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INTERNATIONAL BUFFET
@ MANDARIN HOTEL

International Buffet A @THB 1,000.-net/person

2 Appetizer +1Salad +1 Asian Soup +1 Western Soup +1 Curry +1 Thai Main +2 Western Main + 1 Rice &
Noodle +Jasmine Rice + Assorted Fruits + Assorted Thai Dessert + Assorted Bakery +1 Thai Hot/Cold
Dessert + Softdrink + Coffee & Tea

International Buffet B @THB 1,100.-net/person

2 Appetizer +1Salad +1 Asian Soup +1 Western Soup +1 Curry +2 Thai Main +2 Western Main +1 Food Stall
+1 Rice & Noodle +Jasmine Rice + Assorted Fruits + Assorted Thai Dessert + Assorted Bakery +1 Thai
Hot/Cold Dessert +Softdrink + Coffee & Tea

International Buffet C @THB 1,200.-net/person

2 Appetizer +1Salad+1 Asian Soup +1 Western Soup +1 Curry +3 Thai Main +3 Western Main +1 Food stall
+1 Rice & Noodle +Jasmine Rice + Assorted Fruits + Assorted Thai Dessert + Assorted Bakery +1 Thai
Hot/Cold Dessert +Softdrink + Coffee & Tea
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APPETIZER
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Deep Fried Spring Roll
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Steamed Dim Sum
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Deep Fried Dim Sum
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Deep Fried Shrimp Cake
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Deep Fried Bread with Miced Pork Topping
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Deep Fried Fish Cake
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Deep Fried Marinated Chickedn Wrapped
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Chicken Satay
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Deep Fried Chicken Roll
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Deep Fried Chicken with Sesame Seed

Mini Mushroom Pizza

v A =
FBINSLUVDNALQAS Y&

Mini Tomato Cheese Pizza
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Mini Ham and Sausage Pizza
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Fried Sausage with Tomato Sauce
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Fried Mini Chicken Druemstick
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Baked Eggplant with Cheese
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Meat Ball Tomato Sauce

Spicy Shrimp Dip
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Thai Tradition Dip

Miced Pork and Tomato Dip

Shrimp Paste Dip
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Soya Bean Dip
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Spicy Cat-Fish Yum




MANDARIN HOTEL
since 1965
MANAGED by Centre Foint>

Spicy Winged Bean Yum with Shrimp

Spicy Mushroom Salad with Miced Pork and Shrimp

Three Mushroom Yum

Thai Spicy Combination Salad

g juduiean Spicy Vermicelli Salad with Shrimp

anilagng Spicy Roasted Duck Larb
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NUHYMIAN Spicy Pork Larb
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Farsaan Ceasar Salad

adan Tuna Nicoise Salad
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adalnwealvgriniun Japanese Chicken Salad

AAANADDIID Grilled Mushroom Salad

wilaaa Chef Salad

ASIAN SOUP

Chicken and Mushroom Tom-Yum

Seafood Tom-Yum

Coconut Milk Soup with Chicken

AuAnzIa Tom Kah Seafood Soup

Tnduiln Winter Melon and Chicken Soup

um%ﬂmiwgﬁu Miced Pork with Bitter Mellon Soup
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UAIDAMT HY TV Minced Pork & Tofu Soup
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um%ﬂgn%uﬂym‘ﬁ%w Pork Ball and Seaweed Soup

unsdagniulandiinen Fish Ball and Tofu Soup

unsdasInIFInsevyduendu  Pork Rib and Lotus Root with Chinese Herb Soup

unadaunInNaenld Stuffed Cucumber Clear Soup
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Minestrone Soup
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Pumpkin Soup

ginalne

Cream Corn Soup
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Mushroom Soup
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White Bean Soup
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Carrot Cream Soup
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Cream of Broccoli
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Cream of Cauliflower

CURRY DISH

unangns (ln/maynite)

Yellow Curry with (Chicken/Pork/Beef)

unestaaiy (ln/vynite)

Peanut Curry with (Chicken/Pork/Beef)
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Spicy Stew Beef Curry
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Spicy Roasted Pork Curry
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Fish Ball in Green Curry
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Green Curry with (Chicken/Pork/Beef )

unaunua (lomaynisendadia)

Dry Red Curry (Chicken/Pork/Beef/Roasted Duck)

unsth (lnmaynise)

Jungle Curry (Chicken/Pork/Beef)

unadia (lomanisendaeia)

Spicy Red Curry (Chicken/Pork/Beef/Roasted Duck)

THAI MAIN DISH
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Stir Fried Chinese Broccoli with Salted Fish

AZTNAA (MYUAY/HYNIBL)

Stir Fried Chinese Broccoli with (BBQ / Crispy Pork)
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Stir Fried Cauliflower with (Pork/Chicken/Tofu)

nvuanzthda (vay/lnadg)

Stir Fried Chinese Broccoli with (Pork/Chicken/Tofu)

Ansaudiasia (may/lnady)

Stir Fried Mixed Vegetables with (Pork/Chicken/Tofu)
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daamennnuda may/loaghdg) Stir Fried Garden Pea with (Pork/Chicken/Tofu)

A3 nUariynsou-luiu Stir Fried Crispy Pork with Chilli Paste-Salted Egg
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Stir Fried Chicken with Mushroom and Ginger

Indauianzainainmue Stir Fried Chicken with Cashew Nuts
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Chicken Chinese Red Wine Sauce

Ineunvns-nzin

Chicken and Brussels Sprout
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Five Spices Soya Chicken and Egg
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Sweet and Sour (Pork/Chicken/Beef)

@iy/lanide) Aan3nlnead

Stir Fried (Pork/Chicken/Beef) with Black Pepper
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Stir Fried Basil Leaf with (Pork/Chicken/Beef)
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Stir Fried (Pork/Chicken/Beefywith Bell Pepper
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Five Spices Soya Pork and Egg
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Deep Fried Fish Served with Three Flavor Sauce
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Deep Fried Fish with Chilli Sauce
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Stir Fried Fish with Garlic Leaves

WESTERN MAIN DISH
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Baked Spinach
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Potato au gratin
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Broccoli au gratin
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BBQ Chicken
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Cog Au Vin
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Herbs Roasted Chicken
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Roasted Pork with Mustard Herbs Sauce
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Roasted Pork Loin with Prune Sauce
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Pork Chopped Apple Chutney
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Fried Fish with Tartar Sauce
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Steamed Fish with Cream Sauce
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Fish with Thai Herb
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Beef Goulash
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Roasted Beef with Pepper Sauce
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Roasted Beef loin with Mushroom Sauce
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ASIAN FOOD STALL
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Broccoli au gratin
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Hainan's Chicken Rice
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Braised Chicken Rice
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Seefah Roasted Pork on Rice
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Seefah Roasted Duck on Rice
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Fish Maw Soup

Assorted Fish Ball Noodle

Egg Noodle with Roasted Pork

Pork Won Ton Soup

Shrimp Won Ton Soup
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Sukothai Noodle
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Spicy Lime Flavor Noodle Soup with Minced Pork
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Sticky Rice — Spicy Papaya Salad — Grilled Chicken
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Assorted Thai Traditional Noodle

Ghen/mnaerinuln)

(Fish Curry Sauce/Green Curry with Chicken)
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WESTERN FOOD STALL

Spicy Fresh Shrimp Som Tum with Sticky Rice
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Braised Chicken with Cranberry Sause
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Roasted Pork with Mushroom Sausage
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Pork Chopped Apple Chutney
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Roasted Pork with Pepper Sausage
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Roasted Beef with Red Wine
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Baked Salmon with Herb
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Pasta Station

RICE AND NOODLE
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Fried Rice with Egg
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Fried Rice with (Pork/Chicken/Ham)
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Inranzng (vay/ln)

Fried Rice with Basil Leaves (Pork/Chicken)
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Fradarihndnmn (viy/ln)

Fried Rice with Chilli Paste (Pork/Chicken)
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Fried Rice with Garlic
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Yakisoba
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Pad Thai (Thai Style Fried Noodle)
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Spaghetti Meat Ball

aldnfweanzivama

Spaghetti with Tomato Sauce

=

alufnAnsugamTia

Spaghetti Mushroom Cream Sauce
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Fettuccine with Meat Sauce
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Baked Penne with Ham and Mushroom
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Spinach and Mushroom Lasagna
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Chicken Lasagna
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Beef Lasagha




JUSMIN RICE
ASSORTED FRESH FRUIT
ASSORTED BAKERY
ASSORTED THAI DESSERT
COFFEE & TEA

THAI DESSERT
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Taro Dumpling with Sweet Coconut Milk
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Sago and Black Beans in Coconut Milk
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Thai Traditional Dessert “Pla Kim Kai Tao”
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Dumpling in Sweet Coconut Milk
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Sweet Pumkin in Coconut Milk
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Sweet Banana in Coconut Milk
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Sweet Sticky Rice with Taro
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Sweet Sticky Rice with Sweet Corn

a
FIIN

Sweet Noodles in Coconut Milk
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Red Rubies in Coconut Milk “Tub Tim Grob”
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Lod Chong Singapore
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Lod Chong Nam Kra Ti




