
 DINNER BUFFET MENU

SALAD
SELECTION OF GARDEN GREEN

MIXED LETTUCE LEAVES, CHERRY TOMATO, 
CARROT, CUCUMBERTURNIP, CORN, BEETROOT,

 BROCCOLI, SAUTÉE MUSHROOMS, ROASTED PUMPKIN

CONDIMENTS
LEMON WEDGES, BACON BITS, GARLIC CROUTONS, 

ANCHOVY FILLET, ONION RINGS, CHILI, CAPERS, OLIVES

DRESSING, VINEGAR & OIL
BALSAMIC VINAIGRETTE, MARIE ROSE DRESSING, 

CAESAR DRESSING, HOUSE DRESSING

SMOKED AND CURED
PORK HAM, ROASTED CHICKEN BREAST, ROAST BEEF WITH CHERRY TOMATOES

ASSORTED CURED AND DRIED MEAT AND SAUSAGE SELECTION
ASSORTED COLD CUT, HOMEMADE PASTRAMI, AIR DRIED DUCK BREAST

CONDIMENTS
HOMEMADE PRESERVES, MUSTARDS, 

PICKLES, MARINATED VEGETABLES

TERRINE, CHEESE & BREAD DISPLAY
CHICKEN PATE WITH BRANDY AND DRIED FRUITS, PORK & CHICKEN TERRINE, 

SEAFOOD TERRINE, VEGETABLE TERRINE, GUGELHOPF TERRINE 
MOUSSE SHOOTER, POTTED CHICKEN LIVER MOUSSE, DUCK RILLETTE, 

CHICKEN GALANTINE WITH MARINATED FRUITS
STUFFED SUCKLING PICK, FOIE GRAS TERRINE

ARTISAN CHEESE SELECTION (MINIMUM 5 TYPE)

CONDIMENTS
HONEY SELECTION, GREEN AND BLACK OLIVES

GHERKINS, PICKLES, BUTTER
JAM, NUTS, DRIED FRUITS, CRACKERS

BAKERS ARTISAN BREAD DISPLAY
HOME BAKED BAKER’S BREAD SELECTION

10 TYPES OF BREAD LOAF, (PLUS FOCACCIA, LAVOSH, GRISSINI)
6 TYPES OF BREAD ROLLS, LAUGEN STANGEN , GRITTIBÄNZ

INTERNATIONAL SALAD & APPETIZER
COMPRESSED MELON SALAD WITH OLIVE OIL

ROASTED TOMATO WITH BALSAMIC
APPLE SALAD WITH GRAPES AND RAISIN

GREEN BEAN SALAD WITH SUN DRIED TOMATOES
MAPLE ROASTED VEGETABLES WITH NUTS

HERB ROASTED BEETROOT SALAD WITH FRESH HERBS
ORANGE FLAVORED GERMAN POTATO SALAD WITH GHERKIN AND BACON BITS

ROCKET SALAD WITH GLAZED FIGS, NUTS AND GOAT CHEESE
CHRISTMAS WREATH SALAD WITH COMPRESSED MELON, 

ROASTED VEGETABLE, BERRIES, PARMESAN SHAVINGS AND BALSAMIC GLACE
VEGETABLE ANTIPASTI PLATTER

THAI SALAD
SOM TAM, SPICY PAPAYA SALAD, YUM WOON SEN TALAY, 

SPICY GLASS NOODLE SALAD WITH SEAFOOD
YUM SOM O, SPICY POMELO SALAD, YUM PAK PONG CROP, 

CRISPY MORNING GLORY SALAD WITH MINCED PORK, 
POACHED PRAWNS AND PEANUTS 

NAM PRICK STATION
SELECTION OF TRADITIONAL THAI DIPS WITH CONDIMENTS

CHILLED SOUPS AND SHOOTER
HONEY AND CINNAMON FLAVORED TOMATO GAZPACHO

PAPAYA SHOOTER

SEAFOOD STATION
MARINATED FISH FILLET

(BEETROOT, DILL, WHISKEY) WITH CONDIMENTS
SMOKED NORWEGIAN SALMON, POOCHED SHRIMPS ON HERB

DRESSING, MARINATED MUSSEL,
SEAFOOD SALAD, PICKLED SABA FISH

OLIVE OIL POACHED SQUID SALAD WITH BELLE PEPPER CONFIT
ORANGE AND CINNAMON FLAVORED KING MACKEREL CEVICHE

DRESSED WHOLE SALMON, OYSTER

CONDIMENTS
CAPERS, LIME WEDGES, HORSERADISH CREAM, 

COCKTAIL ONION, HONEY MUSTARD

SUSHI AND SASHIMI STATION

ASSORTED SUSHI AND SASHIMI

TRADITIONAL CHRISTMAS CARVING STATION
WHOLE ROASTED CHRISTMAS TURKEY

HONEY AND CHRISTMAS SPICE ROASTED PORK NECK 
PORK ROAST BAKED IN THE BREAD DOUGH

CHRISTMAS PORK CROWN ROAST WITH DRIED FRUITS 
SLOW ROASTED BEEF RIB EYE SERVED WITH YORKSHIRE PUDDING

WHOLE ROASTED CHICKEN IN THE SALT CRUST
FISH IN THE SALT CRUST

HONEY HAM
BEEF WELLINGTON

WHOLE ROASTED LAMB LEG

SAUCES
CRANBERRY SAUCE, GIBLET GRAVY, APPLE SAUCE, 

BÉARNAISE SAUCE, HERB GRAVY, TRUFFLE MAYONNAISE

SIDES
ROASTED BRUSSEL SPROUTS WITH SMOKED CRISPY BACON 

AND DRIED CRANBERRIES 
GLAZED PUMPKIN WEDGES WITH VANILLA BUTTER

STUFFING
RED WINE BRAISED RED CABBAGE

ROASTED CABBAGE WHEELS WITH ROASTED NUTS

LIVE STATIONS 

CHEESE FONDUE STATION
TRADITIONAL SWISS CHEESE FONDUE WITH HOUSE CHEESE MIXTURE 

BBQ STATION
CHRISTMAS SPICY GRILLED CHICKEN BREAST

PORK STEAK
THAI SPICE MARINATED FISH MEDALLION

ANGUS BEEF MEDALLION
CHICKEN AND PORK SAUSAGES

CONDIMENT
GARLIC SAUCE, MUSHROOM JUS, PEPPER SAUCE, 

SELECTION OF CHILI DIP, PIRI PIRI SAUCE, BBQ SAUCE

MAIN DISHES
CONFIT DUCK LEG WITH CHARRED PINEAPPLES, 

ROASTED BABY POTATOES AND CRANBERRY SAUCE
GRILLED BEEF MEDALLION WITH MASHED POTATO AND PEPPER SAUCE

GRILLED LAMB CHOP ON SAUTEED MUSHROOMS
WHOLE ROASTED COD FISH FILLET IN ROOF TILE

BRAISED BEEF SHORT RIB WITH GNOCCHI ROMAINE
CHICKEN ROULADE WITH CHRISTMAS 

VEGETABLE AND MUSHROOM SAUCE

VEGETABLE & SIDE DISH STATION
SAUTÉED GREEN BEANS WITH GRILLED LEMON, 

ORANGES, RAISIN AND ROASTED CINNAMON STICKS
SAUTÉED SEASONAL VEGETABLE WITH NUTS

HONEY ROASTED BEETROOT WITH CHESTNUTS
MAPLE SYRUP ROASTED VEGETABLE WITH WHOLE GARLIC AND HERBS

POTATO GRATIN WITH MUSHROOMS
NUTMEG FLAVOURED MASH POTATO

HASSELBACK POTATOES
DUCK FAT ROASTED POTATOES

SPÄTZLE
VEGETABLE IN THE SALT CRUST

CAULIFLOWER AND GOAT CHEESE GRATIN

ASIAN SECTION

LIVE STATION
PAD THAI

KHANOM CHIN STATION
INDIVIDUAL PORTION SERVED IN TRADITIONAL 

PINTO BOXES AND BAMBOO TRUNK
SEAFOOD, CHICKEN, VEGETABLE 

INDIAN DISHES
PANI PURI STATION

MAIN
BUTTER CHICKEN

FISH CURRY
PRAWN BIRYANI 

DAL FRY
VEGETABLE CURRY

JEERA RICE

PASTA STATION
ASSORTED PASTA STATION

CHOICE OF PASTA SAUCE
TOMATO SAUCE

BOLOGNAISE SAUCE
AGLIO E OLIO SAUCE

DESSERT STATION 
YULE LOG 

CHRISTMAS PUDDING
CHOCOLATE FOUNTAIN WITH ASSORTED CONDIMENTS

LINZER TART
CHRISTMAS STOLEN

GUGELHUPF
PANETTONE 

LEBKUCHEN / GINGER BREAD 
(TWO DIFFERENT TYPES)

APPLE STRUDEL
RED VELVET CAKE

TRIFFLE
LOLLIPOP

RUM BALLS
FRUIT CAKE
PAVLOVA

BLACK FOREST CAKE
CHRISTMAS MINCE PIES

MACAROON TOWER
CHOCOLATE CAKE

CINNAMON CHEESE CAKE
CHRISTMAS TOFFEE APPLES ON THE STICK

LIVE STATION

CRÊPES SUZETTE 
WITH ASSORTED CONDIMENTS

PAINTERS STATION
FRESHLY PREPARED INDIVIDUAL DECORATED DESSERT PLATE 

CREPE SUZETTE STATION
FRESH PREPARED CREPE 

CHRISTMAS COOKIE BASKET
VANILLEKIPFERL / VANILLA CRESCENT COOKIE

GEBRANNTE MANDELN / CANDIED ALMOND
BISCOTTI

ANIS CHRÄBELI / ANIS COOKIE
AMARETTI COOKIE
BASLER BRUNSLI
BASLER LECKERLI

MAILÄNDERLI
SPITZBUBEN / JAM COOKIE

ZIMTSTERNE / CINNAMON STAR COOKIES
BRETZELI

SPECIAL CHRISTMAS COOKIE ON EACH TABLE

THB 1,290++
Secure your spot now with a 10% discount!

Price is subject to 10% service charge and applicable government tax.

MAIN
CHICKEN GREEN CURRY

POR PALO PORK
FISH SWEET AND SOUR

STEAMED SQUID WITH LEMON-CHILI SAUCE
SINGAPOREAN STYLE BLUE SWIMMER CRAB

STYR FRIED VEGETABLE
STEAMED JASMIN RICE

FRIED RICE

CHRISTMAS PIE CORNER
CHICKEN AND VEGETABLE STEW PIE

PORK PIE WITH DRIED FRUITS AND NUTS
SPINACH, PUMPKIN AND MUSHROOM PIE

SEAFOOD THERMIDOR CASSEROLE-PIE
BAKED CAMEMBERT IN BREAD CROWN

VEGETABLE TARTE TATIN 

HOT SOUP
CINNAMON FLAVORED CARROT SOUP

WITH ROASTED ALMONDS AND CRISPY FOCACCIA CROUTONS


