
 

 
 
 
 
 

Thai Dinner Buffet 
Friday 13th April, 2018  

Appetizers Station 
Khao Kriab Pak Mor (Steamed rice skin dumpling) 

Miang Kam (Betel leaf wrap with Thai herbs) 
 Gai Yang (Grilled Chicken bamboo skewer with Spicy tamarind sauce) 

Khao tang na tang (Crispy Rice Cracker with Pork and Shrimp Coconut Dip) 
Sai Kork E-San (Thai sausage Eastern style) 

 
Thai Salads Corner 

Yam Som O (Pomelo salad) 
Som Tam (Green papaya salad) 

Pla Goong (Grilled prawn salad with lemongrass and chili paste) 
Larb Phed Yang (Spicy roasted duck salad with dry chili) 

Pla Neua Makheua-On (Grilled beef striploin salad with Eggplant) 
 

Soups Station 
Tom Kha (Coconut milk soup with galangal) 

Tom Yam (Spicy & sour soup with lemon grass) 
Hua hin Style Tom Som (Sweet and Sour soup with Thai herbs) 

Cooked with choice of chicken, river prawn, sea bass  
 

Carving Station 
Roasted local Red Snapper with curried Thai fresh herb 

 
Thai Style noodle corner 

 
Kao Soi kai Station 

North style chicken curry with yellow noodles, chili, lime and pickled vegetables 
 

Pad Thai Station  
Wok fried noodles with choice of prawns, chicken or vegetarian and egg, dried shrimp, chives and 

bean sprouts 
 

kha Nom Jeen Nam Ya 
Rice noodle with Fish curry, Sweet curry, Fish ball green curry and long bean, 

Cabbage, bean sprouts, lemon basil  
 
 
 



 

 
 
 
 
 
 

Hot Dishes 
 

Gaeng phed ped yang 
Roasted duck curry with pineapple, Lychee and basil 

 
Gai Pad Med Mamuang 

Stir fried chicken with cashew nuts, onion and Chili paste 
 

Pla Tub Tim Neung See-ew 
Steamed ruby fish fillet with soya sauce 

 
Moo pad preaw wan  

Stir fried pork and cucumber, pineapple, tomato with Sweet and sour sauce 
Chu chee Goong mee num 

River prawns red curry with coconut and kaffir lime leaves  
 

Neua Pad Nam Mun Hoy  
Stir fried Beef with Spring onion, long beans and Oyster sauce 

 
Pad Kana Hed Hom 

Wok fried young kale with shitake mushrooms and oyster sauce 
 

Khao Pad Poo 
Fried rice with crab meat 

 
Khao Suay 

Steamed jasmine rice 
 

Thai Dessert Selection 
Look chop 
Woon Kati 

Tab Tim Krob 
Salim 

Pumpkin custard  
Thong Yib 
Thong Yod 
Fug Thong  

Mango sticky rice  
Grilled sticky rice, taro in banana leaves 

Coconut ice cream in young coconut shell with condiments  
Sliced fresh fruits in season 
Assorted French Pastries 

 


