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SANDWICHES, WRAPS AND BUNS

THE ATHENEE HOTEL

BANGKOK

COFFEE BREAK SELECTIONS

All coffee breaks are inclusive of hot coffee, tea as well as choice of
iced butterfly peaq, rosella or pandan tea

COLD SAVOURIES

SHRIMP PO’ BOY ROLL Q
MINI CLUB SANDWICH (P)
HAM & CHEESE CROISSANT (P)

TRUFFLE EGG SALAD CROISSANT @
English mustard =
TUNA MAYONNAISE ECLAIRS

FINGER SANDWICHES (SELECT TWO)

U Tuna mayonnaise

U Egg & cucumber

COLD SELECTIONS FAVORITES

SEARED TUNA PINEAPPLE-AVOCADO SALSA
ROAST BEEF

Pickled vegetable Mikado wasabi mustard

VERRINES (V)

Ancient grains with romaine lettuce,
Feta cheese and lemon dressing

COLD SELECTIONS “LOCAL”

LARB MOO (P) | anuny

Traditional spicy pork salad with roasted
rice and mint leaves

LARB SALMON | anulwasiou

Spicy salad with raw Salmon, roasted rice
and mint leaves in Green leafs

LARB RUAM MIT TALAY | aqusiudinsneia

Spicy salad with fresh seafood, roasted rice
and mint leaves in butter lettuce

= PUMPKIN HUMMUS & FETA CHEESE (V)
= SALMON GRAVLAX CHARCOAL BAGEL

Herb garlic cream cheese and capers

U Ham & cheese (P)

Q Curried coronation chicken

= COBB SALAD VERRINES (P)

Bacon, blue cheese, avocado, chicken and
mustard dressing

GRILLED ZUCCHINI ROLL
Roasted Cajun chicken salad

LARB HED WUNSEN | a1usiinjudu

Spicy salad with assorted mushrooms,
mint leaves

PLA GOONG | wana

Juicy shrimp, chili and mint salad

MIANG KAM (V) | fiasn
Thai betel leave stuffed with traditional

condiments mini cone

P = Contains Pork | N = Contains Nuts | H = Healthy Option | V = Vegetarina



THE ATHENEE HOTEL
BANGKOK

COFFEE BREAK SELECTIONS

All coffee breaks are inclusive of hot coffee, tea as well as choice of
iced butterfly peaq, rosella or pandan tea

COLD SAVOURIES

COLD SELECTION “LOCAL”

= MIANG PHAK GROP (V) | deadinnseu = YAM HOY SHELL | §moeivaa
Crunchy vegetable, roasted omni meat, Spicy scallop-lemongrass salad with chili, lime
rice paper roll and peanut chili dip and palm sugar sauce

* MA-HOR GAI | fhgaln * YAM MAMUANG PLA KROP | ghugsinansau
Fresh pineapple salsa topped with minced Green mango-crispy fish salad and roasted
chicken, shrimps and peanuts cashew nuts

» KHAO TANG” (P) | 41354

Red curry mousse on organic rice crackers
with coconut peanut sauce

HOT SAVOURIES

INTERNATIONAL FAVORITES

= SALMON TIKKA SKEWER Q = BARBEQUED CHICKEN LOLLIPOPS

tamarind chutney and cucumber salad
= MUSHROOM ARANCHINI

" BEEF & OMNISLIDERS with smoked scamorza and piquant
Piquant chili sauce, caramelized onions, tomato sauce
butter lettuce, tartar sauce and

cheddar cheese = CORN & PARMESAN MADELEINES

wild mushroom cream sauce
= HOMEMADE CHICKEN TIKKA SAMOSA
= SEAFOOD “VOL-AU-VENT” 4@

mint yogurt and tamarind chutney -
traditional French hollow case puff pastry

= HOMEMADE VEGETABLE SAMOSA (V) stuffed with spicy seafood

mint yogurt and tamarind chutney DIM SUM (P)

= CRUNCHY FISH GOUJONS Assorted Dim sum

with ranch dressing and spicy cocktail sauce

P = Contains Pork | N = Contains Nuts | H = Healthy Option | V = Vegetarina



THE ATHENEE HOTEL
BANGKOK

COFFEE BREAK SELECTIONS

All coffee breaks are inclusive of hot coffee, tea as well as choice of
iced butterfly peaq, rosella or pandan tea

HOT SAVOURIES
ASSORTMENT OF QUICHE (SELECT TWO)
U Mushroom & cheese U Spinach
U Ham & cheese (P) 4 Salmon

MINI PIZZA (SELECT TWO)

U Chiang Mai sausage Pizza (P) U Vegetarian Pizza

U Larb Gai pizza

ASSORTMENT OF SATAY (SELECT TWO)

O Beef skewers O Lamb skewers

Q Chicken skewers

THAI HOT SELECTION

= TOD MUN GOONG (P) | nionsiurs € .

Traditional Thai deep fried shrimp cakes
with plum sauce

TOD MUN PLA | neagiudan

Traditional Thai deep fried fish cakes
with plum sauce

POR PIA | Yooy @

Thai style vegetable spring rolls
with plum sauce

TOD MUN KHAO POD (V) | naagiutnalng

Traditional Thai deep fried corn fritters
with sweet chili sauce

MOO PING (P) | #isits

Thailand'’s favorite breakfast, BBQ pork
skewers with tamarind chili sauce

KHAO TANG NA TANG | 41adiswtisg

Homemade rice crackers with shrimp dip

SAIKROK ESAAN PIE (P) | meldnsendanu

North-eastern sausage in puff pastry

KHA NOM PANG NA GAI | susdavtili

Thai herbs marinated minced chicken
spread on local toast, street style

GAI HOR BAI TOEY | lnvieluine

Homemade fried chicken in pandan leaves
served with soy and roasted sesame sauce

LARB MOO THOD (P) | a1unynan

Spicy deep-fried organic minced pork with
nam jim jeaw sauce

GOONG MAPRAO GROB | flaslgn313n50u

Crispy fried coconut shrimps
spicy tomato sauce

P = Contains Pork | N = Contains Nuts | H = Healthy Option | V = Vegetarina



THE ATHENEE HOTEL

BANGKOK

COFFEE BREAK SELECTIONS

All coffee breaks are inclusive of hot coffee, tea as well as choice of
iced butterfly peaq, rosella or pandan tea

=  Plain homemade croissants

= Homemade chocolate croissants
= Homemade cinnamon roll

= Chicken sausage roll

= Banana bread

=  Fruit cake

= Marble cake

= Brownie

= Classic opera cake

= Chocolate Moist cake

= Blueberry cheese cake !

= Mini Linzer cake

= Mini Sacher cake

= Chia seed fruit pudding (low sugar)
= Carrot cake !

FRESHLY BAKED MUFFINS
SELECT TWO

U Chocolate chips
O Blueberry
U Banana

O Coconut

HOMEMADE FRIED DOUGHNUTS
SELECT TWO

U Raspberry
U Chocolate cream
O Vanilla cream

O Sugar cinnamon

SWEETS

= Apple crumble with vanilla sauce Q

= Chocolate two fone mousse

= Lemon financier

= Vanilla creme erIée!

= Madeleines

= Assortment of homemade macarons
= Raspberry temptation

=  White chocolate mango

= Mini tiramisu

= Vanilla panna cotta

= Homemade Assorted Thai sweets

= Selection of seasonal tropical fruit

= Assortment of freshly baked cookies
= Fruit Mousse

= Granola & Greek yogurt

= Green tea blondies (low sugar)

HOMEMADE TARTLETS
SELECT TWO

U Fresh fruit tartlet

U Almond pear tartlet

U Lemon meringue tartlet
U Apple crumble tartlet

U Banana chocolate tartlet

 Chocolate tartlet

P = Contains Pork | N = Contains Nuts | H = Healthy Option | V = Vegetarina



THE ATHENEE HOTEL
BANGKOK

COFFEE BREAK SELECTIONS

All coffee breaks are inclusive of hot coffee, tea as well as choice of
iced butterfly peaq, rosella or pandan tea

HOMEMADE LOCAL SWEETS FAVORITES

KANOM NAM DOK MAI | wusitiaonisl = KANOM PEUAK | vusliian

Steamed rice flour with jasmine essence Steamed taro pudding

KANOM GLUAY | vuundqe = KANOM FUK THONG | vuuilnnas
Steamed banana pudding Steamed pumpkin and grated coconut
KANOM TARN | ausng = KANOM TOM | vunsy

Steamed sweet potato and grated coconut Coconut balls wrapped with steamed

v v rice flour and shredded coconut
BABIN MAPRAO ON | UNUuNENs1I8U

Traditional Thai style coconut flat cake " WOON KRATI | Junszh

v o Coconut jelly
BULAN DAN MEK | ymausauLua

Steamed rice flour with butterfly pea and " TAKO|nzl

jasmine essences Coconut pudding with taro
SANGKAYA FUK THONG | devenilnmes = MOR KAENG | wusvgfouns
Steamed pumpkin with coconut and Baked coconut custard with fried shallots

palm sugar custard PR
= KANOM LEUM KLEUN [ vusaunay

KHAO NIEW SANGKAYA | 1aiwileadaven I
Mung bean flour with jasmine water

Sweet coconut sticky rice with steamed palm
sugar coconut custard

KHAO NEAW DAM SANGKAYA | 9vilenandaven

Black coconut sticky rice topped with
coconut palm sugar custard

KHAO NEAW ANCHAN SANGKAYA |
Prunilerdgydydsven

Butterfly pea coconut sticky rice topped
with coconut palm sugar custard

P = Contains Pork | N = Contains Nuts | H = Healthy Option | V = Vegetarina



ASIAN BREAKFAST SET
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THE ATHENEE HOTEL
BANGKOK

ASIAN BREAKFAST SET MENU

BAHT 1,590++ PER PERSON

BREAKFAST FAVORITE

I1IAUUAMELE
Boiled rice with seafood
LA
Stir-fried chicken with ginger and mushrooms

nyduiuinuienlnduasiinney

Sautéed pork loin with broccoli and mushroom in oyster sauce

EATRYALIAf
Wok fried egg noodles with vegetables

FVeUNLA

Steamed rice

nalimugania
Y

Sliced local and imported fresh fruits

FRUIT JUICE

U FUAUEAR

Fresh orange juice



AMEICAN BREAKFAST SET
MENU
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THE ATHENEE HOTEL
BANGKOK

AMERICAN BREAKFAST SET MENU

BAHT 1,590++ PER PERSON

FRESHLY BAKED MORNING PASTRY

- Select two options -

A0, AN, VUNTILTA, VUNTUHY way VLTI

Assortment of croissant, Danish Pastry, Bread roll

Sliced bread and toast

BREAKFAST FAVORITE

T9an1 lau vise eautdn (@enla 1 Uszian)

Fried egg or scramble egg or omelet with condiments (Select 1 option)

ULIWBLNALY hay TUNSILYUIIY

Grilled tomato and potato hash brown

ldnson way LAy

Breakfast sausage and pork bacon
raliidon, wouindy, 1R way wean
Preserved fruits, marmalade, honey and butter
walian

Sliced tropical fresh fruits

FRUIT JUICE
UNFUAUAR 198 UKALISIN
Fresh orange juice or Mixed fruit juice

AN LAY YN

Coffee and tea



THAI SET

MENU
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THE ATHENEE HOTEL
BANGKOK

JASMINE SET

THB 1,890++ PER PERSON

TOD MAN GOONG | nansiuna
Fried curried shrimp cakes and plum sauce
YUM SOM O GOONG SOD | gnéular@n

Mild spicy pomelo salad with shrimp

TOM SOM PLA KAPONG | siuduiainsend
Sweet and sour snapper soup with ginger
KEANG PHED NUEA YANG | unafinuifegns
BBQ beef in green curry with Thai baby eggplants
PLA KAPONG SAUCE MA KHAM | Yansenaepauz iy
Deep-fried seabass in sweet tamarind sauce and dried chili
PAD SAI BAU GOONG SOD | faaneiansan
Stir-fried lotus stem with chili, garlic, soy sauce and shrimp
I1veuNzaeswNn & 11INd0d905uNlN

Steamed organic jasmine rice and rice berry

TUB TIM KROB | viuviunsau

Water chestnuts dumpling in coconut candle scent served with jack fruit

AN LAY ¥

Coffee or Tea



THE ATHENEE HOTEL
BANGKOK

HIBISCUS SET

THB 1,890++ PER PERSON

POO JA | an
Deep-fried crab meat and minced pork
YUM NUEA MA KHEUA ON | §1ifousiiosou
Spicy grilled beef salad with shredded eggplants

TOM YAM GOONG LAI SUEA | siughisangide

Traditional spicy soup with tiger prawns, lime juice and chili flavored
with lemongrass

GEANG MASSAMAN LAMB | wnasfasiuung

Massaman curry with lamb

PLA KAPONG PAD TA KRAI | Yansenstinnzlas

Stir-fried snapper with lemongrass and cashew nut
GOONG YAI RAD SAUCE MA KHAM | falvigjsinwaassny
Fried tiger prawn in sweet tamarind sauce and dried chili
PAD PAK RUAM NAM MUN HOI | mieliiis unsen uay iaven fnvhdumes

Stir-fried asparagus, carrot and mushrooms with oyster sauce

INOUNLADDIWATN WATVU1INABIDDIATN

Steamed organic jasmine rice and rice berry

POL LA MAI, KHAO NIEW MAMUANG & ICE CREAM MAPRAO

naldan Imtenuzing wazlarnSuusning

Fresh fruit, mango sticky rice and coconut ice cream

AN Ly ¥

Coffee or Tea



THE ATHENEE HOTEL
BANGKOK

DALAH SET

THB 1,890++ PER PERSON

PLA HOI SELL YEE POON | wanviegiuaaijiu

Spicy Hokkaido scallop with lemongrass in chili paste

CHOR MUANG PLA -CHON | 9a3ih9Uanvou

Steamed purple flower shaped dumplings stuffed with snakehead fish

POH TAEK TALAY | 1zunnnzia

Spicy& sour soup with seabass, tiger prawn, scallops, galangal and hot basil

GAENG POO BAI CHA-PLU | unayfluyeng

Yellow curry crab meat with betel leaves

PLA KAO SAM ROD | Yannianusa

Deep-fried grouper fish topped with sweet-sour and hot sauce

BROCCOLI PAD NAM MUN HOI | vierlnainthsunes
Stir-fried broccoli with oyster sauce

INeUNLARBSWATN WAL U1INADIBDTHNTN

Steamed organic jasmine rice and rice berry

LOOK CHUP LAE POL LA MAI | gnyuuasnaldl

Royal Thai sweet and fresh fruit

AN LAY ¥

Coffee or Tea



THE ATHENEE HOTEL
BANGKOK

KRACHIAO SET

THB 2,090++ PER PERSON

TOD MAN GAM POO | nansiumuy

Deep-fried curried crab claw cakes

PLA NUEA WAGYU | waniifein

Spicy grilled Wagyu beef in sweet lime chili pasted and young eggplants

TOM KHA HOI SHELL YEE POON | dfuinviegiuaaiiu

Spicy coconut milk soup with Pan-seared scallops

GEANG PHED PED YANG | unafiatdneng

Roasted duck in red curry with lychee, cherry tomatoes and grape

CHU CHEE PLA COD | Qﬁﬂaﬂﬂaﬂ

Pan-fried cod in red curry sauce and kaffir lime leave

PAD PAK NAM MUN HOI | wiislsiuFaiiinvianin
Stir-fried asparagus with shitake mushroom in oyster sauce

[

INMNUNLA U1INABIDDIHNTN

Steamed organic jasmine rice and rice berry

LOOK CHUP & POL LA MAI | anyusazualdl

Royal Thai sweet and fresh fruit

AL WAy U0

Coffee or Tea



THE ATHENEE HOTEL
BANGKOK

FRANGIPANI SET

THB 2,090++ PER PERSON

TOD MAN PRA KRAI KHAI KHEM | noasiudanselaihu
Deep-fried fish cake stuffed with salted egg and cucumber relish
PLA PLA SALMON | wia1Uauaauou

Spicy pan-seared salmon with chili paste and lemongrass

TOM YUM POH TEAK TALAY | sugldeunnnzia

Thai spicy soup with tiger prawn, Hokkaido scallop, seabass, galangal and hot basil

MASSAMUN WAGYU NUEA | fasuifonniia
Massamun curry Wagyu beef with roots vegetable and peanut
PLA KAO NUENG SEE EW | Uanirinfis@dn
Steamed black grouper in light soya sauce and ginger
TAO HOO SONG KREUNG | iénnsaieses
Deep-fried soft tofu with vegetables, minced pork and red sauce
Ineuuzdoasunin uag 119ty

Steamed organic jasmine rice and butterfly pea rice

KA NOM KO KATI SOD | vuslangiian

Glutinous rice ball stuffed with grated coconut in warm coconut milk

AN LAY ¥

Coffee or Tea



THE ATHENEE HOTEL
BANGKOK

ORCHID SET

THB 2,090++ PER PERSON

GOONG SA-RONG | fslass
Deep-fried vermicelli wrapped tiger prawn serve with sweet chili dip
PON YANG KHAM NUEA NAM TOK | thaniifelnuensen

Spicy grilled Pon Yang Kham beef with roasted rice and mint leave

TOM YAM HOI SELL KAB HOI MA-LEANG PHU | GTJJET'M@EJLSUaéﬁUﬁE]EJLLiJaQ{]:

Spicy hot and sour scallop and mussel soup

PED ROM KHAW SAUCE MA KHAM | \UnsuaTugeauyyiu
Slow roasted smoked duck served with tamarind sauce
PA-NEANG PLA COD | wguuauanman
Pan-seared cod fish in red thick curry, coconut milk and kaffir lime leaves
KA-NA HONG KONG PAD NAM MUN HOI | axthdosnsimindunes
Wok fried young Hong Kong kale with shitake mushroom in oyster sauce
IveNNzdeasunin way 11y Ty

Steamed organic jasmine rice and butterfly pea rice

LOD CHONG | a0AYeILNLT

Lod Chong with Steamed Taro and Coconut Ice Cream

AN LAy ¥

Coffee or Tea



WESTERN SET
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THE ATHENEE HOTEL
BANGKOK

WESTERN SET DINNER MENU SELECTION

COLD APPETIZERS

- Please select 1 choice -

Tom yum panna cotta | #1UIADAAIANEINELA

Andaman seafood, pickled vegetable and flower blossoms

Lemongrass cured wild Keta salmon | Uausansutwinmenzlad

Lime gel, shaved baby vegetable on puff with lemon cream cheese citrus dressing

Marinated scallop carpaccio, seared salmon and caviar | wegiwaamindsnniou
UaLasauaukasAIgs
With caramelized citrus, vanilla bean and balsamic vinegar
Seared tuna with black sesame crust | Uanninansengnsauae vuadnail

Cucumber roll, shaved baby vegetables, micro greens and sous vide
cherry tomato with lemongrass

Alaskan king crab | Yoanain @sinon azlianla ugaie dagunenin wasdiadndna

Avocado, mango, cucumber salsa, pickled vegetable gel, micro green

brioche and citrus dressing

Poached rock lobster | nsiiugulutdsWnsayuaan

Apple dill salad, compressed watermelon, coriander, green leaves, blossoms
and saffron dressing



THE ATHENEE HOTEL
BANGKOK

WESTERN SET DINNER MENU SELECTION

HOT APPETIZERS

- Please select 1 choice -
Pan fried Hokkaido scallops | #agisadansenzi@snniongiaumiun

green pea puree, chorizo and hazelnut crumble

Seabass tartelette | Msnvainznadsnnsousoaiansniia

Black truffle dressing, toasted sesame and soy sauce and micro herbs

Creamy truffle polenta | Intausmsuiila

Slow cooked free range egg with wild mushrooms, Parmesan cheese

Grilled Andaman tiger prawn | fsanaidegadsindoudaduziiomenazezlanila

Thai herb infused avocados and tomato salsa



THE ATHENEE HOTEL
BANGKOK

WESTERN SET DINNER MENU SELECTION

SOUP

- Please select 1 choice -

Watercress Vichyssoise | gUtusiniaimasiasa (Sounsoliu)

Leek & potato cream soup with salmon (served cold or hot)

Roast tomato cream soup | gluziiameaidsiniauneisnensi

Basil cream, ricotta dumplings and black olive lavish

Pumpkin-ginger soup | gUilnnauass

Pumpkin oil, pumpkin seed, pickled radish and herb grissini

Asparagus cream soup | gUnzueliN5

truffle croutons and smoked paprika

Chicken consommé | "quﬁlablﬂ'

chicken dumplings, root vegetable scented with cherry wine

Smoked mushroom-cashew nut soup | gUa3uLinsuaTulazfinza9RLNIUA

with mozzarella herb cream



THE ATHENEE HOTEL
BANGKOK

WESTERN SET DINNER MENU SELECTION

MAIN COURSE - SEA & RIVER

- Please select 1 choice -

Baked cod in sun dried tomato-herb crust | UanAanauldswnsaugaanIunisaas

Cauliflower puree, seasonal vegetables and parsley cream sauce

Steamed organic red snapper | Uanngnatasladsinsoung s unazine g

Saffron fennel, root vegetable and sauce Jacqueline

Butter poached sturgeon | Uananesidsuaintuuidsuinsonlysly wasuoanagirss

Chorizo crust, leek fondue and saffron sauce

Pan fried seabass | Uaingnadnszneidsnindoneasudan

Mediterranean vegetable salsa and Romesco sauce

Seared salmon | Uanuwauaug1asnniauwaauasuaad

Eggplant caviar, citrus quinoa, cherry fomato confit and

basil beurre blanc



THE ATHENEE HOTEL
BANGKOK

WESTERN SET DINNER MENU SELECTION

MAIN COURSE - LAND

- Please select 1 choice -

Herbs crusted beef tenderloin, red wine shallots jus | .iiaduludsiiniougoagalitiumg

Creamy soft polenta, broccoli and cherry tomato

Grilled ribeye butternut puree | liasuaugnauaziisiinnasiiigoagalitumg

Butter sautéed garden vegetable and red wine jus

Red wine braised beef cheek | ufuisulilunadsnnsounssoansiviaziun s

Potato-horseradish puree, caramelized root vegetable

Chicken roulade | lndnldwaansuiiin

Wild mushrooms, potato fondant baby carrots and mushrooms cream sauce

Roasted duck breast | anilngnadsnniaunsnavadunisdu waz woavoss

Crispy confit croquettes with braised red cabbage and cherry sauce

Grilled rack of lamb | #lasswnzenawaaiawniin

Ratatouille, garlic confit, artichoke and balsamic jus

Braised lamb glazed with honey mustard | ungsulutilsfaniin

Crushed purple potatoes and caramelized radicchio

Grilled Pork medallions | ilovigenaudsnniaunsfiiileiuazvoagads

Crispy pancetta green peas puree, baby carrot and ginger jus

Slow roasted pork belly scented with five spices | vyautuevayulnsuazsoagaliiung

ginger carrot puree, caramelized green apple and red wine jus



THE ATHENEE HOTEL
BANGKOK

WESTERN SET DINNER MENU SELECTION

DESSERT

- Please select 1 choice -

Lemon | ULUY — hﬁsﬁaﬂimamgmmma YoauNzUN ATl

White chocolate lemon cream, lemonade sauce, butter crumble

His & Her | 98 uands — msndenlnuanmiy Asuansaluess waglAndatoun
Dark chocolate cream - Strawberry cream and almond Victoria sponge

v
o w <

Spaghetti | auninf - idunngTduziiag goarsuda weussiusiuiaviniila Janend

Mango fettucine, cream cheese sauce, truffle oil meringue, biscotti

Chocolate tart | fanlnuannise

Chocolate tart, berry compote

Coffee or tea | ¥u4azn LN

3 courses selection at THB 2,590++ per person
4 courses selection at THB 3,090++ per person
5 courses Selection at THB 3,590++ per person

(Exclusive of soft drinks)



THE ATHENEE HOTEL
BANGKOK

WESTERN SET DINNER MENU SELECTION

C ————

TROU NORMAND

A sherbet between 2 courses to clean your palate

Passion fruit sorbet
L@1TE YOTLUY
Mango chili sorbet
NLAWNIN OILUN
Strawberry mint sorbet
anoiiueds gosium
Raspberry sorbet
F1aUess vadiun
Mixed berry sorbet
findLuess wadiun
Lemon sorbet
LaNeu FosIu
Apple sorbet

waUawasiun

additional charge of 100 Baht



DIM SUM SET
MENU
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THE ATHENEE HOTEL
BANGKOK

DIM SUM SET MENU A

BAHT 20,090++ PER TABLE OF 10 PEOPLE | SHARING STYLE

BAHT 2,290++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Selection of Dim Sum
A
m

Hot and sour soup

UL
Baked chicken with Chinese orange sauce
ilelrouduiu

Fried rice noodles topped with fillet of fish

mMgwdgIsmLLauan

m

Mashed red beans and lotus seeds in hot syrup

fMueuAnTII U U



THE ATHENEE HOTEL
BANGKOK

DIM SUM SET MENU B

BAHT 20,090++ PER TABLE OF 10 PEOPLE | SHARING STYLE

BAHT 2,290++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Selection of Dim Sum
A
Bamboo silk and Chinese mushrooms in clear soup
guigolnianeuuila

m

Roasted duck and pork with honey

\Unguas iy ulIneg

m

Fried E-Mee noodles with crab meat

£%
Y

andliaiiloy

Tapioca and honeydew in coconut milk

aalaunigu
Y Y



THE ATHENEE HOTEL
BANGKOK

DIM SUM SET MENU C

BAHT 20,090++ PER TABLE OF 10 PEOPLE | SHARING STYLE

BAHT 2,290++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Selection of Dim Sum
A
Bean curd and seafood in thick soup
UL Ty

m

Sautéed fillet of grouper with broccoli

& + @ < ~
Welanidauienalaa
\___//—";fm“(’—’\\_/

“Yang Chow” style fried rice

IMEAVE19La0

m

Black sesame rice dumplings in hot ginger tea

NP BRI PRGN



CHINESE SET
MENU

L YAIYDINTIU



THE ATHENEE HOTEL
BANGKOK

NARCISSUS SET MENU

(CLASSIC MENU )

BAHT 22,090++ PER TABLE OF 10 PEOPLE
BAHT 3,090++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Four seasons hot hors d’oeuvre
goilATlTou < 9
(lne vyunseulie Verlezven wundamiinng)

Taiwan abalone with mushroom in brown soup
guFeliviudinrendiue
Barbequed suckling pig or Peking duck
Y aa A & a
nyiuuensi use \Uadnns
Sautéed prawns with X.O. sauce
ersinweadndle
Pearl abalone and Chinese black mushrooms in brown sauce
hFalayniinveniiung
Double-boiled chicken soup with Chinese herbs
Insuesesedu
Steamed seabass in soya sauce Hong Kong style
Uansnailegdlgaena
Fried rice Cantonese style

Y1INANIG

Chilled tapioca and honeydew melon in coconut milk

g@ALAUAIgU
Y Y

Chinese Tea

91U



THE ATHENEE HOTEL
BANGKOK

HIBISCUS SET MENU

(CLASSIC MENU )

BAHT 22,090++ PER TABLE OF 10 PEOPLE
BAHT 3,090++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Four treasures cold hors d’oeuvre
205ASNEY @ anne

(Vnyeenld Guinyrya Ludmvian waguaansenguuituem)

Deep fried fish maw in brown soup

guUnszimzUailugeaiung

Barbequed suckling pig or Peking duck
vyunevisdl vie (Jndnds
Deep-fried white prawns with cream salad

aNAAILANN

Braised mushroom abalone with white cabbage in brown sauce

AL FRENNIALAILILA

Double-boiled boneless duck with Chinese Mushrooms

I + =3 =

WUnRuIn DU

Steamed fish in lime sauce
Uadulatigeiauzu
Stir fried misua noodles
HANIIT
Red bean and lotus seed in hot syrup

funauatULAT

Chinese Tea

PIU



THE ATHENEE HOTEL
BANGKOK

PLUM BLOSSOM SET MENU

(ELEGANCE MENU 1)

BAHT 24,090++ PER TABLE OF 10 PEOPLE
BAHT 3,390++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Superior hot hors d’oeuvre
posATou 9
(nszanzUadawis Wegne ilennennanegs uenu)

Double-boiled abalone, fish maw and Chinese mushroom soup

AT

Barbequed suckling pig or Peking duck
vywuuevsd vie 1eiinds
Sautéed fresh scallops with X.O. sauce

Y I3
NOULAANATOALONDG LD

Two kinds of vegetables topped with bamboo shoot and abalone

HaRnaasaingsIantnaedgevuslyl

Double-boiled chicken and shitake mushroom soup with Chinese herbs

vadlnsuiinveneiu

Steamed garoupa with soya sauce
Uanuiniledan
Yang Chow fried rice
YIINANEYIIA
Boiled lotus seeds and gingko nuts in syrup

< Y] &Y
WinuUene

Chinese Tea

=
B1IU



THE ATHENEE HOTEL
BANGKOK

CHRYSANTHEMUMS SET MENU

(ELEGANCE MENU I1)

BAHT 24,090++ PER TABLE OF 10 PEOPLE
BAHT 3,390++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Superior cold hors d’oeuvre
205AE < g9
(ghamsegUu weateusuaiu leaiu guuensengudisiun)

Thick soup with bird’s nest and crab meat
guTauniloyigaln
Barbequed suckling pig or Peking duck
viyiuuenst wie 1WalnAs
Deep-fried prawn salad cream
aNAAILANN
Taiwan abalone with mushroom in brown sauce
WhgeldnTuinautinwmg
Double-boiled sliced whelk with snow mushrooms in Chinese herbs
Maaé’!’as&ﬁmgwwn&jusﬁu
Steamed salmon with black bean sauce
Uausauauiann®
Fried egg noodles Hokkien style
Urnlanney
Sweet mashed taro and gingko nut with sticky rice

Toniuusie

Chinese Tea

PIU



THE ATHENEE HOTEL
BANGKOK

CHINESE ROSE SET MENU

(PRESTIGE MENU 1I)

BAHT 26,090++ PER TABLE OF 10 PEOPLE
BAHT 3,590++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Prawns and tropical fresh fruit salad
adnsnaldiiu

Double-boiled dried scallops in brown soup
sqﬂﬁqﬂaaﬁmm
Barbequed suckling pig or Peking duck
vywuuevsd vie 1eilnds
Stir fried tiger prawns with Peking sauce and celery

neanederingealniauazIuaenss

Stir-fried Hong Kong kale with dried scallop sauce

AzingaanssIngeanslae
Double-boiled black chicken with Chinese herbs
Assuesedenu
Steamed marble fish in soya sauce Hong Kong style
Uayiletdigaans

Fried egg noodles with assorted meat Shanghai style
Meiendeslaiansuaios
Boiled gingko nut and snow mushrooms in syrup

6 + S
wlgnmenuiinniug

Chinese Tea

=
Y1IU



THE ATHENEE HOTEL
BANGKOK

PEONY FLOWER SET MENU

(PRESTIGE MENU II)

BAHT 26,090++ PER TABLE OF 10 PEOPLE
BAHT 3,590++ PER PERSON | INDIVIDUAL SERVE FOR ALL COURSE
(INCLUSIVE OF SOFT DRINK)

Tiger prawns and scallops salad
adnnaneIdeuLayneslIad

Double-boiled fresh fish maw and crab meat in brown soup

gunsziguananiileyiung

Barbequed suckling pig or Peking duck
vyuuevsil vide Wadns
Sautéed seafood X.O. sauce

Filnrngoadndle

Braised abalone with iceberg in brown sauce

WUNFOMNURNAALAILILAS

Double-boiled bamboo pith and pork spare ribs with Chinese herbs
Wolsisualasamyeiu
Steamed cod fish with black bean sauce
Uameniswoaling
Fried rice with sea asparagus
drffaningevielsl
Sweet mashed taro and gingko nut with sticky rice

ToawinUzie

Chinese Tea

91U



COCKTAIL RECEPTION
MENU

IUYABNLNG



THE ATHENEE HOTEL
BANGKOK

COCKTAIL RECEPTION CLASSIC

BAHT 1,790++ PER PERSON
(INCLUSIVE OF SOFT DRINKS)

CANAPES

Quinoa salad with red curry shrimp in mini tartlet
Bresaola & Parma ham with compressed Japanese melon
Roasted duck with ginger sesame dressing in waffle basket
Vol-au-vent filled with green asparagus and cream cheese sauce
“KRATONG THONG” Spiced chicken and shrimps in tartlet
“PHAL NUEA NAI TANG KWA” Grilled spicy beef salad in cucumber

“SAGO SAI MOO” Steamed sago dumplings stuffed with pork and peanuts

COCKTAIL SNACKS

Taro chips
Roasted nuts & seeds

Homemade Potato chips

ACTION STATION

Honey Glazed Ham

Grain mustard and pineapple gravy



THE ATHENEE HOTEL
BANGKOK

COCKTAIL RECEPTION CLASSIC

BAHT 1,790++ PER PERSON
(INCLUSIVE OF SOFT DRINKS)

HOT SNACKS
Grilled Chiang Mai sausage

Shrimpé& pork balls in lemongrass skewer
Salmon tikka skewer
Quiche Lorraine
“KANOM JEEB GOONG” Sui Mai prawn
“TOD MUN PLA” Curried fish cake with plum

Korean style fried chicken

DESSERTS

Coffee éclair
Mango panna cotta
Vanilla créme brilée
Assorted Thai sweets
Mocha choux cream
Fruit tartlet
Madeleine chocolate cake

Homemade kanom leum kleun



THE ATHENEE HOTEL
BANGKOK

COCKTAIL RECEPTION ELEGANCE

BAHT 1,890++ PER PERSON
(INCLUSIVE OF SOFT DRINKS)

CANAPES

Crab salad with granny smith apple
Lobster with green mango salad mayo tartlet
Salmon gravlax on tom yum brioche with caviar
Parma ham with goat cheese pistachio ball and tomato chutney
Mini California rolls, salmon, tuna, avocado and togarashi mayonnaise
“GOONG TA KRAI” Shrimp salad with lemongrass
“LARB PED NAI TANG KWA” Spicy minced duck in cucumber

“SAGO SAl GAI” Steamed sago dumplings stuffed with chicken and peanuts

COCKTAIL SNACKS

Banana chips
Homemade Vegetable chips

Spicy corn chip with tomato salsa

ACTION STATION

Roasted Lamb Rump with rosemary and garlic

root vegetables and thyme red wine jus



THE ATHENEE HOTEL
BANGKOK

COCKTAIL RECEPTION ELEGANCE

BAHT 1,890++ PER PERSON
(INCLUSIVE OF SOFT DRINKS)

HOT SNACKS

Piquant cocktail beef balls
Homemade chicken tikka samosa
Salmon tikka with Indian tamarind sauce
Spinach quiche with Parmesan Cheese (V)
Crispy fried coconut shrimps served with coriander chili sauce

Grilled seabass teriyaki with sesame seeds and spring onions

DESSERTS

Assorted Thai sweets
Chocolate brownie
Blueberry cheese cake
Orange créme brilée
Thai lime tartlet
Selection of fruit skewer
Apple crumble pie
Banana caramel cake

Homemade coconut jelly



THE ATHENEE HOTEL
BANGKOK

COCKTAIL RECEPTION PRESTIGE

BAHT 1,990++ PER PERSON
(INCLUSIVE OF SOFT DRINKS)

CANAPES

Crab salad with granny smith apple waffle basket
Grilled zucchini roll with roasted Cajun chicken salad
Pan seared fresh salmon with corn avocado shallot salsa
Torched tuna tartar with spicy lemongrass and crispy shallot
Mini California rolls, salmon, tuna, avocado and togarashi mayonnaise
“KA NOM PANG NA MOOQO” Deep-fried toast topped with minced pork
“SAGO SAl GAI” Steamed sago dumplings stuffed with chicken and peanuts

“YUM SOM O GOONG SOD” Pomelo salad with shrimps served

COCKTAIL SNACKS

Sweet potato chips & Homemade vegetable chips

Tom yum assorted nuts and seeds



THE ATHENEE HOTEL
BANGKOK

COCKTAIL RECEPTION PRESTIGE

BAHT 1,990++ PER PERSON
(INCLUSIVE OF SOFT DRINKS)

HOT SNACKS

Homemade Deep-fried shrimp cake Cantonese style with plum sauce
Chicken Yakisoba in the box
Grilled tiger prawn skewer with spicy tomato sauce
Grilled German bratwurst sausage with ketchup
Crispy fried fish goujons with holly basil tartar sauce
Crispy fried pork tonkatsu strips and sesame soy sauce
Grilled Japanese salmon with salt

Homemade vegetables samosa with yoghurt sauce and mint chutney

ACTION STATION

Wagyu Beef Roast (rump)

Roasted root vegetable, Yorkshire pudding, mushroom cream sauce

and Dijon mustard



THE ATHENEE HOTEL
BANGKOK

COCKTAIL RECEPTION PRESTIGE

BAHT 1,990++ PER PERSON
(INCLUSIVE OF SOFT DRINKS)

DESSERTS

Kanom tom & Kanom Chan Toey
Mango sticky rice
Choux rocher
Green tea Tiramisu
Opera cake
Berry short cake
Créme brilée
Molten Chocolate
Pear and almond tartlet
Cream caramel

Selection of fruit skewers



FOOD STATIONS
MENU

LIYLUDINNT



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

THAI SPECIALTIES
GUAY TIEW MOO TOM YUM

Thai noodle minced pork Tom Yum and long fish sausage
Mewgmysug wagidulan

GUAY TIEW RUA MOO

Thai noodle boat with pork
MegIsony

PAD THAI GOONG SOD

Fried noodle Thai style with egg and prawns
Hnlnensan

ORGANIC LIVE STATION KAO TANG NA TANG
Crispy rice crackers with minced pork and shrimp coconut dip
U1IRINUNAY

SOM TUM + GAI YANG
Spicy papaya salad and grilled chicken
dunlny wazlieng

E-SARN SALAD

Spicy minced chicken salad, Beef salad, Glass noodles salad
dauadaununvia (Graladlne)

DEEP FRIED MARINATE WHOLE GOUPER IN
THAI HERB AND RED CURRY SAUCE
Uanfimensiadiegoanng wavayulnsing

ASSORTED 4 KINDS OF CURRIES WITH RICE NOODLES
YULAUUIRET / Wgnndn / henseqt / dhedeivanu

ROASTED SEABASS WITH THAI HERBS AND RED CURRY SAUCE
Uannszmseusiamegeaiiin uazayulnsing

FOR 100 PORTIONS

Baht 15,000++

Baht 15,000++

Baht 15,000++

Baht 15,000++

Baht 19,000++

Baht 19,000++

Baht 19,000++

Baht 18,000++

Baht 21,000++



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

THAI TAPAS (2 PIECES PER PERSON) FOR 100 PORTIONS
ROYAL MIENG KHAM- Baht 10,000++
Lﬁm?ﬁ’ﬂqmﬁﬁ’ﬂm

LAAB MOO THOD Baht 10,000++

E-Sarn style deep - fried minced pork with ground roasted
rice and shallot

anundvian

FRESH VEITNAMESE SPRING ROLL WITH SHRIMP Baht 12,000++

VaiegAsanionuy
9

CHINESE SPECIALTIES FOR 100 PORTIONS
KIEW NAM Baht 15,000++
Chinese wanton with minced pork and shrimp stuffing

Gleive

KHAO MUN GAI Baht 15,000++
Hainanese capon chicken rice and condiments

Prsiuln

HONG KONG PORK CONGEE Baht 16,000++
13nnygnsgeasns

GUAY JUB Baht 16,000++
faedu

KANOM JEAB & SALAPAO Baht 16,000++

Assorted dim sums and buns (From Banquet)
YULIULIA WU

KHAO TOM MOO / GAI Baht 16,000++
Frasiumy/ln
KHAO TOM PLA / GOONG Baht 18,000++

Ffula/ia



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

CHINESE SPECIALTIES

KHAO / BAMEE MOO DAENG

Egg noodle soup with roasted pork
U917 Y170 UENANLUAS

KHAO / BAMEE MOO KROB

Egg noodle soup with crispy pork
4171 Y170 UENInYNIOU

KHAO PED PA LOW

Chinese stewed duck serve with steamed rice and condiments
Frvindangla

GUAY TIEW LARD NA THA LAY / PLA TAO SI

Wok- fried Chinese flat noodle with seafood, young kale
and bean paste gravy

+ N B ~ v
AMYLALITINNUINGLE 150 YAl

KHAO 7/ BAMEE PED YANG
Egg noodle soup with roasted duck
411 wiouzniilngns

GRA PHO PLA

Fish maw soup with quail egg
nsgizUan

ROASTED BBQ DUCK
e
SIGNATURE PEKING DUCK FROM THE SILK ROAD

& a v = a 5w
Watnfs NDIDINTIU LABDE YaA Iim

CHILLED POACHED CHICKEN AND JELLY FISH IN SESAME OIL

TAwgLman uazlaensENgULTuN

SIGNATURE SUCKLING PIG FROM THE SILK ROAD

NI H0401153U LA Tan 130

FOR 100 PORTIONS

Baht 16,000++

Baht 16,000++

Baht 16,000++

Baht 16,000++

Baht 16,000++

Baht 20,000++

Baht 20,000++

Baht 25,000++

Baht 22,000++

Baht 30,000++



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

JAPANESE SPECIALTIES FOR 100 PORTIONS
MIXED TEMPURA (Fish, shrimps, squid and vegetables) Baht 23,000++

Ebi Tempura / Taro / Sweet Potatoes / Fish Seabass

WNYIEII

CALIFORNIA MAKI Baht 26,000++

a =1 a
WAANBLLEUNN

SUSHI Baht 30,000++

Fish Tuna / Fish Salmon / Shrimp Sushi / Kani / California Maki
4%

SASHIMI Baht 30,000++
Fish Tuna / Fish Salmon / Fish Seabass / Kani

P

SUSHI PREMIUM Baht 40,000++
Fish Tuna / Fish Salmon / Fish Seabass / Kani

sg%wiﬁ'w
SASHIMI PREMIUM Baht 40,000++

Fish Tuna / Fish Salmon / Fish Seabass / Kani /
Fish Hamachi / Shrimp Amaebi / Squid Tako

aa A a
YIYHUNILNEU



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

SEAFOOD CORNER FOR 100 PORTIONS

SEAFOOD ON ICE (20 kg) Baht 40,000++

Served with tartar sauce, cocktails sauce, Spicy seafood

sauce and condiments, White head shrimps
New Zealand mussels, Rock lobster

DI TNELAUIUIULA

ALASKAN SNOW CRAB ON ICE (10 kg) Baht 50,000+
Served with tartar sauce, cocktails sauce, spicy seafood
sauce and condiments

Yiugoaan

FRESHLY SHUCKED FINE DE CLAIRE OYSTERS WITH Baht 45,000++

VODKA ICE BAR
With spicy beetroot, mango chili shoots and traditional condiments
(Preorder 1 week in advance)

NDYUNITUEAN

ALASKAN KING CRAB ON ICE (10 kg) Baht 70,000++

Served with tartar sauce, cocktails sauce, spicy seafood
sauce and condiments

Ydndeanaii

NEW ENGLAND MAINE LOBSTER ON ICE (20 kg) Baht 98,000++

Served with tartar sauce, cocktails sauce, spicy seafood
sauce and condiments

fladouawes



THE ATHENEE HOTEL

BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

WESTERN SPECIALTIES

CAESAR SALAD WITH TUNA / SEARED SHRIMP
GRILLED CHICKEN

F5adm
PASTA STATION WITH A SELECTION OF SAUCE

Penne pasta and spaghetti with seafood sauce
tomato and carbonara

NIAAT LATYOE 3 YUA

WHOLE BAKED MARINATED SALMON IN SALT CRUST
With grainy mustard sauce
Uauganauaunie

SEAFOOD FLAMBEE

Tiger prawns, Hokkaido scallops, Atlantic salmon
New Zealand mussels, flambéed in X.O. cognac

Flaunsund

ITALIAN PARMA HAM STATION

With honey dew melon, cornichons and pickled onion
RS UNINTUEY

HERB BRAISED LAMB LEG WITH THUME JUS

Mustard, mint jelly and assorted bread basket
Munzruaulnsaladalsy

HONEY GLAZED BONE HAM

Honey baked ham, Dijon mustard, apple compote
and gravy pineapple sauce

LELDUUINY LESHNSougeaaUlanasinsidulysa

ASSORTED MARINATED AND SMOKED SALMON
CARVING WITH CONDIMENT

Orange marinated, coriander and lemongrass marinated

and smoked salmon with dill
Januganausuaiy

ARTISAN ROASTED SAUSAGE

Grilled fresh sausage served with sauerkraut
mashed potato, gravy and condiments

l&nsanansAenueng

FOR 100 PORTIONS

Baht 15,000++

Baht 18,000++

Baht 20,000++

Baht 28,000++

Baht 29,000++

Baht 28,000++

Baht 24,000++

Baht 24,000++

Baht 26,000++



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

WESTERN SPECIALTIES

SLOW ROASTED AUSTRALIAN SIRLOIN BEEF

Served with mushroom sauce, mustard and
assorted bread basket

Weduueneoansauena

SLOW ROASTED WAGYU BEEF RUMP MARBLE SCORE 4-6

Served with mushroom sauce, mustard and
assorted bread basket

IR

PAN FRIED FOIE GRAS (40g portion)

Sautéed a la minute served on raisin foast poached peach
and balsamic reduction
FuvIUE

MOLECULAR DISCOVERY

Try our nitro poached cocktails prepared in liquid nitrogen
Mai Tai

Blue Kamikaze

Singapore Sling

Passion Malibu

ASSORTED EUROPEAN CHEESE SELECTION

With assorted French bread dried fruits and condiments
Selection such as: Brie Cheese, Gouda, Edam, Blue cheese
Faglsuuunvile

FOR 100 PORTIONS

Baht 31,000++

Baht 33,000++

Baht 42,000++

Baht 35,000++

Baht 24,000++

ASSORTED FRENCH PREMIUM CHEESE SELECTION Baht 34,000++

With assorted French bread dried fruits and condiments

Weekly selection such as: Tomme, Munster, Fourme D’Ambert

Reblochon, Saint Maure cheese
NIHeUTF S wARUIUBEN



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

VEGETARIAN SPECIALTIES

VEGETARIAN MAKI ROLL

1nAlsadsddsH

VEGETARIAN MUSHROOM AND SPINACH PIZZA
Noginwazinlouaish

VEGETARIAN PEKING DUCK

Deep-fried bean curd sheets topped with sauce

WUadnAalsaisn

KAO SOY - Northern Style noodle in yellow curry

Y1YD IR

VEGETARIAN DIM SUM

Augnsiaaish

POPIAH SOD - Fresh spring roll with bean curd and bean curd
Vaozanileaisn

VEGETARIAN DUCK MINCED CHINESE STYLE STIR FRIED
WITH VEGETABLE

WeaduimTaadsa
MIXED VEGETABLE TEMPURA

winyseansu

VEGETARIAN PASTA LIVE STATION

3 types of pasta with tomato sauce, pesto sauce, Alfredo
and Arrabbiata sauce

NAAT9EI5H
CHEESE AND BEANS QUESADILLAS

Mexican tacos served with assorted dip and condiments

(Guacamole, sour cream, tomato salsa and cheese)
WNYIRUITAaLE?

FOR 100 PORTIONS

Baht 14,000++

Baht 14,000++

Baht 14,000++

Baht 14,000++

Baht 14,000++

Baht 14,000++

Baht 14,000++

Baht 15,000++

Baht 15,000++

Baht 15,000++



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

DESSERTS FOR 100 PORTIONS
KANOM BA BIN Baht 12,000++
Sweet shredded coconut cake

YUUTIUY

ICE KA-CHANG Baht 12,000++

Crushed ice with condiments and syrup
uddlaaladdenlus (anme/awisw/siuiiunseu/idion/suiing/gndn)

CHENDOL STATION Baht 12,000++

red bean, palm sugar, crushed ice
ALRTUABAYDY

KANOM KROK Baht 12,000++

Thai rice cake with Thai various topping
YUNATNLUTI

“LA VANILLE” FRENCH STYLE ICE CREAM Baht 12,000++
Selection of Vanilla, strawberry and chocolate with condiments
loarsuununalnalaan Sauea

THAI CRISPY CREPE Baht 14,000++

Crab stick, flossy pork, chicken sausage, cheese
Thai chili paste, mayonnaise

uaAsUlne

CHERRY JUBILEE Baht 15,000++

Hot cherries with vanilla ice cream
\wess 9Ud

KHAO NIEW MAMUANG STATION Baht 15,000++
Mango with sticky rice

TR I I PIEETON

ICE-CREAM COUNTER Baht 15,000++

Selection of Espresso, Caramel, Maple Walnut, Passion Fruit & Mango
Raspberry, Vanilla, Swiss Chocolate, Strawberry

laAmsuuIuNvin



THE ATHENEE HOTEL
BANGKOK

ADDITIONAL A LA CARTE FOOD STATION

(MINIMUM 100 PORTIONS PER STATION)

DESSERTS FOR 100 PORTIONS

BANANA FLAMBEE Baht 15,000++
Cointreau, sugar cane sugar, whipping cream
nanesuLg

CREPES SUZETTE Baht 15,000++
With assorted condiments and vanilla ice cream
AU Iudn

CHOCOLATE FOUNTAIN Baht 30,000++
Seasonal fruit and marshmallows
Foalnuanvlownd



THAI BUFFET
MENU

wyynifamvnsing



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU CLASSIC |

BAHT 1,890++ PER PERSON

APPETIZERS & SALADS

TOD MAN GOONG | nansiuna

Deep-Fried shrimp cakes with plum sauce

PLA PLA MUEK | wa1uauiin

Spicy squid salad with roasted chili and Thai herbs

YUM KOR MOO YANG | EJOW’]E]M%EJ"N

Spicy BBQ pork neck salad

YUM WOON SEN GAI | g1iuduln

Spicy glass noodle salad with minced chicken

PLA NUEA MA KHUA ONN | wanifleusifogon
Spicy grilled beef tenderloin salad and eggplant

NAM PRIK KA-PI PLATOO THOD | ﬁww%ﬂﬂzﬂﬂam“wam

local vegetable, Shrimp paste and fried mackerel

SAI UHA | &8

Deep-fried Northern sausage with condiments



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU CLASSIC |

BAHT 1,890++ PER PERSON

FRESH GARDEN SALAD BAR

= a | A ° a
Uﬁ@ﬂiﬁa, USHN, ULLUBLNA, LbATAN, nLNava

Mgy, unan, lunnsen, daw
Broccoli, green mango, tomato, carrot, cabbage,

Long bean, cucumber, quails boiled eggs

DRESSING AND CONDIMENTS

Unadnoldas, Unaandealndiewde, dnnsnngd,

WINFALI, Wanlseaudadaalugddulonaua
Peanut dressing, Asian Ginger dressing, Spicy shrimp paste dip

Roasted chili paste, sweet and sour dressing

Spicy Thousand Island dressing

FROM THE SOUP KETTLE

TOM SOM PLA KAPONG | aududannseng

Traditional Thai hot & sour soup with seabass and ginger



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU CLASSIC |

BAHT 1,890++ PER PERSON
MAIN DISHES

GEANG MUSSAMUN GAI NUEA | LLmﬂaﬁ’uLﬁva

Massaman beef curry with potatoes and peanuts

GAI OOB YOD PAK | lnauganin

Roasted rolled chicken with young kale

PLA RAD PRIK | Ya1nsewasiansn

Deep-fried seabass with sweet chili sauce

HOR MOK THA LAY | viauunveia

Steamed Thai traditional seafood curried soufflé

PAD SEE EW GAI | fiadidal

Stir-fried flat noodle with chicken, young kale and soya sauce

KA NOM JEEN KIEW WAN GAI | vusiduisavauln

Green curry chicken with small eggplant and rice noodles

KA NA MOO KROB PAD NAM MUN HOI | agtiwginsoudintiduvas

Stir-fried Kale and crispy pork with oyster sauce

Ivenurdsaswnile d17lsdiusseasunin

Organic Jasmine / Rice berry steamed rice



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU CLASSIC |

BAHT 1,890++ PER PERSON

DESSERT

KHAO TOM MUD | 9méwuiin

Banana wrapped with coconut glutinous rice steamed in banana leaf

TUB TIM KROB | viufiunseau

Diced water chestnut with coconut meat in syrup

FAK-THONG SANG KA YA | #innasdevsn

Pumpkin custards

TAKO | slniiien

Coconut cream with taro

Msanalilan

Seasonal fruit tartlet

wwnlusaulne

Thai tea Castella

walilnugania
Y

Seasonal Fresh Fruits



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU ELEGANCE |

BAHT 1,990++ PER PERSON

APPETIZERS & SALADS

TOD MUN KHAO POD | nansutd1ilng
Corn fritter with Thai chili paste

HOI JOR POO | viegday

Deep-fried crab meat with plum sauce

KHAO TANG NA TANG | s1isantinga

Deep-fried crispy rice with shrimp sauce

YUM GAI YANG KA-TIEM THON | g1lagnensziiiealnu
Grilled chicken salad with garlic pickled

MOO MA NOW | NYNTUT

Boiled pork sliced with lime spicy sauce

YUM PLA DUK FOO | gndangny
Spicy crispy cat fish salad with mongo sweet chili dip

YUM WOON SEN GAI | g1juduln

Spicy vermicelli salad Chicken

SALAD KHAKE | @anuan

Assorted vegetable with peanut sauce and shrimp cracker

NAM PRIK LONG RUA | nsnasse

Thai tradition sweet pork, shrimp paste and salt egg

POR PIATOD | Vaideznan

Deep-fried flat spring rolls with crab meat



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU ELEGANCE |

BAHT 1,990++ PER PERSON

FRESH GARDEN SALAD BAR

& < a | = ° a
02990, US0ALAR, Urig, Uiliawmd, wAsen, neralua
filne, waena, tunnsen

Bean sprouts, broccoli, green mango, tomato, carrot, cabbage,
Long beans, cucumber, quail eggs, wing beans

DRESSING AND CONDIMENTS
Wnadntnaas, thadndealadiols, dmsnned,
VISR, TnsuS e hadaalugmddulowaus
Peanut dressing, Asian Ginger dressing, Spicy shrimp paste dip

Roasted chili paste, sweet and sour dressing
Spicy Thousand Island dressing

FROM THE SOUP KETTLE

TOM ZAAB GAIl BAAN | auugulntinu

Spicy and sour chicken soup with Thai herbs

BAK KUT TEH | Unfiaus

Chinese spice pork spare rib soup



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU ELEGANCE |

BAHT 1,990++ PER PERSON

MAIN DISHES

MOO PAD PRIK THAI DUM | nyilan3nlnes
Stir-fried pork with black pepper sauce

GEANG PANEANG MOO | unangiuas

red curry with pork, coconut milk and kaffir leaves

PLA KAO SAM ROD | Yannianusa

Deep-fried grouper topped with sweet-sour sauce

GEANG KIEW WAN GAI | wnadgannulbn

Green chicken curry with young coconut tips

CHU CHEE PLA SALMON | gauanueaseu

Salmon chu chee in red curry sauce

PAD THAI GOONG SOD | ialnefsen

Stir-fried rice noodle with shrimp, and tamarind sauce

PAD PAK NAM MAN HOI | Flnegeunar el Santsunes

Stir-fried baby corn and asparagus with oyster sauce

TAO HOO SONG KRUANG | 15n1insaiios

Deep-fried tofu with gravy sauce and mixed vegetable

PROTIEN KA SET PAD KA PRAO | TUsAunuASHANZLING

Stir-fried vegetable protein, tofu and assorted capsicum

KHAO PAD TA LAY | 110anzta

Fried rice with seafood

IMeuNEARDsWATN

Organic Jasmine steamed rice



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU ELEGANCE |

BAHT 1,990++ PER PERSON

DESSERT

KLUAY BUAD CHEE | naq8uqad

Warm banana in coconut milk

NAM KHAENG SAI | tudsla

Crushed Ice dipping with condiments

CANTALOUPE SAGO KA-THI | angueusnguiinngi

Cantaloupe and sago in coconut milk soup

LOOK CHUP | gnu

Mung bean paste in mini fruit shapes and coated with gelatins

KA NOM MOH KEANG | usvisionng

Charcoal grilled egg custard

P5AUL

Mango tartlets

WOON MA PRAW ONN | Jusigningeu

Young coconut agar

nalinugania
Y

Seasonal Fresh Fruits



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU PRESTIGE |

BAHT 2,090++ PER PERSON

APPETIZERS & SALADS
KA NOM PANG NA GOONG | vunthwmia

Deep-fried shrimp on toast

YUM SAM KROB | g1aunseu

Crispy squid ring with prawns, dried pork, lemon sauce and vegetable salad
PLA NUEA MA KHAM ON | nianiilouzifesou
Spicy grilled beef sirloin salad with chili paste and young eggplant

NHAM KA DOOK MOO ON | unusinsggnuyeai

Deep-fried marinated young pork spare-ribs

YUM RUAM MITR TALAY | g197uinsneta

Spicy Seafood salad

NAM TOK KOR MOO YANG | 516]?1?’1@%%&]’1&

BBQ pork neck with roasted chili, roasted ground rice and herb

YUM PLA KROB | ghdainsau

Spicy crispy fish salad

PLA PLA SALMON TOD | wauanuasauaunan

Spicy deep-fried salmon with lemon glass and chili paste



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU PRESTIGE |

BAHT 2,090++ PER PERSON

APPETIZERS & SALADS
YUM GAI TA KRAI | é1lnnglas

Spicy chicken salad with lemongrass and herb

YUM HED RUAM | giins2al

Spicy mixed mushroom salad

YUM SAI KROK MOO | ﬁﬂlﬁﬂiaﬂwyj
Thai Style pork sausage spicy salad

YUM SOM-O GOONG SOD | éhdulensan

Mild spicy pomelo salad with shrimp

FRESH GARDEN SALAD BAR
fhaen, vSealaa, uvshany, uzidowmd, uasen, nynaUa
filnend, umenan, leunnsenn, fﬁwﬂ
Bean sprout broccoli, green mango, tomato, carrot, cabbage,

Long bean, cucumber, quails boiled eggs, wing bean

DRESSING AND CONDIMENTS
Whadadhaas, tadndealadede, tmsnngd,
s, Widuseamnu thadealudmdsulowaus
Peanut dressing, Asian Ginger dressing, Spicy shrimp paste dip

Roasted chili paste, sweet and sour dressing
Spicy Thousand Island dressing



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU PRESTIGE |

BAHT 2,090++ PER PERSON

FROM THE SOUP KETTLE

TOM KHA GAI | suainln

Spicy and sour chicken coconut soup

TOM KHA GAl HUA PREE | duenlarva

Banana blossom soup in coconut milk and chicken

TOM YUM GOONG | dsigiis

Spicy and sour Prawn soup

MAIN DISHES

SI KRONG MOO OOB NAM PUENG | #lassgoutiiis

Pork spare rib with honey

GEANG MUSSAMUN NUEA | LLmﬂaﬁuLﬁa

Beef check Massaman curry with potato and peanut

PLA KAO SAM ROD | Yannianusa

Deep-fried Grouper with sweet and sour chili sauce

PAD PONG KAREE TALAY | ﬁﬂmﬂwéma

Stir-fried seafood with yellow curry and vegetables

PAD SEE EW GAI | fiaddaln

Stir-fried flat rice flour noodle with chicken

NUEA PAD NAM MUN HOI | \ifeffntisiuves

Stir-fired beef Pone Yang Kham with garlic in oyster sauce



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU PRESTIGE |

BAHT 2,090++ PER PERSON

MAIN DISHES

PAD NHO MAI FA-RANG HED HOM | FanveldSadianen

Stir-fried asparagus and mushroom

PROTIEN KASET PAD PRIK GAENG | TUSAULN¥ASHANTAWA

Stir-fried crispy flour with red chili paste and long bean

PAD THAI GOONG SOD | fnlverisan

Wok fried rice noodle with shrimp, bean sprout, fofu and tamarind sauce

KHAO PAD SUB-PA-ROD | 913rndulysa

Fried rice with pineapple

dvenurasaswniln / 1nlsduasseaswnin

Organic Jasmine steamed rice / Rice berry steamed rice

CARVING
PLA KAPONG OOB SA MUN PRAI | Uannsenseuayulng

Oven- roasted snapper with Thai herbs



THE ATHENEE HOTEL
BANGKOK

THAI BUFFET MENU PRESTIGE |

BAHT 2,090++ PER PERSON

DESSERT
LOOK CHUP | gnau

Mung bean paste in mini fruit shapes and coated with gelatins

KLUAY KAl CHUEM | n&¢/l9dey

Wild banana syrup

BUA LOY PUAK | Thasaiiian

Taro balls in sweet coconut milk

KHAO NIEW NA TANG | 912tAtlenntinege)

Assorted face sticky rice

LOD CHONG NAM KAT! | aeatastinngd

Lod Chong with Steamed Taro and Coconut Ice Cream

GAENG BUAD SAM KA-SAD | unauinanunsemse
Three assorted floor dumpling
WNAUUL S
Pineapple cake
ANNAENDY
Thai Banana cake
ToAn3uLni

Honey ice cream

lomnIunEns

Coconut ice cream

Haliinugania
Y

Seasonal Fresh Fruit



INTERNATIONAL BUFFET
MENU

YUNIAARIMNTUIUN YA



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU |

BAHT 2,090++ PER PERSON

COLD SELECTION AND SALADS

Negaay
Grilled shrimp Cajun
with zucchini capsicum tomato coriander lime dressing salad

aaniiunssalaanng
Dutch potato salad
with smoked ham, quail egg, spring onion

WasuaTu

Smoked duck
with pineapple, tomato, and coriander dressing

Uaiuzanalndiaauiulaln

Vietnamese fresh spring rolls filled
with chicken and vegetables

gingIu
Mixed mushroom salad with Thai Herbs
grdulonsan
Spicy pomelo salad with shrimp

yondulan

Deep-fried fish cake with cucumber sweet chili sauce

AUy
Y

Spicy minced pork salad with lime juice and mint



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU |

BAHT 2,090++ PER PERSON

FRESH GARDEN SALAD BAR

LIDWNA, WA, WSNLALLaTLTLT, USeAlad, Hnaan,
AYMAIVNILATLIT , WASEN , T1INAINY

Tomatoes, cucumber, red and green capsicum
broccoli, mixed green lettuce,

white and red cabbage, carrot and sweet corn

DRESSING AND CONDIMENTS

Yaanalnans e, Unadnuieaaud, Unaandn, dnasawndulonaun,
Unasnvavniia, Uraan9a@lnaeLde, yundinsau

French, mayonnaise, sesame dressing, thousand island

Balsamic dressing, Asian Ginger dressing, Croutons

THE BREAD BASKET

uudeiuusuuvie suntalsa, vuutenln, wedn |, wegu1snIsu

Assorted sliced bread, bread rolls and bread sticks

Fresh butter and margarine

FROM THE SOUP KETTLE

gUA3LLIAR

Wild mushroom cream soup



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU |

BAHT 2,090++ PER PERSON

HOT DISHES

dedulughswoandnlves
Grilled beef tenderloin with green peppercorn sauce
Uanzwsuadsnndounislings, wehusy wazvedliian
Seared Sea bass serve with asparagus and saffron white wine sauce
vyduluganSougedansuiiin
Pan-Roasted pork tenderloin with mushroom cream sauce
TN nLZ LA WINLIAY
Stir-fried chicken with cashew nuts and dried chili
fninuaziintingdumes
Stir-fried seasonal vegetables and mushroom in oyster sauce
fananzvisngiainfugie
Wok-fried yellow curry with seafood and celery
TulSseusunsafisuidfunsnenuaslsauss
Roasted baby potatoes with garlic, olive oil and rosemary
PNONNZA0ILNTA
Steamed Organic Jasmine rice
U18inY

Wok-fried organic rice with crab meat



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU |

BAHT 2,090++ PER PERSON

DESSERT

NTaaUATIUTIA
Vanilla cream bralée
Yinsuivazy e
Matcha choux cream

LANYLY LAnTantnLanalndileuun

Sacher cake

Twigenlnuanya

White chocolate mousse
UgLuasIdaLAn
Blueberry cheese cake

yaansaduess

Strawberry mousse

AUV

Banana in coconut milk home made

L

REATHGIR
Bread and butter pudding

HallannuganIa

Seasonal fresh fruit sliced



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU I

BAHT 2,190++ PER PERSON

APPETIZERS & SALADS
lAaRAY
International cold cuts and condiments
AITAARRNTILEN
Quinoa with mixed grilled vegetable coriander dressing salad
anlasuventarnlelikSudsngfuihadaiavsnila

Poached chicken breast
with asparagus spring onion and truffle dressing

aanlaminuinages
Sautéed marinated octopus garlic capsicum salad
griudunzLa
Vermicelli seafood and vegetables salad
dueinnan
Spicy papaya salad with shrimp
grlauranaunzlasan
Lemongrass salad with salmon in chili paste
gruananidsiiaiuueaing

Crispy cat fish salad serve with mango raw salad dip

ACTION STATION

PngENAuTanIASyvlazvodlsy

Slow cooked lamb leg with grain mustard and thyme



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU I

BAHT 2,190++ PER PERSON

FRESH GARDEN SALAD BAR

ULUOINA, LAINI, WINWAILAZLTYL, USaaled, Hnade,

nvdidnnaihg , wase | $1alnany

Tomatoes, cucumber, red and green capsicum
broccoli, mixed green lettuce,
white and red cabbage, carrot and sweet corn

DRESSING AND CONDIMENTS

Hwaé’maimﬁsl%’qLﬁa,mﬂaé’mmamma,ﬂmé’mw,@mé’ﬂmw%’ulauauﬁ,

Hwaﬁmﬁa%wﬁﬂ,mwaﬁm%qalméwL%EJ, uutlansau

French, mayonnaise, sesame dressing, thousand island
Balsamic dressing, Asian Ginger dressing, Croutons

THE BREAD BASKET

uuderunauunie, aundalsa, auudenln, wedn , weunsnIsu

Assorted sliced bread, bread rolls and bread sticks
Fresh butter and margarine

FROM THE SOUP KETTLE

gUinnas
Roasted Pumpkin cream soup
AULEUNTEANY B DU

Spicy pork spare rib soup with shallot and flat parsley



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU I

BAHT 2,190++ PER PERSON

MAIN DISHES

yyafUTaLN TIN50
Pan seared pork roulade with grain mustard gravy sauce
Tngnsennlng
Grilled Chicken yakitori with king oyster mushroom and leek
dledulugetureadia
Roasted beef tenderloin with wild mushrooms sauce
wnadnilngnsiuiasusdomaress
Roasted duck in red curry, lychee and cherry tomato cherry
Uannznaasiagoalnsenilauen
Pan-fried red snapper with white wine basil sauce
wUraATulnAn LY
Penne with chicken, spinach and cream
USerlaaratsfumes
Stir-fried broccoli with garlic in oyster sauce
Sk SR URINTEYS
Roasted waged curry potatoes with garlic and thyme
IeuLzdosuNA
Steamed Organic Jasmine rice
ImlsdiueTensunindanzia

Stir-fried organic rice berry with seafood and onion



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU I

BAHT 2,190++ PER PERSON

DESSERT

Wanglelolsan
Pistachio opera cake
TALANNZII
Mango cheese cake
YiATuNlaa
Vanilla choux
Lmsmugimmm'ssa
Passion fruit creme brilée
UgLUBTINLIABAAN
Blueberry panna cotta

Y @
LANTBNLNLAR
Chocolate mud cake

NSALALDULLOLIIA
Lemon meringue tartlets
wouWansudatureaniiaad
Hot apple crumble with vanilla sauce
iununsau
“Tub Tim Krob” Diced water chestnut with coconut milk in syrup

nalinugania
Y

Fresh Seasonal fruit



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU Il

BAHT 2,290++ PER PERSON

APPETIZERS

@ 1 [y
LA INNUNYDE

Roasted marinated duck
with broccoli tomato sesame ginger dressing salad

Uaugaueudsngiuyeaniuianiindndan
Duo salmon with mustard dill cream sauce and condiment
adnmsulnanunamdnAdY
Cream summer corn salad with Cajun shrimp
NOYLVARNN

Sautéed scallop
with cucumber mango tomato coriander citrus dressing salad

FriudunzLa
Vermicelli seafood and vegetables salad
dusinlnenan
Spicy papaya salad with shrimp
grmzlainaan
Spicy shrimp salad in chili paste and lemon grass
LN
Herbs Sushi Maki rolls with condiment
Fog 50

Caesar salad with condiments



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU Il

BAHT 2,290++ PER PERSON

FRESH GARDEN SALAD BAR

ULUOINA, LAINI, WINWAILAZLTEL, USanled, Hnade,

ATVANVIATLI , LATEY , T1ILNANIUY

Tomatoes, cucumber, red and green capsicum
broccoli, mixed green lettuce,
white and red cabbage, carrot and sweet corn

DRESSING AND CONDIMENTS

Ynadnalnansed, Unadnuieaaud, Unaana, dnasawdulanaun,

Yaanvaenle, Waandedlndieide, vundinsau

French, mayonnaise, sesame dressing, thousand island
Balsamic dressing, Asian Ginger dressing, Croutons

THE BREAD BASKET

uudsrunaununnie aundalsa, vundenln, wedn , weunsnisu

Assorted sliced bread, bread rolls and bread sticks
Fresh butter and margarine

SOUP

[ 4
YUNDUALNDT

Lobster bisque soup

TOM YUM GAI BAAN | sugnlnvnu

Spicy hot and sour chicken soup with shallot, lemongrass and galangal



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU Il

BAHT 2,290++ PER PERSON

CHEF CARVING STATION

Uanmeanuiuaikazuyiiagasn

Deep-fried whole grouper with fish sauce and mango salsa

CHEF STATION

DRLALUNIAG

(woaNyllo Woan3u Lay wedlindlndineg)
Italian pasta with 3 kinds of sauce and condiments

(Tomato sauce, mushrooms Cream sauce, Spicy Thai style sauce)

MAIN DISHES

Weduludnnsalnlunwaziin

Braised beef check in red wine gravy and mushroom

Wanknzganulsakuswaznseie

Grilled Lamb chop with rosemary and garlic jus

lAgneansenzwaansuinluLLaZLAn

Pan roasted chicken roulade with spinach and mushroom cream sauce

UaNLNINDATINYDAUL LT DNAD U bl dunUe LSS

Pan-fried snapper with white wine sun-dried tomato sauce with asparagus

LASLUEINITULLD

Beef in green curry



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU Il

BAHT 2,290++ PER PERSON

MAIN DISHES

YanANTaTD ka9

Steamed grouper fish in light soya sauce and ginger

v
LYY o

HaRnAvdnTuresLarnIELigy
Stir-fried seasonal vegetables with oyster sauce and garlic
A lnen
Wok-fried rice noodle with shrimp shallot, bean sprout, tofu and tamarind sauce

IeueNNz A LN

Organic Jasmine steamed rice

fnilsdiueTensundn
Organic Rice berry steamed rice

Sl Ssenstuiansuliias

Roasted new potatoes with black truffle paste



THE ATHENEE HOTEL
BANGKOK

INTERNATIONAL BUFFET MENU Il

BAHT 2,290++ PER PERSON

DESSERT

WnlatUsn
Classic opera cake
UgLUBTITALAN
Blueberry cheese cake
Mianalilan
Fresh fruit tartlets
Tifenlnuanugaiag

White chocolate mango,
LANNLLNIBALN

Coffee walnut cake
yaandvaluuia
Passion fruit mousse in glass
yunllaiSaaa uaz Wndenlnuanaladouwn
Madeleine cake, Sacher cake
woulansuidauazeaiaan
Warm apple crumble and vanilla sauce

YU NEUIWIYTN LAY NAILUITT

Assorted Thai sweets, Banana in coconut milk homemade

NallannuganIa

Seasonal fresh fruit sliced



