MARR DDINGS

WEDDING WESTERN SET MENU A
THB 2,600 NET PER PERSON

APPETIZER

Foie Gras 'Two Way’

Foie Gras Terrine with Papaya Chutney and Melba Toasted
Fan Fried Foie Gras with Mango Salad
duvituaosalog
Furituinosu 1AsWnsonuuNuzazne warwundiaunsay
duviuvon LAsWnsonadaNzilean
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SOuP

Mushroom Truffle Soup with Porcini Ravioli
gUiAanswiila 1asnwsonsniles ldiianodil
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MAIN COURSE

Beef Cheek in Red Wine Sauce, Crispy Fried Cheek Ball,
Pumpkin Puree, Asparagus, and Shallot Confit
uAnfduTuliduasuazuduiidunannsau
lAsundoudnuosun nielidssuaznonlvuguluisiunznon

OR
Pan fried Seabass fillet with Grilled Tiger Prawn,
Garlic Mash Potatoes, Asparagus and White Wine Saffron Sauce

darnznwavion wazdvaruidodng
lAsnindousiuuanaunsaiiivy nio lflssuazvsoalifvinaunai1lsu
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DESSERT

Mango Eclair, Vanilla Bean Ice Cream, Fresh Berries Salsa
uosuasuzinean 1asundonlornsurfiatuaziuesidadn
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MARR DDINGS
WEDDING WESTERN SET MENU B
THB 3,000 NET PER PERSON

APPETIZER

Salmon and Hokkaido Scallop Carpaccio with Lemon Mustard Dressing
noulwasuarUatuwanoaniUngle tA5Wnsoutanauian1sn
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soup

Brandy Bisque with Lobster Ravioli
guusuddnd 1asWwsous1ilodduians
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MAIN COURSE

150days Aus. Beef Tenderloin and Pan fried Foie Gras,

Mashed Potato, Spinach, and Port Wine Sauce
ioduluooansidoou AsNnTouduvinunen Suun Wnon wazsvoa luasuuUrITwaNIUFen
OR
Pan Fried Grouper Fish and Grilled River Prawn,

Mashed Green Pea, Tomato Salsa and White Wine Cream Sauce
daAven wazdsusiihgng 1dsWnwsoudr1duinnun undowmadadi wazweaniuliiend
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DESSERT
Rose Wine Poached Pear and Vanilla Bean Ice Cream

served with Red Wine Reduction in Berries
anunwsidonTulvannau 1aswnsoanlonsniflar wazwaaiuass iluas
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MARR DDINGS

WEDDING WESTERN SET MENU C
THB 3,400 NET PER PERSON

OSETRA CAVIAR TASTING

Sturgeon Fish Caviar, Lavash Cracker Creme Fraiche
ledvataidusainsaidy 1AsWnToNIASALATUULUNLALASHARNSILAA
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APPETIZER

Pan Seared Hokkaido Scallop and Crispy Pork Belly
served with Pumpkin Puree, Tomatoes Concasse and Honey Balsamic Reduction
noulwadesonlnlad1e uaznynsou
lAsunsoudnvosun uzidoinaduiniouna uatwoatawifianauids
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SOuUP

Spinach Velouté and Japanese Taraba Crab Soup
gUinoN uaziloynissus
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MAIN COURSE

Surf and Turf, Australia Wagyu Beef Tenderloin and Grilled Tiger Prawn
served with Mushroom Ragout Ravioli, Green Pea Sautee, Thyme Jus Sauce
iloduTusoainsidvuazdvatuidonng
lAswdous1ilodldifiasdu drduiada uazwoanaulunisu

OR
Local Southern Thailand Lobster Gratin (half size)
Sautee Riso Pasta and Morel with Snow Pea and Lobster Bisque Sauce

Aadensadednovwoa
LASWWSo U WA NSIT2a73, e luisa, 18uLn151a wazgoadadaieng
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DESSERT

Mille Feuillet Berries served with Vanilla Bean Ice Cream
iWndadiuess AsWnsonloansuafian
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