Best
Western

PLUS.

International cocktail menu A
THB 850.net/person

COLD DISHES:

- Veal liver mousse on sour dough
- Crabmeat salad on fancy spoon
- Parma ham cream cheese roll

INDIVIDUAL SERVE:

- Poached prawn on spicy gazpacho

- Buffalo mozzarella cheese and

- Honey tomato skewer with basil pesto

THAI BITES:

- Khao tang na tang
- Moo manow

- Sho Muang

- Sakoo sai moo

CONDIMENTS:

- Salted peanuts

- Potato and taro chips
- Shrimp cracker

HOT BITES:

- Vegetable spring roll with plum sauce

- Marinated fried chicken wings Thai style
- Tod man pla - Thai spicy fish cake

- Mini quiche Lorraine

- Deep-fried squid rings with tartar sauce
- Seafood ragout with crispy tartlettes

- Mini sausage roll

FOOD STALL:
- Roast pork loin with cracklings, apple sauce,
- Selection of mustards and French bread

SWEETS:

- Sliced seasonal fresh fruits

- Mini pistachio slices

- Mini fruit tartlette

- Strawberry mousse

- Chocolate mousse in Chinese spoon
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Best
Western

PLUS.

International cocktail menu B

THB 950.-net/person

COLD DISHES:

- Smoked salmon with capers

- Cream cheese balls coated in chopped nuts

- Tuna salad in pate au-choux

- Smoked duck breast with mango in fancy spoon

INDIVIDUAL SERVE:
- Black forest ham with sweet melon

- Home smoked pepper coated pork fillet and
lentil tomato salad
- New Zealand mussels in mango salsa

THAI BITES:
- Larb ped
- Sai krok E-saan

CONDIMENTS:

- Crispy corn chips with salsa
- Salted peanuts

- Shrimp cracker

- Crispy fish

HOT BITES:
- Steamed Char sui pork bun
- Tod man goong-Deep-fried shrimp patties with plum dip
- Deep-fried minced pork and crabmeat balls
coated in breadcrumb
- Sesame coated chicken fingers with hot and sour dip
- Mini Vol au vents with salmon vegetable ragout
- Mackerel brochette with teriyaki glaze and pickled ginger

- Scallop and bacon kebab with chili and onions marinated

FOOD STALL:
- Roast leg of lamb, assorted mushrooms,

- Rosemary red wine sauce, French bread
- Fish maw soup

SWEETS:

- Sliced seasonal fresh fruits

- Caramel custard

- Mini lemon chiffon tartlette

- Mini caraway layer chocolate slice
- Caramel mousse in glass

- Mini chocolate éclair

- 2 kinds of Thai sweet
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