MENU HIGHLIGHTS

* Roast prime rib with gravy.

« Green papaya, sweet corn zmd green mango

» Roast turkey with sautéed Brussels sprouts. » Chilli and lime with fish sauce or fermented fish sauce

« Grilled sea bass fillets with charred lemon.

« Grilled shrimp and squid skewers. ROAST AND GRILL STATION

» Salami and Margherita pizzas, plus a live Som Tam station.
» Yule log cake, double chocolate tart, chocolate fondue fountain,  « Roast prime rib with gravy
Thai shaved ice desserts and homemade ice cream.

BRUNCH SPREAD

« Bread and burter, crackers and breadsricks

« Salami, bologna, sausages, assorted cheeses, dried

fruit and biscuits
* Mixed salads and dressings

SNACKS AND PIZZA

« Chicken nuggets
« French fries
+ Salami pizza

» Margherica pizza

MAIN DISHES

» Grilled chicken thighs with local herbs
+ Deep-fried sun-dried pork

+ Stir-fried broccoli in oyster sauce

» Sticky rice

« Jasmine rice

« Roast turkey with sautéed Brussels sprouts
« Grilled sea bass fillets with charred lemon
+ Mashed poratoes

« Grilled vegetables and corn

« Grilled shrimp skewers

+ Grilled squid skewers

DESSERTS

+ Shaved ice with condiments: Lod Chong Phetchaburi,
Ruam Mit, Tub Tim Krob and palm sceds

« Red velvet cupcakes

« Green coconut cream cake

* Yule log cake

« Double chocolate tarc

+ Chocolate fondue fountain wich fruic skewers

« Seasonal fresh fruit

« Homemade ice cream and condiments



