
Chr i s tma s  Eve  Buf f e t  Dinn e r

Chr i s tma s  Day Buf f e t  Lun c h   

4

THB 1,690 NET PER PERSON FOR FOOD ONLY 

THB 850 NET PER PERSON ADDITIONAL FOR FREE FLOW BEVERAGES  

STARTER
Salad bar with condiments, Caesar station

Potato salad (V), Caprese skewer (V) 
Thai seafood salad, Prawn cocktail in shot glass

Smoked salmon, Smoked mackerel

CHEESE & COLD CUTS
Brie, Emmental, Blue cheese, Edam , Manchego

Chicken bologna, Chilli chicken bologna, Salami, Paris ham

SOUP
River prawn Tom Yum soup

Tru�e mushroom soup with baked croissant cheese (V)

HOT DISH
Steamed seabass with Thai spicy sauce 

Chicken Massaman with potato and peanut
Chicken cashew nut  

Phuket pork stew with golden bun
Roasted duck with rosemary and orange sauce

Boeuf Bourguignon (Beef Burgundy)
Wok fried kale with Chinese red gravy sauce (V)
Steamed seafood red curry with coconut milk

Steam rice (V)



LIVE STATION
Katsu station - Shrimp, Wagyu beef, Kurobuta pork, Chicken

Pad Thai station - Shrimp, Vegetarian(V)

TERRACE BBQ
Australian beef rib eye, Chicken satay, Tofu satay (V), 

Pork steaks, Squid, River prawns, Rock lobster

SEAFOOD ON ICE
Prawn, Blue mussel, Blue crab, Clam shell, Fresh oyster

PASTA
Bolognese, Carbonara, Pesto (V), Pomodoro (V)

Penne, Spaghetti, Fettucine

CARVING STATION
 Roasted turkey with red wine sauce

Baked Salmon with dill cream or lemon butter sauce
Beef Wellington with red wine sauce

  
KIDS’ CORNER

Chicken nuggets, Fish finger, French fries

DESSERT
Chocolate fountain
Christmas log cake
Christmas stollen

Fruit cake
Mixed fruit Pavlova

Pumpkin tart
Peppermint chocolate mousse

Christmas cookie
Red velvet cake

Honey cake
Chocolate raspberry cake

Seasonal fruits 


