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ENGAGEMENT CEREMONY PACKAGES
ﬁ%%"j“t’l/%:»—/ Sy —3

Thai Water Pouring & Chinese Tea Ceremony

THB 105,000 net

Thai Water Pouring Ceremony Chinese Tea Ceremony

THB 95,000 net THB 75,000 net

o Standard Function Room Set Up

»  Water Pouring Ceremony Set

* Chinese Tea Set for Tea Ceremony

« 1 Floral Tray for Engagement Rings

* 2 Floral Stands Decoration

* 2 Floral Garlands for Bride & Groom

« 2 Floral Trays for Water Pouring Ceremony
» 6 Corsages

* 1 Bridal Bouquet

« Coffee Break for 50 persons
(3 choices of Snacks, Thai Herb Juice, Fruit Juice,
Coffee, Tea and Drinking Water)

* 50 portions of Boiled Rice with Seabass
* One Night Stay in Superior Room with
Breakfast for Bride & Groom

THB 20,000 net

* Monk Ceremony Set

* Buddha Altar Set and Flower

* Flower and Candle for 9 Monks

* Thai Set Menu for 9 Monks and 1 Set for
Buddha Altar

* Drinking Water, Coffee and Tea for Monks

* Standard Function Room Set Up « Standard Function Room Set Up

o Water Pouring Ceremony Set  Chinese Tea Ceremony Set

* 2 Floral Stands Decoration * 1 Floral Tray for Engagement Ring

* 2 Floral Neck Garlands for Bride & Groom * 2 Floral Stands Decoration

* 2 Floral Trays for Water Pouring Ceremony » 6 Corsages

* 1 Floral Tray for Engagement Ring * 1 Bride Bouquet

« 6 Corsages « Coffee Break for 50 persons

« 1 Bridal Bouguet (3 choices of Snacks, Thai Herb Juice, Fruit Juice,

Coffee, Tea and Drinking Water)
* Coffee Break for 50 persons

(3 choices of Snacks, Thai Herb Juice, Fruit Juice,

50 portions of Boiled Rice with Seabass

Coffee, Tea and Drinking Water) * One Night Stay in Superior Room with

50 portions of Boiled Rice with Seabass Breakfast for Bride & Groom
* One Night Stay in Superior Room with
Breakfast for Bride & Groom

Additional Food & Beverage:

« Coffee Break: THB 650 net per person per break
« Coffee, Tea, and Juice: THB 300 net per person per break
- Soft Drinks: THB 250 net per person per break

Early morning function starts earlier than 06:00 hrs., there will be an additional charged
at THB 20,000 net per hour.

Prices are in Thai Baht, inclusive of 10% service charge and 7% government tax

Hotel Nikko Bangkok

27 Sukhumvit 55 (Soi Thonglor), Bangkok 10110, Thailand | +66(0) 2080 2111 | info@nikkobangkok.com

Some information may be changed without any notice

€) © @ hotelnikkobangkok | www.nikkobangkok.com BOWRIT S BB LTI

BHNCEVETOT. CTEES N,



%

o
hotel nikko bangkok

WEDDING REGEPTION PACKAGES
%%ﬁ%ﬁ} Sy —3)

MENU 1 MENU 2 MENU 3
(THB net) per guest (THB net) per guest (THB net) per guest
Cocktail 1,500 1,700 1,900
International Buffet 1,650 1,850 2,150
Chinese Set Table 16,500 18,500 21,500
***(Rate per table of 10 guests)
Japanese Individual Set 2,000 2,300 2,600
Western Set 1,800 2,000 2,200
&% 25 ¢
Minimum Spending for g )
C &R G MATSU (#%) TAKE (17) UME (##)
eremon eception
v = 780,000 or above 650,000 - 779,999 550,000 - 649,999
Free Flow of Soft Drink & Mixer a’g g’g g’g
Floral Centerpieces for Round Tables A olo o¥o
(Additional THB 50,000. -Net for Long Table) e La0d *7e
Corsages 10 8 6
Bridal Bouquet a’g a’z ;’g
Wedding Cake with Flower Decoration or 9, 9, 9
ae as e
Champagne Tower with Rose Petal ”e CARJ Laad
Build in LCD Projector & screen a’g g’g ;’g
Blessing Book 6 4 2
Money Box 2 2 1
Afternoon Tea Set for Bride & Groom g’g g’g a’g
%?jfgi}g‘ SRl 2 Rooms 2 Rooms 1 Room
One-Night Stay with Breakfast Nikko Grand Nikko Executive Nikko Executive
for Bride & Groom Suite Suite Suite
1t Anniversary Nikko Celebration Premier Corner Premier -
with 15% Discount on Food & Beverage Room Room
Dinning Voucher at The Oasi
Vit for 6 Tonpy o o e Loasis 7,000 5,000 3,000
Professional Crew Members with 0 9, v
Japanese Hospitality & o o
Additional Beverages: After Party Room Rental at THB 60,000 net
« Singha Draught Beer (30 liters) THB 10,000 net « Party until Midnight
» Asahi Draught Beer (30 liters) THB 12,000 net * Free-Flow Soft Drinks & Mixer

» Heineken Draught Beer (30 liters) THB 12,000 net

Bring-in Service Fee:

* Decoration and Entertainment Complimentary

* Bring-in Alcohol

(only spirit & Liquor)
* Bring-in Food

THB 20,000 net per event

THB 15,000 net per station

(maximum 2 stations at 200 portions each)

* Bring-in Japanese Food THB 25,000 net per station

(maximum 1 station at 200 portions)

After Party Special Package at THB 75,000 net
« Party until Midnight

* Free-Flow Soft Drinks & Mixer

* 1 Barrel of Draught Singha Beer

+ 10 Bottles of Selected House Wine

Prices are Thai Baht, inclusive of 10% service charge and 7% government tax

Hotel Nikko Bangkok
27 Sukhumvit 55 (Soi Thonglor), Bangkok 10110, Thailand | +66(0) 2080 2111 | info@nikkobangkok.com

€ @ @ hotelnikkobangkok | www.nikkobangkok.com HORHET S5 EBS TR BAHTINET DT CT RS,

Some information may be changed without any notice



CHINESE SET

MENU A

THB 16,500 net/ table ( 10 persons )

COURSE 1

FOUR KINDS OF HORS D'OEUVRES

STIR-FRIED CHICKEN IN RED WINE SAUCE, STEAMED MINCED PRAWNS DUMPLING,
DEEP-FRIED SPRING ROLLS, AND STIR-FRIED DRIED FISH MAW WITH SCRAMBLED EGGS
[nWagoairaav, suudunv, Uaidoznaa, nsziwizUardaiiv

COURSE 2

BRAISED SHREDDED ABALONE, CHICKEN, AND BLACK MUSHROOM SOUP
sUihdoanung

COURSE 3

ROASTED GUITAR DUCK
wWanas

COURSE 4

DEEP-FRIED BREADED SHRIMP WITH MAYONNAISE AND SESAME SEEDS
ﬁ\)mﬁona(]ﬂ?,uaéo

COURSE 5

STEWED TWO KINDS OF VEGETABLES IN HAM SAUCE
UNdovarKIgsIavodIsy

COURSE 6

STEAMED SEA BASSI IN LIME SAUCE
Jains=wolou:zuid

COURSE 7

DOUBLE-BOILED BAMBOO PITHS WITH BLACK MUSHROOM SOUP
sUlaiiarouidold

COURSE 8

MIXED FRIED RICE
J1owasoubas

COURSE 9

CHILLED MIXED NUTS IN SYRUP
udenoosoubasidu



CHINESE SET

MENU B

THB 16,500 net/ table ( 10 persons )

COURSE 1

FOUR KINDS OF HORS D'OEUVRES

SZECHUAN STYLE JELLY FISH SALAD, DRUNKEN CHICKEN,
BOLOGNA CHICKEN, AND JAPANESE SEAWEED SALAD
uonsswsuiaaou, lnndisd, Tulaunin, aaaaiksrocgdu

COURSE 2

HOT AND SOUR SOUP, SZECHUAN STYLE
gdiaasunziasouias

COURSE 3

ROASTED PEKING DUCK
wWadnnvo (atWlanaanszinoy)

COURSE 4

DEEP-FRIED BREADED SURIMI SCALLOPS WITH MAYONNAISE
HoUlwadINYUNOAdaaASY

COURSE 5

STIR FIRED MIXED MUSHROOMS WITH VEGETABLE IN OYSTER SAUCE
galasoulazAtngovnNvUITUHKDY

COURSE 6

STEAMED SEA BASS FISH IN SOY SAUCE
Jains=wolvisod

COURSE 7

DOUBLE-BOILED CHICKEN WITH CHINESE HERBS SOUP
[nausdu

COURSE 8

FIRED RICE VERMICELLI, SINGAPORE STYLE
lﬁUHL_J'E_{\)ﬂTLJS(HLlJJIIO\)Ila:ﬁ:\)

COURSE 9

MIXED NUTS IN HOT SYRUP
udeNoesouassou



CHINESE SET

MENU A

THB 18,500 net/ table ( 10 persons )

COURSE 1

FOUR KINDS OF HORS D'OEUVRES

STIR-FRIED CHICKEN IN RED WINE SAUCE, STEAMED MINCED PORK DUMPLING,
DEEP-FRIED SPRING ROLLS, AND STIR-FRIED DRIED FISH MAW WITH SCRAMBLED EGGS
[ndavoaisanuav, vuuduky, Uoioznoa, nsziwizdaranto

COURSE 2

BRAISED FISH MAW WITH CRAB MEAIT AND BLACK MUSHROOM SOUP
nszwrzUantisUifakou

COURSE 3

ROASTED PEKING DUCK
wWadnnvo (watWlanaanszinoy)

COURSE 4

STIR-FRIED PRAWNS WITH SZECHUAN CHILI SAUCE
ﬁ\)uiowéﬂamaaau

COURSE 5

STEWED THREE KINDS OF VEGETABLES TOPPED WITH ABALONE MUSHROOMS
wnatuarigsraiiaidrdo

COURSE 6

STEAMED SEA BASS IN PRESERVED BEAN SAUCE
Jains=wouviang

COURSE 7

DOUBLE-BOILED PORK RIBS WITH BLACK MUSHROOM
qUﬁTﬂSDHLlJJCiUIrﬁiOHE)U

COURSE 8

FRIED NOODLES, HQKKIEN STYLE
UsHonINau

COURSE 9

STICKY RICE TOPPED WITH MASHED TARO AND GINKO NUT, CHINESE STYLE
ToorUnd=No90101IKGYD



CHINESE SET

MENU B

THB 18,500 net/ table ( 10 persons )

COURSE 1

FOUR KINDS OF HORS D'OEUVRES

DRUNKEN CHICKEN, JAPANESE SEAWEED SALAD, BOLOGNA CHICKEN, AND
CHILLED SLICED PORK LEG (HONG KONG STYLE)
[Nugikan, adgaanksrocgdu, Tuladnln, vaksyidu

COURSE 2

BRAISED SHREDED ABALONE WITH ASSORTED MEAT SOUP, SZECHUAN STYLE
sUihdoanungiaasu

COURSE 3

ROASTED GUITAR DUCK
wWanas

COURSE 4

DEEP-FRIED PRAWNS IN CREAM SALAD
ﬁ\)na(m§uaa°o

COURSE 5

STEWED HONG KONG KALE WITH MUSHROOMS IN OYSTER SAUCE
A=UNJ00NDIKQHOUUNIUHDE

COURSE 6

STEAMED SEA BASSI IN LIME SAUCE
Jains=wolou:zuid

COURSE 7

DOUBLE-BOILED CHICKEN WITH CHINESE HERBS SOUP
[nausdu

COURSE 8

FIRED RICE WITH CRAB MEAT
zhaciodu

COURSE 9

BOILED GINGKO NUT WITH SAGO IN FRESH MILK
IIU:ﬁ“aumquuao



CHINESE SET

MENU A

THB 21,500 net/ table ( 10 persons )

COURSE 1

FOUR KINDS OF HORS D'OEUVRES

STIR-FRIED DRIED FISH MAW WITH SCRAMBLED EGGS, STEAMED MINCED PRAWNS DUMPLING, DEEP-FRIED
CHICKEN GOLDEN BAG, AND STIR-FRIED CHICKEN IN RED WINE SAUCE
nsziwrzdardanio, suuduriv, aonov,lnwagadiHaiiav

COURSE 2

BRAISED FISH MAW WITH BAMBOO F?lTHSuANQICRABMEAT IN BROWN SOUP
nszwrzUandoldiioyuav

COURSE 3

ROASTED SUCKLING PIG
Hgﬁu

COURSE 4

DEEP-FRIED PRAWNS IN CREAM SALAD
ﬁDn00ﬂ§ua§0

COURSE 5

DEEP-FRIED CRAB MEAT & MINCED PORK WRAPPED WITH DRY BEAN CURD
HogvoU

COURSE 6

STEAMED SEA BASS IN SOY SAUCE
Jains=wolvisod

COURSE 7

DOUBLE-BOILED CHICKEN WITH SNOW FUNGUS IN CLEAR SOUP
Td@uﬁoqﬁguwa

COURSE 8

FRIED NOODLES, HQKKIEN STYLE
UsHonINau

COURSE 9

BOILED GINGKO NUT WITH SAGO IN FRESH MILK
uU:ﬁauaﬂquuao



CHINESE SET

MENU B

THB 21,500 net/ table ( 10 persons )

COURSE 1

FOUR KINDS OF HORS D'OEUVRES

SZECHUAN STYLE JELLY FISH SALAD, DRUNKEN CHICKEN,
JAPANESE SEAWEED SALAD, AND CHICKEN HAM
nuonsswsulaadu, nndikdn, aaaaissrogdu, usuln

COURSE 2

BRAISED SHREDED ABALONE WITH ASSORTED CRAB MEAT SOUP
sUihdoanuigouitioy

COURSE 3

ROASTED SUCKLING PIG
Hgﬁu

COURSE 4

STIR-FRIED PRAWNS WITH BROCCOLI IN X.0. SAUCE
fivdaudonlndvoadnslo

COURSE 5

SAUTEED SEA ASPARAGUS WITH HONG KONG KALE IN OYSTER SAUCE
HuolUnz1aRgunzUNgovNLUIIUHKDY

COURSE 6

STEAMED SEA BASSI IN LIME SAUCE
Jains=wolou:zuid

COURSE 7

DOUBLE-BOILED CHICKEN WITH BLACK MUSHROOM IN CHINESE HERBS
[nauifarouoidu

COURSE 8

STEAMED RICE IN LOTUS LEAF
oK fuuD
COURSE 9

BOILED GINKO NUTS IN GINGER SYRUP
nJ=NouuU1gvsSou
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MENU 1

THB 1,650 net per person

APPETIZER - oxssiZoningoy

Tuna § Pasta salad - nuinaswiadaaq
Chicken Hawaiian salad - @aalnaongidgu
Sausage salad- @aaldanson
Cold soba - Tyuzigiu .
Wing bean with shrimp salad - §100wQ
Spicy glass noodle salad with shrimp and minced pork - g19uldu

SALAD STATION - adauns

Mixed green, Cos lettuce, Butterhead, Red lettuce, Vegetable sticks, Coleslaw
Thousand Island dressing, Caesar dressing, Balsamic dressing, and Sesame dressing

CHILLI DIPPING - tisn

Grilled young green chili dip with fresh vegetables — JﬂW§ﬂHLjU|Ia:LJﬂaO

SOUP - U

Corn cream soup - ygUASug1dlwa
Bread Loaf, soft roll, Japanese bread roll - suudouliaao q

LIVE CARVING STATION - guo1ss

Roasted spring chicken with rosemary - Inougoalsanus



HOT DISHES - a11s91uSau

Roasted garlic mash potato - JudSouatiaznszingy
Pork Gordon bleu -HyHoUBUTA

Sautéed prawn with black olive - danvAvuzNoNA

Yakisoba - wasnlyus
Chicken green curry - 1NOIZYOKOUIN
Sweet & sour fish - Uandsgonoiu
Buttered mixed vegetables - UnsouwaIuY

Steamed rice - $10d2¥

DESSERT - supxolunaznaliison

Vanilla with Fruit Cake, Pandan Cake,
Almond Honey Coffee Cake, and Chocolate Tart

Assorted Seasonal Fresh Fruits

COFFEE & TEA - swa=nmun




MENU 2

THB 1,850 net per person

APPETIZER - owsi8ontingoy

Sausage salad - @aaldnson
Smoked duck with orange - 10asundu
Cold soba - Tyuzigiu .
Japanese seaweed salad — 8hars1otgdu
Wing bean with shrimp salad - €100wQ
Steamed pork loin salad with Thai spicy lemon dressing - HUAHDU

SUSHI TRAY - 45

Nigiri Sushi, Maki Roll

SALAD STATION - adauns

Mixed Green, Cos lettuce, Butter Head, Red lettuce, Vegetable sticks, Coleslaw
Thousand Island dressing, Caesar dressing, Balsamic dressing,
and Sesame dressing

CHILLI DIPPING - thwisn

Fried pork crackling with chilli dipping - waénmnmuma:cinao

SOUP - sU

Wild mushroom cream soup - gUASuIKa
Galangal flavored coconut milk broth with coconut - dugnln
Bread Loaf, Soft roll, Japanese bread roll —UUUU\)UUOCi"l\)C]



HOT DISHES - a11s91uSau

Pan-friend chicken breast with wild mushroom cream sauce
onlnnaanugaansulia
Pan-fried red Mullet fish fillet with white wine cream sauce
Jarnszwonavnusadbuoo
Seafood curry rice - 4101NDNSEHSNEIA
Panang curry with pork - wzlluv KL
Stir fired beef with black pepper sauce - Galuowsningan
Stir fired mixed vegetables - WaWNSOU
Cream spinach - UnloudansSy
Steamed rice - $10d2¥

DESSERT - supnkoiunazralisou

Butter Cake, Orange Cake, Blueberry Cheese Cake,
Toffee Cake, Fruit Tart

Assorted Seasonal Fresh Fruits

COFFEE & TEA - swwa=mun




MENU 3

THB 2,150 net per person

APPETIZER - oxssiZoningoy

Caesar salad with smoked salmon
dorsaaanudalisavausundu
Marinated mushroom and chicken terrine on pineapple chutney
ifaUsvsauas naladdsviranu soadudssaalaasuide

Seared Tuna in avocado salsa

Januuazelbamlanusodadasd

Cold soba - Tgu=igu
Spicy seafood salad - 61nz1a
Green papaya salad with shrimp - dudinvaa
Salami, Pepperoni, Mortadella, Smoked duck - 11U naniias luam\)c]

Mixed green, Cos lettuce, Butterhead, Red lettuce, Vegetable sticks, Coleslaw
Thousand Island dressing, Caesar dressing, Balsamic dressing, and Sesame dressing

SALAD STATION - aaauis

Mixed Green, Cos lettuce, Butter Head, Red lettuce, Vegetable sticks, Coleslaw
Thousand Island dressing, Caesar dressing, Balsamic dressing,
Sesame dressing

CHILLI DIPPING - thnsn

Spicy minced pork & tomato base — UwSnoovlazwNda

SUSHI & SASHIMI LIVE STATION - 45

Sushi, Maki Roll

SOUP - sU

Lobster Bisque Soup - gUdoulaos
Spicy Thai Clear Soup with Seafood - Tz1an
Bread Loaf, Soft roll, Japanese bread roll ~-suuJvostiadive)



HOT DISHES - a11s91uSau

Gratin Dauphinoise — JULJ§DvaUﬁUﬂ§U
Grilled AUS beef with cabernet sauvignon sauce - 1Uad200alasidggivnugaaldunao
Baked NZ mussels provencal style - HoonuavsitoduaudauindasusdonuudsSoiaa
Seafood tempura - INnuUsznzia
Yakisoba with shrimp - tlagAlsus AUND
Duck breast in red curry sauce - unotdiaonida
Fried squid with garlic & pepper - Jaasiinnoanszinouwsning
Stir fired broccoli and mushroom with oyster sauce - (faudaninaiasoanasuvsy
Steamed rice - 110a09

DESSERT - sunnsounazralisou

Butter Cake, Orange Cake, Opera Cake, Chocolate Layer Cake,
Blueberry Cheese Cake, Toffee Cake, Fruit Tart,
and Assorted Seasonal Fresh Fruits

COFFEE & TEA - swa=mun




oof T
\
MENU 1

THB 1,500 net per person

APPETIZER - owsi8ontingoy

Tom Yum Spiced Nut - 0saduen
Potato Chip - JudSvnaansau

COLD CANAPE - eaudisiu

Cream Cheese Cracker - sguydonsousansusd
Salami & Kalamata - daauiarnazuznon
Cold Soba - Tguzi§iu .
"Miang Kahm" Betel Leave Wrap - 10g0AN
Marinated Cajun Shrimp - fivdsvsa
Fresh vegetables wrapped with rice noodle mamaaaaaau

HOT CANAPE - smundsou

Chicken Sausage Roll - wagldnsanin
Chicken Lolly - snlnnaaidswinuyoa
Deep Fried Vegetable Spring Roll - ihzostinnaa
Deep Fried Spicy Minced Pork - aiukynaaq
Chicken Satay with Peanut Sauce - naside
Ham Cheese Croquette - ngudasuudonoa
Takoyaki - mlInzon

DESSERT - supnioiunazralhisou

Brownie cake - IANUS1D
Toffee Cake - Row\iiAn
Luk Chub - anyguy
Red Bean Soup - ZJLJODIIO\)
Assorted Seasonal Cut Fruit - walbowgania

L
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MENU 2

. THB 1,700 net per person

APPETIZER - owsi8ontingoy

Tom Yum Spiced Nut - 00saduen
Parmesan Grissini - guuUvunvalaasaiiagu

COLD CANAPE - smundJigiu

Marinated Cajun Shrimp - fivJsosd
Smoked Duck & Orange - WasvaSusoaduy
California Roll - npav/osidolsa
Parma Ham Melon - wasunauniuiuasu )
Fresh vegetables with prawn wrapped with rice noodles - No81082aUadUD
"Miang Kahm" Betel Leave Wrap - IDgDAN

HOT CANAPE - smundsou A

Calamari Fritter - Jasnnaaaladdandou b
Seafood Vol au Vent - 20aadovdv/a
Deep fried Shishamo fish — UanTgnaa &
Japanese fish cake - aﬂuudmiyUunao .
Crab cake - LJULJIILJ\)I‘]OO @
Jerky Beef — 1UotaQ1ded
Pork satay with peanut sauce - HyazIdx S 7

>

DESSERT - supnioiunazralhisou & o

Chocolate Layer Cake - IAingonlniiaa
Blueberry Cheese Cake - ugluoSaalnn EP @ 3
Daifuku - TOV\/ﬂ e
Layer Sweet Cake - suudu il
Assorted Seasonal Cut Fruit — walljsou ® =4
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MENU 3

. THB 1,700 net per person

APPETIZER - owsi8ontingoy

Parmesan Grissini- guuJounvalaasaidou
Wasabi Nut - 10san1s1u

COLD CANAPE - smunJisiu

Smoked Salmon with Sunflower Mayonaise - Uanisauausundunuuigaviudaanaicog
Smoked Duck & Orange — 1Jasuadugoadu
Torched Salmon Nigiri sushi - llgaudayy
Tuna tartar & Avocado salsa - nuiaaa uas o:amlasiad
Grilled Eel — Uaﬂnaiydunao llazyodardIU
Fresh vegetables with prawn wrapped with rice noodles - naamaaaaaaun\)

HOT CANAPE - smundsou A

Prawn Satay with Peanut Sauce - fivazids e
Deep fried golden bag with prawn - nonov
Grilled Miso Salmon - Uasaunagiogoails: g
Tuna Koroke - nuirgdudonaa "
Yakitori- [no1AINS Fia)
Calamari Fritter - Uakiinnaaaladsanidou
Deep Fried Shishamo Fish- Jarlgnoa e 7

>

DESSERT - supnioiunazralhisou & o

Almond Honey Coffee Cake
Innuwiastin@olsodavaud #® 9@
Fruit Tart - n1sawall tE
Opera Cake - 1AnTa1USN s @
&5,
Luk Chub - angu =) & &
Blueberry Cheese Cake - UalUOSZjalﬂﬂ . &
Assorted Seasonal Cut Frun: — wallsou ® -° &

A
€%
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( 100 portions / Station

C(Eaiar rSaLladl Wlt}.l Chicken Sous Vide Bacon and Herb Croutons THB 13.000 net-.
aaagss nuln wdou nazsuvdvounsau

Smoked Salm?n THB 16,000 net-.
Uawsavausuadu

%OI}] Tum & Grilled Chicken THB 13,000 net-.
auchlngo
S{illa.d Rf)ll ) THB 11,000 net-.
aaarounuzidg=aa
%picy Seafood Salad THB 16,000 net-.
gn:zta

SpiC)f Grilled Pork Salad THB 13,000 net-.
LI
KaiseLH Don THB 50,000 net-.
[aisuas

Suchi & Sashimi
¥8 na: Jyawqu

THB 32,000 net-.

Live Pasta Station - gumad

Pasta: Penne and Spaghetti - piud va: avufiad THB 19.000 net-.
Bolognese Sauce - soaliiio

Tomato Sauce - soav:1doing

Cream Sauce - saaasy

Peperoncino- soarduilassousi

Aioli Sauce - saanszigpAvVTIULNON

Ham leg Carving 5-7kg THB 18.000 net-
UIVOUTIFY ’ '
Slow Roast Beef Prime AUS 4-5kg THB 26,000 net-.
#lasvdoou



Braised Aus Beef Mini Burgur
DlasinasitiovodlasiSgdu

Braised Pork Cheek Mini Burgur
paasmasuhuBydu

Roasted AUS Beef Striploin 4-5kg
oHoooaldsIagudv

Baked Whole Salmon 5-7kg
Uawsavauauinda

Smoked Chicken Quessadilla with Sour Cream,
Avocado Guacamole, and Tomato Salsa

[nsuasukodssutoingnugio nazolomla,u=io asuisuo

Boat Style Noodle Soup
no81tu90180

Pad Thai Noodles with Shrimp
rialniv

Kao Mun Gai (Hainanese Chicken Rice)
gonuln

Kao Moo Dang (BBQ Red Pork with Rice)
JoKYUQY

Kao Moo Krob (Crispy Pork Belly with Rice)
JoKYNSoU

Hoi Thord (Fried Mussel Pancake)
Kounoa

Tom Yum Noodle, Seafood
RRHIGERINERIBE

Wonton Noodle Soup
UsKiINgom

Roasted Duck with Steamed Rice

gontida

Tempura: Prawn, Crabstick, Mushroom, and Okra
nuys: Nv/Yyda/Mncvg noa

Ramen Noodle Soup with Pork Shashu
SUGVAUKY Y

THB 16,000 net-.

THB 16,000 net-.

THB 18,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 16,000 net-.

THB 14,000 net-.

THB 16,000 net-.

THB 28,000 net-.

THB 20,000 net-.



Fish Maw Soup
ns=zwzval

Boiled Rice with Pork
dodUKIY

Boiled Rice with Chicken
godwln

Boiled Rice with Fish
Jocduuains:no

Hong Kong Style Congee
15ndoonv

Assorted Dim Sum

Shrimp Shu Mai - sunduiv

Steamed Chinese Bun with Minced Pork - snanwmyau
Steamed Custard Bun - s1auulaasy

Steamed BBQ Pork Bun- snandilasyuas

Steamed Dumpling with Shrimp - a:=1i10v

Ice-cream Teppanyaki with Condiments
loanasvria

Mango & Sticky Rice
JO1KTYD1 00

Chocolate Fountain with a Variety of Condiments
goalnuacrhomu

Japanese Dango
sunaolozidsull

Warm Sweet Flat Bread with a Variety of Toppings
gupUvaunsauKinasy

THB 16,000 net-.

THB 13,000 net-.

THB 13,000 net-.

THB 13,000 net-.

THB 13,000 net-.

THB 19,000 net-.

THB 14,000 net-.

THB 13,000 net-.

THB 18,000 net-.

THB 14,000 net-.

THB 16,000 net-.
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Remark: additional charge at THB 650.-net per person

« 3
L=0% 5 b3
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( 100 portions / Station )

Assorted Sandwiches nsudsson
Ham Chesses Croissant - aSosova nouga
Smoked Salmon Croissant Sandwich - usudsUawsanausuadiu
Tuna Croissant Sandwich - usudsJainui
Pork Burger - aSinosiiy

Chicken & Mushroom Cream Tart - msSaln

Thai Tea Soft Cake - ians1[ng
Blueberry Cheese Cake - valwasgaiin
Brownie Cake - 15inus1oii
Banana Choc Chip Cake - iinndosskon oalnuaasn
Chocolate Layer Cake - ian&oalnuac
Almond Honey Coffee Cake - iindavaathfivmun
Red Velvet Brownie - usiotiisaivaion
Pear Tart - mScuns
Apple Crumble Tart - msSauatia

Fruit Tartlet - mSanaly sou

Seasonal Fresh Fruit - malliaacnuggma

AN

\‘
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MENU A [/t ™

3 BN
/ THB 2,000 net per person e )

STARTER

Sashimi mori, tuna, salmon, hamach|
Jarausou laswlwsaummuua Uaafydu

SECOND COURSE

Pork Shabu Sqlad
ﬂnaa”osawaéw(/ws”aunuumuzTUHJnaTaduw'um\)

MAIN COURSE

Hambagu
Kurobuta burger Steak with Broccoli, Potato, Carrot, Ponzu and daikon sauce,
Japanese Rice, and Miso Soup
aidnryuanlsyas idswwéouugonlaa nasson udo soaddowoud Holunoya
ma{yduua UIE

or

Salmon
Salmon Shioyaki Served with Japanese Rice and Miso Soup
Jarusavaugivinds 1dswwsouddtgdunazylly:

DESSERT N
Green tea Yuzu Cakle
Rnododiusoaduegdu
COFFEE OR TEA - smsSamun p
: -
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Japanese S5ef &
MENU B AN

THB 2,300 net per person g

STARTER

Unagi Maki Roll with Ikura Salmon
mauaﬁaoaadaﬂﬁaﬂglJumovaamasmmasvdwsauhjlJmlluauau

SECOND COURSE

Pork Shabu Sqlad
ﬂnaa”osawaéw(/ws”aunuumuzTUHJnaTaduw'um\)

MAIN COURSE

\"‘;Wagyu Beef Strip loin with Ponzu Sauce Served with Japanese Rice and Miso Soup

IWoduuonfogoIaswwéousoaddowoud mafyduua uJbluz
or

Salmon
Salmon Shioyaki Served with Japanese Rice and Miso Soup
Janusavougivinds 1dswwsouinotgdunazyloz:

DESSERT

Green tea Yuzu Cake \ ol
IANsNdudNUYdaduidu

COFFEE OR TEA - sasSaonmun
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MENU ¢

/ THB 2,600 net per person & )
STARTER
Ikura Sushi

ﬁwaqﬂrﬁ'adoaizjdmuuauau

SECOND COURSE

Shoyu Ramen
sUJvIdSWw SaUHUUmUZTUHJnaTaduLJ'um\)

PRE - MAIN

Ebi Truffle Chawanmushi

N MAIN COURSE

Wagyu beef tenderloin and ponzu sauce served with garlic fried rice and miso soup
1WooNddufusu 1@swwsousoawoud notidudanssifounazblszyy

or

Snow fish saikyo yaki in white miso marinated served with garlic fried rice and miso soup
JanAuzrsunidnideovddgdudio iaswwsosudotgdudanssiioviazblszyd

DESSERT X

Fruits Cream Anmitsu
Fresh berries, red bean paste, and green tea ice cream in orange shell

COFFEE OR TEA - shsSanmun
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MENU 1 ¢

THB 1,800 net per person

CAPRESE SALAD

Heirloom tomato, mozzarella, basil, balsamic caviar, and pesto

MUSHROOM CAPPUCCINO

Croutons and Chive Chantilly

MAIN COURSE
(CAN CHOOSE 1 MAIN DISHES)

Roasted Chicken Breast and Thighs
Potato puree, roasted onion, beans Sprouts, bok choy, and thyme jus

or

Pork Saltimbocca wrapped in Prosciutto

Roasted pumpkin, roasted onion, baby carrot, broccoli, apple puree, and rosemary jus

CREAM CARAMEL

Mixed berries and crumbles \"“

¢
%
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MENU 2

THB 2,000 net per person

NICOISE SALAD

Seared tuna, beans, olive, potato, tomatoes, anchovy, and egg

CLASSIC FRENCH ONION SOUP

Gruyere cheese crouton

GRANITA

Melon Yuzu

MAIN COURSE
(CAN CHOOSE 1 MAIN DISHES)

Salmon
Poached with baby cos, smoked beetroot, job's tears risotto, and miso orange

or

P
Lamb Rack
Roasted with asparagus, braised leek, tomato confit, miso eggplant and Ia;{qnlwu;s'

GREEN TEA YUZU

With mixed berries
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MENU 3 e ®

THB 2,200 net per person

STARTER

Tuna Tartar
Avocado, cucumber, red radish, wasabi, and beet wafer

SOUP

Bisque Cream
Prawns’ cannelloni, fennel, prawns’ oil

GRANITA

Melon Yuzu

MAIN COURSE
(CAN CHOOSE 1 MAIN DISHES)

Cod Fish
Green peas, baby carrot, salmon roe, baby kale, and red wine sauce .

or

T

» " DESSERT

Chocolate lava cake with Berries
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