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CHRISTMASEVE ¢ DAY BUFFET MENU
SRR EE T 5 BRI

Seafood on |ce WEEHFEL

Coci(tail Shrimp, Oyster, 5a|mon Sashimi, Tuna Saslﬁimi, Japan Oc’copus,

New 7 caland Mussel, Snow Crab

Wh, A, =3RS, FEERE, HAUNE, JFu=Eo, S8

Sauccs : | hai Seafood Sauce, | ime, JaPanese Soga Sauce, Wasabi, Shallot \/inegar

Rl maUEeHE, Hir, DA, IR, & AR

Salad Bar YPHIE

Assorted Greens : Frise, | ollo Rosso, |_ollo Bianco, Radicchio, Romaine |_cttuce, Baby Spinach, Butter | ettuce
BRI TR, RAE, BE, A, AR MR Wb

Garnisl'!cs : Shredded Furple and Green Cabbage, Shreclclecl Carrots, Cherrg Tomatocs, Sliced
Cucumbers, Onions, Julienne of Beetroot, Julienne of Green, Juliennc of Yellow, Red E)e” FCPPers, Palm
[Hearts, (Com K ernels, Red Beans, (Green Peans, Chickpeas, Marinated Mushrooms, K alamata Olives
EO3K: ROMAGELEL , 48 My, BHONEM , TN, FAL, a3k, G, BT,
ZLEAML , BBRRES , BOKKL , A, BT, EWET , B, R DS

Drcssings : Ceasar, [Trench, Creamy Ba|samic \/inaigrette, BasiLWalnut \/inaigrctte, T housand [sland,
SPicy Thai \/inaigrettc, Asian Sesame \/inaigrctte and Smoky Ranch \/inaigrettc

BTl YUk, RURRL, PR, BRI, T 8%, RAEEEHN, W RREES, BOa R %

Assorted T hai Salad RERFEVPEE

Som T um T hai EAMYE - Green Fapaya Salad, T omatoes, String Bean, Peanut, Dried Shrimp

|_arb Moo BB - Minced Pork, Shallot, Mint, Ground Roasted Rice, Coriander

Yum K hai T om RREKEDH - Boiled F gg Salad Prawn, Minced Chicken, Tomatoes, Onion, Spring Onion
Nam T ok Gai BEXS WA - Grilled Chicken Salad, Spring Onion, Chilli, Roast Rice

Yum Moo Yang NamPriL'.Pao BEFAYE- Grilled Pork, Roasted Chilli, Onions, SPriﬂg Ohnion, T omato

Pla Pla Tord #BREMEAWEE Fricd Fish Salad, | emongrass, Kaffir |_ime, Mint, |_ime, Shallot

| ive Cooking Stations B3 EAE

BB Grilled : Squid, Pork Sausage, New Zealand [_amb Chop, Vegetable Skewer, Corn on the cob

BRIER: with, WMAER, Br6Ledr, Bk, TR

Sauce : Peanut Sauce, Cucumber Sauce, North [ astern Sauce, Sweet Chilli Sauce, T hai Seafood Sauce
Bk v, BN, KA, Rk, RAGEE

Including Girilled Lobstcr 1 Whole Per Person B}E%ﬁﬂFﬁA_‘R

SOUP Station HR

TomYum Goong YR BATN - T raditional Spicy River Prawns “T om Yum Style” Soup, |_emongrass, (Galangal




[Heating LamP e

Foo Nim Thocl Rad Sauce Fr;k MetER e BRI B - Pried Soft Shell Crab with Chili FineaPP]e Sauce
Peak Gai T ord BXEXSF Chicken Wing, Sriracha Chili Sauce

Forpia Pak T ord fEXEBRSEHE [Mried Mixed Vegetable Spring Rolls with Sweet Chili Sauce

Tordmon Pla & AH- Deep Fried Fish Cake, Sweet (Chili Peanut Sauce

Carving fEZ]
Koasted Turl(c %mm@ﬁﬁ% Thai Herb Ma rinac*e, Whole Turl(eg, Swect and SourSauce
Koastcc] Tasmanian 5a|mon i%w?—n:l):b.jzziﬁ Who!e Sa[mon, Lcmongrass, Coria nder root, Chi]i ScaFood

Sauce

Main Courses £33

Fanang Moo LI RINIE Braised Pork Fanang Curry Sauce, Peanut, Kaffir [ ime |_eave
Pla Nueng Manaow RREH I Steam Sea Pass, Garlic, |ime Chili Sauce

Phad Krapao Nua BEM4FE R A Stir Fried Beef Slice, Fresh Chili, Garlic, Hot Basil
Fl‘lacl Falc Ruam RRAWZE Wok Fried Mixed chctablcs

Phad T hai Goong Sod AWK T raditional Thai [Fried Rice Noodle, Prawn

K hao Phad NualF oo BRAIBAR Crab Meat Fried Rice, T omatoes, Onion, Spring Onion
K hao 5au_g FFIKR Steamed Jasmine Rice

Dcsscrts il Fll:l!l%!é

Christmas Yulc Log EHER ERRS
APricot Almond Tart HLBE
Cl'sristmas Fuclcling with brandy Sauce FRAT 5 H 2
Christmas C ookies SEHE #i 75

Classic Sto“cn ZHRAER

Miniature C[’lccsc Calccs RRAR T s Bk

Assortcc‘ C[‘nocolatc Tartlcttcs TG 5 1%k
Assortcd Hand Craﬁ:ccl Fro{:itcrolcs T S
Showcase of Mini F_clairs 12 IRR AR A EL 3

Assor’ccd lcc Crcam f‘l“%%’?{éﬂé

Coconut Jce Cream, Mango Jce Cream, *Price subjects to 10% service charge
Vani”a lce C:reamJ Thai—rea Ice Cream * [y\_tffrﬁfﬁ%ﬁn l& IO%Hﬁ%ﬁ
TSR, ERER, BESR, ZRAPERER
Fo"amai Ruam KRR

Assor‘tcd ]:rcsh Fruit A-ERriEt KR

MOP 548 Per Adult
AL AR 548 J6




