
Seafood & Meat Lover Buffet Menu 
999 net per person | 1,099 net per person with soft drinks

800 net per person for advance booking | 900 net with soft drinks

Bread and Butter
Bread and butter selection

¡²º´ď¦ĳĉÊ¦Ú��¡²º´ď¦¨Å¸Ö¼¾��¡²º´ď¦ÆÊ¼č°Ö¼¾��¡²º´ď¦¶¼ÉÜ¦ÔĹÁÕ¾ÈÔ²»

Make your own salad
Red oak, green oak, corn, cherry tomatoes, cucumber, onions, red cabbage, Parmesan cheese
garlic croutons, bacon and pickles
µÉ Ô¼ĲÖÅċ£��µÉ  ¼Í²ÖÅÛ£��¡ĊÊÀÖ·ĲÃÀÊ²���ºÈÔ¡ÏÅÔ°ĹÔ§Å¼č¼ÍÜ��Õĳ¦ ÀÊ��ÃÅº×Ã©ĉ�� ¼ÈÃ¾ĻÜÊ´¾ÍÕĲ¦��
·ÊºÍ¨Ê²§ÍÂ��¡²º´ď¦ ¼Å³�Ô³£Å²�Õ¾È�µÉ ĲÅ¦

SALAD STATION�

Salad dressings: Caesar, thousand island, vinaigrette, Japanese sesame and Thai cream 
²ĻÝÊÂ¾ÉĲ¨Í¨ĉÊ��²ĻÝÊÂ¾ÉĲÔ°Ê±č¨É²ØÅÕ¾²Ĳč��²ĻÝÊÂ¾ÉĲ²ĻÝÊÂĊº�²ĻÝÊÂ¾ÉĲ¦Ê©ÍÜ´ÐĄ²�Õ¾È²ĻÝÊÂ¾ÉĲØ°»£¼Íº

Condiments: Parmesan cheese, olive oil and vegetable pickles  
·Ê¼čºÍ¨Ê²§ÍÂ��²ĻÝÊºÉ²ºÈ Å ��µÉ ĲÅ¦�

Caesar salad with grilled chicken ¨Í¨ĉÊÂ¾ÉĲ É³Å Ø ĉ»ĉÊ¦
German potato salad Â¾ÉĲºÉ²Ô»Å¼ºÉ²
Grilled pumpkin salad Â¾ÉĲ¸ď °Å¦»ĉÊ¦ É³²ĻÝÊÂ¾ÉĲ¦ÊĲĻÊ

SEAFOOD ON ICE
Fresh oysters, blue crabs, prawns, mussels, clams
ÃÅ»²Ê¦¼ºÂĲ��´ÑºĊÊ�� ÐĊ¦��ÃÅ»Õº¾¦¹Ñĉ��ÃÅ»ĳ¾É³
Spicy seafood sauce, cocktail sauce, aioli sauce 
²ĻÝÊĶÌÝº¨Í¸ÐĲÂč��£ÛÅ Ô°¾¨ÅÂ��¨ÅÂÔ²» ¼ÈÔ°Í»º�
Fresh garlic, shallot, dry onions, lemon, lime, chili jam 
 ¼ÈÔ°Í»ºÂĲ���ĳĊ²ÃÅº���ÃÅ»°ÅĲ���ºÈ²ÊÀÔÃ¾ÏÅ¦���ºÈ²ÊÀÔ¡Í»À���²ĻÝÊ·¼Ì ÔµÊ��

JAPANESE CUISINE
Selection of sashimi, salmon, tuna, octopus and seabass
´¾ÊĲÌ³�´¾ÊÕ¨¾ºÅ²��´¾Ê°Ñ²ĉÊ��´¾ÊÃºÎ »É Áč��´¾Ê ¼È·¦��
Selection of salmon, tuna and prawn sushi and assorted maki rolls
¡ĊÊÀ´ďĒ²´¾ÊÕ¨¾ºÅ²��´¾Ê°Ñ²ĉÊ�� ÐĊ¦�Õ¾È¡ĊÊÀºÉÀ²ØÂĊĳĉÊ¦Ú��



APPETIZER AND STREET FOOD CORNER�

Live Yum Yum Station – Make your own Ô¾ÏÅ »ĻÊ°ÍÜ£Ð®§Å³

Spicy seafood salad
»ĻÊ¼ÀººÌĳ¼°ÈÔ¾

Isaan minced pork or chicken salad  
¾Ê³Ø ĉÃ¼ÏÅ¾Ê³ÃºÑ

Num tok chicken, pork or beef  
²ĻÝÊĳ ÃºÑ�Ã¼ÏÅ�²ĻÝÊĳ Ø ĉ�Ã¼ÏÅ�²ĻÝÊĳ Ô²ÏÝÅ

Spicy fresh salmon salad 
»ĻÊ´¾ÊÕ¨¾ºÅ²²ĻÝÊ´¾Ê¼ĊÊ

Grilled Thai barbecue chicken  
Ø ĉ»ĉÊ¦

Grilled barbecue pork neck skewers   
£ÅÃºÑÔÂÍ»³ØºĊ»ĉÊ¦

Grilled ribeye    
Ô²ÏÝÅÔÂÏÝÅ¼ĊÅ¦ØÃĊ

Hot spicy sauce, tamarind spicy sauce, sweet chili sauce     
²ĻÝÊĶÌÝº·¼Ì Ô ¾ÏÅ���²ĻÝÊĶÌÝºÕĶČÀ���²ĻÝÊĶÌÝºÔµÛĲÃÀÊ²

Sticky Rice     
¡ĊÊÀÔÃ²Í»À

Live Pani Puri Station ´Ê²Ì´Ñ¼ÌÂÔĳ§ÉÜ²

Traditional Indian snack
¡Å¦ÀĉÊ¦ÅÌ²ÔĲÍ»Õ³³ĲÉÝ¦ÔĲÌº

Live Som Tum Station – Make your own Ô¾ÏÅ ÂĊºĳĻÊ°ÍÜ£Ð®§Å³

Assorted hot & spicy papaya salad
ÂĊºĳĻÊ�
Thai sweet sauce, plara sauce
ÂĊºĳĻÊØ°»�Ã¼ÏÅ�ÂĊºĳĻÊ´¾Ê¼ĊÊ



ASIAN & INDIAN CORNER�

LIVE WOK AND STIR-FRIED DISHES

Original Wok street food dishes from the region

Vegetables, morning glory, snow peas, Chinese cabbage, white cabbage, carrots, onions,
bell peppers, mushrooms, long beans, bok choi, kale, bean sprouts,

spring onions, garlic, chili, tofu
µÉ ³ÐĊ¦��¯ÉÜÀ¾É²ÔĳÊ��µÉ  ÊĲ¡ÊÀ�� ¼ÈÃ¾ĻÜÊ´¾Í��Õ£¼Å°��ÃÅº×Ã©ĉ��·¼Ì ���ÂÍ�

ÔÃÛĲÅÅ¼ÌĶÌ��¯ÉÜÀ¸ď »ÊÀ��³É ĸĉÅ»��£È²ĊÊ��¯ÉÜÀ¦Å ��ĳĊ²ÃÅº�� ¼ÈÔ°Í»º��·¼Ì ��ÔĳĊÊÃÑĊ

Noodles: Yaki noodles, egg noodles  
ÔÂĊ²»Ê ÌÖ¨³È��³ÈÃºÍÜØ¡ĉ�

Seafood: Shrimps, squids, mussels, crab sticks, fish balls
 ÐĊ¦��´¾ÊÃºÎ ��ÃÅ»Õº¾¦¹Ñĉ��´ÑÅÉĲ��¾Ñ §ÌÝ²´¾Ê�

Meat: Beef, pork, chicken
Ô²ÏÝÅ��ÃºÑ��Ø ĉ�

HONG KONG NOODLES

Egg noodles 
³ÈÃºÍÜØ¡ĉ�
Condiment: Hong Kong roasted duck, barbecue pork, crispy pork belly 
Ô´ĐĲ»ĉÊ¦��ÃºÑÕĲ¦��ÃºÑ ¼Å³�

INDIAN CUISINE 

Basmati rice with chicken
¡ĊÊÀÃº Ø ĉÅÌ²ÔĲÍ»�
Lamb rogan josh curry   
Õ ¦Õ ÈÖ¼ É²ÖĶÂč
Aloo gobi      
Õ ¦ºÉ²Õ¾ÈĲÅ  ¼ÈÃ¾ĻÜÊ

THAI CUISINE 

Stir fried assorted seafood with Thai herbs and chilis and peppers      
µÉĲĸĉÊ°ÈÔ¾�
Wok fried chicken with cashew nut, bell pepper, onion and spring onions      
Ø ĉµÉĲÔºÛĲºÈºĉÀ¦ÃÌº·Ê²ĳč
Steamed rice      
¡ĊÊÀÂÀ»�



MEAT AND SEAFOOD ON FIRE�

Striploin beef, pork loin, pork tenderloin, chicken breast,
American hot dogs, lamb
Ô²ÏÝÅÂÉ²²Å ��ÃºÑÂÉ²²Å ��Å Ø ĉ��Ô²ÏÝÅÕ È��ØÂĊ ¼Å ÅÔº¼Ì É²
Salmon, seabass, rock lobster, scallop, river prawns
´¾ÊÕ¨¾ºÅ²��´¾Ê È·¦�� ÉÝ¦ ¼ÈĲÊ²��ÃÅ»Ô§¾»č�� ÐĊ¦Õºĉ²ĻÝÊ�

White prawns, squids, mussel, rock lobster, blue crab, seabass
´¾ÊÕ¨¾ºÅ²��´¾Ê È·¦�� ÉÝ¦ ¼ÈĲÊ²��ÃÅ»Ô§¾»č�� ÐĊ¦Õºĉ²ĻÝÊ�

Chef ‘s Recommendation Selection

Butter and brandy lobster
 ÉÝ¦µÉĲÔ²» ¼ÈÔ°Í»º���
Sea prawns with garlic and butter   
 ÐĊ¦µÉĲØÀ²č¡ÊÀ���
Salmon sea salt garlic & pepper         
´¾ÊÕ¨¾ºÅ²»ĉÊ¦Ô ¾ÏÅ·¼Ì Ø°»�����
Assorted brochettes          
Ô²ÏÝÅ¼ÀººÌĳ¼ÔÂÍ»³ØºĊ������

Carving Station

Slow roasted rack of pork ribs with marinated
Texas barbecue sauce            
¨ÍÜÖ£¼¦ÃºÑÃºÉ ÂºÐ²Ø·¼Å³¨ÅÂ³Ê¼č³Í£ÌÀ������
Baked whole pork ribs with spicy cajun             
ÂÉ²²Å ÃºÑĳÌĲ¨ÍÜÖ£¼¦Å³µ¦£ÊĶÐ²������
Roasted beef ribeye with herbs             
Ô²ÏÝÅÂÉ²ÕÃ¾ºÅ³Ô£¼ÏÜÅ¦Ô°Ĺ������
Grilled chicken with spicy sriracha sauce              
Ø ĉ»ĉÊ¦¨ÅÂ·¼Ì Ĺ¼Í¼Ê§Ê�����

Sauce Side Dishes 

Garlic & butter sauce               
¨ÅÂÔ²» ¼ÈÔ°Í»º�����
Mushroom sauce               
¨ÅÂÔ ¼ÀÍÜÔÃÛĲ�����
Black pepper sauce                
¨ÅÂ·¼Ì Ø°»�����
Barbecue sauce                 
¨ÅÂ³Ê¼č³Í£ÌÀ�����
White wine cream sauce                  
¨ÅÂ£¼ÍºØÀ²č¡ÊÀ�����
Lime & chili                     
¨ÅÂ·¼Ì ºÈ²ÊÀ�����

Grilled Corn   
¡ĊÊÀÖ·Ĳ»ĉÊ¦��
Grilled Mixed Vegetables      
µÉ ¼Àº»ĉÊ¦���
Fried Potatoes       
ºÉ²¶¼ÉÜ¦°ÅĲÂºÐ²Ø·¼���



DESSERT STATION�

Ice Cream Bar

Chocolate sauce, nuts, sweet potatoes, black jelly, sweet red beans, sweet pumpkin,
sweet hard palm and Thai sweet noodles
ØÅ£¼Íº È°Ì·¼ĊÅºÔ£¼ÏÜÅ¦Ô£Í»¦��ºÉ²Ô§ÏÜÅº��ÔĸÊ ċÀ»��¯ÉÜ¦ÕĲ¦Ô§ÏÜÅº��¸ď °Å¦Ô§ÏÜÅº��¾Ñ §ÌĲ��Â¾ÌÜº���

Assorted mini cakes
ºÌ²ÌÔ£Ċ Ã¾Ê Ã¾Ê»§²ÌĲ���

Assorted Thai sweets
¡²ºØ°»²Ê²Ê§²ÌĲ���

Sliced fruits 
µ¾ØºĊ���

Chocolate fountain madness with marshmallow, fruit skewers and cake skewers
¨ÛÅ£Ö Õ¾ĳ¸Å¦ĲÑÔÂ¼Ì¸·¼ĊÅº É³ºÊÂÔºÖ¾Õ¾Èµ¾ØºĊÔÂÍ»³ØºĊ����

LIVE CHURROS STATION ÂÔĳ§ÉÜ²§ÑÖ¼Â


