e BUFFET ¥

START FROM 18.00 - 22.00 Hrs.

TUESDAY WEDNESDAY THURSDAY
Italian Night Buffet Thai Cuisine Night A Taste of Asian Night
Enjoy a wide selection of the finest Experience Thai Night buffet and try all of Indulge in a sumptuous buffet with
Thai classic dishes seasoned the best of the Kingdom's selection of Asian cuisine that will take
and ltalian food to perfection by local sionature Thai dishes. your palate through an unforgettable
chefs and International favorites “ Livenmusic and Thai dance " journey together * Live music”

“Live Music "

SPECIAL PRICE SPECIAL PRICE
890 BAHT | rorcHiD 4-12urs) 890 BAHT FOR CHILD (4-12 yrs)

SPECIAL PRICE

890 BAHT FOR CHILD (4-12 urs)

445 BAHT DRINKS NOT INCLUDED 445 BAHT

DRINKS NOT INCLUDED

DRINKS NOT INCLUDED 44 5 BAHT

SATURDAY SUNDAY
International & Thai Night Buffet Phang-nga Discovery
~ Enjoy a wide selection of the ﬁnest. Discover the best Phang Nga cuisine
Thai classic dishes seasoned and International and eniov delicious local food.
food to perfection by local chefs and A wonderful memorable experience
International favorites Thai dishes. with * Live Music™”

“ Live Music "
SPECIAL PRICE SPECIAL PRICE
890 BAHT FOR CHILD (4-12 yrs) 890 BAHT FOR CHILD (4-12 yrs.)
DRINKS NOT INCLUDED 4 45 B AHT

DRINKS NOT INCLUDED 445 BAHT

il oi, i S The Sands Khao Lak reserves the right to change
any program without prior notice.

Reservations can be made directly
at the Floating Market Restaurant.

REV.05.02.25




20 BUFFET %o

START FROM 18.00 — 22.00 Hrs.

MONDAY
FISHERMAN NIGHT BUFFET

DIVE INTO OUR "FISHERMEN NIGHT BUFFET"
AND IMMERSE YOURSELF IN A CULINARY JOURNEY
FILLED WITH AN ABUNDANCE OF FRESH SEAFOOD

DELIGHTS THAT WILL LEAVE YOUR TASTE BUDS
CRAVING FOR MORE.

Live music & Magic show

1,200 BATH FOR CHILD (412 y5)

DRINKS NOT INCLUDED 600 BATH

GUESTS WITH ANY MEAL PLAN OR LUXURY ESCAPE PACKAGE
WILL INCUR AN ADDITIONAL CHARGE ON TOP
OF THE MEAL PLAN ALLOWANCE CREDIT.

The Sands KKhao Lak reserves the right to change
any program without prior notice.

Reservations can be made directly
at the Floating Market Restaurant.
REV.05.02.25
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START FROM 18.00 - 22.00 HRS.

Fisherman Night Buffet

APPETIZERS

SHRIMP AND CHEESE WITH PESTO SAUCE
SEAFOOD TERRIME WITH BRANDY COCKTAIL SAUCE
MARINATED OCTOPUS WITH SLICED BEETROOT
SMOKED FISH WITH HORSERADISH AND PICKLED
FRESH QYSTER WITH CONDIMENTS

SALADS

SALAD BAR WITH A VARIETY OF CONDIMENTS AND DRESSINGS
TOMATO, BELL PEPPER

COLESLAW SALAD

MAYONNAISE SALAD

FRENCH BEAN WITH TUNA SALAD

CRISPY SHRIMP SALAD WITH GREEN MANGO AND SHALLOT

SOUPS

TOMATO CREAM SOUP WITH CROUTONS
CLEAR SOUP WITH MINCED PORK AND WONTON

MAIN DISHES

STEWED BEEF WITH BELL PEPPER

SAUTEED PORK LOIN WITH WILD MUSHROOM CREAM SAUCE
BAKED CHICIKEN WITH LEMON SAUCE

BREADED FISH FILLET WITH TARTAR SAUCE

PASTA WITH CONDIMENTS AND TOMATO SAUCE

STIR FRIED YELLOW NOODLES WITH SOYA SAUCE
BUTTERED VEGETABLES

PARSLEY POTATOES

FRIED RICE WITH VEGETABLES

CARVING

ROASTED BARON BEEF TOPSIDE
SERVED WITH SAUTEED SPINACH AND MUSTARD GRAVY SAUCE

CHILDREN CORNER
MINI BEEF BURGER

SPAGHETTI CREAM & HAM
FRENCH FRIES

LIVE STATION
SASHIMI (SALMON, TUNA, CRAB STICK) WITH WASABI AND GARNISHES
DEEP FRIED BATTER FISH & SQUID SERVED WITH PLUM SAUCE

SEAFOOD BBQ
BLUE CRAB, WHITE PRAWNS, SQUID
ASSORTED FISH, FILLET OF RED SNAPPER, SEA BASS, MACKEREL

DESSERTS

LEMON CHIFFON PIE, FRUIT CHEESECAKE, BLACK FOREST CAKE
LIME CAKE, CREAM CARAMEL

APPLE STRUDEL, STRAWBERRY CREAM CAKE

PASSION FRUIT MOUSSE IN GLASS

SEASONAL FRESH FRUITS

ICE CREAM WITH CONDIMENTS

SHOW: BANANA AND PINEAPPLE FRITTER

BREAD & BUTTER

The Sands KKhao Lak reserves ther

This prices are inclusive of service charge and government tax. REV
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TUESDAY
< [talian Night Buffet =

ne =

sands Khao Lak reserves the righ

APPETIZERS

ANTIPASTI (SMOKED PORK LOIN, SALAMI, COPPA)

CAPRESE "TOMATCO AND MOZZARELLA"

SMOKED SALMON WITH PICKLED AND EXTRAVERGIN OLIVE OIL
THINLY SLICED ROASTED BEEF TENDERLOIN WITH TUNA SAUCE
SEMI-DRIED TOMATO AND ORANGE

ASSORTED CHEESES

SALADS

SALAD BAR WITH A VARIETY OF CONDIMENTS AND DRESSINGS
TOMATO , BELL PEPPER

PRAWNS, PESTO & ROASTED POTATOES SALAD

GRILLED SUMMER SALAD

SQUID RING SALAD

PASTA AND BLUE CHEESE SALAD

SOUP

MINESTRONE SOUP

MAIN DISHES

BRAISED LAMB LEG OSSOBUCO STYLE

LASAGNA WITH MEAT SAUCE

ROASTED CHICKEN WITH MUSHROOM CREAM SAUCE

PAN FRIED FISH FILLET WITH CAPERS, CHERRY TOMATOES, HERB AND OLIVE OIL
DEEP FRIED SEAFOOD WITH TARTAR SAUCE

VEGETABLES CANNELLONI

SPINACH GNOCCHI WITH TOMATO SAUCE

DEMONSTRATION

PASTA: SPAGHETTI, FETTUCCINE, PENNE, FUSILLI, RIGATONI
CONDIMENTS: TOMATO, HAM, BASIL, GARLIC, SHALLOT, BELL PEPPER, CHEESE
SAUCE: CARBONARA, TOMATO, MEAT SAUCE

PIZZA

TOMATO, BASIL, HAM, PINEAPPLE

CARVING

ROASTED HAM LEG SERVED WITH GORGONZOLA SAUCE AND RAISIN SAUCE
GARNISH WITH MASH POTATOES, VEGETABLES RATATOUILLE
BEEF STEAK PIZZAIOLA STYLE

LIVE STATION

TRADITIONAL CAESAR SALAD WITH CONDIMENTS
PARMA HAM & MELON

CHILDREN CORNER

CHICKEN NUGGET
FRIED RICE WITH SAUSAGE
FRENCH FRIES

DESSERTS

RASPBERRY TIRAMISU, ITALIAN CHOCOLATE ROLL, PROFITERCLES
CROSTOLI, MINI FRUIT TART, CHOCOLATE CHEESE, PANNA COTTA
EXOTIC FRUIT CHALOTE, TRUFFLE CAKE, PRUNE CAKE

GRAND CAIKE SLICE

SEASONAL FRESH FRUITS

SHOW: SABAYON OR CHOCOLATE FONDUE WITH FRUIT

ICE CREAM WITH CONDIMENTS

BREAD SELECTION WITH BUTTER
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This prices are

am without prior notice

Reservations ¢
inclusive of service charge

an be made directly at the Floating Marke
and government tax.

START FROM 18.00 - 22.00 HRS.

dulukysuadu s1and rauth
ANUsH “usdamrna:uaasisas”
IB3AUDUSUAIUTUNNODD
iadulumavalatsaanLi
LsifiainAoulrona:a0

Ga

adowsauinSaniAgIaIAEDVUSY

navno, koulked, Ladiaing, U:BaINAIBISS, WSnENY
aaorio wald 1a:Uurgoou

EE Al

adaadankin

aaowlada:uada

yubiualasiu

vin:du alazgooafsyin
awunjsoaito
Troudgalanaua:kansusoa
idauannaaduindag uadioinFuod
dWaygdndonaauaamm
npualadealann
wWnluuBonAvaau=iona

auvihad, maqsd, muid, wsazja smlad
usidaing, nau, ‘TKS TN, NS: mau waunaw, wsndnd, da
AULNSH, BoaLIBoINA, 5000

Weg1 uadoina Tksawn nou dudssa

vlisuevIasWwsausaanasnaulsaassoagning
id@swnudursvuanazAnsianQe
aidnidoaladwssloan

aaadsn
IISunasilasu

unifialn
goraldnson
wWsudwsgd

shalwassnisia, Sonlnnaalsascideu, TUsiinlsa
asoalad, msawalbuunaidn, Saalniaada, waunasad
widoawall IfnnSWiNa IAnwsu

iIAninsudaladg

wallonungma

wweavksawavqionlniaciuwalld
Tonsuwsouingovuso

vuuduriuiuy

restaurant

REV.05.02.25



< WEDNESDAY =

FLEIHTTII]G
< MARKET

2 BUFFET

START FROM 18.00 - 22.00 HRS.

Thai Cuisine Night Buffet

APPETIZERS

GRILLED MARINATED CHICKEN WITH LEMONGRASS

RICE CRACKER WITH CHICKEN DIP

MEANG PLA (FISH, NOODLES AND CHILLI & PEANUT SAUCE)
CRISPY NOODLES IN GOLDEN PASTRIES CUPS

DEEP FRIED VEGETABLES SPRING ROLLS

SALADS

SALAD BAR WITH A VARIETY OF CONDIMENTS AND DRESSINGS
TOMATO, BELL PEPPER

SWEET POTATO SALAD

FRIED SEABASS WITH LEMONGRASS AND SPICY SAUCE SALAD
GRILLED PORK NECIK THAI STYLE SALAD

KIMCHI PICKLED

SOUP

TOM YAM GHOONG "SPICY SOUP WITH PRAWNS AND LEMONGRASS"

MAIN DISHES

GREEN CURRY WITH CHICKEN

STIR-FRIED BEEF WITH OYSTER SAUCE

STIR-FRIED CRISPY PORK WITH RED CURRY AND KALE
DEEF FRIED FISH WITH SWEET AND SOUR SAUCE
STIR-FRIED SQUID WITH CASHEWNUTS

SAUTEED MIXED VEGETABLES WITH SOYA SAUCE
STEAMED JASMINE RICE

DEMONSTRATIONS

“SOM TAM” PAPAYA SALAD, LONG BEAN SALAD WITH CONDIMENTS
BAKED WHITE PRAWNS WITH GLASS NOODLES

PHAD THAI (STIR-FRIED NOODLES)

CARVING AND BBQ. CORNER

ROASTED BEEF RUMP SERVED WITH SPICY SAUCE AND GRAVY MUSTARD SAUCE
ROASTED CHICKEN WITH CRISPY HERBES SERVED WITH SWEET CHILI SAUCE
MARINATED PORIK SKEWER WITH MILI, THAI SAUSAGE

CHILDREN CORNER

FRIED SAUSAGE AND KETCHUP
FRENCH FRIES

BUTTER SPAGHETTI

FRIED RICE WITH VEGETABLES

DESSERTS

ASSORTED THAI SWEETS

PUMPKIN CUSTARD, YOUNG COCONUT PIE, SLICED MINI FRUIT CAKE
BROWNIE CAKE, PANDAN CAKE, COCONUT MOUSSE IN GLASS
SEASONAL FRESH FRUITS

ICE CREAM WITH CONDIMENTS

SHOW : MANGO WITH STICKY RICE

BREAD & BUTTER

The Sands Khao Lak reserves the right to change any program without prior notice. Reservatio
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START FROM 18.00 - 22.00 u.

< THURSDAY =

A taste of Asian Night Buffet

APPETIZERS

ASSORTED ASIAN COLD CUT WITH CONDIMENTS

SUSHI AND MAKI

SAMOSAS WITH TAMARIND SAUCE

FRESH SPRING ROLLS FILLED WITH MARINATED RED PORK

SALADS

SALAD BAR WITH A VARIETY OF CONDIMENTS AND DRESSING
FRIED SEABASS WITH LEMON GRASS AND SPICY SAUCE SALAD
GRILLED PORK NECK SALAD

BEAN SPROUT AND CHICKEN SALAD

CUCUMBER WITH SEAWEED SALAD, KIMCHI PICKLED

SOUPS

MISO SOUP
CHICKEN WITH COCONUT MILK SOUP

MAIN DISHES

INDIAN CHICKEN CURRY WITH NAAN BREAD

SAUTEED BEEF TENDERLOIN WITH GINGER SOYA SAUCE
PORK TONKATSU

DEEP FRIED MACKEREL WITH SALT

FRIED NOODLES WITH VEGETABLES

ROASTED POTATO

STEAMED RICE

BBQ.

GRILLED BEEF, PORK, CHICKEN, FISH SABA WITH TERIYAKI SAUCE

DEMONSTRATION
BRAISED WHOLE DUCK
DEEP FRIED BREADED PRAWNS, SQUID AND VEGETABLES

CHILDREN CORNER

SPAGHETT! CREAM & HAM
FRENCH FRIES
FRIED RICE WITH EGG

DESSERTS

RED VELVET CAKE

CHOCOLATE CAKE WITH BANANA
MANGO SAGO

RASPBERRY MOUSSE

CHOCOLATE BLUEBERRY MINI CAKE
PEANUT GLUINOUS RICE BALL
FRESH FRUITS IN SEASON

ICE CREAM WITH CONDIMENTS
SHOW : CREPE

BREAD SELECTION WITH BUTTER
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e BUFFET o

Dine from 6.00 PM - 10.00 PM

ET

International Night Buffet

APPETIZERS

PORK AND CHICKEN TERRINE WRAPPED WITH BACON
AVOCADO & TOMATO SAUCE WITH TACO

SMOKED DUCIC BREAST WITH GARNISH

MARINATED OCTOPUS WITH CONDIMENTS AND SESAME SAUCE
SAMOSAS WITH TARMARIND SAUCE

FRESH SALMON TARTAR WITH TOMATOES ON SPOON

SALADS

SALAD BAR WITH A VARIETY OF CONDIMENTS AND DRESSINGS
TOMATO, BELL PEPPER

BEETROOT SALAD

CORN SALAD

CHEESE AND BOLOGNA SALAD

SPICY SALAD WITH MUSSEL AND SQUID RING

SPICY BREADED CHICKEN SALAD

SOUPS

PUMPKIN CREAM SOUP WITH GARLIC CROUTONS

MAIN DISHES

COQ AU VIN (CHICKEN STEWED IN RED WINE SAUCE)

BAKED PORIK KNUCKLE WITH RAISIN SAUCE AND MUSTARD

POLPETTE (MEATBALLS IN TOMATO SAUCE)

PAN FRIED SEABASS AND CAPPER & LIME SAUCE

BREADED PORK PICCATA WITH MEAL BUTTER AND DICED TOMATO, CHOPPED PARSLEY
BAKED STUFFED EGGPLANT WITH TOMATO AND ZUCCHINI

STEAK FRIED POTATOES

BUTTERED VEGETABLES

LIVE STATION

SAUTEED SEAFOOD WITH TOMATO AND BELL PEPPER SAUCE
(BLUE CRAB, PRAWN, MUSSEL, BANANA SQUID)
PASTA FETTUCHINI AND SPAGHETTI WITH TUNA SAUCE

MARINATED BRAZILIAN STYLE (BEEF, PORK NECK, CHICKEN LEG, CHORIZO SAUSAGE
SAUCE : CHURRASCO, ONION & PEPPER, SWEET BELL PEPPER
MUSTARD, TOMATO KETCHUP

CHILDREN CORNER

HOT DOG
FRENCH FRIES
FRIED RICE WITH CHICKEN

DESSERTS

STRAWBERRY CHOCOLATE DELIGHT, PINEAPPLE JALOUSIE

QUINDIM DE BRAZIL, CARAMELIZED BANANA, MOCHA ECLAIRS
CHEESECAKE, EXOTIC FRUIT CREAM, SHALLOTTE MOUSSE

CROISSANT PUDDING, SLICED PRUNE CAKE , PASSION MOUSSE IN GLASS
SEASONAL FRESH FRUITS

ICE CREAM WITH CONDIMENTS

SHOW: FRUIT SUSHI

ASSORTED BREAD AND BUTTER

The Sands Khao Lak reserves the right to ¢

without i':[:. ar notice

Reservations ¢

sive of service charge and government tax.

inasuryiadnkaiunau
gadro:halara:usdomnasumia
anidasunAiu
Uakinkonduinsovdsoliazuoan
wlughiusaau=uIu
msmsiisauauaanuudoma

adawsouinsovIAgVIanSoNUSL

liavno Koulkey waBaing, uadoinaisoss, wendn, Isaisdy, IAsan
aanlnsn

aaadalwa

adabanalulauh

grosnuavnasuaisiin

awlrinoa

yUnsuwnnavriuuuudons:fisunsau

Trduwoabuiaw
uIKYaUBaaaninauaadamsa
anduidaualugaausdaina
Uan:wonaasiavaanadidasia:u:uid
KYWAAIE
wsdioenouavoudaldusdainaiay s
Jursonaa

WnrWaug

BWarosadusiainAla:wsnany
(Ui, riv, Kounuavg, Koinnaoe)
wnadnwagsdrnuuia:alinadrosaanun

iladulus naky usvln lansenfusly
%0d : yoaYs1AIN BOAKIKOUIAWSAIO, BOAWSNENEKIIU
Jgaansa, soau:daina

donoan
wsudwsed
Jowaln

aasaivassionlnnacdlan dulssaoad

fiudu g us1da, LINUIAISTILA, UDAAN IBINAS
Gaifn, Asunald, ya

WaaLASIBAL, IANANWSU, YaIA15a
wallaooungma

Tornsuwlauinsoousy

T3 wiwalg

uuuduriviug

n be made directly at the Floating Market Restaurant.




The 53

IIIIIIIIIIIIIIIidllls

SUNDAY

a Tns.

Dine from 6.00 PM = 10.00 PM

. Phang-Nga Discovery =

APPETIZERS

STEAMED SEAFOOD SOUFFLE ON CUP

BEAN CURD PARCELS FILLED WITH MINCED PRAWN AND PORIC
SPICY SALMON SALAD WITH LEMONGRASS

FRESH SPRING ROLLS FILLED WITH SEAFOOD

DEEF FRIED CHICKEN ROLL (GAI CHO)

SALADS

SALAD BAR WITH A VARIETY OF CONDIMENTS AND DRESSINGS
TOMATO, BELL PEPPER

SWEET CORN SALAD

SQUID RING ORANGE AND CELERY SALAD

SMOKED DRIED SHRIMPS WITH CASHEWNUT AND PINEAPPLE SALAD
GREEN LOCAL VEGETABLES WITH SHRIMP AND MINCED PORK

SOUPS

CLEAR SOUP STEWED PORK LEG WITH CHA- MUANG LEAVES
SOUP OF MIXED VEGETABLES WITH HOARY BASIL (GAENG LIENG)

MAIN DISHES

GOAT CURRY SERVED WITH ROTI

BRAISED PORK BELLY BLACK SOYA SAUCE

SOUR CURRY WITH FISH AND PINEAPPLE (SALMON)

SAUTEED SLICED BEEF TENDERLION WITH SWEET PEPPER

STEAMED CHICKEN WITH SOYA SAUCE

STIR FRIED VERMICELLI WITH VEGETABLES AND EGG "PHANG NGA STYLE
DEEP FRIED MARINATED FISH FILLET WITH TURMERIC

STEAMED JASMINE RICE

CARVING

ROASTED WHOLE DUCK, ROASTED MARINATED RED PORK NECK, HOME MADE LOCAL SAUSAGE

SERVED WITH PICKLED GINGER AND FRESH THAI HERE
SAUCE : SOUR & CHILI SAUCE AND SWEET BLACK SOYA SAUCE

CHICKEN SATAY, PORIK SATAY, SEAFOOD SATAY
SAUCE : PEANUT SAUCE, CUCUMBER RELISH
BEQ FISH IN BANANA LEAF WITH CHILI & LEMON SAUCE

LIVE STATION

BAU-TORD (DEEP FRIED VEGETABLE WITH SHRIMP)
WOK FRIED AUBERGINE AND LOCAL VEGETABLES
WITH SWEET BASIL AND OYSTER SAUCE

CHILDREN CORNER
SPAGHETTI WITH TOMATO SAUCE
FRIED RICE WITH EGG

FRENCH FRIES

DESSERTS

ASSORTED PHANG NGA SWEETS

CARAMEL CUSTARD, MINI FRUIT SHORTCAKE, JAM ROLL

PINEAPPLE MOUSSE, BANANA CREAM CAKE, GINGER MOUSSE IN GLASS
FRUIT IN SYRUP

SEASONAL FRESH FRUITS

ICE CREAM WITH CONDIMENTS

SHOW : RICE DUMPLING

BREAD & BUTTER

nds lKhao Lak reserves the right to change any program without prior

This prices are

inclusive of sery

notice.
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