
I N T E R N A T I O N A L   D I N N E R   B U F F E T



HERB GARDEN

Red oak | green oak | romaine | butterhead | grilled young corn | cucumber | cherry tomatoes

roasted pumpkin S | grilled mushrooms S | roasted coconut | crispy shallots SG

lotus chips S

CONDIMENTS

Marinated olives | herb croutons G | anchovies F | bacon bits US | grated Parmesan M

DRESSINGS

Thai tamarind vinaigrette | Caesar FE | Thousand Island E | Italian T

CHEESE & COLD CUTS 

CHEESES

Brie M | Cheddar M | mixed dried fruit goat’s cheese M

COLD CUTS

Mortadella UG | chicken bologna KGSM | coppa U

ACCOMPANIMENTS

Pickled onions | tamarind chutney

CONDIMENTS

Cashew nuts N | banana chips | dried longan | rice crackers GS

FRESHLY BAKED BREADS & SPREADS

Assorted freshly baked breads G

SPREADS

Thai herb butter M | truffle M | roasted garlic M



THAI  SPICY SALAD 

Som Tam Poo Pla Ra CF

Green papaya salad with fermented fish sauce & salted crab

Yam Thawai CFR

Royal Thai mixed vegetable salad with coconut-red curry dressing

Yam Wun Sen Boran CFR

Traditional Thai glass noodle salad

Yam Pla Fu CFRS

Crispy fluffy fish with spicy tropical fruit salad

Pla Hoi Shell CFRH

Seared scallops with spicy roasted chilli, lemongrass, lime & fresh herbs

SEAFOOD ON ICE

Jumbo oysters H | New Zealand green mussels H | chilled white prawns C | blue swimmer crab C

CONDIMENTS

Seafood sauce CF | shallot vinegar | Thai roasted chilli aioli ESC | lime | lemon

fried shallots SG | Thai Sriracha

SOUP

Thai pineapple soup with slow-cooked pork ribs UGS

THAI  RAW BAR & CEVICHE

Tuna larb tartare with crispy rice SFC

Shrimp with spicy garlic & fish sauce CF



THAI  DIPS CORNER

Served with fresh & blanched vegetables W

Nam Phrik Kapi C

Shrimp paste chilli dip with lime, chilli & garlic

Nam Phrik Pla Ra FC

Fermented fish chilli dip with herbs & vegetables

Nam Phrik Ong UFS

Northern Thai minced pork & tomato chilli dip U

Nam Phrik Kung Siap CS

Dried shrimp chilli dip with roasted chilli & garlic

JAPANESE STATION

SASHIMI

Salmon F | tuna F | octopus H | tamagoyaki ES | ebi  C | surimi GEF

SUSHI

California spicy roll FJCEG | crab maki FJCEG | seaweed maki FJCEG | salmon maki FJCEG

CONDIMENTS

 Shoyu G | wasabi | pickled ginger | pickled cucumber

THAI  RICE NOODLES

SOUP

Green curry with Thai fish cakes CFGS | fermented fish sauce CFGS | crab meat curry CFGS

SIDES

Boiled eggs E | steamed vegetables | fresh herbs W



THAI  BOAT NOODLE

Thai-style rice noodles in a rich herbal broth with pork UCFGSN

CONDIMENTS

 Roasted chilli | chilli vinegar | ground peanuts N | fried garlic S | fish sauce F

fresh vegetables | crispy pork U

PAD THAI  TA LAY NAM DAM & HOY TOD 

Stir-fried rice noodles with black ink & tamarind sauce, mussels, squid & prawns HCFS

Crispy mussel pancake GHSCF

CONDIMENTS

Peanuts N | lime | bean sprouts | green chives

CARVING STATION

Roasted beef with roasted rice SCH

Grilled river prawns C

Roasted Thai-style chicken with lemongrass CHG

SAUCES

 Jaew CF | Sriracha S | BBQ sauce S | mustard T | Thai spicy sauce CF

CLAY POT STATION

Goong Ob Woon Sen CSGF

Clay-pot baked glass noodles with shrimp & herbs 

Poo Ob Woon SenCSGFR

Clay-pot baked glass noodles with crab & herbs 



CHAFING DISH

Smoked BBQ pork ribs with corn on the cob SGMT

Truffle mashed potatoes WM

Chicken stroganoff MSTR

Stir-fried cowslip creeper flowers with egg ESG

Stir-fried squid with salted egg yolk HSEFR

Shrimp fat fried rice with kaffir lime CFSE

Stir-fried soft-shell crab with yellow curry CFSR

Steamed jasmine rice 

THAI  STREET-FOOD SKEWERS

Chicken satay S | pork satay US | squid SH | red sausage SFC

Isan sausage U | beef balls BBGSC | corn | broccoli | okra | mushrooms

CONDIMENTS

Nam jim jaew CF | chilli-lime relish | roasted peanuts N | mala S

TAKOYAKI  TOM YAM
 

Spicy & sour takoyaki with cheese sauce & dried shrimp CHGM

SWEET LOY KRATHONG 

Assorted Thai desserts WMGE

Assorted ice creams & toppings MGEN

Chef’s selection of cakes & seasonal fruit platter MGEN



AAlcohol        BBeef        UPork         DDuck        KChicken        HSpicy 

G Gluten     C Crustaceans     F Fish     P Peanuts     S Soybeans     M Milk     N Nuts     R Celery     T Mustard

J Sesame     Z Sulphites     L Lupin     H Molluscs     E Eggs     X Locally Sourced     V Vegan     W Vegetarian     Y Raw Food

CONSUMER ADVISORY: Certain dishes may contain raw or undercooked ingredients. Consuming these dishes may increase the risk of 
foodborne illness, particularly for young children, elderly guests, pregnant women, and individuals with compromised immune systems.
Should you require further information regarding ingredients, allergens, or preparation methods, our Team Members will be delighted to assist.

LIVE STATION SWEET

Kao Neaw Ma Mung V

Mango sticky rice with coconut cream espuma

Kluay Tod SG

Crispy deep-fried bananas

PASS AROUND

Lotus Maing CSFNMH

Lotus petals filled with lime caviar, ginger gel, peanuts, red shallots, roasted coconut,

dried shrimp, Miang Kham sauce & coconut chilli espuma


