Holiday Inn

CHIANGMAI

Thai International Buffet

Menu A (14 items) THB 780 Net Per Person
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Soup

Chili paste

Appetizer and Salad

Garden green salad with choose 2 dressings (French, thousand island, Italian)
Steamed rice

Meat, Poultry and Fish Dish Vegetable dish ( Choose 1 Item for seafood Menu )

Deserts

Menu B (17 items) THB 880 Net Per Person
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Soup

Chili paste

Appetizer and Salad

Garden green salad with choose 2 dressings (French, Thousand Island, Italian)
Steamed rice

Baked rice with chicken and yellow curry paste

Meat, Poultry and Fish Dish Vegetable dish ( Choose 1 Item for seafood Menu )

Desserts

Menu C (20 items THB 980 Net Per Person)
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Soup

Chili paste

Appetizer and Salad

Garden green salad with choose 2 dressings (French, thousand island, Italian)
Steamed rice

Baked rice with chicken and yellow curry paste

Meat, Poultry and Fish Dish Vegetable dish ( Choose 1 Item for seafood Menu )

Desserts



Soup

Western

Tomato cream soup

Pumpkin and ginger cream soup

Green asparagus with basil cream soup

Seafood chowder with garlic bread

Thai and Chinese

Vegetarian clear soup (v)

Spicy and sour mixed vegetables

Spicy fish soup (tom clong pla)

Spicy fish head soup (tom clong hua pla)

Spicy and sour fish soup (tom yomp la)

Double boiled chicken with white fungus soup

Double boiled chicken soup with green gourd and pickled lemon
Spicy galangal coconut milk soup with chicken

Spicy chicken clear soup northern style (tom som kai mueng)
Spicy hot and sour chicken soup

Spicy shredded chicken with herb

Clear soup egg sausage with minced pork and seaweed

Green mustard and cavalla with pork spare ribs soup

Double boiled pork spare ribs with chinese mushroom clear soup
Tofu, minced pork and glass noodles clear soup

Minced pork with glass noodles ball soup

Spicy pork leg soup with dried chili

Spicy and sour pork spareribs soup

Spicy Mixed vegetables with curry and dried shrimp

Spicy and sour pork leg with turmeric

Spicy galangal coconut mile soup with seafood

Spicy and sour seafood soup
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Appetizer and salad

Stew coconut milk with tofu paste

Stew coconut milk with thai sausage (nam)
Stew coconut milk with salted crab

Stew coconut milk with shrimp

Spicy minced chicken salad with mint
Spicy minced duck salad e-sarn style
Spicy minced pork salad northern thai style
Spicy minced pork salad e-sarn style
Spicy squid salad (pla pla muek)

Spicy fish fillet salad

Spicy Fried egg salad

Spicy Chicken feet salad

Spicy Jelly fish salad

Spicy sour sausage salad

Spicy glass noodles salad with chicken and shrimps salad

Spicy Roasted chicken salad

Spicy White pork sausage with white fungus salad
Spicy chicken sausages with white fungus salad

Spicy mixed meat ball ( pork fish beer) salad

Spicy mixed fish ball salad
Grilled eggplant salad with minced pork
Spicy grilled pork salad
Spicy roasted pork salad
Spicy grilled beef salad
Spicy roasted beef salad
Spicy squid salad

Spicy seafood salad

Spicy green papaya salad
Spicy jackfruit salad

Spicy eggplant salad
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Appetizer and salad

Western

Fruit salad and yoghurt

Beetroot salad

Chicken and pineapple salad
Lingala salad (mixed sausage salad)
Potato and bacon salad

Tuna nicoise salad

Pasta salad with tuna, beans, capers and anchovies

Traditional feta cheese salad
Tomato and mozzarella with virgin olive oil
Seafood rice salad

Russian salad

Chili Paste

Spicy green C\chili paste with condiment

Spicy chili and shrimp paste dips

Spicy and sweet shrimp paste with salted egg
Spicy griin chili paste with fish

Sauteed minced pork and tomato with chili paste

Spicy chili paste with shrimp

Main Courses

Vegetable green curry

Stir-fried vegetable with tofu

Sauteed white lettuce with shitake mushroom
Sweet and sour vegetable

Stir-fried mixed vegetable

Asian tossed green with sesame

Stir-fried tofu with yellow bean curd

Sauteed vegetables with glass noodle

Stir-fried chinese cabbage with chinese mushroom

Braise tofu
Stir-fried chinese cabbage with brown sauce

Spices oven roasted sweet potatoes
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Gratinated cauliflower with gruyere cheese AannruatauTangLe

Spinach lasagna ANl

Main Courses
Meat, Poultry and Fish Dish

Fish — Western

Poached fish with vegetables and gerb Yariloaiiu lnsuazsin
Pan-fried fish fillet in herb creamsauce adandnfuasadasuanlng
Pan-fried fish fillet with butter sauce iladandwAutinmasaad
Fish fillet masala wnvlanuuduL@e

Fish — Thai and Chinese
Sweet and sour fish fillet Yanulsaminu

Spicy fish kidney and bamboo shoot with curry southern style wnvlalan

Spicy catfish with curry (kang pa pla duk) wnvillanen

Stir-fried fish fillet with green pepper Uaniananda

Stir-fried fish fillet with onion and spring onion Uariauassiuviantazianidvgl
Stir-fried fish fillet with black pepper Uarlawdnlnesn

Fish fillet and tofu in brown sauce Yandjriune

Stir-fried fish ball with ginger andudadinge

Soulffle fish with curry vianunlan

Poultry — Thai and Chinese

Sauteed green mustard with eggs Nannnanaaldla
Stir-fried chicken with pineapple lrdadulesn
Stir-fried chicken with green pepper lAkanandn

Stir- fried chicken with black chili paste oil TANAWINLAAN
Stir-fried chicken with ginger and black fungus nfaddaulinyny
Spicy chicken with vegetable and herb northern style (kang kae) A 1

Spicy chicken curry in thai style (kang pa kai) wnvlla

Spicy chicken with curry and herb wAvaau

Spicy green marrow with chicken wnalnugiea1dlA



Main Courses

Spicy bamboo shoot with curry and chicken
Steamed chicken with curry

Chicken green curry

Chicken with massaman curry southern style
Roasted duck red curry

Chicken yellow curry with pickled vegetable
Stir-fried chicken with Szechwan style

Sweet and sour chicken

Stir-fried chicken with oyster sauce

Stir-fried chicken with cashew nuts and dried chili
Stir-fried chicken with onion and spring
Stir-fried eggplant with egg

Braised tofu with minced pork

Stir-fried vegetable with glass noodles and pork
Sweet and sour pork

Stir-fired pork with black pepper

Stir-fried pork with black bean sauce

Stir-fried shredded pork with pickled vegetables
Stir-fried eggplant with pork

Sauteed sour sausage (nam) with glass noodles and eggs
Stir-fried pork with pineapple

Stir-fried kale with crispy pork

Stir-fried minced pork with hot basil and chili
Stir-fried pork with green pepper

Stir-fried pork with red curry

Stir-fried bean string with pork and red curry
Pork with green curry

Spicy red curry with pork

Spicy morning glory with pork and red curry
Pork with hang lay curry northern style

Spicy pork spare ribs curry (kang aom)

Spicy pumpkin with pork spare ribs

Pork medallions, vegetable medley and mushroom sauce

Stir-fried seafood with red curry
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Main Courses

Stir-fried seafood with peppercorns and herb
Stir-fried bean string with seafood and red curry
Stir-fried squid and bamboo shoot

Sauteed pineapple curry with shrimp

Stir-fried squid with yellow curry

Stir-fried three vegetables with seafood

Fried rice with eggs

Poultry Western
Roasted chicken with rosemary sauce
Chicken with red wine and almond sauce

Chicken Korma

Desserts

Seasonal fresh fruits
Pumpkin in coconut milk
Taro in coconut milk

Banana in coconut milk

Flour dumplings and Thai melon with palm coconut milk

Mixed Thai dessert (Ruam Mit)
Homemade ice cream

Sago honey dew

Chocolate brownies

Jelly fruit cake

Apple pie

Green tea cake

Chocolate rum ball

Orange Cake

Carrot Cake
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