MONDAY
A Taste of Asian Night Buffet
MENU HIGHLIGHT
APPITIZERS

DEMONSTRATIONS

Assorted asian cold cut with condiments
Sushi and maki
Steamed soft bean curd with crab meat on cup
Moo sarong “minced pork wrapped with vermicelli”

BBQ. Mongolian style with chicken
Pan-seared marinated fish fillet with
sesame creamy sauce
Vegetables tempura style

SALADS

DESSERTS

Romain, red leave lettuce, green lettuce, red oak
Green oak, iceberg, frillice, radichio, cherry tomato,
mixed bell pepper, sliced onion,
sliced tomato, carrot julienne
Squid ring salad, gado gado salad, cucumber salad
Dressing: French dressing, Thousand island,
Italian dressing, olive oil, red vinegar
Condiments: chopped garlic, chopped shallot, mixed
pickled, croutons, bacon, black olive, stuffed olive, chive

Caramel custard
Assorted cake
Mixed fruit mousse
Fresh fruit in season
Banana fritter (station)
Ice cream with condiments

Bread selection with butter
Coffee and tea

SOUP
Chicken with coconut milk soup

MAIN DISHES
Red curry of chicken
Roasted pork with onion and sweet chili sauce
Sautéed prawn and squid with onion
and chili paste sauce
Crispy fish with garlic and pepper
Fried noodles with vegetables
Steamed rice
Live station: Tempanyaki style of beef and pork loin
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TUESDAY

Thai Night Buffet
MENU HIGHLIGHT
APPITIZERS

DEMONSTRATIONS

Steamed fish soufflé
Minced seafood wrapped around sugarcane
Rice cracker with shrimp and pork dip
Deep fried vegetable spring rolls
Sweet and sour crispy vermicelli in pastry cup
Thai cold cut

Deep fried pork leg with chili and lemon sauce
Green papaya salad, long bean salad
with condiments “Som Tam”
Roasted marinated whole chicken
with sweet chili sauce
Deep fried battered vegetable and shrimp
Stir fried noodles with chicken “Phad Thai”

SALADS
Red leave lettuce, green lettuce, romaine lettuce,
Iceberg lettuce, green oak, red oak,
onion slice, cucumber
Tomato wedge, cherry tomato, eggplant
with mint leave and shrimp salad
banana bossom salad, sweet potato salad
Spicy pork neck and celery salad
Condiments: crispy bacon, crouton, chopped shallot
Spring onion, black olive, stuffed olive
Dressing: thousand island, Italian dressing
French dressing, olive oil, red vinegar

DESSERTS
Assorted Thai sweet
Bread pudding
Strawberry mousse
Sliced seasonal fresh fruits
Mango with sticky rice (station)
Ice cream with condiments

Bread selection with butter
Coffee and tea

SOUP
Tom Yam Ghoong
(Spicy white prawn soup with lemongrass)

MAIN DISHES
Green curry with chicken
with round eggplant and sweet basil
Sautéed pork julienne with capsicum
and black pepper sauce
Stir-fried chicken with cashew nuts
Deep fried fish with sweet & sour sauce
Sautéed vegetables with oyster sauce
Steamed jasmine rice
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WEDNESDAY

Italian Night Buffet
MENU HIGHLIGHT
APPITIZERS

DEMONSTRATIONS

Pan seared scallop served
with eggplant and a pesto sauce
Caprese “tomato and mozzarella”
Antipasti cold cuts with condiments
Grilled summer vegetables

Pizza: tomato, basil, ham, pineapple
and bell pepper
Pasta: spaghetti, fettuccine, penne, fusilli
Condiments: tomato, ham, basil, bell pepper,
garlic, shallot, cheese
Sauce: carbonara, tomato, bolognaise
Carving: roasted marinted pork with herb
served with raisin sauce
Garnished with vegetables and mushroom

SALADS
Romain, red leave lettuce, green lettuce, red oak
Green oak, iceberg, radicchio, cherry tomato
Mixed bell pepper, sliced onion, sliced tomato,
carrot julienne
Squid ring and orange salad, cole slow, cold cut
and cheese salad
Condiments: chopped shallot, spring onion,
black olive, stuffed olive
Chive, bacon, crouton, chili flake,
vegetables pickled
Dressings: Thousand Island, French,
Italian, olive oil, red vinegar

DESSERTS
Strawberry tiramisu
Mini short cake
Assorted fruit in season
Fruit sabayon (station)
Ice cream with condiments

Bread selection with butter
Coffee or tea

SOUP
Minestrone soup

CHAFING DISHES
Grilled beef pizzaiola steak
Roasted chicken drum stick with butter and herb
Pan grilled fish fillet with celery, caper,
tomato and lime sauce
Cannelloni filling with vegetables
Sautéed potato with onion
Vegetables ratatouille
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THURSDAY

BBQ. Night Buffet
MENU HIGHLIGHT
APPETIZERS

BBQ.

Roasted pork loin garnished with prune and orange
Mini quiche Lorraine (bacon, cheese, and spinach)
Homemade vegetables terrine
Smoked assorted fish with horseradish cream

Beef strip loin, beef tenderloin,
pork neck, chicken
Mixed sausage, seafood skewer, fish steak
Sauce: chili & lemon sauce, gravy,
red wine sauce and lemon
BBQ. sauce, tomato ketchup, mustard

SALADS
Red leave lettuce, green lettuce, romaine lettuce
Iceberg lettuce, green oak, red oak
Sliced tomato, cucumber, onion,
mixed bell pepper, spicy seafood salad
Egg and smoked ham salad, potatoes salad
Red bean and bacon salad
Dressing: French, cocktail, Italian
Red vinegar, olive oil
Condiments: chopped garlic, spring onion,
bacon, croutons
Mixed pickled, chopped shallot, chili powder,
chili julienne

DESSERTS
Assorted cake
Éclair, passion fruit mousse
Fruit salad
Fresh fruit in season
Ice cream with condiments
Show: banana chocolate
Bread & butter

SOUP
Pumpkin cream soup with garlic crouton

MAIN DISHES
Stewed chicken wing red wine sauce
Deep fried breaded fish with tartar sauce
Grilled season vegetables
Pasta with tomatoes and sweet basil
Baked potatoes with condiments
Fried rice with vegetables
Live station: roasted pork ribs served with mango sauce
Demonstration: wok fried vegetables
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FRIDAY

Floating Market Night Buffet
MENU HIGHLIGHT
APPITIZERS

DEMONSTRATIONS

Deep fried fish salad with tamarind sauce
Marinated chicken with lemon grass
Egg and mayonnaise
Fresh spring rolls

Roasted seafood with spinach
and tomatoes sauce on toast
Baked white prawn with glass noodles
Roasted stuffed pork belly with baked herb rice
and onion and chili sauce
Steamed jasmine rice

SALADS
Red leave lettuce, green lettuce, romaine lettuce
Iceberg lettuce, green oak, red oak,
sliced onion, cucumber
Sliced tomato, cherry tomato, bean spout salad
marinated mushroom with herb, Thai cold cut salad
Breaded fish with salad
Condiments: crispy bacon, crouton, chopped shallot
Spring onion, black olive, stuffed olive
Dressing: Thousand Island, Italian dressing,
French dressing, olive oil, red vinegar

DESSERTS
Thai sweet
Assorted mini caked
Sliced seasonal fresh fruits
Ice cream with condiments
Rice dumpling with filling (station)

Bread selection with butter

SOUPS
Clear soup with minced shrimp,
pork and glass noodles
Garnished with vegetables and spring onion

MAIN DISHES
Massaman of beef with sweet potato and shallot
Stir-fried pork with onion and bell pepper
Roasted chicken with crispy Thai herb
Fried yellow noodles with soya sauce
Sautéed mixed vegetables
Steamed jasmine rice
Live station: deep fried “Por Pia Ka-Buang”
filling with minced pork and shrimp
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SATURDAY

Sakai Night Buffet
MENU HIGHLIGHT
APPITIZERS

BBQ.

Baby octopus in sesame dressing
Vegetables quiche
Poach fish rolls with dill sauce
Sliced smoked ham with melon

Kabab: of chicken, beef, sausage
Sauce: ketchup, mustard, red wine, BBQ.

SALAD

DESSERTS

Red leave lettuce, green lettuce,
romaine lettuce
Iceberg lettuce, green oak, red
oak, sliced onion, cucumber
Sliced tomato

Assorted mini cake
Banana crepe suzette
Sherbet
Fresh fruit in season

SOUP

Bread selection with butter
Tea or coffee

Potatoes cream soup with crouton

MAIN DISHES
Grilled vegetables in season
Steak fried potatoes
Fried rice with vegetables
Butter vegetables
Pasta with condiments
Live stations: sashimi (salmon, tuna)

DEMONSTRATIONS
Pan grilled stuffed pork lion filling
with tomatoes and cheese
Sauce: gravy mustard sauce
Roasted duck with fruit sauce
Seafood ragout
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SUNDAY

International Night Buffet
MENU HIGHLIGHT
APPITIZERS

DEMONSTRATIONS

Deep fried minced pork on toast with condiments
Smoked chicken with condiments
Stuffed fried eggs rolls
with vegetables and crab meat stick
Kratong thong (golden pastries)

Pasta: egg fettuccine, green fettuccine
with and tomato sauce
Condiments: seafood, sausage, bacon, tomato,
bell pepper, sweet basil
Roasted stuffed chicken rolls with sage sauce
Deep fried breaded vegetables

SALADS

DESSERTS

Red leave lettuce, green lettuce, romaine lettuce
Iceberg lettuce, green oak, red oak,
sliced onion, cucumber
Sliced tomato, cherry tomato
Cole slaw, corn salad, tuna in oil salad
Condiments: crispy bacon, crouton, chopped shallot
Spring onion, black olive, stuffed olive
Dressing: Thousand Island, Italian dressing
French dressing, olive oil, red vinegar

Mini cake
Sliced seasonal fresh fruits
Ice cream with condiments
(Show) warm banana & coconut milk

SOUP
Tomatoes cream soup with crouton

MAIN DISHES
Braised beef with carrot and shallot
Pan grilled fish with light tomatoes sauce
Pork cordon blue and melt butter
Roasted potatoes
Sautéed vegetables
Butter rice
Live stations: roasted ham leg with honey
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