New Year’s Eve Dinner Buitet

One Ratchada Restaurant
Wednesday 31 December 2025, 6:00 - 11:00 p.m.

GARDEN FRESH

LOBSTER & AVOCADO COCKTAIL | ApatnanvlvnsiualbAla

HERB CRUSTED BEEF CARPACCIO WITH TOMATO CONFIT
msUslsLiaIESwrL=lToInANOW

ORANGE BEETROOT MOROCCAN SALAD | adaduua:zonsnuuuluSonln

\\) . CAESAR SALAD | Gs1saaa

;§\ 7 BALSAMIC GRILLED MUSHROOM | 1Raginvsaadasiion
?/ N \\ﬁ\\ CAPRESE & FRESH SALAD BAR | mUsigaaa & aaauis
I

SEAFOOD ON ICE

KING CRAB, FRESH OYSTER, PRAWN, SNAIL, ROCK LOBSTER & BLACK MUSSEL
Uoanani, Hoeu1osu, 1V, HoE, VNS & HDYLUVF)

CARVING

ROAST LAMB LEG WITH ROSEMARY | vunzaulsauus
ROAST BEEF STRIPLOIN WITH HERB | lﬁaéuuanauaqulws

TERRACE BBQ

BEEF SIRLOIN, RIVER PRAWN,
CALAMARI, CHICKEN BREAST & PORK RIB

(oduuan, Avulith, Uakidn, anln & BlAsoHy

CHARCUTERIE & CHEESE 2

PARMA HAM, SALAMI, SMOKED TURKEY BREAST,
SMOKED SALMON WITH DILL AND CAPERS
BLUE CHEESE, BRIE, CREAM CHEESE, GOUDA & PARMESAN
WISUUBY, ¥1aid, onlAvoosunduy,
ugaudusUAIUAUWNNGadua:gnLALUS
uadd, usda, ASudd, Nda13a & wasluviusda



SUSHI & SASHIMI DELIGHTS

SASHIMI:

FRESH TUNA, FRESH SALMON, SABA, TAMAGOYAKI & CRAB STICK
nu1, ugawsu, Uaisus, [WH U & Usa

MAKI & NIGIRI:

PRAWN, TUNA, TAMAGOYAKI, TAKO, UNAGI & VEGETABLE
v, NU", [WKou, UaaKin, UailHa & Wncio a

SOUP
SPICY PRAWN SOUP WITH LEMONGRASS | dughfv
TRUFFLE SOUP | gUtRanswiwa

COOKED TO ORDER STEAK

AUSTRALIAN BEEF | (oooatastas
KUROBUTA PORK CHOP | wasauaUHyAlsya:
CHICKEN BREAST | onln

UNLIMITED A LA MINUTE MENU

CHICKEN & BEEF KHAO SOI | thovaslrua:iia
CRISPY MUSSEL PANCAKE | Hognaa

LOBSTER SAUCE PASTA

WITH CRABMEAT, GARLIC, ONIONS,
WHIPPING CREAM & PARSLEY

1oy, Ns:1RgU, FoHDU,
5UUvASU & WNBWSY

WESTERN KITCHEN

FRIED CALAMARI RINGS WITH TARTAR SAUCE | UaasingUudonaanusaanisnis
BAKED SNAPPER WITH CILANTRO LEMON BUTTER | Uain:wvausaalugiaudunng
BEEF STEW | aq3tio
SAUTEED POTATO WITH GARLIC & PARSLEY | Uursorans:IAguLa:WSSE



ke

NAN YUAN SIGNATURES /277//))\\\
BBQ ROASTED CRISPY PORK | Hynsauu1sGAd

ROAST DUCK | t0agv

SHRIMP SUI MAI, CRAB MEAT & SHRIMP DUMPLINGS, HARGAO
YUUdUNY, YUUDUY & UUUDUNY, TNV
CUSTARD BUN & BBQ PORK BUN | siaitpamsa & siaidisyuao

THAI THAI

BOILED HEAD SALMON WITH SOYA SAUCE | Fouausauaududad
PORK & CHICKEN SATAY | Hya:L@z, lna:=16:
SHRIMP POTTED WITH VERMICELLI | Avaulutdu
FRIED RICE WITH CRAB | gnoway

SWEETS

CHAMPAGNE PANNA COTTA WITH GOLD LEAF | waunAaadusuled
MANGO STICKY RICE | g10tHTgoU:LD0

DARK & WHITE CHOCOLATE CHERRY CREAM CHEESECAKE
galianaisa & bnsonlnuaawsoss

GINGER & ORANGE CREME BRULEE | ASuustagouazau
RED VELVET CAKE | tAntsaaa
COCONUT CHIFFON CAKE | 3WwWauu:ws12
CHOCOLATE MOUSSE | yaganlnuaa
LIME & LEMONGRASS MOUSSE | yau:una:lns
ASSORTED THAI DESSERTS | yuuroulngsou
OPERA CAKE | tAnladsn
LEMON TART WITH MERINGUE | na$atauausunuausvn

MANGO MOUSSE TOPPED WITH WHITE CHOCOLATE MOUSSE
yau:uovsiaddeyabnganlnuaa

COFFEE & CHOCOLATE ECLAIR | toupasniuw & danlnuaa
UNBAKED STRAWBERRY CHEESECAKE | BatAnaaso3luoss
SUGAR RAINBOW | angdothana
ICE CREAM | ToANSW
FRESH FRUITS | waldco a



