Eastin Grand Hotel Sathorn Bangkok

ENGAGEMENT CEREMONY

ROOM RENTAL Baht 40,000 net
Inclusive of

¢ Room rental during 08:00-12:00 or 13:00-17:00 hrs.

e Sofa set and chair set up in theatre style for all guests

o 2 flower stands behind the sofa set

e Personalized backdrop

¢ Chinese tea set

e 2ring trays

e 1 bridal bouquet

e 6 corsages

e Thai, Chinese or instrumental background music

e Thai herbal drink and drinking water for all guests

o Welcome coffee and tea for 50 persons (extra coffee and tea is Baht 120 net per cup)

Complimentary 1 night stay in Superior room inclusive of breakfast for 2 persons

RELIGIOUS CEREMONIAL Baht 15,000 net

o Stage set up for monks

¢ Buddha set with flowers decoration

¢ Thai set breakfast or lunch offering for 9 monks
(Host invites and arranges transportation for monks)

THAI WEDDING CEREMONY Baht 10,000 net

e Thai wedding ceremony set and Buddha set with flowers
e Pair of floral arrangement for pouring ceremony
¢ Pair of wedding garland for bride and groom

FOOD

e Ka Nom Ee (minimum order of 50 portions) Baht 80 net per portion

e Assorted sandwich (Tuna, Ham&Cheese, Smoked chicken) Baht 600 net per 10 pieces

¢ International buffet Baht 1,200-1,600 net per person
¢ Chinese banquet Baht 18,000-28,000 net per table
BEVERAGE

e Extra coffee and selections of tea Baht 120 net per cup

e Soft drinks Baht 200 net per person

e Corkage charge (for bring in wine, whisky & Champagne) Baht 500 net per bottle

* All prices are net, inclusive of 10% service charge and applicable government tax *
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Eastin Grand Hotel Sathorn Bangkok

WEDDING PACKAGE

Venue Cocktail Buffet Chinese Set Minimum spend
Surasak Ballroom 600 persons 400 persons 400 persons Baht 400,000

COCKTAIL

Pearl Menu Baht 1,000 net per person

Emerald Menu Baht 1,200 net per person

Diamond Menu Baht 1,400 net per person

INTERNATIONAL BUFFET

Pearl Menu Baht 1,200 net per person
Emerald Menu Baht 1,400 net per person
Diamond Menu Baht 1,600 net per person

CHINESE BANQUET

Pearl Menu Baht 18,000 net per table

Opal Menu Baht 20,000 net per table

Emerald Menu Baht 23,000 net per table

Ruby Menu Baht 26,000 net per table

Diamond Menu Baht 28,000 net per table
BEVERAGE

Singha draught beer Baht 7,000 net per barrel (30 litres)
Heineken draught beer Baht 8,000 net per barrel (30 litres)

ENTERTAINMENT & AV EQUIPMENT RENTAL FEE

LCD projector & screen Baht 6,000 net per set
Bubble Baht 4,000 net

Dry ice Baht 6,000 net

Follow light & controller Baht 8,000 net per set
Music band bring in fee Baht 6,000 net

After party Baht 20,000 net per hour

FLORIST & DECORATION

Corsage Baht 150 net per unit
Blessing book Baht 500 net per book
Hand garland Baht 1,200 net per unit
Flower bouquet Baht 2,000 net per unit
Ice carving Baht 2,000 net per block
Pair of neck garlands Baht 2,500 net per pair
Flower stand Baht 6,000 net per stand
Flower backdrop by hotel Start from Baht 40,000 net
MISCELLANEOUS

Corkage fee Baht 6,000 net per event
Music band bring in fee Baht 6,000 net per event
Food stall bring in fee (maximum 2 stalls/event) Baht 10,000 net per stall
Photo backdrop bring in fee Baht 18,000 net per stall

* All prices are net, inclusive of 10% service charge and applicable government tax *
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COMPLIMENTARY CONCESSIONS

Eastin Grand Hotel Sathorn Bangkok%

Details

Baht 400,000 Baht 500,001

Baht 600,001

to 500,000 to 600,000 and above
Wedding blessing books
2 3 4
NYPUTERIING
One pair of wedding garlands for bride and groom
o e o . , v v v
HIRYNIARAINTULII-81T 1 ¢
One bouquet for bride
. o o v v v
Hanan Hi51817
Standard floral arrangement
. v v v
AN [HIANWAN THITH
VIP corsages
v o/ 9/ 1 4 6 8
aonHndnanuangng
Foam lettering backdrop on stage
o o 4 v v
tegatin-a1aumai
LCD projector & screen
.. v v v
TUseAmesnianan 5 710
One-night stay in Executive Deluxe on wedding day
with breakfast for bride and groom v v v
Foswnuuudnidagiin fand wdonamnadn dmsulin-an
First anniversary one-night stay in Executive Deluxe at
Eastin Grand Hotel Sathorn Bangkok with breakfast
for 2 persons v
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Eastin Grand Hotel Sathorn Bangkok

COCKTAIL - PEARL MENU
BAHT 1,000 NET

COLD HORS D’ OEUVRES (Choice of 5 selections)

Smoked salmon with pickle red onion, toasted
Seared tuna with crab salad and saffron eggplant
Prawn on toasts with dill mayonnaise

Corn cakes with spicy mango salsa

Smoked duck breast with goats cheese

and roasted red pepper on melba toast

Smoked chicken fajita wrapped with avocado and capsicum
Sun dried tomato and pesto palmiers

Parmesan and black olive shortbreads

with parsley pesto and feta cheese

Wild mushroom, garlic and thyme bouchees
California roll

Vegetable sushi

Seared tuna fillet nicoise

Spiced pork loin with pineapple salsa

CARVINGS (Choice of 1 selection)

Roasted crispy pork loin with mustard cream sauce
Marinated Thai style BBQ chicken

Whole roasted giant white snapper
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Eastin Grand Hotel Sathorn Bangkok

COCKTAIL - PEARL MENU
BAHT 1,000 NET

HOT HORS D’ OEUVRES (Choice of 6 selections)

Deep fried cajun squid rings lemon caper mayonnaise
Mini beef burgers on brioche

Chicken and mushroom filo parcels

Five-spice duck and papaya wonton cups

Mini chipolata sausages

Mushroom and goats cheese pizza

Vegetable samosa with tamarind sauce

Chicken lemongrass satay with cashew nut sauce
Roll of fried rice with pork

Fried vegetable spring rolls with plum dipping sauce
Pork dumpling

Tandoori chicken satay with cucumber-mint raita

Thai fried fish cake with cucumber dipping sauce

DESSERTS (Choice of 5 selections)
Mini tiramisu cups
Chocolate walnut brownie
Lemon meringue tartlets
Vanilla profiterole
Mini blueberry crumble pies
White chocolate panna cotta
Passion fruit curd tartlets
Chocolate cups with kiwi, raspberry and lime mousse
Assorted Thai dessert

Assorted seasonal fresh fruit
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Eastin Grand Hotel Sathorn Bangkok

COCKTAIL - EMERALD MENU
BAHT 1,200 NET

COLD HORS D’ OEUVRE (Choice of 5 selections)

Baby bagels with smoked salmon, cream cheese and dill % uzaNENIHATASHETLAANEHSUWUNTS LA
Cherry tomatoes with crab and tarragon mayonnaise < N:L%mﬂﬁmﬁﬁﬂgmmuuﬂ
Prawns with ginger mayonnaise in coriander tartlets < ﬁffﬂ'mamLmﬂqﬁﬂﬁwfﬂaLﬁ%wTuLLﬁqm%m
Lobster medallion with eggplant and bell pepper spoon < 1 azifassuaznwandny
Quesadilla triangles with smoky shredded chicken < adnalfsnadulnutfiaBiAs
Parma ham with manchego on crostini < widuuanuasdawsurliuuaunilinsay
Barbecue duck spicy salad on fresh vegetable « anuineinainan
Rosemary mini muffins with smoked ham and peach relish < LLE[N?Nﬂ’?fuﬂ?GﬁﬂﬁQﬂﬁﬁ@ﬂﬂﬁuuﬁWWuTﬁmLN%‘
Bacon, avocado and goats cheese on pumpernickel « iumawu alaplauasgaunauniladinglesd
Asparagus croutes with lemon hollandaise % 2unilsaan@mialHsaRSnnSonTaasaauaAL
Mozzarella and tomato skewers with basil < Na%EIIABALAzNADYIALNN
Rice paper rolls, dried green chicken curry < uns@aamaulivielss
Golden cup with minced chicken and vegetables < n5znnag
Vietnamese spring rolls < UﬂL‘ﬁﬁ:iyqu

Green shell mussels with a grain mustard vinaigrette < waguNaIIATEFIIR5A

CARVINGS (Choice of 1 selection)

Honey clove glazed ham with gravy and pineapple relish < LaNOUUIRITHATH WEBNTDFINTIUALIDENULLIA
Baked whole slow roasted salmon with various dips < Uauzanauauyissin I@SWNIaNTaaEN9T]

Whole roasted chicken with rosemary garlic sauce < [nauidsn waalsauns nszifie
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COCKTAIL - EMERALD MENU

BAHT 1,200 NET

HOT HORS D’ OEUVRES (Choice of 7 selections)

Mini chipolata sausage with mustard mash

and red onion confit

Barbecued tandoori prawn sticks

Gingered chicken cakes with coriander lime mayonnaise
Mini fish and chips

Salmon teriyaki skewers with ginger soy dipping sauce
Mini devilled crab cakes with tomato remoulade
Chicken, pork or beef satay served with peanut sauce
Barbecued duck, pickled ginger and mushroom parcels
Assorted mini pizzas

Beef koftas with a cucumber yoghurt dip

Spinach, pepper and parmesan cheese tartlets

Shrimp toasts with sweet and sour sauce on the side

DESSERTS (Choice of 5 selections)

Raspberry ripple meringue kisses

Mango galettes

Mixed fruit tartlets

Mini chocolate truffle cakes

Mini apple and cinnamon tarte tatins

Mango panna cotta

White chocolate and amaretto mini cheesecake
Assorted Thai dessert

Assorted seasonal fresh fruit
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COCKTAIL - DIAMOND MENU
BAHT 1,400 NET

COLD HORS D’ OEUVRES (Choice of 6 selections)

Tostada with blackened snapper, peach relish, sour cream

Crab and lemon stuffed mushrooms

Selection of various sushi and condiments

Lemon marinated salmon tortellini and

sun blushed tomato skewers

Sea bass on crispy potato with fresh nectarine, apricot jam
Cod fish, pancetta and rosemary spiedini with lemon aioli

Mini poppadoms with creamy chicken tikka

Salami on mini focaccia with olive and goats cheese

Crostini with feta cheese, semi dried tomato

and roasted onion

Spicy grilled beef salad

Fennel marinated feta and olive skewers

Seared tuna on potato olive cake and bearnaise

Spicy pomelo salad

Lemon marinated scallop with sun dried tomato
and aubergine

Crostini with buffalo mozzarella, red pepper and basil pesto «*

Tomato, rocket and blue cheese salad with caramelized pear <

CARVINGS (Choice of 1 selection)

Slow roasted leg of lamb in garlic, rosemary and red wine
Peppered local beef tenderloin with pink peppercorn sauce

Poached marinated salmon fillet

with condiments, sauces, brioche toasts

Rolled herb and nut stuffed pork loin with mushroom sauce
Whole roasted chicken stuffed

with apricot, pistachio and bread sauce

UAINZNILANTDANTURL AT HTE LWL TDU
Femendnlailoyygesanzung

gBytinsing WioHLARRaLA

NDSNAAT [AUTANDUNTANTHIILAY
NTBWIARINUIAY

UAINZMIUNTHEINTBU usueBanm
UAAAANKILADUBAARINNZDHNILDIHATENEHD
utlelsf @snnsanlrenmsnirssamauuuauis
FIATH HENDNUALBAUNUINARINUHIRHTNIND ARG
AUNTNNTDURSANSDNT AN AN
Ugesadianzidameauuiouaznening)

giilating

FENFNUgIaLATNTNEN
UnpfusunssuaensiaTesiuasiug

gidule

NDYLYARNANNZWNIN VN DN ALAINUNZ BN

FNATANDFYNIRANUNINNIIRINNIBNIUNTINTBL
1% =1 o/ &
NAANTIDWIA ANTENNALAZEH

ESNNIBHNGNUNS BBNAT NG

ATNZRLNLATBINADULRSNNEDNAD ARG
s lninwsn maauRsWnSanaaanin Maaan

YR ANEUNNNTHATURINAUIATBIL AL

o/ = o '3 v -4
‘Viﬁj‘lﬂﬁklﬂLﬂ‘iﬂﬂLWﬂLL@zﬂ’Jﬂ‘ULﬁ‘iWW‘iﬂN”ﬁﬂﬂmﬂ

TrausnlFaunilsaaualdranuazinsla

Engagement and Wedding Package Page 10 of 35

November 2016



edddls

Eastin Grand Hotel Sathorn Bangkok

COCKTAIL - DIAMOND MENU
BAHT 1,400 NET

HOT HORS D’ OEUVRES (Choice of 8 selections)

Prosciutto wrapped scallop brochettes with sauce béarnaise
Mixed seafood puff pastry tartlets

Aubergine and pine nut fritters with roast tomato sauce
Sesame and soy glazed beef skewers

Curried coconut chicken sticks

Spinach, smoked trout and herbed cream roulade

Thai shrimp fritter with plum dipping sauce

Salmon, dill and red onion quiche with gruyere cheese
Barbecued pork fillet with sauerkraut and fried potato
Seared chorizo sausage and coriander bites, roasted garlic
BBQ duck, mozzarella cheese and coriander quesadillas
Mini Cajun chicken burgers on brioche with mango salsa
Smoked ham and wild mushroom tarts

Cheese and oregano puff pastry straws

Rosemary, feta cheese and sun dried tomato pizza

Seared tuna with passion fruit-shrimp salsa

Marinated prawn lemongrass skewers with chili sauce

Fried shrimp and vegetable spring rolls

DESSERTS (Choice of 6 selections)

Sticky toffee pudding with caramel sauce
Chocolate fudge cake

Espresso chocolate créeme briilée

Mini lemon and raspberry meringue tartlets
Peanut butter caramel custard

Strawberry shortbread with vanilla bean cream
White chocolate mousse cups

Chocolate Brownies

Assorted Thai dessert

Assorted seasonal fresh fruit
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Eastin Grand Hotel Sathorn Bangkok

INTERNATIONAL BUFFET - PEARL MENU
BAHT 1,200 NET

COLD APPETIZERS (Choice of 5 selections)

Prawn cocktail

Home cured salmon gravadlax

Chicken liver peppercorn pate

Assorted cold cuts with condiments

Smoked chicken and mushroom parcels

Prawn with fresh thyme vinaigrette and spicy corn relish
Green papaya salad

Crispy fish with spicy shrimp and pork dip
Chicken marinated in Chinese wine

Fresh spring rolls with prawns and vegetables
Spicy Thai minced pork and glass noodle salad

Rice crackers with chicken and coconut sauce

SALADS (Choice of 3 selections)

Chiang Mai salad leaves with salad condiments:

French, thousand island, Italian and vinaigrette dressings,
garlic croutons and shaved parmesan

Apple and Sultana Coleslaw with a light lime mayonnaise
and mint dressing
Tomato salad with red onion and fresh basil

Cucumber mint and yoghurt salad
Creamy potato salad with bacon, cornichons and scallions

Grilled mushroom and green salad with garlic-shallot dressing

Sliced ripe tomato salad with sweet basil
and balsamic vinaigrette

SOUPS (Choice of 1 selection)
Cream of roasted tomato soup
Vegetable minestrone soup

Tom Yum Gai

Aanmafs
UTANEUNNNUFITH
sulfumdgesafiaandninean
uEHATARWE DN LAR IR

W lAsuATuiUWia
#ariuiadnlauazgaainglng
dugnlng

AN IRIC

TAugtman

whaifezants
AUTHANNY

INIFINTINFI

adnAnBes i WinmaaRTang

ARALDU T ANZ NN BIUA (237150

adnnz@awelanenuasiulunsznnan
adaumenan fuuaslofide
aRPTUNFLENAGNIARIILADHNTRLILAYAEN
AEANEALAZA AL R SNNE DN NN FER
NILUTYHUNZADHUAY

adnnz@omangnadtiunsznmsnrnadaianfin

PaNYUNIT B
AUANIINAIRBANAL Y

Fusinln

Engagement and Wedding Package Page 12 of 35

November 2016



edddls

Eastin Grand Hotel Sathorn Bangkok

INTERNATIONAL BUFFET - PEARL MENU
BAHT 1,200 NET

HOT ENTREES (Choice of 6 selections)

Deep-fried cod in beer batter with freshly made tartar sauce

Slow braised pork belly chargrilled

with apple onion potato puree
Slow roasted beef bourguignon

Roasted red pepper and beef lasagha

Italian chicken and vegetable hot pot

Spicy baked sausages

Deep-fried sea bass fillet with three flavor sauce
Massaman curry with beef

Green chicken curry

Sweet and sour fried pork

Stir-fried mixed vegetables with soya sauce

Egg noodles with seafood

Fried rice with salted fish and young kale

SIDE DISHES (Choice of 2 selections)

Mashed potatoes
Roasted baby potato with garlic
Selection of grilled vegetables

Steamed jasmine rice

DESSERTS (Choice of 5 selections)

Mixed fruit tartlets

Mango tartlets

Chocolate indulgence cake
Bailey’s creme briilée

Apple cinnamon crumbles
Steamed pumpkin custard
Assorted Thai dessert

2 choices of ice cream & sorbet

Assorted seasonal fresh fruit

Selection of freshly baked breads

Coffee, decaffeinated coffee or tea
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INTERNATIONAL BUFFET - EMERALD MENU
BAHT 1,400 NET

COLD APPETIZERS (Choice of 5 selections)

Shrimp salad with melon and lemongrass

Smoked pork loin with tarragon mushroom cream
Assorted cold cuts with condiments

Couscous stuffed tomatoes

Smoked chicken and green mango salad served

with crispy poppadum
Bruschetta of roasted peppers, basil and goats cheese

Rice crackers with chicken and coconut sauce
Spicy grilled squid salad

Golden cup with minced chicken and vegetables
Spicy pomelo salad

Spicy Thai minced pork and glass noodle salad

California roll

SALADS (Choice of 3 selections)

Chiang Mai salad leaves with salad condiments:

French, thousand island, Italian and vinaigrette dressings,
garlic croutons and shaved parmesan

Tomato salad with red onion and fresh basil

Salad of citrus, jicama, feta cheese and pumpkin seeds
with garlic-lime dressing

Cucumber mint and yoghurt salad

Creamy potato salad with bacon, cornichons and scallions

Grilled mushroom and green salad with garlic-shallot dressing

Sliced ripe tomato salad with sweet basil
and balsamic vinaigrette

SOUPS (Choice of 1 selection)
Tom Ka Gai
Tom Yum Goong
Roasted tomato and garlic soup

French onion soup with cheese croutons
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INTERNATIONAL BUFFET - EMERALD MENU
BAHT 1,400 NET

HOT ENTREES (Choice of 7 selections)

Beef medallions with green peppercorn sauce
Country pork spareribs, barbecue sauce
Mackerel with white wine and tomato sauce

Curry rubbed pork tenderloin, tempura zucchini,
ginger cider sauce
Sautéed chicken with mushroom sauce

Braised pork with spring vegetables

Stir fried beef with black pepper sauce
Sweet and sour deep fried sea bass fillet
Green chicken curry

Wok-fried Chinese broccoli, oyster sauce
Pad Thai noodle with shrimp

Fried rice with seafood

SIDE DISHES (Choice of 2 selections)

Mashed potatoes
Roasted baby potato with garlic
Selection of grilled vegetables

Steamed jasmine rice

DESSERTS (Choice of 5 selections)

Strawberry and cream mille feuille

Apple cinnamon strudel

Chocolate and hazelnut cake

Coffee meringue roll

Mixed fruit tartlets

Cherry crumble, vanilla sauce

Warm glutinous rice balls and eggs in coconut milk
Assorted Thai dessert

Assorted seasonal fresh fruit

Selection of freshly baked breads

Coffee, decaffeinated coffee or tea
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edddls

Eastin Grand Hotel Sathorn Bangkok

INTERNATIONAL BUFFET - DIAMOND MENU

BAHT 1,600 NET

COLD APPETIZERS (Choice of 6 selections)

Prawn and cucumber sushi rolls <

Marinated mussels with capsicum mustard vinaigrette <
Assorted cold cuts with condiments <

Smoked chicken fajita wrapped with mango and bell pepper «
Smoked salmon with condiments <«

Parma ham with sweet melon <«

Lapsang Souchong tea marinated salmon gravadlax <«
Green papaya salad <

Spicy seafood salad <

Golden cup with minced chicken and vegetables <

Spicy pork salad with fresh chili and lime juice dressing <

Spicy pomelo salad <

SALADS (Choice of 4 selections)

Chiang Mai salad leaves with salad condiments: <«

French, Thousand islands, Italian and vinaigrette dressings,
garlic croutons and shaved parmesan

Asparagus, artichokes and sun blushed tomato salad <«

with marinated feta cheese
Potato salad, crispy bacon, fried shallots <«

Tomato salad with red onion and fresh basil <«
Cucumber mint and yoghurt salad <
Creamy potato salad with bacon, cornichons and scallions <+

Grilled mushroom and green salad with garlic-shallot dressing <

Sliced ripe tomato salad with sweet basil <
and balsamic vinaigrette

SOUPS (Choice of 1 selection)
Vegetable minestrone soup <
Potato and leek soup with crispy bacon and croutons <

Pea and mint with roasted garlic <

Tom Yum Seafood <+
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edddls

Eastin Grand Hotel Sathorn Bangkok

INTERNATIONAL BUFFET - DIAMOND MENU
BAHT 1,600 NET

HOT ENTREES (Choice of 8 selections)
Poached salmon with béarnaise sauce
Baked whole sea bass
Pan-fried beef tenderloin, pink peppercorn sauce
Aromatic BBQ spiced pork tenderloin
Roasted lamb chops with ratatouille
Crispy roasted duck with Peking sauce

Roasted chicken breast, wild mushrooms,

tarragon cream sauce
Fried prawns with garlic and pepper

Massaman curry with beef

Green stuffed baby squid curry

Stir-fried mixed vegetables with black mushroom
Fried rice with crab meat

Egg noodles with seafood

SIDE DISHES (Choice of 2 selections)
Mashed potatoes
Roasted baby potato with garlic
Selection of grilled vegetables

Steamed jasmine rice

DESSERTS (Choice of 5 selections)

Chocolate Tia Maria cheesecake

Bailey’s creme briilée

Lemon meringue tartlets

Pavlova with lemon cream, exotic fruits and passion fruit
Mini sticky toffee pudding with caramel sauce

Tapioca with taro in coconut milk

2 choices of ice cream & sorbet

Assorted Thai dessert

Assorted seasonal fresh fruit

Selection of freshly baked breads

Coffee, decaffeinated coffee or tea
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - PEARL MENU A
BAHT 18,000 NET

LA BT /NS
BEgt. MEBE. ThERR. IS E
Four kinds appetizer Chef Man style
Drunken chicken, jelly fish with shanghai sauce and sesame,
pig's ear in chili oil, marinated sllced pig knuckle

ADLATNIVHLBNUNLY: TﬂLL‘D’L‘Vi@’]NW‘W‘NL@N LLN\‘iﬂu‘W‘iuW‘IN%\ﬂ ‘1/‘1‘1/‘18~ILLﬂfJ ‘ZI’WTNLEI‘H

fE= LR
Braised shark’s fin soup with crab meat,
shredded chicken and bamboo pith

FURRR AT

LLIRAS R
Braised seafood with suck meat in brown sauce
\adumsdin

R 35823

Stir-fried shrimp with cashew nuts
GRIACTHI PR

M) $ERFEF
Stir- fried chicken with celery Szechuan style

TnaFulian

HRIERA
Steamed sea bass in soya sauce
Uanneweiiedan

M ERRNS
Double-boiled bamboo pith soup with pork and chicken
guin Weuaaning

B ER
Fried rice “Yang Chow” style
ININANY LT

XRS5
Sweetened assorted nuts soup
WinTaidin
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - PEARL MENU B
BAHT 18,000 NET

XL ERTPE /NS
NiskOkgE, REBE. IMERR. FHEN
Four kinds appetizer Chef Man style
Chicken in Szechuan sauce, jelly fish with Shanghai sauce and sesame,
pig's ear in chili oil and crab stick

paAsHTINIELN: (NENTaaERIT WHINTNgUIIEWeT yigufia Ydngasdoans

RLgE T E MR B

Braised shark’s fin soup with crab stick, shredded chicken and bamboo pith
Unaa e (W on i

X.0. #E 1 iag]

Stir-fried sea asparagus with X.0. sauce
noevive Hlnsaadndle

BREi\BRx
Stewed two kinds mushroom with seasonal vegetables in oyster sauce
fnsaiananuasifindunas

FRANE DR
Stir-fried prawns with chili sauce
INAGL LRI

HEiER

Steamed sea bass in black bean sauce
YN NIHILFAT

HEZXNH
Double-boiled winter melon soup with pork spare ribs
ENGICEN Y

=R
Wok-fried "Hok Kien" noodle
PRNAFNLAN

ENFEKEE
Chilled sweetened cantaloupe with sago in coconut Milk
AgLANAIgU
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - OPAL MENU A
BAHT 20,000 NET

XL ERTPE /NS
FEREETR. MEBE. HURTaREELL . PUIEEAE
Four kinds appetizer Chef Man style

Stir-fried chicken with cashew nuts, jelly fish with Shanghai sauce and sesame,

Wild Mushroom Salad, Cold Pig Knuckle Szechuan Style
palAdNTNLLs: (RlAdaNzaag Lme‘WiumNu\m gfingan mmmummﬂmu

M EE RN A

Braised shark’s fin soup with crab meat and bamboo pith
fUpaamdn Hidoyuuas

FLERS AR E

Braised sea asparagus with duck meat in brown sauce
daruassnaresmia (5

EARLERR AL
Deep-fried minced shrimp balls “Guilin” style
NEUNINBATENAN

BRI\ EBR

Stewed two kinds seasonal vegetables topped with dried scallops sauce
NNABIARIETIATNTaEHLAY

BUtaRiEfR
Steamed sea bass in black bean sauce
YN NIHILFAE

HREE RS
Double-boiled chicken soup with chinese herbs
Trigfuanamn

LIRIEHEIER

Fried rice with shrimp in Shanghal sauce
ﬂﬂﬁwﬂﬂd"h’ﬂNW‘iﬂL"D’ﬂﬂTﬂ

HEMEK

Sweetened gmkgo nuts in syrup
wzfingsindon
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - OPAL MENU B
BAHT 20,000

XL ERTPE /NS
L., BRAM AL, REBE. EBHE
Four kinds appetizer Chef Man style
Black mushroom with brown sauce, stir-fried scramble egg with fish maw and crab meat,
jelly fish with Shangha1 sauce and sesame, crispy seafood rolls

AALASNTINBNLN: FRARBNHILAS ﬂ’iwLW”lq,‘lJ@”lWWLUNLuﬂﬂ Lmewauu’mmﬂ ‘UﬂL‘ﬂEIu‘qu,Lﬂ

R E S AR

Braised shark’s fin soup with shredded chicken and bamboo pith
N IR G

X35 MR RS
Roasted duck Chef Man style

\mnsinsaasnalmdamliuy

BERERE

Braised sea asparagus with seafood in brown sauce
wagie [Ha1ndyminung

SESYL
Stir-fried shrimp with Ginkgo nuts
flarmziag

EZRIERHIE A
Deep-fried sea bass with black bean sauce
Uannewsvanaiading

PEMNERBER S
Double-boiled pork spare rib soup with bamboo pith and Chinese herbs
Flasanysiutln (Wenan

=R
Wok-fried "Hok Kien" noodle
WHNAFNLAEN

FEBR
Sweetened mashed taro with ginkgo nuts
Tafludefing
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - EMERALD MENU A
BAHT 23,000 NET

XL ERTPE /NS
EEgt, FDBEMR. SURHEELS, 1IN
Four kinds appetizer Chef Man style
Drunken chicken, deep-fried shrimp in red wine sauce,
Wild Mushroom Salad, Cold Pig Knuckle Szechuan Style

pasNaamuN: [Mugmdignanadu fandiues dufingan amiydusesianu

M EERNAE

Braised shark’s fin soup with crab meat and bamboo pith
fUpnamEs e Wwua

EEIR
Barbecued suckling pig "Hong Kong" style
NYYUEBINg

maREEE

Steamed “Siu-Mai”with abalone dumpling
2NV

18R AE - 4Th
Sautéed shrimp with deep-fried milk

fRAUNNTaL

BERAHN
Steamed grouper in soya sauce
Uaniniledan

M EB#S
Double-boiled chicken soup with bamboo pith
UEe IWejuln

BEAMWER
Fried rice with crab meat
#naiem)

BRIIES

Sweetened red bans soup with ginkgo nuts
MERPERIEN
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - EMERALD MENU B
BAHT 23,000 NET

LR AT /NS
EtXE. mEBSE, BROHET. EBls
Four kinds appetizer Chef Man style
Barbecued pork with honey sauce, jelly fish with Shanghai sauce and sesame,
sautéed chicken w1th cashew nuts crispy seafood rolls

ADATNITHLANLUN: MNLLW\‘]@UW‘IN\? LLNﬂﬂu‘W‘iu‘LA’muﬁq TﬂNﬂLNﬂNuN’J\‘i ‘]J?JLU?—JW‘WWL@‘W?JG‘I

RLgE T E SR A

Braised shark’s fin soup with shredded chicken and bamboo pith
I PRI R G

BEBUR
Barbecued suckling pig "Hong Kong" style
NYYUEBINg

ZEEfRfA

Steamed abalone with black mushroom in abalone sauce
Wndasmldinras

X.0.E ik
Stir-fried shrimps with X.0. sauce
feinmeadndle

BREAR
Steamed grouper with fresh chili in lemon sauce
Uanifinflangun

g E RS
Double-boiled chicken soup with bamboo pith and Chinese herbs
ui8n Heulrenan

SRt K

Wok-fried rice vermicelli with shredded chicken
faviien i

A =ES

Sweetened ginkgo nuts in coconut milk
wiefiasned
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - RUBY MENU
BAHT 26,000 NET

it RiEhivh
Seafood salad with assorted fruits
ARANA HTINNZA

M EE RN AR

Braised shark’s fin soup with crab meat and bamboo pith
fUpnamdn Hidoyuuas

EBIFE
Barbecued suckling pig "Hong Kong" style
NYYUEBINg

i AN L5

Braised abalone with black mushroom in brown sauce
W EBiRNaNILAN

Rk D E AT
Sautéed prawn with asparagus
v [H59rn

BERAHN
Steamed grouper in soya sauce
Uanffiedan

HEREEE
Double-boiled pork spare ribs with black mushroom soup
fUifinnendlasey

B ER
Fried rice with crab meat
#naien)

B EHE
Hong Kong desserts
AUNWITHERING

BREE

Sweetened dater chestnut creamy soup with ginkgo nuts and egg
I RRZ LI
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Eastin Grand Hotel Sathorn Bangkok%

CHINESE SET - DIAMOND MENU
BAHT 28,000 NET

XL ERTPE/ME
tEEA REBE. HIBERE. EEHE
Four kinds appetizer Chef Man style
Deep-fried fish fillet with Shanghai sauce, jelly fish with shanghai sauce and sesame,
deep-fried bean curd skin rolls with shnmp, crispy seafood rolls

ABLASNT TN AN LN Lu@ﬂmmm@m%mfﬂ Lmewmmumq wgam’mmm ﬂmﬂﬂmymmm

fRAFATR
Braised shark’s fin soup with fish roe

giyaan @lainsidy

EEILE
Barbecued suckling pig "Hong Kong" style
NYYUEBINg

ixim\ A

Braised abalone in oyster sauce
SUleF: (2 YQPGIT Tt

BR K EER
Wok-fried tiger prawns with ginkgo nuts
feaneidernulzioy

BERAHN
Steamed grouper in black bean sauce
Uannfaging

R E RS
Double-boiled chicken soup with bamboo pith and Chinese herbs
U8 (Heulrenau

£33 PR
Fried E-Fu noodle with shredded chicken “Hong Kong” style

il lnddaeng

B EHE
Hong Kong desserts
AUNWITHTBIN

BRERS
Double-boiled ginkgo nuts with Hong Kong wild Mushroom in sugar syrup
wisfinesuiinaangesns
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%Mi’%

Eastin Grand Hotel Sathorn Bangkok

LIVE COOKING STATIONS

CHEF RECOMMENDED price per 100 portions

FRESH POPCORN Baht 7,000 net
(Original, pizza, BBQ and cheese flavour)

Hiramiy Baht 13,000 net

(Braised pork knuckle in soy sauce served with steamed rice,
boiled eggs and pickled vegetables)

g159NR RS Baht 13,000 net

(Spicy salad Thai style with fresh shrimps, squid, fish ball,
sausage, crabstick and vegetables)

Tansanaassiu Baht 13,000 net

(Smoked sausages with sauerkraut and mashed potatoes,
accompanied by dill pickles, pickled vegetables and mustard)

\fieafis alnddasns Baht 14,000 net
(Prawn wontons with egg noodles, roasted pork and pak choi)

AUSTRALIAN BABY LAMB Baht 22,000 net

(Slow roasted Australian baby lamb, marinated with garlic,
herbs and spices, served with baked cocktail potatoes,
whole garlic and shallots and baby carrots)

CHOCOLATE FOUNTAIN Baht 25,000 net

(Served with assorted fresh fruits, assorted dried fruits,
marshmallow and diced butter cake)

SUSHI (REGULAR) Baht 30,000 net
(Tuna, salmon, cooked shrimp, sea bass and cuttlefish)

* All prices are net, inclusive of 10% service charge and applicable government tax *
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Eastin Grand Hotel Sathorn Bangkok%

LIVE COOKING STATIONS

THAI price per 100 portions
Fnlnnen Baht 9,000 net
(Deep-fried chicken wings)

Uadieramitay Baht 10,000 net
(Thai fresh spring rolls with crab meat and tamarind sauce)

ey Baht 10,000 net
(Stuffed chicken in egg nets)

Ainadsindin Baht 13,000 net
(Thick rice noodles with braised offal, crispy pork, and spicy broth)

Anefenviaysu vide iodu Baht 13,000 net
(Thai noodle with selection of beef or pork)

sinmny Baht 13,000 net
(Spicy grilled pork salad with roasted rice and Thai herbs)

A nfisam Baht 13,000 net
(Pad Thai noodle with shrimp)

#rafindan aan Baht 13,000 net
(Boiled rice with fish and soft boiled eggs)

radinfls Tiaan Baht 13,000 net
(Boiled rice with prawn and soft boiled eggs)

Triging &wsin Baht 14,000 net
(Barbecued chicken, glutinous rice and green papaya salad)

ABVIYEINY FHFN Baht 14,000 net

(Grilled pork neck, glutinous rice and green papaya salad)

* All prices are net, inclusive of 10% service charge and applicable government tax *
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Eastin Grand Hotel Sathorn Bangkok%

LIVE COOKING STATIONS

CHINESE price per 100 portions
Favid Baht 10,000 net
(Fried egg noodles with shredded chicken and black fungus)

AUNFU FIR UL Baht 10,000 net
(Assorted dim sum & Chinese buns)

Hinnstaln Baht 13,000 net
(Capon chicken with steamed rice)

#198ie) Baht 13,000 net
(Fried rice with crab meat)

$n vide uzniingung Baht 13,000 net
(Steamed rice or egg noodle with roasted pork)

$10 vide Uzninynaou Baht 13,000 net
(Steamed rice or egg noodle with crispy pork)

$inq vide vzniidngdng Baht 14,000 net
(Steamed rice or egg noodle with roasted duck)

n3zNzUan Baht 14,000 net
(Fish maw soup)

Frawsindn sguas nynsau Baht 15,000 net
(Steamed rice with roasted duck, roasted pork & crispy pork)

meing Baht 15,000 net
(Barbecue roasted duck)

* All prices are net, inclusive of 10% service charge and applicable government tax *
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Eastin Grand Hotel Sathorn Bangkok%

LIVE COOKING STATIONS

JAPANESE price per 100 portions
SUSHI (Regular) Baht 30,000 net
Tuna, salmon, cooked shrimp, sea bass and cuttlefish

SUSHI (Deluxe) - Imported Baht 55,000 net
Tuna, salmon, yellow tail, red snapper and northern clam

MAKI SUSHI Baht 25,000 net
Tuna roll, cucumber roll and radish pickles roll

SASHIMI (Regular) Baht 30,000 net
Tuna, salmon, marinated mackerel, sea bass and octopus

SASHIMI (Deluxe) - Imported Baht 55,000 net
Tuna, salmon, yellow tail, northern clam and sweet shrimp

CALIFORNIA ROLLS (3 pieces) Baht 20,000 net
TEMAKI (3 pieces) Baht 25,000 net

Hand rolled sushi

TEMPURA (4 pieces) Baht 25,000 net
(Deep-fried prawn and mixed vegetables)

WANKO SOBA Baht 20,000 net
(Hot buckwheat noodles soup)

TSUKIMI UDON Baht 20,000 net
“Moon” Udon noodles served with kamaboko (fish paste),
hot noodle broth

TORI NANBA SOBA Baht 20,000 net
Soba noodles with chicken and green onions, hot noodle broth

* All prices are net, inclusive of 10% service charge and applicable government tax *

Engagement and Wedding Package Page 29 of 35 November 2016



Eastin Grand Hotel Sathorn Bangkok%

LIVE COOKING STATIONS

WESTERN price per 100 portions
Caesar salad with condiments Baht 9,000 net

Pasta with seafood, Italian sausages & Carbonara sauce Baht 13,000 net
Chilled cooked prawns on ice with dips and condiments Baht 25,000 net
Oyster on ice On market price
Chilled seafood On market price
Variety of cheese and condiments On market price
DESSERTS price per 100 portions
vinugela Baht 8,000 net

(Snow ice with syrup served with 12 kinds of condiments)

Tofunzd Baht 9,500 net
(Coconut ice cream served with 6 kinds of condiments)

Ice cream with condiments Baht 13,000 net
(4 flavours of ice cream served with 6 kinds of condiments)

Crepe with chocolate sauce, fruits and ice cream Baht 15,000 net

* All prices are net, inclusive of 10% service charge and applicable government tax *
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%Mi’%

Eastin Grand Hotel Sathorn Bangkok

CARVINGS
price per 100 portions
Roasted chicken with gravy Baht 12,000 net
Glazed bone ham Baht 13,000 net
Baked ham in bread crust Baht 13,000 net
Whole roasted crispy pork leg (min 8 kilo) Baht 13,000 net
Baked ham with brown sugar, rum and cayenne glaze (8 kg) Baht 13,000 net
Roasted BBQ ham with mustard seed gravy Baht 13,000 net
Roasted pork tenderloin Baht 13,000 net
Baked fish snapper kulibiac Baht 15,000 net
Smoked salmon with condiments Baht 15,000 net
Dill marinated salmon Baht 15,000 net
Vodka-beetroot marinated salmon Baht 15,000 net
Salmon en crouté Baht 15,000 net
Whole baked salmon in salt crust Baht 15,000 net
Leg of lamb in herb crust Baht 24,000 net
Apricot and pine nut rack of lamb with soft onions (8 kg) Baht 25,000 net
Imported roasted striploin of beef On market price
Beef wellington On market price
Imported Wagyu striploin (6 kg) On market price
Imported Wagyu rib eye (5 kg) On market price
Imported Wagyu prime rib (9 kg) On market price
Whole roasted Australian veal leg (min 15 kg) On market price

* All prices are net, inclusive of 10% service charge and applicable government tax *
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Eastin Grand Hotel Sathorn Bangkok%

MUSIC SELECTION

(prices are applicable for 3 hours only)

TRIO (Instrumental music) Baht 14,000 net
o Electric piano, violin and bass

o Electric piano, saxophone and bass

e Electric piano, flute and bass

TRIO Baht 16,000 net
o Electric piano, violin, bass and singer

o Electric piano, saxophone, bass and singer

o Electric piano, flute, bass and singer

QUARTET (Instrumental music) Baht 16,000 net
o Electric piano, violin, saxophone and bass

o Electric piano, violin, flute and bass

o Electric piano, violin, clarinet and bass

QUARTET Baht 18,000 net
o Electric piano, saxophone, bass, drum and singer
o Electric piano, violin, bass, drum and singer

STRING COMBO Baht 22,000 net
o Electric piano, guitar, saxophone, bass, drum and singer

JAZZ BAND Baht 24,000 net
o Electric piano, guitar, saxophone, bass, drum and singer

KARAOKE
Without singer Baht 10,000 net
With singer Baht 14,000 net

* All prices are net, inclusive of 10% service charge and applicable government tax *
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Eastin Grand Hotel Sathorn Bangkok
SURASAK BALLROOM ON 11™ FLOOR
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Sq.m. mm: Classroom| Theatre | |-Shape | U-Shape | Hollow | Banguet |Reception

Surasak Ballroom 612 14x44.5x5.2 300 600 100 100 100 400 600
Foyer 290

Surasak | 416 | 14x30.5x5.2 210 350 60 60 60 240 400
Surasak 1| 9 14x7x5.2 54 100 30 30 36 70 100
Surasak 1+11 514 14x37.5x5.2 264 475 80 B0 85 310 500
Surasak Il 98 14x7x35.2 54 100 30 30 36 70 100
Surasak [+l 196 14x14x5.2 108 200 34 36 42 140 200
Terrace 40 4x10x5.2
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Eastin Grand Hotel Sathorn Bangkok
FUNCTION ROOMS ON 12™ FLOOR

6.90m 6.90m 6.90m
£
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5
= Sathorn ;
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T
N ST R e R b beabey [
—4.80m——
Sq.m. nwi";"'"s:‘: Classroom| Theatre | I-Shape | U-Shape | Hollow | Banquet [Reception
Ratchadamri 96.6 | 6.9x14x3.4 54 100 30 30 16 70 100
Sala Daeng 96,6 | 6,9x14x 3.4 54 100 30 30 36 70 100
Chong Nons| 96.6 | 6,.9x14x 3.4 54 100 30 30 36 70 100
Foyer 170
Sathom 30.72 | 6.4x4.8x 3.4 Boardroom for 10-12 persons
Siam 3312 | 6.9x48x 3.4 Boardroom for 10-12 persons
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FUNCTION ROOMS ON 33%° FLOOR

14 m 6.8m. 6.8m.
6.8m. 6.8m. r
\
Terrace Lounge 5.8m.
. Wongwian Yai Krung Thon Buri
7m. Wutthakat Pho Nimit ‘ i [ A
m . | | ‘ ‘
T Bar Wl |__ 1.26m. |
1 , | 2.9m.
‘ [
| ‘ | Foyer [ 1.25m.
Toilet Toilet
Kitchen — Fire Exit e r
\ —— 5.8m.
Lift ‘
Hall ‘
‘ Toilet
2.3m. 5m.
1.26m.
Venue Sq.m. 3:,";?{‘ s;:o'_rl\ Classroom| Theatre | |-Shape | U-Shape | Hollow | Banquet [Reception
Wutthakat 47.6 6.8x7x2.6 24 54 14 18 20 40 25
Pho Nimit 47.6 6.8X7x2.6 27 60 14 18 20 40 25
Wongwian Yai 47.6 6.8x7x2.6 27 60 14 18 20 40 25
Krung Thon Buri 115.6 6.8 x17x2.6 - 100 - - 100 80
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