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DUSI HANI

BUFFET AND COCKTAIL MENU

Area Maximum

(sg. m.) Capacity
DANCING HALL 125 100
THIEN DUONG DINING 147 80
GARDEN BAR 205 80
LAWN AREA 698 250

Baan Dusit Thani, the unique standalone venue designed to delight, inspire,
evoke fond memories, and continue the distinctive hospitality heritage of
Dusit International’s flagship Dusit Thani Bangkok hotel. We provide [uxurious
experience in cozy and green landscape in the Sala Daeng road

Baan Dusit Thani | 116 Saladaeng Rd Silom Bang Rak 10500 Bangkok, Thailand

FOR INQUIRY | Tel: +66 2 200 9009 | info@baandusitthani.com | LINE OFFICIAL
@baandusitthani




BUFFET AND SHARING STYLE

(Minimum at 30 persons)
LUNCH & DINNER

THB 1,500.- :Salad bar and condiments, 2 Appetizers, 1 soup, 4 main events with organic Jasmine rice, 2 desserts and fresh fruits
THB 1,700.- :Salad bar and condiments, 3 Appetizers, 1 soup, 6 main events with organic Jasmine rice, 3 desserts and fresh fruits

SALAD BAR

Mixed Green, Three-Colored Capsicum, Red Onion, Cucumber, Cherry Tomato,

Julienne Carrot
Condiments

Bacon, Grated Parmesan, Green Olive, Black Olive, Caper, Cornichon, Crouton

Dressing

Caesar Dressing, Balsamic Vinaigrette, Sesame Cream, Japanese sesame soy

dressing

SALAD & APPETIZER
Smoked Duck salad with orange
sananidaunzd

Grilled Gochujang pork salad with Kimchi and assorted vegetable

saaAuAaRYLITaRNNG WiauAud nizfiourhu uazia lrriees
Penne Salad with crispy bacon and capsicum
RANALWWLWBLRSLUADWNINAINY

Potato salad with sour cream and spring onion
FRANBHIIUAZATNILTEIG BN

Mesclun salad with sunflower seed
ARALUTARUUALLUAAIUAZ T

Lotus stem salad with prawn

f1lnatariae

Gr;lled spicy beef tenderloin salad

LU

Grilled spicy pork collar salad

EI']ﬂﬂ'ﬂHﬂ'N

Thai Chicken spicy salad

aulinaziasa

Assorted seafood spicy salad
HINzLaIINANT

Grilled capsicum and avocado salad
gaanannaudsazlaanle

Garlic clam with butter baguette and parsley
s SagE Lo oAy

Tomato salsa and Mango salsa with toasted bread
Fatwzdamauassatiuzaietuunwsila

BBQ Chicken wings with sour cream
dnlrgnsunsiauazasusen

Prawn sugarcane with carrot and radish relish
ﬁaw“’ua”aml,azﬁﬁ;ml,maﬂ

Tapioca pearls with pork stuffings

anq lany

Deep-fried prawn with rice paper

o

Deep-fried gold bags with shrimp

09NDINY

Deep- fried prawn sesame baguette
puuTninmaTL

SOUP

Cream of Carrot with assorted bread
piaTuLaTanuazy Nl g

Cream of Broccoli with assorted bread
qﬂa’%wé’aﬂ‘[ﬂﬁua:mumﬂwhaq

Cream of Potato and leek with assorted bread
el Siuazdunanuazzuulang g

Cream of Mushroom with assorted bread
puaTuAaLazwTE 9

Cream of Corn with assorted bread
guaTudnlnauszaundcngg

Cream of Pumpkin with assorted bread
gUasunnasuazauNilng g

Minestrone

guuzdamadiualon

Tom Yum soup of prawn, galangal, and lemongrass
GHTRLE

Braised pork ribs in tomato soup
qﬂuuﬁamaﬁmom&

Crabmeat and shitake mushroom soup
fgﬂl,ﬁaﬂul,ﬁ@%au

Vietnamese Tom Yum soup of chicken
dududsamaln

Braised Chicken and shitake Soup with Chinese Herbs And Spices

lruaziRanangueniu

MAIN EVENTS - SIGNATURE CURRY
Mixed Vegetables and Prawn in Spicy Sour Soup
WAIFUAIANTI

Prawn and Young Coconut Shoot in Coconut Milk Soup




@Tmhf;fwamu:wf’néau
Beef Shank, Fish Ball or chicken in green coconut curry
LRI IR Ba IANE gﬂﬁuﬂmmm #38 an'tn

Braised Beef Shank in Massaman Curry
LRI EN UL RIANE

Red coconut curry with roasted duck and lychee
wndtdaLagng

Thick red coconut curry with pork and basil
WZLL%G%QW%T‘I%%ELN'J%

MAIN EVENTS — ASIAN FAVORITE

Pan-fried seabass with turmeric and shrimp paste
Uanzwaviinauen

Deep-fried seabass with pineapple and chili sauce
UanzwinaasIuIs

Steamed seabass with lime chili sauce
Uanzmsttanzun

Steamed seabass with Soy sauce and ginger

Usnensitedaa

Charcoal-grilled chicken served with deep-fried glutinous rice
Irgsthunfisanaa

Steamed chicken with Chinese wine with fermented bean sauce
Tt g8y

Stir-fried beef tenderloin with mushroom and oyster sauce
\Hasuratndunay

Stir-fried pork with ginger

FUNBRYNATY

Steamed squid with lime and chili sauce

wilnftanzun

Stir-fried prawn with garlic and peppers

danszLisy

Fried assorted seafood with Curry Sauce

NzaHaNINZAS

stir-fried broccoli with spicy sauce and parmesan
vSenlnarnavasLfa

Stir-fried baby corn, asparagus, carrot and cauliflower
Rarnsawdas @lnesan wielilss unsan uazaannzwdn)

Stir-fried assorted mushroom

WRaRanIzIg

Wok-Fried rice with crabmeat or prawn

dianznzmany wia i

Baked Fried rice with prawn, pineapple and cashew nuts
pRRLIEIRIERELR

MAIN EVENTS — DUSIT GOURMET

Beef, chicken, or vegetable Lasagna

mmmqﬂhﬁra A wIannsw

Mac and cheese
innlstauds

Roasted pork with rosemary and creamy mushroom sauce
wydlauaInuseanIuAauaziuTINa

Penne / Fusilli /Macaroni / Chicken Alfredo au gratin
wwaﬁwé’mﬂﬂwgnﬁum

Grilled pork loin with mashed potato and port wine sauce
wytauaziuuanusaawa a1l

Grilled beef medallion with mashed potato and red wine sauce
adsuazdnuanuaes [iuas

Seared chicken with potato gratin and mushroom sauce
lRgsuaznuasiuesInuTaanIuiAa

Rosemary grilled chicken with potato wedge and red wine sauce
Treulsauasuazannsanaanusasliiuas

Beef shank bourguignon with new potato
aglfl,f':aavlmﬁtiﬁ"aLﬂmm:ﬁuﬂ%ﬁgﬂﬁﬂ

Braised pork and tomato with new potato
w@jumﬁamﬂl,l,a:ﬁusﬁ'a@nLﬁﬂ

Duck breast and capsicum with orange sauce
aniagnuazrossy

Baked salmon with lemon and dill sauce
LLﬁnauaNaumaauzmaLLazﬁa

Seared seabass with beurre blanc

YNNI TRV

Sautéed prawns with capsicum and shallot
TINANINABUITHANLAY

Seared Duck breast with port jus and mashed potato
aniagnanuseanasa uazsudsIua

Pork shepherd pie with thyme-crusted
W']UWQLLNZ&T%N%G@ULF]%SGWWI

Baked aubergine with marinara sauce
Nzliasvavuzilaing

DESSERT

Sweet sago with cantaloupe, with coconut cream
fauAUaIgL

Mung beans, tapioca, and mixed seeds in syrup
TNRATILAUI

Water chestnut rubies with jackfruit
w“uﬁsmiaml,awkm

Lod Chong dumpling with coconut sugar sauce
faatesinzi

Glass jelly with brown sugar

Lmﬁ”’mﬁﬂmam’mum

Assorted cake and pastry

wndeg (3 aiia)

Complimentary Jasmine rice, Drinking water, and Soft drink
L§§WW§aanmw:§ ‘ﬁnaw LRSS ﬁwé‘maﬂunmmﬂm%

Baan Dusit Thani
116 Saladaeng rd. Silom Bang Rak Bangkok, Thailand 10500
Email: info@baandusitthani.com Tel. +66 2 200 9009




WESTERN CHOICES
Smoked Salmon crepe roll
uranawatllsa
Avocado & curried prawn on toast
muuﬂaaﬂmﬂ@i’r‘jmazmnw%i
Vol au vent with beef Bolognese
Thalanasiite
Vol au vent with chicken
Taalanadld
Mini chicken wrap
Tsaldtne
Crab cake and miso mayo
\inymaadilo:

Vol au vent spinach & parmesan
Tialanasinlaw
Croissant with ham and cheese
AN TRIALINTE
Club Croissant
ARLATITDIR
Cheddar with mulberry jam on toast
LT@ﬁW%ﬁU%LLUN&T&LUBiﬁ%
Skewered pork sausage and cornichon
l#nsengnsuazlasiives
Skewered spicy salami on toast
TN ITRIAAL U WU

Skewered BBQ Chicken and cream cheese
y13aaqlnnazaIuds

COCKTAIL RECEPTION

8 choices of canape with fresh fruits at THB 1,250
10 choices of canape with fresh fruits at THB 1,400
Complimentary free flow of soft drinks and drinking water
Tuthsasuuazinay

SANDWICH
Smoked salmon & cucumber cream cheese
LLSU‘LWT%‘ELL‘IIQNﬂuillﬂ'lu%l,l,a:l,m\?ﬂ'ﬂ
Grilled Ham and cheese sandwich

WIUAITUINT S

Tuna and slaw sandwich

wmuaITnuazalad
Grilled capsicum and pesto sandwich
WUAITWINAINUENIULRZINELS

Crabmeat and egg mayo sandwich
wrudaTiayuazliule

VIETNAMESE CHOICES
Deep- fried prawn sesame baguette
PRI
Fried prawn and sugarcane
enudas
Fresh pomelo salad with chicken
frsulazrhieln
Charcoal-grilled pork dumplings
unuuLitad
Charcoal-grilled chicken with rice ball
lAgstmiioanaa
Barbecued beef with rice noodle
PUNIUATINYEN
Stir-fried broccoli with spicy sauce
uRaalaadasasia
Vietnamese pizza with sweet pork
WTUI AU
Skewered pork with leek and curry sauce
%llqihﬂ(;l/%ﬂBNLLﬂzsﬁaﬁLLﬂﬂﬂZﬁé

Marinated pork with betel leaves
wyensluseng

ASIAN CHOICES
Tapioca pearls with pork stuffings
a9 liny
Chicken Satay
szudzlA
Deep-fried prawn with rice paper
v
Deep-fried gold bags with shrimp
09NDIT
Deep-fried Shrimp Cake and plum sauce
naasuisvasiig
Fresh pineapple with pork fillings
dnde
Tapioca pearls with pork stuffings
g lany
Minced chicken salad with cucumber
aubaluwasnan
Chicken Satay
szvdizl
Grilled chicken with glutinous rice
°1T'nmﬁmé‘nyﬁ‘u“lﬁﬂ'wﬁﬁmm
Deep-fried prawn with rice paper
ﬁ:m'wﬁ'l
BAKERY ITEMS
Sausage roll
we'ldnsan
Chicken curry puff
newsnaln
Beef curry puff
newawiLite
Butter croissant with Jam
ﬂ{?‘ﬂ@d@ﬁuﬂﬁ@?‘l%ﬂuuﬂ&lLLEQZL'HEJ
Butter scone & mulberry Jam
ﬁIﬂ%Luﬂﬁ@LLﬂzLLU&J&TﬂLU@%‘%
Orange and raisin scone
aiﬂugnLﬂ@LLazﬂaﬁuw%ammm?mua%

Baan Dusit Thani
116 Saladaeng rd. Silom Bang Rak Bangkok, Thailand 10500
Email: info@baandusitthani.com Tel. +66 2 200 9009
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PASTRY ITEMS
Lemon & berry meringue tart
miaatanuess
Mixed Berry tart with pastry cream
WW‘E@]N@%ﬁ?QNLLN:ﬂ%N
Chocolate tart
m3atenlnuaa
Marble cheesecake
FrAnauAnsan
Blueberry cheesecake
%mﬁnugma%‘

Orange Madelaine
LALABLITUNAEY

Swiss berry roll
WWnlIa bR eSS

Vanilla Choux a la créme
piniuaiian
Chocolate Choux a la creme
rinTufaalnuan
Chocolate brownie
‘]JT]'JT‘i
Black forest cake
Sacher Cake
\@nanras
Black currant Cake

LANWUANLADTUIUN

Red Velvet cake
LANLIALIRLIN




ADD-ON LIVE STATION BOOTH

Minimum at 50 portions per booth

THB 250 per portions
Pho noodle with fresh herbs
chicken, pork, pork sausage or beef
ol ny ﬁgﬂauauﬁa NIDUHNFA

Fermented rice noodle with a choice of curry
Green curry with chicken
Red curry with fish

a = J A :'
Tull'ﬂ%LLﬂdL‘llil’J%'J']uvLﬂ win Wl

Handmade dumpling
Prawn and crabmeat wonton soup with shitake mushroom
A Lhayuaziiana

Khao Niew Moo Ping
Grilled pork with steamed rice and chili dip
Tmkeanyis wisuhauudn

Khao Tom Ruam Mitr
Boiled rice with prawn and seabass with condiments
Tndulauazn

Khao Moo Toon Hed Hom
Steamed rice with stewed pork with shitake and pickled chili

iﬂa%ammﬁaaimuﬁﬂLLa:mg@juLﬁwa&lw%auﬁ,ﬁww%ﬂ@a\i

Hainanese Chicken Rice
Hainanese Chicken and rice with beancurd sauce, cucumber, black soy sauce
Tdulngaseudu

Banh Cudn Station
Pork and prawn Banh Cuén with carrot and radish relish
iﬁQLﬂ%fﬂuﬂﬁn%ﬁamgua:rja

Baan Dusit Thani

THB 300 per portion

Pasta Station
One choice of Pasta: Spaghetti, Fettuccini or Penne
Two choices of sauce: Carbonara, Pork Bolognese, Salmon Alfredo, or Bacon Aglio Olio

WIRINTINFALAETARGN 9

Skewered BBQ

Pork, Chicken, Australian beef sirloin
skewered with onion, pineapple, chili and tomato

: & & & a v eAa
‘HH an LLa:mamamammawhmmm

Skewered Satay
Pork and Chicken skewered
with turmeric and coconut cream, grilled bread and cucumber relish

R Lﬁ:%ﬁ‘ﬁl bR Zvl,ﬂ nuanulslitazuainianaiana

Crépes Suzette with seasonal fruits
sl manuazng liae

Homemade Waffle and sauce
Homemade waffle with whipped cream, chocolate sauce, vanilla sauce
NWRaasIuazTaEA19 9

Charcuterie & Fromage
Assorted cold cuts and cheese with pickled and condiments
WaN TN TRENI ) WIDULAIAILALY

116 Saladaeng rd. Silom Bang Rak Bangkok, Thailand 10500
Email: info@baandusitthani.com Tel. +66 2 200 9009




THB 400 per portion

WHOLE ROAST CARVINGS
(One choice)
Roasted Beef sirloin with red wine sauce and Thai chili dip

ilaasaasdiousssosliiuas Whiuusn
Lamb leg with mint sauce and pepper sauce
unzaunTaNTaainiuazninlne
Grilled whole chicken with Thai spicy dip
Trgharismandaninauusy
Salt-baked Norwegian whole salmon with lemon dill sauce
LRl auIaIaLLINABLAz Ta R aNAR
Grilled Seabass with lemon cream sauce and Thai spicy dip
ﬂmﬂ:waamLl,azsnammiauua:ﬁw%u%ﬁ@

THB 600 per person for 3 choices of BBQ
THB 700 per person for 4 choices of BBQ
Live BBQ
Grilled New Zealand lamb chop and mint jelly
Flassunstnauasfudians
Grilled Australian Sirloin with red wine sauce
ilaimafaaniaamasiduinsmasliiung
Tiger prawn with garlic butter
USERHIE LGS ML EIRTHILY
Pork neck with chili and roasted rice sauce
ﬂawmdﬁﬁmlﬁh
River prawn with chili and lime sauce
i@LL&iﬁ’]LNWﬁW%&I%ﬂ@

New Zealand Mussel with tomato and mozzarella
VeBUINI RN BINABLTR
Grilled Squid with chili and lime sauce
%ﬁﬂﬂﬁdﬁﬁ%&l%ﬂ@

Grilled assorted vegetable - corn on cob, okra, Eringi mushroom, and capsicum
TN NIBY RA3US LAZWSNHIHENIENY
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