Best
Western

PLUS.

International Buffet Menu A
THB 950.-net/person

COLD APPERTIZER:
- Smoked fish platter, capers, onions and lime

- Poached squid and New Zealand mussel with spicy dip

- Black forest ham and country terrine with pickles
- Spicy minced pork salad
- Thai chili dip

SALAD:

- Selection of fresh garden greens with your
choice of dressing

- Bell pepper salad, olives and Feta cheese

- Pasta salad with vegetables and BBQ duck

- Cucumber salad

- Corn kernels

- Cherry tomatoes

SOUP:
- Mushroom cream soup
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- Spicy seafood soup with lemongrass, chili and lime juice ilzunn

HOT DISHES:

- Green chicken curry with rice noodles

- Deep-fried canapés with pork

- Deep-fried salmon medallions with lime-herb dip
- Roast pork loin with peppercorn red wine sauce

- Gratinated potatoes

- Wok-fried seafood with palm hearts, chili, garlic and
hot basil leaf

- Stir-fried vegetables with oyster sauce

- Steamed jasmine rice

- Chicken fried rice

DESSERTS:

- Sliced seasonal fresh fruits
- Apple Vienna

- Blueberry cheesecake

- Cream caramel custard

- Fresh fruit tartlet

- Caramel mousse

- 3 kinds of Thai sweets
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Best
Western

PLUS.

International Buffet Menu B
THB 1,100.-net/person

COLD APPERTIZERS:

- Smoked salmon with condiments

- Poached prawns, squid and New Zealand mussel
with spicy dip, cocktail sauce

- Selection of black forest ham, air dried beef
with sweet melon

- Duck galantine and veal liver mousse with a
papaya chutney

- Yam talay - spicy seafood salad

- Northern style sausage with condiments

SALAD:

- Selection of fresh garden greens with your
choice of dressing

- Tomato mozzarella cheese salad

- Pasta salad with smoked chicken and olives

- Julienne of carrots

- Baby corn

- Three beans salad

- Bell pepper julienne

SOUP:
- Clam chowder
- Tom kha gai - Spicy chicken soup in coconut milk

CARVING:
- Glazed honey ham, apple sauce, selection of mustards

HOT DISHES:

- Roasted duck in red curry sauce

- Fried fillet of pork with garlic and pepper

- Sea bass fillet with sweet and sour sauce

- Stir-fried vegetables with oyster sauce

- Braised beef in red wine sauce with root vegetables
- Seafood ragout in saffron cream sauce

- Croquette potatoes

- Steamed jasmine rice

- Crab fried rice

DESSERTS:

- Sliced seasonal fresh fruits

- Black forest cake

- Truffle tart

- Grand chocolate tartlette

- Cream brulee

- Fresh fruit salad

- 4 kinds of Thai sweets

- Double vanilla ice cream with condiments
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