Start your endless journey in
timeless heritage house and
beautiful garden

al Baan Dusit Thani

TNGAGEMENT AND
WEDDING PACKAGE




ENGAGEMENT

PACKAGE




THE CUPID

Engagement and Lunch Package

* Indoor ceremonial set up for 50 - 100 persons at Dancing Hall

*  On stage sofa set with elevated platform

 Bride reception area at The Coffee Room in Thai heritage house
» Standard sound systcm and L.CD projcctor

* Chinesc tca ceremony

* Chinecsc dumpling ceremony

» Complimentary bride dressing room

» 3items of morning snacks with drinking water, tea and coffee

* Standard Baan Dusit Thani buffet lunch with free flow soft drinks
Salad bar, 2 appetizers, 1 soup, 4 main courses with jasmine rice, 2 dessert and fresh fruits

THB 2,000 net per person
Minimum at 50 persons /A\

Additional Lunch guest will be charged THB1,500 net per person B AA N
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THE AURORA

Engagement and Lunch Package

* Indoor ceremonial set up for 50 - 100 persons at Dancing Hall
* On stage sofa set with elevated platform
* Bridc reception arca at The Colfee Room in Thai heritage house
+ Standard sound system and LCD projector
» Chinese tea ceremony
* Chincsc dumpling ceremony for bride and groom
« Complimentary dressing room
* 3items of morning snacks and fresh fruits with drinking water, tea and coffee
+ Signaturc Welcome drink
* Premium Baan Dusit Thani buffet lunch with free flow soft drinks

Salad bar, 3 appctizers, soup, 6 main courscs with jasminc rice, 3 dessert and fresh fruits

THB 2,250 net per person

Minimum at 50 persons
Additional Lunch guest will be charged THB 1,700 net per person /AAA\‘
B N
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MONK CEREMONY

* Scaling arrangements for 9 monks with flower decoration on the alter set

* Provision of 9 traditional Thai sets for the monks and 1 set for the Buddha alter

THB 12,000 net

The package doesn’ t include Sanghadana offerings, monk robe or other offerings

WATER POURING CEREMONY

* Traditional Thai walcr pouring ccremony sct

* Two lMowcr trays for the pouring cecremony
* Two wedding neck garlands
* Sachet of fragrant powder, holy water, and blessed thread

THB 12,000 net B2AN
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WEDDING
PACKAGE
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WEDDING PROMOTION

spending over THB 250,000

Complimentary one-night stay in a One Bedroom Suite, at Dusit Suites
Hotel Ratchadamri Bangkok.

Complimentary 1 bottle of Sparkling wine with Champagne tower

Complimentary Afternoon (ea for 2 persons at Dusit gourmet validily of 3
months after the event

Complimentary Monthiversary Degustation Lunch or Dinner at Benjarong
restaurant for 2 persons validity of 3 months after the event




WEDDING RECEPTION

FOOD PACKAGE

INTERNATIONAL BUFFIET SERVICE TTIB 1,500 = 1,700 per person

COCKTAIL CANAPE THB 1,250 — 1,400 per person

THAI BENJARONG SET MENU Start from THB 1,650 ++

THIEN DUONG VIETNAMESE ST MENU Start from I'HB 1,400

ADD — ON PRE -DINNER WELCOME CANAPE THB 500 per persons

ADD-ON LIVE STATION THB 250 - "THB 600 per portion

BEVERAGE AND CORKAGE

WELCOME DRINK WITH FREE FLOW SOFT DRINKS THB 200 - 250 per person

IFREE FLOW PACKAGE

FREE FLOW DRAUGHT BEER ( 2 HRS)) THB 800 per person

IFREE FLOW WINE ( 2 HRS) THB 1,000 per person

FREE FLOW BEER AND WINE ( 2 HRS) TTIB 1,200 per person

ALCOHOL BY CONSUMPTION

DRAUGHT ASAHI OR SINGHA 30 LITERS THB 12,000 per keg
1IOUSE WIIITE OR RED WINE SISO s bts

HOUSE SPARKLING WINE TITB 1,400 per bottle
HOUSE CHAMPAGNE AOC TTIB 3,200 per bottle

CORKAGIL, BRING-IN AND AFTER PARTY CHARGL
THB 1,000 PER BOTTLE

INE SPARKING WINE OR CLIAMPAGNT
LN S5l EBET LS INEAIN 8 (O] S5 Fual BCIN B THB 6,000 PER CASE OF 12 BOTTLES
2 - THB 1, 500 PER BOTTLE
MR
SRR THB 6,000 PER CASE OF 12 BOTTLES

CORKAGE CHARGE AT THB 20,000 FOR THE WHOLE EVENT
BRING IN CHARGE AT THB 5,000 PER TEAM FOR MUSIC, SOUND. LIGHTING, DECORATION

AFTER PARTY VENUE CHARGE AT THB 10,000 NET PER HOUR



FLOOR PLAN AND AREA
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Area Theatre T
. Cockiail Round Long Table
DANCING HALL 125 100 90 96
NAPALAI 47 25 24 22
BENJARONG -first floor = 55
155
BIENJARONG - entire house - 100
THIEN DUONG 80 80 =
175
THIEN DUONG In and Outdoor 150 120 =
LAWN AREA 702 250 220 220
NoMADA 365 80 . .

with pool

oPEN FIRE GRyy

DUSIT .
GOURMET BENJARONG NOMADA THIEN DUONG

POOL LOUNGE
BANGKOK






COCKTAIL RECEPTION

THB 1,250 net per person for 8 pcs canape and fresh fruits
THB 1,400 net per person [or 10 pcs canape and fresh fruit

Smoked Salmon crepe roll
urananaTllsa
Avocado curried prawn on toast
muuﬂ’dmbmiﬁﬁauamaﬂw?
Vol au vent with beel Bolognese
Taalmeaile
Vol au vent with chicken
Talanasln
Mini chicken wrap
Tsalrtng
Crab cake & miso mayo
winywasillez
Vol au vent spinach and parmesan
Taalanasinlay
Croissant with ham and cheese
ATITOIRIANTS
Club Croissant
ANLATITDIA
Cheddar with mulberry jam on toast
e FRuuuudaass
Skewered pork sausage and cornichon
lansontrauazlasfizes
Skewered spicy salami on toast
LA NIS IR GIA]
Skewered BBQ Chicken and cream cheese

gaa Y . o o
U’Wllﬂ’l‘lﬂLLa:ﬂi&l“Hﬁ

SANDWICH

Smoked salmon and cream cheese

LL‘H%@T’?“ELL‘HRNﬂuiuﬂf%tmmmﬂﬂ’ﬂ
Grilled Ham and cheese sandwich

UTUA AT IN T
Tuna and slaw sandwich
umuiazyiuazalad
Grilled capsicum and pesto sandwich
uruEITHI BRIz WR L

Crabmeat and egg mayo sandwich

usudamitayuasldanly

Decep- [ricd prawn sesame baguctic
wunilmifagu
Fricd prawn and sugarcanc
nawuden
Fresh pomelo salad with chicken
nsalosinioln
Charcoal-grilled pork dumplings
unnaLitas
Charcoal-grilled chicken with rice ball
Irghsdrwmitsanaa
Barbecued beel with rice noodle
IR AYE
Stir-iried broccoli with spicy sauce
viealadrazosida
Vielnamese pizza wilh sweel pork
N TuauIn
Skewered pork with leck and curry sauce
‘V\ZﬂEJ'NGT‘I«WQEJLLN:‘HQNLLHG?‘]ZW?
Marinated pork with betel Icaves

wuehslumzwg
Y ]

Tapioca pearls with pork stullings

g ldnyy
Chicken Satay

sudeln

Deep-iried prawn with rice paper
v

Deep-iried gold bags with shrimp
04N8IT9

Deep-iried Shrimp Cake and plum sauce
naesuiITasi
Fresh pineapple with pork fillings
dnde

Tapioca pearls with pork stuflings

anglany
Minced chicken salad with cucumber
aulnluuasnn
Chicken Satay

qudeln

Grilled chicken with glutinous rice

dhamitmsysulidhaihtuue
Deep-fried prawn with rice paper

fioviarh

Complimentary free flow of soft drinks and drinking water

RREIRGCEFVILERATH)

Sausage roll
wieldnsan
Chicken curry puff
nzwsvinli
Beel curry pull
nzndwvLita
Butter croissant with Jam
ATITOIALUSFAN DU ULAZL U
Butter scone & mulberry Jam
szﬂumuammmwﬁ'ama%
Orange and raisin sconc

alaugninauazidunsaunoniaiwess

Lemon & berry meringue tart
miaadlaniuads
Mixed Berry tart with pastry cream
mMiana liTaLazasy
Chocolale tart
miaganlnuan
Marble cheesccake
FadnanoRnoan
Blueberry cheesccake
%mﬁﬂugmaﬁl
Orange Madelaine
WALABLIHNAWE
Swiss berry roll
wnlsaldiuass
Vanilla Choux a la creme
yiaduniia
Chocolate Choux a la creme
yiniutanlnuan
Chocolate brownie
US’]’Jﬁ;

Black forest cake
Sacher Cake
inTLTas
Black currant Cake
WWNUUANLABTUIUT
Red Velvet cake

LANLIALIALTN



BUFFET & SHARING STYLE

THB 1,500 net per person
Salad bar and condiments, 2 Salad or Appetizers, 1 soup, 4 main evenls with organic Jasmine rice, 2 desserls and Iresh fruils

THB 1,700 net per person

Salad bar and cc

SALAD & APPETIZER

Smoked Duck salad with orange

aanandauazdu

Grilled Gochujang pork salad with Kimchi and assorted vegetable

asndunaviegaanIna Wianna nazifiunry
uazilainang
Penne Salad with crispy bacon and capsicum
FAARNUULAZILIABUNTNNINU
Potato salad with sour cream and spring onion
adnsiufauazAs Radmen
Mesclun salad with sunflower seed
ARALNTAGUUATINAATNUATIY
Lotus stem salad with prawn
ghlwatiarfean
Grilled spicy beef tenderloin salad
ghifledueing
Grilled spicy pork collar salad
gAaYEN
Thai Chicken spicy salad
aulniuazingn
Assorted scafood spicy salad
RUEGER P
Grilled capsicum and avocado salad
aaawsnuueineazlols
Garlic clam with butter baguette and parsley
quntlelfaAagnamsuaenaainns e
Tomato salsa and Mango salsa with toasted bread
Fadnuzdemauafatasaasiuautle
BBQ Chicken wings with sour cream
DnlriehensTiAouazaainian
Prawn sugarcane with carrot and radish relish
ﬁdﬁuﬁﬂmm:ﬁﬁmmmmm
Tapioca pearls with pork stuffings

annldny

Deep-fried prawn with rice paper
flaviaie
Deep-fried gold bags with shrimp
AN
Deep- fried prawn sesame baguette

auntfoninaguen

SOUP

Crcam of Carrot with assorted bread
guAznuATaNUATILNTIA
Cream of Broccoli with assorted bread
ﬁﬂm?uuﬁaﬂiﬂ?;x,l,mwuﬁdcﬂ'w]

Cream of Potato and leck with assorted bread
ﬁgﬂm?uﬂwlé”@meﬁ”uu@mmmuuﬂqm"m
Crecam of Mushroom with assorted bread
guazninuazaunsiige
Cream of Corn with assorted bread
gulpsndnaauazaunteing
Crcam of Pumpkin with assorted bread
gupsninneuazauntlsiigg
Minestrone
gluzidamaiiualag
Tom Yum soup of prawn, galangal, and lemongrass
GHER0N
Braised pork ribs in tomato soup
qlzdewmedlnzoy
Crabmeat and shitake mushroom soup
sgm‘f:@g;ﬁmmu
Vietnamese Tom Yum soup of chicken

= .
suginBaaunla

Braised Chicken and shitake Soup with Chinese IHerbs

Inuazifiavassuenan




BUFFET & SHARING STYLE

MAIN EVENTS - SIGNATURE CURRY
Mixed Vegetables and Prawn in Spicy Sour Soup
unedurfesingan
Prawn and Young Coconut Shoot in Coconut Milk Soup
FingnreeaaNgniNEau
Beef Shank, Fish Ball or chicken in green coconut curry
unaidiaauanuesane gnivlannse e anlr
Braised Beef Shank in Massaman Curry

unelasuiferiasang

Red coconut curry with roasted duck and lychee

unadniating
Thick red coconut curry with pork and basil
wmuwg‘w‘%ﬂ%‘”ﬂ%mu
MAIN EVENTS - ASIAN FAVORITE

Pan-fried seabass with turmeric and shrimp paste
ﬂmﬂ:wwﬁumuﬂﬂ

Deep-fried seabass with pineapple and chili sauce
Uangmmensnsg

Steamed seabass with lime chili sauce

Uannzweilazing

Steamed seabass with Soy sauce and ginger

4 o

Uaineneikidan
Charcoal-grilled chicken served with deep-fried glutinous rice
Inghsdnamtleanan
Steamed chicken with Chinese wine with fermented bean sauce
rugmdiAnsAea
Stir-fried beef tenderloin with mushroom and oyster sauce
daduinrhituney
Stir-fried pork with ginger
AunanyinTa
Steamed squid with lime and chili sauce
wilnilaizna
Stir-fried prawn with garlic and peppers
fadanszifien
Fried assorted sealood with Curry Sauce
NHARARINZIA
stir-fried broccoli with spicy sauce and parmesan
wfenlnadaTeniia
Stir-fricd baby corn, asparagus, carrot and cauliflower

ArnsaNiing (datnadau minldlsa wasen uazaannman)

=

Stir-fried assorted mushroom
WindAnsz AN
Wok-Fried rice with crabmeat or prawn
dradansnzmény e e
Baked Fried rice with prawn, pineapple and cashew nuts
deuduisars
MAIN EVENTS - DUSIT GOURMET
Beef, chicken, or vegetable Lasagna
amouyile I wiesnaan
Mac and cheese
dnmlstlavda
Roasted pork with rosemary and creamy mushroom sauce
wythalsaudiuTeariuinuazdudimen
Penne, Fusilli, or Macaroni, Chicken Alfredo au gratin
wgsngamslagnaues
Grilled pork loin with mashed potato and port wine sauce
nyehsuaziuuaiugeanasi ol
Grilled beef medallion with mashed potato and red wine sauce
athauaziuuniuedianfing
Seared chicken with potato gratin and mushroom sauce
IrithauaznsuasiulfiuTasesaia
Rosemary grilled chicken with potato wedge and red wine sauce
Treulsausiuazdudimeniusesinfing
Beef shank bourguignon with new potato
aqﬂf’lmim’dﬁmmtmﬁuﬂa"a@pLﬁﬂ
Braised pork and tomato with new potato
myﬁumﬁmwﬂLmzﬂud?ﬂgmﬁn
Duck breast and capsicum with orange sauce
amﬂmﬂ‘mmzmaé’u
Baked salmon with lemon and dill sauce
WIANARDLTAANTUIINALAR
Scared seabass with beurre blanc
Uanzmeeezeaiuaang
Sauteed prawns with capsicum and shallot
NIV PR TR EVHIEN,
Seared Duck breast with port jus and mashed potato
andlathaiuzeanei waziulfun
Pork shepherd pie with thyme-crusted
wnwgu@:ﬁud%au itpamA

Baked Aubergine with marinara sauce

o -
NEANNDUNZLUDWNA




BUFFET & SHARING STYLE

DESSERT

Sweet sago with cantaloupe, with coconut cream
anRuAuAgL
Mung beans, tapioca, and mixed seeds in syrup
suRART ALK
Water chestnut rubies with jackfruit
MUANNTALUATIUW
Lod Chong dumpling with coconut sugar sauce
aendeninii
Glass jelly with brown sugar
L'ﬁ’]ﬁv’]ﬂi’]m’]ﬂﬂiﬁﬂuﬂd
Assorted cake and pastry

3
LANRNNT

Complimentary Jasmine rice, Drinking water, and Soft drink

@snFendravennzd ihnn ez ddnanlunnunana




ADD - ON STATION

minimum at 50 portions

THB 250 per portion
Pho noodle with fresh herbs
chicken, pork. pork sausage or beefl
wlounln vy wyzeuaziiie wiandnan

Fermented rice noodle with a choice of curry
Green curry with chicken
Red curry with figh
aunALuNg@emaulh vive shentlan

Handmade dumpling
Prawn and crabmeat wonton soup with shitake mushroom
e ey uasiinnes

Khao Niew Moo Ping
Grilled pork with steamed rice and chili dip
dramdleanyls wiasninasuan

Khao Tom Ruam Mitr

Boiled rice with prawn and scabass with condiments
drasuauazia

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

dravenuzdesfunuiiauasuysuinnannianinduninaes

Hainanese Chicken Rice

[Hainanese Chicken and rice with beancurd sauce, cucumber,

black soy sauce
drfuligmesiusingy

Banh Cuén Station

Pork and prawn Banh Cuén with carrot and radish relish
dransuutnudevsuaza

o »

A Y

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

Alfredo, or Bacon Aglio Olio
NIAFWNFALATTRAFNN

Skewered BBQ
Pork, Chicken, Australian beef sirloin

skewered with onion. pineapple, chili and tomato
wy In wazillemesaeslideuliunsian

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

Crepes Suzette with seasonal fruits
wsgenuasnaldan

Homemade Watffle and sauce
Homemade walffle with whipped cream, chocolate sauce, vanilla
sauce
m%lﬂ@m@ﬁu@mmmﬂ

Charcuterie & Fromage
Assorted cold cuts and cheese with pickled and condiments



ADD - ON STATION

minimum at 50 portions

THB 400 per portion

WHOLE ROAST CARVINGS

One choice

Roasted Beef sirloin with red wine sauce and Thai chili dip
Wamefaealtnsuazsealafuag dnauuen

Lamb leg with mint sauce and pepper sauce
aunzaunsantaaiuiiazwinlne
Grilled whole chicken with Thai spicy dip
TneinsiasanFaniinanuen
Salt-baked Norwegian whole salmon with lemon dill sauce
uradawIFaLINABLATTaAIaNaURA
Grilled Seabass with lemon cream sauce and Thai spicy dip
dangmeuazresiadanuaziniandyn

THB 600 per portion

For 3 selections

THB 700 per portion

For 4 selections

Live BBQ

Grilled New Zealand lamb chop and mint jelly
alasaunseinauaziiusiang
Grilled Australian Sirloin with red wine sauce
Waesaatfpaainsiaedwaealoung
Tiger prawn with garlic butter
fuanedetamansziias
Pork neck with chili and roasted rice sauce
ARVYENINANUAD
River prawn with chili and lime sauce
fausisinunandin
New Zealand Mussel with tomato and mozzarella
vietuNaTeanzidamaeLTa
Grilled Squid with chili and lime sauce
wingnaiAndyn
Grilled assorted vegetable - corn on cob, okra, Eringi mushroom,

and capsicum
dralnamanu nsziRey ReeauA LaznInmNuE1etnu



CONTACT US

Tel +66 2 200 9009

info@baandusitthani.com

Official Line : @Baandusitthani

Address : 116 Saladaeng Rd Silom Bang Rak
Bangkok 10500, Thailand
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