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DINNER BUFFET MENU
18:00 — 22:30, TUESDAY 31 DECEMBER, 2024

FROM THE CARVERY

Roast Wagyu Beef Striploin with Mustard

Gravy & Blue Cheese Sauce
IW@dMddUAUINSITaOSQllauaBasod

BBQ Ham with Honey Sauce
1UUSTADNIALEDAUNND

FROM THE GRILL
New Zealand Lamb Chops Itialin:

Thai-Style Pork Collar AoKy&v
River Prawns Avniidn
Squid Uakiin

LIN-FA BBQ
Roast Duck 1Uagv

Roast Pork Belly Kiynsou

LIVE NOODLE STATION
Thai Noodle Soup with Kurobuta Pork

fdaiGuokyalsya:

SOuP
Cream of Mushroom gUnSuika

French Onion gUKOKou

SALAD BAR
Selection of Salads Wnaaa

Cold Cuts InadAn
Cheese Board auasa
Assorted Breads yuudv

SEAFOOD ICE BAR
King Crab Legs vndany
Fresh Oysters Kogulvsuaa
New Zealand Mussels Kognwavudsdnaud
Red Prawns fjvlav
Squid Uakiin

APPETIZERS
Homemade Salmon Gravlax
isavauKUnayulws
Smoked Salmon with Condiments
IsaudusuAdU
Dry-Aged Black Pepper Beef Salad
adaitiodasrgvdawsninada:wsnkou
Rocket Salad with Prawns
aaaSaninanuniv

Nicoise Salad with Seared Tuna

nu1dgHdaa
Issan Sausage with Condiments
[ansondaiu
Squid with Spicy Thai Salad & Chilli Paste
ghdarkiin

Deep-Fried Spring Rolls with Shrimp
UoiJg:rivnaa
Som Tum Spicy Thai Papaya Salad
dud




WESTERN
Bacon-Wrapped Pork with Stuffing
IUADUWUKIJDU
French Chicken Casserole
InAasolsa
Seared Sea Bass with Sauce Vierge
Uans:wogosoainassu
Beef Bourguignon
aa3itodubuinav
Deep-Fried Potatoes with Truffle Oil
gurSonaana:iniuiRkanswiia
Carrot Puree with Roast Almonds
nAsoNIWgDISIa:dauaudau

ASIAN
Fried Prawns with Garlic
fvnaans:ingy
Thai Stir-Fried Seafood with Curry Powder
FWONQWON:KS
Fried Asparagus with Oyster Sauce
KualinSowatiukoy
Steamed Jasmine Rice
J10ad9

SUSHI / SASHIMI / MAKI
Salmon, Tuna, Mackerel, Octopus, Kani
IBauau QU1 NuAIARIsa UaKkiingny ysa

DRINKS
1 Glass of Sparkling, Red or White Wine

aursanaviu hunav k$abuivd 1 1id
Fruit & Herbal Juices
thwalina:tihayulws
Cha Boran Thai lced Tea
v1lusieu

DESSERTS
Homemade Stollen Touwaalalau

Panettone Undalaii
The Sukosol Signature Fruit Cake WsalAn
Chocolate Fountain wovggaalniaa
Apple Tart msanouila

Red Velvet Cake Isadannifn
Caramel Choux Cream A1s1uagAsSy
Cinnamon Tiramisu As10a3uuiuou

Mango Cheesecake BalAnu:Lov

Seasonal Fruits waliawggnia

Assorted Ice Creams forAsu

THB 3,150 nett / person




