BRONLZE
DINNER
PACKAGE




THAI BUFFET

APPETIZERS

» Deep-Fried Vegetable Spring Rolls served with Plum Sauce
Uotezwanaatdswauiaudoe
» Glass Noodle Spicy Salad
g13uLdu

SOUP

» Chicken and Galangal with Coconut Milk Soup
audila

MAIN COURSES

» Dry Curry with Pork
LLWUYKU
» Stir-Fried Beef Tenderloin Slices with Oyster Sauce
WowaihJukoy
» Fried Chicken with Cashew Nut and Red Chili
[AWatbau:zudvAuUwWIUdG
» Fried Young Kale with Crispy Pork Belle
WHan:iKkynsau
» Steamed Rice
U12ade

DESSERTS

» Assorted Tropical Fruit
walUiloavsSou
» Selection of Thai Dessert (4 kinds)
yuukdulneg (4 291v)



INTERNATIONAL BUFFET

SALAD BAR

Iceberg, Romaine, Mesclun, Red Coral and Butter Head
Condiment; Asparagus, Baby Corn, Green Beans, Broccoli, Tomato,
Cucumber, Carrot, Beetroot, Sweet Pepper, Spring Onion,

Grilled Chicken Breast, Boiled Egg, Bacon Bites, Olives, Garlic Crouton,
Anchovies, Capers, Gherkins, Parmesan Shaving, Vinaigrette, Mayonnaise,
Cocktail, Tartar, Caesar, Red Vinegar, Virgin Olive Oil, Balsamic,
Lemon Wedge and Home-Made Breads and Condiments

WNAAN1QLAD, WAlSluU, GuadUWA, KALSQADSA lla: WAUALODSLIA
tn§avUsvsa: kKUaldWsy, d13Twadau, Aduvn, uSonlAa, uztdatnA, LAVAII, LLASDN,
Unsn, wsakd1u, dukaw, anlad1y, lddu, tuAaudu, uznan, nsaavas:iiguy,
Uaruauls3, tAwas, uavadimasau, wisiwsiu, Kulduudu, thadauigaviud, Aantna,
n1$n1s, Gu1s, thduareyuav, thiduuznanusans, hduaisyUasiin,
vzudAUtduudu, vuutvuazipdavusvsauvulautua

SOUP

» Roasted Pumpkin Soup
gUwWnnav

MAIN COURSES

» Fusilli Pomodoro
WawlradiAugaauztiatna
» Buttered Vegetables
NASIUWQLUY
» Pan-Fried Fish Fillet with Lemon Butter Sauce
Jargiviugausaatugiazuzuld
» Sweet & Sour Pork
WS8IKITUKY
» Chicken Green Curry
waviderdula
» Steamed Rice
U12adg

DESSERTS

» Assorted Cake

LANSOU /

» Fresh Fruit in Season

wallsou N



