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" MERRY SET TOAST!

New Year’s Eve Dinner Buffet

One Ratchada Restaurant
Thursday 31 December 2026, 6:00 - 11:00 p.m.

GARDEN FRESH

LOBSTER & AVOCADO COCKTAIL | ApAtnanvvasauabAla

HERB CRUSTED BEEF CARPACCIO WITH TOMATO CONFIT
msUsTsLipIESWrU=ToINANOW

ORANGE BEETROOT MOROCCAN SALAD | adaaduua:=Gnsnuuulusonln
CAESAR SALAD | Bsisaaa

§\\\)/// BALSAMIC GRILLED MUSHROOM | iRagnvsaadasiion
T : CAPRESE & FRESH SALAD BAR | mJsisaaa & aaauis
BN

SEAFOOD ON ICE

KING CRAB, FRESH OYSTER, PRAWN, SNAIL, ROCK LOBSTER & BLACK MUSSEL
Usaram, Hoeuvsy, v, Hoeluv, Nv & HOEWUYT]

CARVING

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

TERRACE BBQ

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

tWpduuan, Avuiith, Uakin, onlA & dlAsory

CHARCUTERIE & CHEESE i

PARMA HAM, SALAMI, SMOKED TURKEY BREAST,
SMOKED SALMON WITH DILL AND CAPERS
BLUE CHEESE, BRIE, CREAM CHEESE, GOUDA & PARMESAN
wasSuusu, B1anid, onlnvdoosundu,
ugaudusuAdIUAUWNGadua:anLALUS
uada, usdd, ASUBa, MIaN3a & WasSlBIuBa



SUSHI & SASHIMI DELIGHTS

SASHIMI:

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

MAKI & NIGIRI:

PRAWN, TUNA, TAMAGOYAKI, TAKO, UNAGI & VEGETABLE
v, NU", [WKou, UaKin, UaalHa & Wncito a

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

COOKED TO ORDER STEAK

AUSTRALIAN BEEF | (Woooalastas
KUROBUTA PORK CHOP | wasauaUryAlsya:
CHICKEN BREAST | anln

UNLIMITED A LA MINUTE MENU

CHICKEN & BEEF KHAO SOI | osaslruaziis
CRISPY MUSSEL PANCAKE | Hoonaa

LOBSTER SAUCE PASTA

WITH CRABMEAT, GARLIC, ONIONS,
WHIPPING CREAM & PARSLEY

Wy, ns:1Rgw, FoHDW,
5UlvASU & ANBWSY

WESTERN KITCHEN

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



NAN YUAN SIGNATURES

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 | snaitpamsa & siaidisyuao

S
e

THAI THAI

BOILED SALMON HEAD WITH SOYA SAUCE | FoUalusauauQusdod
PORK & CHICKEN SATAY | Hya:L@z, lna:16:
BAKED SHRIMP WITH GLASSNOODLE | fivaulutdu
FRIED RICE WITH CRAB | gnoway

SWEETS

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

DARK & WHITE CHOCOLATE CHERRY CREAM CHEESECAKE
galianaisa & bnsonlnuaawsoss

GINGER & ORANGE CREME BRULEE | ASuustadgouazau
RED VELVET CAKE | tantsataa
COCONUT CHIFFON CAKE | BWwWauu:ws$12
CHOCOLATE MOUSSE | yaganlnuaa
LIME & LEMONGRASS MOUSSE | yau:una:lns
ASSORTED THAI DESSERTS | yuuroulngsou
OPERA CAKE | tAnlatdsn
LEMON TART WITH MERINGUE | m$atauausunuausvn
COFFEE & CHOCOLATE ECLAIR | iounasniuw & donlnuaa
UNBAKED STRAWBERRY CHEESECAKE | BatAnaaso3luoss
SUGAR RAINBOW | angdothma
ICE CREAM | loAn3SU
FRESH FRUITS | walbciiv @



