
Seafood
Buffet Night

Import Oyster
Oyster Shooter
NZ. Mussel
Cooked prawn
Blue crab

Condiment; Chili Lime Sauce, Sambal, Lime Wedge,
Sriracha Sauce, Sherry Vinegar, Tarragon Vinegar,
Mild Tamarind Leaf, Garlic Chip, Crispy Shallot,
Bird Chili, Green Chili

O N  I C E  S T A T I O N

Prawn in Tamarind Sauce
Shrimp Spring Roll 
Phad Thai River Prawn
Wok Fried Asparagus with Shrimp
Fried Rice with Seafood
Tom Yam Goong

H O T  S T A T I O N

Mango Sticky Rice

L I V E  S T A T I O N

Sashimi; Salmon, Tuna
Nigiri ; Shime Saba
Donburi ; Saba, Chicken Teriyaki
Temaki Shushi; Tamako & Avocado Roll, Sesame Veggie Roll
Tempura; Shrimp, Vegetable

Condiment; Wasabi, Shoyu, Pickle Turnip, Pickle Ginger,
Grated White Turnip, Sanpeijiru soup

S A S H I M I  S H U S H I  S T A T I O N



C O L D  C U T  &  C H E E S E
Cold Cuts ; Prosciutto, Salami, Smoked chicken breast
Cheeses ; Gorgonzola, Parmigiana Reggiano

Condiment; Assorted Antipasto, Dried Fruit & Dried Nut

H E A L T H Y
Salads bar
Mesclun Mixed Assorted Condiment & Dressing

Condiment; Onion, Radish, Carrot, Red Cabbage, Sweet Pea,
Roasted Beet Root, Cherry Tomato, Quail Egg, 1000 Island, Blue
Cheese, Italian Dressing, Balsamic, Extra Virgin Olive Oil,
Shrimp Cocktail

W E S T E R N
Pasta Station
Penne, Fettucine, Spaghetti
Selection of Sauce; Marinara, Bolognaise, Carbonara, Garlic Olive Oil

Caving station
Roasted Whole Sea Bass
Porchetta

B B Q  O N  I R O N  P L A T E
Char Grilled River Prawn
Pork collar
Beef Skewer
Barramundi

Side dishes ; Roasted Potatoes, Roasted Root Vegetable and
Variety of Sauce



S W E E T S  &  D E S S E R T S
Tiramisu
Chocolate Fountain
Fruit Skewer
Strawberry Panna Cotta
Red velvet
Cheese Cake
Assorted Royal Thai Dessert
Ice Cream with Condiment
Seasonal Thai Fruit


