U

SATHORN
BANGKOK

ENGAGEMENT PACKAGE 2017

ROOM RENTAL Baht 29,999 net
Inclusive of

e Room rental during 08:00 am - 12:00 pm or 1:00 pm - 5 pm.

e Thai herbal drink and drinking water for 50 people

e Chinese tea set

e Personalized backdrop

e 2 flower stand behind the sofa set

® 4 corsages

e Thai background music

e Opvernight stay in a Superior room on the wedding day
THAI WEDDING CEREMONY Baht 9,999 net

e Thai wedding ceremony set and Buddha set with flowers

e DPair of wedding garland for bride and groom

e  Pair of floral arrangement for pouring ceremony
RELIGIOUS CEREMONIAL Baht 12,999 net

e  Stage set up for monks

¢ Buddha set with flower decoration

e Thai set breakfast or lunch offering for monks

(Host invites and arrange transportation for monks)

FOOD & BEVERAGE

o Coffee break Baht 599 net / person
(3 kinds of snack with coffee &Tea)

e International Buffet Baht 1,100 - 1,500 net / person

o Thai Buffet Baht 1,000 - 1,400 net / person

*All price are inclusive of 10% service charge and applicable government
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WEDDING PACKAGE 2017

Barcelona (BBQ Seafood)

SET DINNER
WESTERN
Vienna
Budapest

THAI
Pimai
Phanom Rung

CHINESE BANQUET A (10 people)
CHINESE BANQUET B (10 people)

*All price are inclusive of 10% service charge and applicable government tax

2|Page

Baht

Baht
Baht

Baht
Baht

MAXIMUM CAPACITY
MINIMUM
BALLROOM Cocktail Buffet Set Dinner SPEND
350 people 250 people 250 people Baht 300,000
COCKTAIL
Athens Baht 1,050 net per person
Oslo Baht 1,190 net per person
Brussels Baht 1,390 net per person
BUFFET
INTERNATIONAL
Berlin Baht 1,200 net per person
London Baht 1,400 net per person
Paris Baht 1,600 net per person
THAI
Lanna Baht 1,000 net per person
Avyutthaya Baht 1,200 net per person
Rattanakosin Baht 1,400 net per person

1,600 net per person

1,300 net per person
1,500 net per person

1,250 net per person
1,650 net per person

Baht 13,000 net per table
Baht 15,000 net per table




N
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COMPLIMENTARY CONCESSIONS

DETAILS

MINIMUM SPEND

Baht 300,000 | Baht 450,000

Standard floral decorations in the ballroom

<

Wedding garlands for the bride & groom

Floral bouquet for the bride

VIP corsages

Blessing books

o | < <

Standard 7 tiers wedding cake, 10 pieces of
wedding cake

Photo gallery

Personalized backdrop lettering

LCD projectors with screens

Free flow standard soft drinks

Afternoon tea for the bride & groom

One bottle of sparkling wine set up in room

| === = R o ] =

Overnight stay in a Deluxe on the wedding day

T T e B e

Overnight stay in a Suite on the wedding day

<| \

One complimentary night stay in U Sathorn
Bangkok on your first anniversary month

Complimentary fee for pre-wedding photo
shooting at U Sathorn Bangkok (venue only)

*All prices are inclusive of 10% service charge and applicable government tax
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SATHORN
BANGKOK

COFFEE BREAK

FOOD & BEVERAGE
o  Freshly brewed Arabica coffee
o Selection of TWG teas
e  Fresh fruit juices (orange, guava & apple)
e  Bowl of uncut fresh fruit
e Seasonal freshly sliced fruit

MORNING BAKERY
MUFFINS AWy
e Distachio Namale
e Chocolate Chip Foalnuandn
e Matcha Green Tea YUV
e White Chocolate Fomlnuanna
e Cappuccino w3y
o Red Velvet L5AnaLIn
e Thai Milk Tea ¥ lny
CROISSANTS & DANISHES AIYRIRaIATlY
e Ham and Cheese Croissant ASITRIRLILTE
e Butter Croissant ATITOIALULER
e Almond Croissant ASITDINOANDUA
e Blue Berry Danish indvugiued
® Cherry Danish WilvEnaLUeS
e Almond Danish wilydanoun
e Apple Turn Over winllueuila
e Sausage Roll illdnsen
e Cinnamon Roll WlinAueuLve
e Apple Danish wilvweuila
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CAKES

Banana Cake

Marble Cake

Blueberry Cheesecake

Brownie

Mixed Fruit Cake

Orange and Chocolate Chip Butter Cake
Cherry Cheesecake

Apple Cheesecake

Chocolate Fudge Cake

SAVORIES

Gyoza with sesame soya sauce

Chicken with pandan leaves

Deep-fried prawns on toast

Deep-ried shrimp balls stuffed with cheese
Thod mun pla

“Thung Tong” Crispy fried golden parcels
Minced prawns and pork in a golden cup

Deep-ried vegetable spring rolls

SANDWICHES

Tuna

Caesar Chicken

Ham and Cheese
Chicken

Mini Club

Creamy Egg and Chive
BLT
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SATHORN
BANGKOK

COCKTAIL — ATHENS MENU

Crisps & Dips

Tom yam nuts, grissini, corn chips fnensadugn fadi wavmosudn
Sour cream & green YTIATUAUAUNDL
Spicy tomato salsa UL UDLINFATaT
Cold Canapés

Prawn with avocado tartar and micro cress gannselianln
Mussel duxelles with lime sauce NOYULUAITDANT U
Egg net rolls with pork and shrimp Uy wazf
Stuffed cherry tomatoes with sundried tomato cream uziowmrdenldnIu
Parma ham and cantalope melon WITLUIULAZIIADY
Tuna salad with roasted bell peppers and ebiko mayo yadaiurealun
Hot Canapés

Chicken wrapped in pandan leaf Invieluine
Slow-cooked pork loin with potatoes and mgauﬁ’uﬁuﬂ%’mawaa Win
mushroom sauce

Minced prawn parcels with plum sauce RGN
Chicken satay with peanut sauce auiiln
Deep-fried bread with shrimp spread vunTantng
Vegetable spring rolls Voievsnnen
Desserts

Selection of fresh sliced fruits Haldlsau
French pastries YULDUNS e
Selection of deluxe Thai desserts YuNUlng
Selection of mini mousses yavanayile
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COCKTAIL — OSLO MENU

Crisps & Dips
Tom yam nuts, grissini, corn chips
Sour cream & green onion

Spicy tomato salsa

Cold Canapés
Tortilla cream cheese rolls & chives

Potato, olives and tuna with spring onions and capers

Smoked salmon and spiced whipped yogurt
Minced prawns in an egg net

Spicy minced chicken salad

Pomelo salad with grilled scallops

Food Station

Slow-roasted beef striploin with red wine jus
and condiments

Hot Canapés

Vegetable samosas with chutney

Lemon and coriander marinated spring chicken
Lamb kebabs with BBQ sauce

Crispy spring rolls with sweet chili sauce
Japanese minced pork dumplings

Deep-fried golden parcels with plum sauce

Deep-fried buffalo wings

Desserts

Selection of fresh sliced fruits
French pastries

Selection of deluxe Thai desserts

Selection of mini mousses
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COCKTAIL — BRUSSELS MENU

Crisps & Dips
Tom yam nuts, grissini, corn chips
Sour cream & green onion

Spicy tomato salsa

Cold Canapés

Tomato & mozzarella skewers with pesto

Foie gras jelly

Marinated smoked salmon with capers and dill

Prawn cocktail with calypso sauce

Vietnamese fresh spring rolls

Blackened Ahi tuna with wasabi dressing

Spicy wing bean salad with shrimp

Food Station

Roasted honey-glazed ham with condiments

Hot Canapé

Coriander-flavored lamb kebabs
Deep-ried curried fish cakes
Snowfish fingers with tartar sauce
Seafood croquettes

Japanese minced pork dumplings
Beef cubes with teriyaki sauce
Pandan-flavored chicken fillets
Soft shell crab skewers

Desserts

Selection of fresh sliced fruits
French pastries

Selection of deluxe Thai desserts

Selection of mini mousses
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SATHORN
BANGKOK

INTERNATIONAL BUFFET — BERLIN MENU

Appetizers

Assorted crudités and lettuce aanuns
French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing
chopped egg, parsley, spring onions, capers, olives, cheese, bacon, lemon wedges
Mediterranean feta cheese salad with olives and cherry tomatoes @dauAnasisiiou

Shrimps with avocado and shaved apple salad aé’mﬁaabmimt,amaﬂtﬁa
Thai-style long eggplant salad guzlUo
Pomelo salad with spiced crab meat ghdule
Spicy minced pork salad with chili flakes and roasted rice auny
Asian shrimp cakes with plum sauce oA
Soup

Spicy prawn soup flavored with lemongrass, mushroom and chili paste AuENg
Mains

Mushroom and cheese gratinated beef medallions ileeuTaveall
in port wine jus

Slow-cooked lamb shank in Bordelaise jus vuneduivgealuiniaa
Thai green curry with chicken, eggplant, chili and basil

Stirfried seafood with Madras curry powder, celery, NN ANINTZIS
Steamed seafood curry pudding wONRUNNZLA
Tofu with minced pork and vegetables in brown sauce Lﬁﬂﬁ%iuﬂ%‘.aﬂ
Gratin Dauphinoise Sl SseuTa
Asparagus, carrots, Hong Kong kale and shiitake Aafindane
mushrooms in oyster sauce

Steamed Jasmine rice 41@ne
Desserts

Whole fresh fruit basket waldsau
Seasonal fresh sliced fruits ralinnugania
Selection of deluxe Thai desserts wusllne
French pastries YLD e
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SATHORN
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INTERNATIONAL BUFFET — LONDON MENU

Appetizers

Assorted crudités and lettuce anuIs
French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing
Chopped egg, parsley, spring onions, capers, olives, cheese, bacon and lemon
wedges

Mesclun salad with smoked salmon, artichokes, AanLaNauUTUATY
tomatoes and avocado

Cajun-spiced chicken salad with palm heart, orange and pomelo salad ~ &1dule

Vine-ripened tomato and Mozzarella Caprese NOAYNTAAITE UazuUDLNe
Wing bean salad with hard-boiled egg and squid 515?W§
Spicy glass noodle salad with chili flakes and minced pork AU
Grilled pork neck spicy salad grnamnyeng
Soup

Cream of butternut pumpkin with herb garlic croutons yUilnnes
Mains

Fillet of sea bass with lemon, capers and almond butter Uansemaileasum
Roasted pork loin with prune sauce NYDUYOFYNNIY
Thai-style marinated & grilled chicken Ingeayulng
Massaman beef curry with potatoes, shallots and peanuts Tashuie
Rock lobster with garlic and pepper sauce faitansuiieuminlve
Stir-fried seafood with chili and Thai herbs NZLANAR"
Penne Pasta al Arrabiatta Wumuingoauz oL e
Stir-fried seasonal vegetables with oyster sauce NANNTINIAT
Steamed Jasmine rice 41@ne
Desserts

Whole fresh fruit basket waldsau
Seasonal fresh sliced fruits ralinnugania
Selection of deluxe Thai desserts wunlny
French pastries YuDUNS e
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SATHORN
BANGKOK

INTERNATIONAL BUFFET — PARIS MENU

Appetizers

Assorted crudités and lettuce aanuls
French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing
Chopped egg, parsley, spring onions, capers, olives, cheese, bacon and lemon
wedges

Parma Ham, rocket, melon and Parmesan shavings PIUILTN LazLUaaY
Cobb salad with avocado, bacon, boiled egg and tomatoes AoUaan
Spicy prawn salad with lemongrass and kaffir lime leaves GRGE
Thai-style grilled beef salad vanile
Spicy pork salad with chili and lemon sauce NYNTUN
Fried minced pork on toast mumf]wﬁmg
Spicy minced duck with chili flakes and Thai herbs audn
Soup

Cream of mushroom soup with herb garlic croutons ﬁﬂﬂ%mﬁﬂ

Food Station
Som Tam - Thai-style green papaya salad with grilled seafood

Mains
Pan-fried salmon with broccoli and mustard grain sauce  WgaNoULOTANSA
Grilled beef sirloin steak with sautéed spinach & mushroom sauce @finiilevadidin

Lamb cutlet with onions, tomatoes, parsley and cumin jus \aungensgeavii
Roasted duck in red curry with lychee, chili and basil unafindneng
Chicken with cashew nuts and bell pepper IndadnuyssRunu

Szechwan butterfly prawns sautéed with chili paste and vegetables sinwoaLaaIu

Sautéed potatoes with caramelized onions, bacon and rosemary  JuNSINALUADU

Stir-fried mixed vegetables NANNTINIRT
Steamed Jasmine rice I1ene
Desserts

Whole fresh fruit basket, Seasonal fresh sliced fruits Haldnugana

Selection of deluxe Thai desserts and French pastries  wusilvguazvusoudIsLea
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THAI BUFFET — LANNA MENU

Cold Dishes

Assorted crudités with dressings and trimmings
Spicy minced pork neck salad

Spicy glass noodle and seafood salad

Minced chicken seasoned with Thai spices
Deep-fried vegetable spring rolls

Beef salad with young eggplant and chili paste
Minced chicken with tomato chili dip

Soup
Spicy prawn soup laced with kaffir leaves and lemongrass

Hot Selection
Fried sea bass with fresh chili and onion
Stir-fried chicken with cashew nuts

Pork with black pepper sauce

Stewed beef in Massaman curry with shallots, peanuts and potatoes

Seafood with garlic, chili and Thai herbs
Phad Thai
Enoki mushrooms and stir-fried vegetables

Steamed Jasmine rice

Desserts
Whole fresh fruit basket

Seasonal fresh sliced fruits

aanmn
grnenye
gundu

auln
Voieeldinnen
waieuzidoing

v
°

YINSNDDY

Augn

YanTznis1ansn

Infmuiaugaaiunug

nyRansnlnee
Sfashuile
NLaRAN
Hnlne

ANNSINIRS
YN

WAl
Haldnugania

Selection of deluxe Thai desserts and French pastries vusllng uagvuuounsaeg
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SATHORN
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THAI BUFFET — AYUTTHAYA MENU

Cold Dishes

Assorted crudités with dressings and trimmings SR
Chiang Mai pork sausage salad with cucumber and tomato g1y
Som Tam Thai - Green papaya salad with peanuts, dusnlne
dried shrimps, cherry tomatoes and string beans

Minced duck seasoned with chili and lime audn
Pomelo salad with prawns and roasted coconut ghdule
Vietnamese fresh spring rolls VaiprandladBonuny
Steamed tapioca dumpling stuffed with minced chicken a’lﬂléﬂ,ﬁ
and salted turnip

Soup

Cream of coconut and chicken soup flavored with kaffir lime fuln
Hot Selection

Seafood pudding with curried coconut cream PORUNNZLA

Preaw Wan Gai - Spring chicken with sweet and sour sauce TAdaSemn

Stir-fried seafood with black pepper sauce nganansnlnedn

Thai green curry with fish balls LLﬂQL%EJU‘Vi’NuQﬂ%uﬂa”I

Sea bass with celery, onions and chili Uainaudng

Stirfried noodles with tofu and soya sauce fnd81

Stirfried broccoli with scallops woswasiauSonlaa

Stirfried rice with crab meat ‘ﬁ’]’aﬁﬂﬂu

Steamed Jasmine rice 418w
Desserts

Whole fresh fruit basket naldlsau
Seasonal fresh sliced fruits Haliinugnnia
Selection of deluxe Thai desserts vusllng
Sweet mung bean porridge with coconut syrup LANEIU
Tab tim krob NUNLUNTIU
French pastries PUUDUNS LA
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THAI BUFFET — RATTANAKOSIN MENU

Appetizers
Assorted crudités and lettuce aAanuIs
French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,

Chopped egg, parsley, spring onions, capers, olives, cheese, bacon and lemon
wedges

Breaded Northeastern pork sausage with condiments LAUNNDA

Pork morsels with garlic, lime and chili sauce NYULUN

Wing bean salad topped with crispy scallions g1img
Deep-ried vegetable spring rolls Vaesldinnen
Spicy grilled beef salad with chili flakes and roasted rice Powder thanile
Spicy chicken sausage salad gldnson
Spicy seafood and Shanghai noodle salad SnTesld
Soup

Hot & sour seafood soup with mushroom and hot basil suglUzuan
Mains

Deep-fried sea bass with Thai sweet chili sauce JarsanInausa
Steamed squid with garlic, lime and chili sauce Uamilnilsuzuna
Thai-style marinated & grilled chicken Ingna
Stir-fried roasted duck with garlic, chili and hot basil Waeghaldanszins

Spicy seafood with garlic chili, peppercorn and Thai herbs NLaNAN

Braised beef in brown sauce ileausenin
Stirfried vegetables with oyster sauce HANNLUEYATIA
Fried rice with chicken, pineapple, cashew nuts and curry powder 919UdUUzIR
Steamed Jasmine rice 4@

Desserts

Whole fresh fruit basket naldsau

Seasonal fresh sliced fruits Haldniugana
Selection of deluxe Thai desserts vy

Steamed pumpkin custard NAnosdauen
French pastries YuLOUHS e
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SATHORN
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SEAFOOD BBQ BUFFET — BARCELONA MENU

Appetizers

Assorted crudités and lettuce GAITRH
French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing
Chopped egg, parsley, spring onions, capers, olives, cheese, bacon and lemon
Crispy fried tuna with spicy mango salad E‘J’m“mﬁ{\l“
Pomelo salad with roasted coconut, fried shallots and prawns gdule

Mozzarella and vine-ripened tomato basil pesto and aged balsamic Ne@wsaa17a

Spicy minced pork salad with chili flakes, scallions and shallots auny
Assorted cold cuts with condiments Ténsonalnddnideudsnibu
Soup

Cream of butternut pumpkin soup yUilnnes
Pasta Station

Choice of homemade pasta N1

Spaghetti, Fettuccini, Linguine or Penne with seafood, aioli, spicy tomato or
cream sauce

Mains

Rock lobster, blue swimming crab ﬁz\mizmuﬁ%yjﬂﬂ
Squid skewers, salmon skewers with spices Uanulinuagiwanoumin
Marinated white prawns NIRATRIAEY
White snapper Jansenan
NZ green mussels, clams VeI nTuauiLar iesnay
Minute steak afiniile
Grilled lamb kofta ileunzumdeuliieng
Mexican-style marinated pork spare ribs %Iﬂsmwﬁﬂ%aa
Buffalo chicken wings Unlansineeaurdan
Side Dishes

Gratinated spinach, baked potato, grilled vegetables, ey, §nens, Winde,
sautéed mushrooms, grilled sweetcorn I1lnmgng
Desserts

Whole fresh fruit basket, Seasonal fresh sliced fruits Halinugania
Selection of deluxe Thai desserts and French pastries unlngasuazILLoy
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THAI SET — PIMAI MENU

Appetizers

YAM SOM O NUE POO ddulaniloy
Pomelo salad with coconut flakes and crab meat

HOI SHELL YANG RERGEERN
Grilled Alaskan scallops with chili and lime dressing

THOONG TONG NN

Crispy fried golden parcels with plum sauce

SOUP
TOM YAM PLA KAO Aug1Uanin

Crispy Garoupa fish in lemongrass flavored soup with Thai herbs

MAINS

PLA RAD PRIK Uansensn
Sea bass with Thai sweet chili sauce

GAENG PHED PED YANG wnadeLdngng
Roasted duck in red curry laced with grapes and basil

PAD PAK BENJARONK TANNLURYDTIA
Stirfried vegetables in oyster sauce

KHAO SUAY Y188

Steamed Jasmine rice

DESSERT
KLUAY THORD nanenandsnnieulerasuintiaan

Deep fried banana fritter with vanilla ice cream
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THAI SET - PANOM RUNG MENU

Appetizers
PRAWN CAKE nondiung

Deep-ried prawn cake

LARB PED aun
Spicy minced duck salad
SATAY GAI avdeln

Chicken skewers with peanut sauce

Soup

TOM KLONG PLA KROB Auladslainseu
Crispy fried fillet of garoupa soup with roasted lemongrass, mushrooms and
coriander

Mains

PLA NEUNG BUAY Uanfueiletne

Steamed snow fish with plums, shiitake and ginger

GANG KIEW WANN GAI unaLTgImuln
Thai green curry with chicken

GOONG PHAD YORD MAPRAWORN anganNenINIToU
Stir-fried coconut palm heart with prawns, chili and sweet basil

KHAO SUAY I1Ee

Steamed Jasmine rice

KHAO NIEW MA MEAUNG LAE ICE CREAM KA TI SOD

Mango and sticky rice with coconut ice cream  91unllenuzseiuledasunyfian
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WESTERN SET — VIENNA MENU

Appetizers
Traditional Caesar salad with Sautéed Sea prawns and pancetta croutons
Frsanaasnngaunegig

Soup
Cream of wild mushroom soup with truffle froth

UATHLTR

Main
Sumac-marinated Tasmanian salmon Escalivada with wild rocket and red wine
reduction

< as 1 4
anUaugaueu l@snnsougealiniung
Or %39
Lemon-marinated baby chicken with baby root vegetables, potato mousseline
and smoked jus
adnladsnndouduun
Dessert

Macadamia cheesecake with raspberry sherbet
wimmdlledadn @sindoulornsusaiuesivearun
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WESTERN SET — BUDAPEST MENU
Appetizers

Cajun-spice crusted tuna and seared prawns with avocado & mango
mdniesamaEinTounaeg

Soup

Cream of roasted butternut pumpkin
gUAsUTNYoY

Main
Roasted snow fish with wild rice, pine nuts and citrus emulsion
aiinuanitug @srndeuiudayulng

Or
Australian rack of lamb wild mushroom risotto with baby carrots & rosemary jus
aARnNTIATINT AR UESINS aLSHRRlALTIA LUTWATENIINYOALTANLS

Dessert

Bailey’s coffee tiramisu with white chocolate amaretto ice cream
fifiguazloansudenlnuanauniale
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FOOD STALLS

CHEF RECOMMENDS (price per 100 portions)

CAESAR SALAD WITH CONDIMENTS Baht 8,500 net
Feg3an

Pasta with seafood, Italian sausages & carbonara sauce  Baht 12,000 net
AL

Chilled cooked prawns on ice with dips and condiments Baht 20,000 net
faudsnuuiuds

Opysters on ice Market price
WE]EJUWQ?@JﬁﬂLa%WUu&WLL‘ﬁQ

Chilled seafood Market price

M InziaLAsNULLLD

Variety of cheese and condiments Market price
TALUUA

PHAD THAI (Thai noodles with shrimp) Baht 9,500 net
Hnlne

GAI YANG SOM TUM Baht 12,000 net

(Barbecued chicken, glutinous rice and green papaya salad)

rgnadusi

KOR MOO YANG SOM TUM Baht 12,000 net
(Grilled pork neck, glutinous rice and green papaya salad)

ABVILENdus
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KAOW TOM PLA & TALAY Baht 12,000 net
(Boiled rice with fish and seafood) UN@uUan, neia

KUAY TIEW RUAM MITR TALAY Baht 12,000 net
(Noodle soup with fresh shrimps, squid, fish balls, fish meat, and vegetables)

feierufinsmea

KANOM JEEB & SALAPAO Baht 9,500 net
(Assorted dim sum & Chinese buns)

YUV el

KHAO MAN GAI Baht 12,000 net

(Capon chicken with steamed rice)

PgulA

BAMEE MOO DAENG Baht 12,000 net
(Egg noodle soup with roasted pork)

Ugﬁﬁﬁllul,mﬂ

BAMEE NA PED Baht 13,000 net
(Steamed rice or egg noodles with roasted duck)

vgniintidn

KRAPOH PLA Baht 14,000 net
(Fish maw soup)

ATENIEUan

HONG KONG WONTON SOUP Baht 12,500 net
(Prawn wontons with egg noodles, roasted duck and pak choi)
veniliieafeiudngnauaginnags

GERMAN SAUSAGES Baht 13,000 net

Sausages with sauerkraut and mashed potatoes, accompanied by dill pickles,
pickled vegetables and mustard.

lénsenieasiiy
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CARVERY (Minimum 100 persons per order)
Roasted chicken with gravy

noueans’

Whole roasted crispy pork leg (min 8 kilo)
ﬁUWMHaUﬂi@U

Roasted BBQ ham with mustard seed gravy
UINDULDAIAN A

Baked fish snapper coulibiac
‘Ua’]ﬂﬁg‘Wﬂﬁ@LLﬂQW’W'@U

Smoked salmon with condiments
WBALDUTUATY

Dill marinated salmon
ugaNOURLINAUANTAT?

Vodka-beetroot marinated salmon
weaweuniiniuleaiuazingm

Salmon en crouté

LL"'(I@QJ@UVi@LLﬂQW"IEJ@U

Whole baked salmon in salt crust
‘Ua"ILLSIJaﬂJQUBULﬂaa

Leg of lamb in herb crust
ungouayulng

Apricot and pine nut rack of lamb (8 kg)
Flasaunzaufiukeyinon

Imported roasted striploin of beef
aiinioduuen

Beef Wellington

ilevieutiseu

Imported Wagyu striploin (6 kg)
daidh “ansuased i

Imported Wagyu rib eye (5 kg)
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Baht 10,000 net

Baht 12,000 net

Baht 12,000 net

Baht 15,000 net

Baht 15,000 net

Baht 15,000 net

Baht 15,000 net
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Baht 24,000 net

Baht 25,000 net

Market price
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Market price
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Wodiwan “Suene i
Imported Wagyu prime rib (9 kg) Market price
Wodan sy i

DESSERTS price per 100 persons

Thai-style coconut ice cream Baht 8,000 net
(Coconut ice cream served with 6 kinds of condiments)
loAruneiasinfouinioadss

Moévenpick ice cream Baht 20,000 net

For 100 servings can choose 2 flavours, 250 servings 5 flavours and 500 servings
10 flavours
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