
 

 
 
 
 
 

BBQ Buffet by the Sea 
Saturday 14th April, 2018  

 
 

Appetizers and Salads 
Mixed garden salad and vegetable 

Caesar dressing, French dressing, Thousand Island dressing 
Parmesan cheese, croutons, crispy bacon 

Grilled vegetable with Feta Cheese and balsamic vinegar 
 

Assorted bread loafs and rolls 
Spreads, butter and margarine 

 
Thai salad 

Yam Gai Takrai - lemongrass flavored chicken salad 
Yam Tua Phu - string bean salad 

Yam Kor Moo Yang - grilled pork neck salad with chili dressing 
Yam Yod Maprao Goong Sod - palm heart salad with prawn 

 
Poh Pia Sod / Summer Rolls 

Assorted rolls with prawns, crab or chicken 
Thai herbs, rice noodle, sweet chili sauce 

 
Appetizers 

Thai style fried taro and corn cakes 
Deep fried laab pork 

Chicken wrapped in pandan leaf 
 

Soup 
Szechuan Soup 

Prawn & tofu sweet & sour 
 

Carving station 
Chines roasted BBQ Pork & Duck 

sweet black soya chili sauce & pickle vegetables 
 

Kway teaw kua gai station 
Stir-fried flat noodles with chicken and thick soy sauce 

 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 

From the BBQ 
River prawns 

Pranburi Squid 
Cha Am Blue crab 

Basil pesto marinated Seafood skewers 
Pork Cumberland sausages 

Beef Strip loin 
Thai style yellow chicken 

Sweet chili red snapper fillet in banana leaf 
 

BBQ Sauce, Thai seafood sauce 
Tamarind sauce, Sweet chili sauce 

Garlic butter sauce, Gravy 
Lemon wedges 

 
 

Hot Dishes 
Green curry with seafood 

Jungle curry with chicken, eggplant, baby corn and green pepper 
Stir fried sliced pork tenderloin with shrimp paste, mushrooms garlic, chili 

Stir-fried chicken in sweet and sour sauce 
Wok fried vegetables in oyster sauce 

Stir-fried brown rice with broccoli & shrimp 
Steamed rice / Sticky Rice 

Baked jacket potatoes with sour cream, bacon and chives 
 
 

Dessert Selection 
Selection of cakes and desserts from our Pastry chef 

Assorted Thai desserts 
Sliced fresh fruits in season 
Ice cream with condiments 

 
Live Dessert 

Mango sticky rice counter 
 

 


