand Mussels with Cheese & Garlic Butter

vagulavghduausdnataawinusun?®

New Zealand Mussels Lemon-Chilli sauce

viasuuavgihiduaudauvasusdawna*
New Zealand mussels with tomato sauce
vasuuavgiliduausdautasivians

Baked New Zealand Mussels with teriyaki
waieay

Roasted Duck Thai herbs spicy Salad
ldnsanWulunau

Bacon, sausage billion

18nsannusuaiuninlvae

Pork Sausage Smoked Black pepper

IRt

Mini Pizza

A lau

Mininara Cone

A lau

Pizza Cone

wayusIU

Deep Fried Mashed Potatoes
fauaruausauaairdaulal

Cheese and cantaloupe balls on skewers .

ganeiu hadaon
Japanese salad with sesame dressing

flovianeasdilu
Deep-Fried Shrimp with Japanese sauce

(e din
Vegetable Gyoza
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mufenausiu

Thai fresh spring rolls with herbs
AyvianYasusuu

Sdeep Fried Shrimp with tamarind sauce
WHennsauldau

Deep fried wonton pork Thai herbs spicy Sal
10 / nuasiay

Chicken/Pork Satay with Peanut Sauce
nausagasauan

Grilled Chicken Sauce
madenvaaansaiag

Wide rice noodle rolls
gaslamilnsadadutnie

Octopus salad with spicy rice

onanl ladadu / ldavyuag

Steamed dumping cream / pork
UNIUNY / puNIuf

Pork / Shrimp Dumpling

nauIa

Crispy crab Rolls

geim

Ha Gow

wAsTALNASRLNY

Crackers ham withcream germain vallecano

L]

FOOD

Finger Food

"Asian Bites"

foving'lu

Shrimp Spring Roll
vuniominfo

Shrimp Toast
gunilominlamen

Chicken with sesame Toast

Aanwva'ldnsandaunsinnnsay
Eastern Sausage with Fried basil leaves
Tuda'ld

Stuffed egg

Qunav'lany

Shrimp golden bag

guvIav ldny

Pork golden bag

viamiuilan +
Fried fish cake

nanlumv

Fried prawn cake

daflusvan

Spring rolls mixed vegetable
tUnlAavasnayuing

Deep Fried Chicken with Herbs
davlnnaanseiiau

Fried chicken with garilic

Uavangadanydia

Deep fried fish with X. O. sauce
Uanflodidn

Steamed fish with soy sauce
Uamaalsan

Deep Fried Fish with Sesame

Uaasayu'lng

Deep Fried Fish with Herbs
devdavanlugong

Betel leaf wrapped fish fry

vl ngaINAUN DA

Deep Fried salmon with Thai herbs spicy salad
QIUNUNAA

Deep Fried pork with Thai herbs spicy salad
ghuzivnvNTaL

Shrimp Thai Spicy Salad with Mango
eNVYE

Roasted Pork with Thai Spicy Salad

inda

Fruits with Sweet & Savory Peanut
wyauavlag

Baked Pork with Lemongrass

VHULUT AYUNER

Spicy Pork Lime dressing with Kale Stem

* psdliBanuyannsnaiiar Aasanluviuas 20 ymaaiuy / *Special price menu additional charge 20 baht per person per menu

asznzlaniuag

Braised Fish Mew in Red Curry Soup
ImaunsIAiIaIma

Rice Boiled Seafood
IMAanswTaada

Basil Crispy Salid Fish Fried Rice

MR A

Fried rice with shrimp
IMdauwnutdervnuln

Fried Rice with Chicken Green Curry
TNEALEY

Tofu Fried Rice

IR DE R

Fried Rice with mix vegetables

AN RSEL
Pad Thai Shrimp

Main Dish
M IUUIAY
Shrimp Carbonara
AT TUUNTIULEN

Ham Carbonara
g veiatasgusiiiawme
Seafood pasta with tomato sauce

WIFEINLRNANTNUWY
Pasta with Seafood with Dry Chilli

enfileiue
Yakisoba
uswilfogassuIvinu

Shrimp noodles with sweet and sour sauce

gl nadino
Spaghetti with Prawns

1 O 0O 0O 0O O

]

gihia ddunidaiviin

Spaghetti Spicy Stir Fried with squid
gAafiflando

Spaghetti Spicy Stir Fried with Prawn

gl fAind Aalaaufuwdnuvo

Spaghetti Spicy Stir Fried with Bacon & Dry Chilli
glhfiad diavasans

Spaghetti Spicy Stir Fried with Clams & Basil Leav
siAnfvzadadn

Spaghetti Spicy Stir Fried with Seafood
gidafunIne

Creamy Corn Soup

afudnlun

Creamy Spinich Soup

21176

Mushroom Soup

(D Tel : 088-222-5442, 088-203-2666
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yuNTY

Layer puading
1nunilaun’

T'hal emerald sticky rice

IMnflennew

Mango with sweet sticky rice
MmuwnflenmihdvuavVian/dv
sweet sticky rice / fish / shrimp
aanfl A iaLdn

Coffee Caramel Cake
wWndaninuandn

Chocolate Chip Cake
iantulae

Pandan Cake
wnilanhvidaa

Raisins Danish
wAuAUUNER

Cantaloupe , milk
danTnuandanausidn
Chocolate Almond Cake

wilydul

Danish Lychee

wnluganA o

Danish Peach

wflydulese

Danish pineapple

nawflu, vasvaas, Liauyy

Egg yoke fudge balls in syrup, Bean paste
Vian#lian

Toffee Cake
DANAUALNAUTILAN

Almond Meringue Cake

SFOOD

Dessert

minfis

Kiwi Tart
MSaLWL
Rambutan Tart

miaigadl

Cherry Tart
minugluad

Blueberry Tart

msana linu

Mixed Fruit Tart
mindul

Lychee Tart
usnfldanTnuandauausd
Brownie Chocolate Almond Cake
Uanasniuw

Butter Coffee Cake
UALRasLAN

Butter Cake

TR TRV REIEIT

Banana Cheese Cake

usAwmaly

BBQ fruit
wuanwWalsssian
Black Forest Cake
ua Ll T Teen
Fruit Soda
Waavag

Golden threads
WIUIAD AR

Panna Cotta
12%1adn

Oreo Cake

L]

]

L]
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L]

L]

NaAAIEANAUGALAN
Mocha Almond Cake

Ifludaninuan
Chocolate Muffin

Wfluuguads
Blueberry Muffin
Mfluaasawadl
Strawberry Muffin
fidadn

Marble Cake
Afdndaavia

Mini Cake Golden threads
wadvsaadn

Jelly and Mixed Fruits
wanTsaugiuass

Jam Roll Blueberry
weaNlsausuMm

Jam Roll Lemon
weaNlsadu

Jam Roll Orange

uanlsatdanlnuas

Jam Roll Chocolate
anuu

Sweeten Bean
Junsviluwae

Pandan Coconut Jelly

) o/ 2
ﬂmnuaﬂ,tﬂmgu, iU ung

Round Egg Yolk Tart
Mung Bean Yolk
Flour dumplings with Ground Nut meg

YRUNNINTOS
Wheat flour dumplings with bean

ww3avhu (18an'la 1 snan1s) nsal'lliad Tugdv viu 15 uaneiavinu / The case is not in the set add 15 baht per person

insudou

Roselle Juice
finge
Chrysanthemum
uAuagl
Cantaloupe Juice
VRUIR A TRY

Lemon Tea
VR P LY

Lemon grass Juice

i luae
Pandan leaf Juice

Wi uiu
Ruby Punch

I Wugduganie
Hawaiian Punch

hueu
Bael Juice

a1l

Longan Juice

VEYib)

Kiwi Juice
ihansaa
Strawberry Juice
UNANTH

Passion Fruit Juice
i dy tunsu
Blue Pea & Lemon

Muld aau +121a1 aaaasu (nsal'luag Tugiv iu 45 uanaavinu) / Soft Drink set add (plus 45 baht per person)

Wdnau +1gm (raasnu)
Soft Drink & Soda
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