2 Event Banana CY Cabin’s Buffet Menu

Package Detail
SUDUWSOULUBUA: 40 AU SOVSURSOUPIULAGDEQ: 100 AU/Buffet

150 AU/Cocktail

Price/Person 1,00 THB 1,200 THB
Appetizers & Salad Select 4 6

Soup Select 1 2

Main Dishes Select 6 8

Desserts Select 4 6
Beverage Select Soft Drinks Unlimited Soft Drinks Unlimited

Appetizer & Salad

SNIYMSOTIKIS

Ll Selection of Cold Cuts WGoldunuwnaoo Nacho wounoudd
1) Roasted Mediterranean wnousoudasdlaalud Pork Quesadilla woaosanynlaky
Vegetables (NN ET
" Tomato and Mozzarella usolnrdlagnuuod Spicy Pork Neck Salad gINOKIEND
Cheese Salad ¥saangd
1" Duck Terrine nosuda Spicy Glass Noodle Salad with  hJuldun:ia
Seafood
! Potato Salad with Crispy  daQUUWSdAUIUADUNSOU Spicy Wing Bean Salad ghiow
Bacon and Chive
1 Greek Salad daansn Spicy Sliced Pork Salad L\Jé’mﬂHLJ
] Cooked Ham Salad daausu Spicy Crispy Squid, Fish, gNanunsou
Cashew Nuts Salad
! Nicoise Salad adanun, usdoinA uano Spicy Roasted Beef Salad gidoou
yn
1" Parma Ham with Melon wasusunuuasu Spicy Minced Chicken Salad anuln
[ Asparagus with Vinaigrette KUSIOWSoAUBOEIUSD Deep-Fried Chicken Wings Unlnnoaq
Soup
'l Cream of Mushroom tjUﬁUIﬁO Spicy Seafood Soup Augnsoudas
1 Cream of Cauliflower t‘SUOOﬂﬂ:HE{”] Spicy Soup with Chicken auiln

Coconut Milk and Ginger



Minestrone Soup

Cream of Asparagus

Cream of Tomato

Cream of Pumpkin
Cream of Potato and

Clams

Main Dishes
Lasagne/Beef, Pork,
Chicken, Vegetable
Pasta/Spaghetti or Penne

Arrabiatta Sauce/Chicken
Cream Sauce

Meat Sauce/Pork Balls in
Tomato Sauce

Beef Bourguignon

Lamb Stew

Pan-Seared Sea Bass with
Lemon Caper Sauce
Grilled Chicken with
Tomato Sauce

Roasted Pork Loin with
Mushroom Sauce
Roasted Beef with Pepper
Sauce

Potato Choice of Roasted,
Gratin, Mashed

Saute Muxed Vegetables
with Butter
Mediterranean Ratatouille
Stir-fried Chicken with
Cashew Nuts
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Clear Soup with Minced Pork
and Bean Curd

Double Boiled Ribs with Bitter
Ground

Hot and Spicy Soup with
Shrimp

Deep-fried Chicken with Sweet
& Sour Sauce

Deep-fried Fish with Sweet &
Sour Sauce

Chicken with Panang Curry

Beef with Panang Curry

Chicken with Green Curry
Beef with Green Curry

Pork with Green Curry

Roasted Duck in Red Curry

Stir-fried Mixed Vegetables with
Oyster Sauce

Stir-fried Shrimp with Corn and
Asparaqgus

Fried Rice with Crab Meat

Fried Rice with Shrimp

Fried Rice with Chicken
Fried Rice with Pork

Fried Rice with Eggs and
Vegetables
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Desserts
Ll Fruit Tartlet
[ Assorted E'Clair

L] White / Milk Chocolate
Mousse

! Bread & Butter Pudding
Ll Assorted Cake

[] Caramel Custard
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] Fresh Seasonal Fruits waldoungma
] Tapico & Melon in Coconut apuauanad
Milk

L Rice Dumpling in Coconut Milk aoagooUnn:n

] Bread & Butter Pudding woﬁonus

1" Tako, Thai Pudding, Look Chup, vulnga:li yuu
Golden Egg Yolk 3u anyu
Wognov

AMSIaNdalsa

Note

NN Package U Salad USMSWS

knuhovauasihey  UiIdgANuSMSIWU

gusmsmsaloin: wougunstd Ui kuindovmsSovmsiloinzaiunsatnaunsdiznuiosla

msdalasguamuiiou-Ka anu  aunsoNa3suamunladoud 12.00 u. (5uidausms 17.00 u.)
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