International Buffet Dinner

Select the items provided in each course

Option | THB 1,900 net / person
Conrad Raw bar
3 Cold Appetizers
2 Thai Salads
1 Set Station
2 Soups
1 Food studio
2 Fish and Seafood
2 Beef, Lamb, Pork & Poultry
1 Vegetarian Dish
2 Asian Dishes
2 Side Dishes
4 Individual desserts
4 Cakes, Pies and tarts
Fresh seasonal fruits & Thai desserts

Option Il THB 2,100 net / person
Conrad Raw bar
3 Cold Appetizers
2 Thai Salads
1 Set Station
2 Soups
2 Hot Appetizers
2 Food studios
1 Carving
3 Fish and Seafood
3 Beef, Lamb, Pork & Poultry
1 Vegetarian Dish
2 Asian Dishes
2 Side Dishes
4 Individual desserts
4 Cakes, Pies and tarts
1 Hot dessert
Fresh seasonal fruits & Thai desserts
Thai dessert on the Corner
Or
Homemade Ice cream (4 flavors)
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Conrad Raw Bar

Mixed Leaves, Rocket, Oak, Coral and Romaine
gAnANTIN, 5anLfia, 18R, AR5 WATRANIATIINU

Sweet Corn, Carrots, Beets, Cucumbers, Bell Peppers, Radishes, Spanish Onions

2N Ty, wasan, ingm, uasnn, winsug, 136y, Wnau

Garden Peas, Marinated Olives and Bean Sprouts
MAULAN, UzAAN LATHIIAN

Italian and French Dressings, Cocktail Sauce and Raita
donduutasady uaziwsudiasady, sagranina uaruas1ssn

Toasted Pepitas, Sunflower Seed, Almond, Crouton, Bacon Crumb
wRaRAnavay, waavuayiy, dauaud, aunilensay, uaziuaau

Extra Virgin Olive Oil, Hazelnut Oil, Avocado Oil, Pumpkin Seed Oil
Wfuuznan, duagaiin, induaTiale, uazihiumdadnnag

Balsamic Vinegar, Sherry Vinegar and Tarragon Vinegar
ihdusgiiandia indusnairasy wasinguanagnisnay

Selection of In-house Baked Bread
AUNI6IN9Y

Sun Dried Tomato Dip, Chickpea Puree, Smoked Eggplant
Anwnziiawmanaatfiay Wisdan'la uazuzidianlesuaiy
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Cold Appetizers

(select 3 items from the Cold Appetizers course)
Crab Tian Tomato Avocado
ganydustiaimanazalinla

Truffle White Bean Puree with Crisp Pancetta
Wi znuasieniifladunauunuiaadiaunsay

Miniature Prawn Cocktail with Wasabi Cucumber
Aedanaduzuasnanduani

Seared Scallop, caramelized Bacon, and Gazpacho
alusdiamafiudunaaradng LaztutaauAfauinna

Prawn Salsa, Black Ink Wafers, and Micro Greens
afaafeduIWasuing

Pulled Pork, Corn Crisps, and Guacamole
wyaladudingfufuininanan uazdndamlua

Compressed Watermelon with Rose Syrup, and marinated Feta Cheese
wevTuuaglasilnnaruninduieda

Melon and Parma Ham Skewers with Herb Oil
waauuaywsungudaulal

Fried Prawn with Chili Mango Jam
aNanUaLaNNLUIY

Smoked Salmon and Black Pepper Roll
waiauaasuaiuiuwily
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Wagyu Beef Tataki brushed with Sesame Miso
gdnLilanA) uasdadgdilae

Wild Mushroom and Truffle Crisp Herb Salsa
iauazdaziansiiilairiasmaaunsay

Fried Prawn with Chili Mango Jam
ANanUaFLaNNLNIY

Smoked Salmon and Black Pepper Roll
waanaasuaiuiuwily

Wagyu Beef Tataki brushed with Sesame Miso
gAY uasAagfilae

Wild Mushroom and Truffle Crisp Herb Salsa
wiauazdaziansWiilairiasmAaunsay

Confit Cherry Tomatoes with Bay Leaf, Peppercorn, and pickled Onion
gifiawmasuitudulunsiu

Black Cod Ceviche with Lime, Tomato, and Cilantro
wifiiflarraadunzum, wsdamauasing

Calamari Shavings, Chorizo, and Spiced Lime
daudfinduldnsanuy a3 laddsesraiaiasinadunazuzun?

Poached Salmon served with Olive Oil and fried Cauliflower
dauadanaaalnduiniuugnanuasiaaannsnan

Quinoa Salad with Citrus, Wild Greens, and Seafood
ganAhAudie




Thai Salads

(select 2 items from the Thai Salads course)
Yum Som-o
Pomelo Salad flavored with Lime Juice
fndula

Yum Takrai Pla Muek Grob
Spicy Lemongrass Salad with Crispy Squid
fhaylasdaninnsau

Yum Pla Sam Lee
Spicy Cotton Fish Salad
ghilasa

Laab Ped
Spicy minced Duck Salad
auila

Yum Pla Tuna Samun Prai
Spicy Tuna Fish Salad with Herbs
ghlaryunayulng

Yum Gai Gab Hua Plee Yang

Spicy grilled Banana Bud Salad with Chicken
gyl &ene

A

CONRAD

Set Stations

(select 1 item from the Set Stations course)
Caesar salad with a creamy parmesan dressing, crispy bacon and your
Choice of prawns or grilled breast of chicken
densaaatasuwsauwIsunznuds Lupaunsal uazAvaaudaan'lae1g

Cobb salad, chicken, blue cheese, avocado, cherry tomatoes
aaladassuwsanuada aTia e wasnsidana

Sushi hand rolled with tuna, salmon, crab sticks, avocado
i Tsald il 2nauau Yda uazaliaia

Khao soi gai, aromatic coconut broth with egg noodles
Adnaaa’la

Som tam, shredded green papaya salad, dried shrimps, chili, green beans and tomatoes
gusinlng

Yam woonsen salad with poached seafood, vermicelli and lime chilli dressing
gutdungia

In house smoked salmon, sliced as requested with traditional condiments
wAANAUTUATY
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Soup

(select 2 items from the soup course)
Bacon and pumpkin puree with garlic croutons
qlWnnaviunay

Fish veloute with herbs and flake seabass
afilaiuilan

Hearty Italian minestrone with beans and pasta
Alinaladantdau

Yam and crab soup with wakame and almonds
2l nsanasaanaus

French onion soup, cheese sticks
2flinay

Tom kha gai — Thai lemon and coconut soup with chicken
snila
Tom yum goong — traditional spicy sour prawn soup with kaffir
s
Tom Kamin gai — a favorite from the south with turmeric and chicken
sinudiuln
Thai style seafood bouillabaisse
ldiaalaalng
Food Studios

(select 1 item from the food studio list)
Pad Thai Goong
e 'lnAv

Som Tum & Gai Yang
gus&lneing
Boat Noodles

AeLfenEa

Khao Niew Moo Ping
annilenyile
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Hot Appetizer

(select 2 items from the hot appetizer course)
Mushroom or vegetable spring roll with plum dipping sauce
Uatlazia wiadn

Spinach and feta samosa with chilli sauce
2 Tughin TanwagWaN s

Por pia tod goong
Deep-fried prawn spring roll
datlagnanmy

Pla salmon ho bai toey
Deep-fried salmon wrapped in pandan leaves
daruwzanauvialues

Kao tang na tang
Crispy deep-fried rice with pork dip
2I69nNAY

Chicken satay with spiced peanut sauce
AGEETH

Glazed pork skewers with plum sauce
nyL&au'lay

Ham and cheese croquette
TasinsilanLasda

Mini prawn slider with tartare sauce
fiduauiuasinasne

Cheese slider, avocado and onion jam
fifidsuguiuasinas alhala wazwanifau

Crispy fried salt and pepper squid
damfinnaandanaswining

Braised quail strudel with port wine butter
unnsEMGUAULUE wagwasn'hig

Tandoori chicken wrap with mango chutney
Inmugsdutniiauzing
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Carving
(select 1 item from the carving course)
Maple glazed boneless leg ham
nuwauadauila

Whole salt-baked salmon
wriauauauLnia

Mushroom sauce, Pepper Sauce, Chateau potatoes, carrot, braised cabbage, horseradish
sauce, Dijon mustard, and whole-grain mustard
aadiia dasawsin'lng Juniiau uasan nsuaUldsu AasaaaLsfy
daa19adiaag uazlgansuldaiie
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Fish and Seafood

(select 2 items from the Fish and Seafood course)
Salmon Pave with Cauliflower Puree and Basil Oil
wAaNaRauAUYLIInaNNLRa

Grilled Salmon, Veal Jus, and Tomato Salsa
waauaadie, Aadiiiagnuardadusiiane

Sugar-cured Salmon, wilted Spinach and Orange Glaze
waranautvinaafudn Tanwasau

Oven-roasted Seabass stuffed with Herbs
dansewerndaldayulng

Pan-fried Seabass, roasted Garlic Asparagus, and White Wine Sauce
danszweenodunssvianay wialisnasaasinian

Grouper Fillet on a Candied Lemon Cream and wilted Greens
danszwennvduuagasuLaNay

Fried Dory Fillet “Fish and Chips” with Tartare Sauce, Malt Vinegar, and
smashed Pea
Aduausdw Augragmsm

Seafood Ragout with Fish Velouté and a hint of Dijon
afilularsiadia

Sautéed Prawns with Garlic, White Wine, and Olive Oil
Audanszian iz nuaniduugnan

Prawns baked with Tomato Sauce and Feta Cheese
AvaurasusdamaAuasWe I

Paupiettes of Sole and Pistachio Crumble with Shrimp and Dill Sauce
UanTahuAandldesudadufuazaasdingdann

Poached Mussel with White Wine, Garlic, and Herbs
nannuagaInhdu nssiauLazayulng




Beef, Lamb, Pork & Poultry

(select 2 items from the Beef, Lamb, Pork & Poultry course)
Hunters Chicken with Bell Pepper, Mushroom, Bacon, and Red Wine
aaTlafunwsnaug, via, Lueauuazliuuag

Roasted Whole Chicken with Sweet Potato and Rosemary Jus
lnaudusiurlSsuazdagisauu’

Poached Chicken Breast with Leek and Mushroom in White Wine Sauce
anlaandusunandnuaziialugasinviam

Braised Chicken Leg with Onion, Tomato, Tarragon, and Black Olive
an'laguAuRIvian, usidaind, nsnauLaNznanen

Pan-fried Chicken with Herbs, Garlic, and Almond Crumb
Tanassgyulng, nssiauuasdanaus

Beef Tenderloin with A Cream Garlic Sauce and Sautéed Baby Potatoes
iaduludwdungidainssuaiunasaadinsingnane

Beef Tenderloin char-grilled with smoked Eggplant and Black Olive Jus
wlafasinsihininadnasuasaniudriduia

Tournedos of Beef on a Cream of Mushroom Sauce with buttered Green Bean
ladulunsiualasAusagasuia

Beef Burgundy, Red Wine, Carrot, and Garden Peas
tilafdasinsihiinasnasuasandudiduia

Roasted Beef Striploin, Seed Mustard Mash, and Veal Jus
aduluauAuiuuadaigasauazaasinslani

White Veal stewed with Baby Onion and Carrot, and Parsley Sauce
ggiflagnduimfvanuazuasaniutagwsaad

Grilled Lamb Cutlet, Herb Salsa, and Soft Parmesan Polenta
tlawnstnvAudaanayulnsuazinInauafudawisiuanu
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Slow-cooked Lamb Shoulder on mashed Garlic, and Pinot Noir Sauce
aunzauduiuuanssiiaunazaas hHhinag

Spicy Calcutta Lamb Curry with Potato
wngnseustilawngAusiuclse

White Lamb Stew with Garden Vegetable and Cabbage
gaiunzAudnuasnynalld

Braised Lamb Leg with Pancetta and Soft Polenta
AIALHUAL LN LWULAAGTILAST N THALA

Braised Pork with White Cabbage and Juniper Berries
wysiudunznalduasiuasiaiinlas

Pork Rack with Herb Crust and Mustard Sauce
dTasonyaudusyuinsuasaadigase

Pork Loin stuffed with Herbs, Prune, and Apple
nyduuandaldsyulng, gangunasuaiilla

Marinated Pork Kebab, caramelized Onion, and Balsamic Jus
nyatiuaviifunandaminenavasaadiiaznda

Pork Escalope in Parmesan Egg Crust and Basil & Tomato Sauce
wyAundaaunvAvldngudansusunayragusdamaTussw

Herb crumbed Pork Loin, Sautéed Bacon, Onion, and Potato
wyduuannundaaunily Auturaudauaziuniofuifvan

Duck Ballotine with Chestnut Stuffing served with Sweet & Sour Glaze
Heaudaldimdadunasilzaninu

Duck Breast with Brussel Sprout and Cherry Jus
anflaafasiaasy

Roasted Whole Duck served with Orange Glaze and Sweet Potato
e uasgduuaziunis

Seared Duck Breast with Honey, Beer, and Pumpkin Mash
anidlaenviinde iasuasinnasun




Vegetarian Dishes

(select 1 item from the Vegetarian course)
Pumpkin and Chick Pea in Thai Red Curry and Coconut Cream
wnvinnaguazanln

Vegetable Cake with crushed Pea and braised Cabbage
namiuuadunsua1l&su

Dal Makhani
Braised Dark Lentils with Tomato
wavAILAUnaLasustliaing

Aloo Gobi
Indian Curry of Cauliflower and Potato
wavaanngnaILariunsg

Spinach Agnolotti with Saffron Sauce
uanlufanffnTaudugasdvinsau

Fragrant Vegetable Biryani
dnuuningladauiia

Roasted Paneer in scented Spinach Gravy
dawnfiasavaasinsIfinlun

Thai Green Curry of Eggplant and Green Bean
LAY ENYUNLLEDUNIILRL A1

Sweet & Sour Tofu with Pineapple and Bell Pepper
fFaLtdsenvuey

Light-spiced Sautéed Vegetable in Tortilla Wrap with Corn Salsa
Wadnvauiloufindiuuazdaadhaniine

Fried Cauliflower Croquette with Chive Cream Sauce
TastnasiaannsnalAutagasunaan

Eggplant Cannelloni on Red Lentil Sauce
amualatingidauilvAuzagailaunia

Mongolian-style Fried Vegetables in Herb Crépe
Nadnaladnasladaviauniloiasi

Asian Dishes

(select 2 items from the Asian course)
Hokkien Noodle
Aanfigniiau

Yangzhou Fried Rice
2ANIANE9LAN

Singaporean spiced Fried Egg noodle
fanfidenlals
Pad Pak Ruam — Mixed Stir-fried Vegetables
WARNTIN

Wok-tossed Broccoli with Shiitake Mushroom
Hou&anladuadia

Thai-style Egg and Pork Fried Rice
2AINANY

Red Curry with Roasted Duck, Grapes, Lychees, and Coconut
undtliatilaeng

Thai Spicy Green Curry of Eggplant and Pork Loin
WAILTEIUITUNY

Panang Curry with Kaffir Lime Leaf, Chilli, and sliced Chicken Breast
wadwue 'l

Massaman Curry cooked with Beef Shank and Cashew Nut
fasfuila
Deep-fried Seabass with Sweet & Sour Sauce
dainszweriailsenninu

Beef with Black Pepper and Broccoli
iauazufanTaaRawsnneen

Deep-fried Pork Spare Ribs with Red Wine Sauce
dlaserynanzasiuag

Sautéed Prawn, Pacific Clam, Celery, and dried Chilli
AauazrnaafanInwL1g
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Side Dishes
(select 2 item from the Side Dishes course)
Potato Gratin with Emmental Cheese
TudfnssuaAudaiduuanaa

Herb Mashed Potato
Tuue

Roasted Root Vegetables with Garlic and Thyme
Wnaunseiauwasingd

Baby Vegetables, Mint Parsley, and Butter
WRauuaw AL

Hickory Smoked Pumpkin with Coconut and Honey
WnnavsuaiuduuswiNLaziifg

Seared Green Vegetables with Shallots
AnenvduiIvanuag

Buttered Seasonal Vegetables
NAMNaRNIRALLUE

Sautéed Ratatouille
PRIAEN A

A
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Individual Dessert

(select 4 items from the dessert course)
Green Tea Mousse
y&Lgen

Tiramisu Eclair
LaLARITINA

Cappuccino Chocolate Mousse
yadaninuanmydiu

Black Forest Trifle
Insilauudanalss

Apple and Sultana Crumble
waililasduida

Valrhona Dark Chocolate Mousse
ydasndaninuan

Mango Tartlet Garnished with Gold Leaf
NISANLAI

Pineapple Cones and Pineapple Mint Compote

fulysalulaunniladusasiuviduilyse

Almond Tartlet with Ginger and Honey
msadalauadyLaziifg

Salted Caramel Slice
LANAITILUR

Chocolate Fudge Brownie
usnifldaninuaniad

Caramel Banana Nut Mousse
YRATUAITUNANRILLATH)

Vanilla Profiteroles
WrazuNtaan

Tropical Fruit Mille Feuille
fdaana’lisiu

Lime Cream Vacherin
LANATUNLUN
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Cakes, Pies and Tarts

(select 4 items from Cakes, Pies and Tarts course) Frandioane Tart
Chocolate Almond Cake ms’gvﬁ%‘uﬁ Wy
wwndanTnuandauaus
Apricot Cheesecake mf{:\ﬁ
FdaAnLawsnan
Sacher Torte Px%%:gl E\I,e
wndaninuanm
Black Forest Cake Lemon Meringue Pie
LS A LRUAULLALTIWE
Strawberry Royale Strawberry tartﬂ‘
; mMsasnTailuas

saffagnasaluas

New York Cheesecake
faasndadn

Berry Cheesecake
wasidaAn

Princess Cake
UsuLasLan
Italian Walnut Coffee Cake
nmaatnaun

Opera Cake
Tadsdn

Chocolate Mud Cake
wndaninuan

Apple Cinnamon Pie
wiawalidatuuinau

Banoffee Pie
wWiauuawil

Linzer Torte
msaadauaus

Pineapple Turnover
msawaduilyse
CONRAD
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Hot Desserts
(select 1 item from Hot dessert course)
Brioche and butter pudding
NORILTHDAURTLUE

. OmAli
R RE I GISENERTM of

Bread and Butter Pudding
wadvauuilnaziua

Sticky date pudding
NAAIENEAU

Scotch toffee pudding
wadonaunil

Hot chocolate pudding
wadvfaninuan

Fresh Seasonal Fruits
walugaauaana

Assorted Deluxe Thai Desserts
aunlneaaeg

Thai on the Corner

Traditional Thai sweet mango and sticky rice topped with coconut cream and crisps

AMniienging

Kanom Bueang

Thai crispy pancake with sweet cream and coconut filling

auuiiag

Creamy coconut milk ice cream with toasted desiccated coconut topping

ladnTuuEns

A
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Homemade Ice Cream

(please select 4 of the following flavors)
Mint and double choc chip
safiuvidaninuandw

Madagascan vanilla
s8NdARN

Bailey’s coffee ice cream
sanun

Strawberry and rose
sadnsaiiuasinualu

Mango sticky rice ice cream
s IndeINLg

Butterscotch and popcorn ice cream
saanasafanduilalaasu

Smokey caramel and bourbon ice cream
AR

Cosmopolitan ice cream
sadnsaluad, Niaauwardaninuan

Fresh-brewed coffee and tea
auagaun

Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999

www.conradbangkok.com



