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SEAFOOD FESTIVE BUFFET

24 DECEMBER 2024 | 6PM - 9PM | THE BRASSERIE

BUFFET & FREE FLOW SOFT DRINKS

ADULT BUFFET EARLY BIRD SPECIAL

TH31,299 NET THB1,099 NET

KIDS (5-12 YEARS):
THB 600 NET
kips UNDER 4: FREE
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IAvovouayulws BBQ wauuavkousuAsaduIagauisn Woauasiws:) 1a:sougdusuyansivia

MENU

APPETIZERS & SALADS

Salad Bar / aaauas
Make your own salad with fresh greens, veggies, cheese, croutons, bacon, and dressings
SoUWNdaQ, Wiiduudd, yuudonsou,lundu, KNADY WSaulndaakainkay

Composed Salad / @aa
German potato salad daadulgasiu
Grilled pumpkin salad aaawnnavghvriuthadavidn
Grilled vegetables with honey truffle dressing adawngvAuthadaikanswiNanautihno

Appetizer Bar / Y9v310
Assorted cured meat and king mackerel Uannisauausiundu, Jardunsgsundu
Salmon gravlax UanlizauauqavindavinAce
Chicken and mushroom terrine Irna:kainasu
Pork and bacon terrine Kyliasiunduinasu
Seafood terrine n:@soUCASINDSU

Cheese Board / acve)
Camembert, gouda, blue and cheddar cheese served condiments and crackers

NULIUSEE, MaATBa, yada, iIsadnda waldiko, ogu, d00s1uass, uuudunsau focIv

Bread and butter selection / yuudvdive



SEAFOOD ON ICE / sou91Kash:la
Fresh oysters, blue crabs, prawns, mussels, clams kogu1vsuda, Ui, 1Y, Kogluavs), kogaau

MEAT AND SEAFOOD ON FIRE / 1uyItiowsIigugv
Selection of Meat: Beef striploin and tenderloin, pork loin, chicken breast, lamb and sausages
itoduuan, idodulu, kyduuan, kydulu, kKykalupau, anln, idann:, ldnsanigasuu
Selection of Seafood: Salmon, seabass, scallops Uangauau, Uann:wy, Kogisa
Barbecue and Steamed Seafood: \White prawns, squids, mussels rock lobsters,
blue crabs, seabass, river prawns 91K1sn:1alvenvia:tv VY12, Uaikidn, AvNs:au, Jun, Uann:zwy, n\)num

FESTIVE SEASON §PECIALS
Beef Wellington / Iiaidaavau
Marinated tenderloin beef wrapped in homemade puff pastry served with gravy sauce,
pepper sauce and mushroom sauce
IGodulukandowwaulaswiusoalinsa, soawsnlingsou, soadlkakou
Roasted Turkey / Ifivovauayulws
Roasted traditional whole turkey with herb & butter served with turkey gravy sauce
Trvovkuniugayulwsauiaswwsauiusaainsalivav, soaindavlulivoo

Side Dishes / In3ovIAgL
Grilled vegetables with honey truffle dressing adarngvnutnadalRanswiNanauinm
Glazed sweet potatoes and baby carrots JUKOUIIA:IIASSDNITOW
Homemade yorkshire pudding yuuUvDUIAZOVINA
Mashed potatoes, grilled sweet corn Juua g1alwakaugv
Chicken casserole with green beans and onions aaslifuadiunia:KoKkou

INTERNATIONAL & LOCAL FLAVORS / oakaslnena:uiunsna

Japanese Corner/mmsrﬁt]u
Selection of sashimi: Salmon, tuna, octopus and sea bass
souUandu Uaniisauou, Uanun, Uaakingny, Jaans:wo
Selection of salmon, tuna and prawn sushi and assorted maki rolls
ghadulanisauau, Uanun, Ao a:d1ououlddos

Chinese Special / 91K1SduU
Baked Hong Kong suckling pig with Chinese sweet soy sauce and pickled vegetables.
KUKUE)E)\)ﬂ\)ﬂUUOERﬁOZ)KD']U

Thai Corner / yuoKkising
Deep fried spring rolls Uailg:naa
Deep fried chicken wings UnliAdingo
Grilled Thai barbeque chicken, sticky rice [righv dhoikted
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Som Tum & Yum / dud1 ¢
Assorted hot and spicy papaya salad, Thai sweet sauce dud chlng dhusis
Seafood spicy papaya din:1asou
Sweet corn with salted eggs dhdolwaldifu

LIVE COOKING STATION

Live Wok and Stir-Fried Dishes / @la3una Iuyau&v
Noodles (Seafood and Meat) fidgidgan:a Kéo 1Gadas (xy In 1to)
Wok Noodles (Phad Thai/ Phad See-Ew / Phad Kra Prow / Phad Kee Mow)
Walng Wa3a2 Wans:Iws1 Wag i

Khaow Tom (Rayong hot boiled rice soup) / 310dualads:gov
Seafood: Seabass, salmon, crab stick, squid, fish balls, fish dumpling, mussel, crispy squids
Uans:wv, Kouaiisauau, novuaisauau, Ysa, Uaikin, ansulan, IReaUa, Koglluavs), Uakiinnsau
Meat: Minced pork and chicken KLUJUO,Tﬂ'fJu

Pasta Station / waaan
Choice of pasta: Spaghetti, penne, fettucine aifad, wuid, |V\Imq8d
Choice of sauce: Carbonara, bolognaise or tomato ASTuunsn, Uaalﬁauo, sodu:IdoInF
Choice of condiments: Bacon, ham, seafood, mushrooms iuaau, 13U, N:lasoUbAs

Chef ‘s Recommendations / IsWiU:uU
Rock lobster with red wine sauce nvwWalbuiay
Sea prawns with garlic and butter AvWaluuid
Baked scallops with garlic and butter Kogisa oudd
Sea salt garlic and pepper salmon Ualisauaugivindowsnlng

DESSERT / uovKd1u
Ice cream bar | Colorful chocolate fountain | Fruit cake | Carrot cake | Opera cake |
Christmas log cake | Mini red velvet cake | Mini Christmas pudding | Pumpkin & apple pie |
Créme brllée | Chocolate mousse | Fresh fruits
ToAA3uN:AWSoUIASDVIALY | Sonlniaawovq | IAnwallsou | 1IAnIAsan | IAnToIUs |
IANASadUNa | Isainan | wadvAsaduna | waswnnaviiouita | ASUUsIa | yadonlniaa | waldaa

*Early Bird: Book and prepay by 20 Dec 2024 | Dovlia:81s:fiou3uf 20 s.A. 67

*Prices are per person and include service charge and VAT. s1Ag@nSdaniu souAuSAIsia:nGIad

RESERVATIONS: 038-978 789 | FBS@HISRAYONG.COM LINE: @HOLIDAYINNRAYONG
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