Holiday Inn .B
& Suites
AN IHG HOTEL THE BRASSERIE

RAYONG CITY CENTRE GLOBAL DINING

SEAFOOD & MEAT LOVER
INTERNATIONAL BUFFET

EVERY SATURDAY |6 PMTO 9 PM

ngg ?EEQEULT el 2 CoNRUTRIS [0 (R0l e) $499 Kids (5-12 YO) / 16n 5-12 U

Inclusive of buffet and free flow soft drinks Wlﬁlf Uj 4 'T‘u '\')'IEJIV\!U\') 3 FREE Kids (Below 4 YO) / 16nd1n314 U
k3o 1donlddouanaudn

Coca Cola, Fanta, Sprite and Water
IHG ONE REWARDS 20% OFF

souywiidiia:in3ondu

Terms & Conditions:

dduaa IHG One Reward (20%) T3laAulé:AlUTATEaN3IUSTUSU “Un 4 918 37 dksuRTkey na:luawsaldsounudouaasinmaksuidnlda
IHG One Reward Discount (20% OFF) is applicable for tables not entitled to Come 4 Adults Pay for 3 and this discount

is not cumulative with kids discounted price.

BREAD
Bread and butter selection yuudvlia:ug e

SALAD BAR

Make your own salad

Red oak, green oak, corn, cherry tomatoes, cucumber, onions, red cabbage, parmesan cheese, garlic croutons, bacon
and pickled vegetables

Wnisalda, Winn3ulda, J1olwakonu, wdoinAIsoss, 1avNN, Koulkey, Ns:kauaiav,
WIidBUBd, yuudonsau,lundu lla: WNNQDY

Caesar, thousand island and vinaigrette

thadads / thadainssulonaud / thadadhla

Chef’s Salad

Seafood and vegetable salad with honey balsamic dressing daan:iagnviia:Wnew
Tomato, sweet corn and avocado salad with mustard dressing adauszidiainAnazgnadlwardoiu
Chicken caesar salad 3¥adaanlnigv

CHEESE AND CHARCUTERIE

Blue, brie, and gouda cheese with dry fruits, dry nuts and crackers
yagd, usdd, Imdigaidswiuwaldnkona:nosoudas

Salami, chicken bologna and pork ham #1a1d, Tulaunln, sudivg

APPETIZERS

Indian samosa and mint chutney s1lusnaa IFSWAUBoaaS:IKU
. . frd e By =
Deep-fried spring rolls and plum sauce UaiUg:znaansau IdSWAUUNDUUDY
. . -~ - e - % T
Deep-fried shrimp cakes and plum sauce hoQUuNY IGSWAUUDUGDY

SEAFOOD ON ICE

Fresh oysters, prawns, mussels and clams KO8UIVSUEQ, NV, KOYIIUALT), KoYaAU
Sauce: Spicy seafood, cocktail, aioli sauce UNdUBWA, ADNINayod, sadiugns:Ingy
Fresh garlic, shallots, dry onions, lemon, lime, chili jam As:Rguaq, duKkou, KOUNDQ, IaLdU, U:U1D, UNWSAIW

JAPANESE CORNER

Sashimi salmon, tuna, octopus, and seabass
Uaaiawau, Uanul, Uaakidngnd, Uain:wo

Salmon, tuna and prawn sushi and assorted maki rolls
ghadudaisauau, Uainu, Av a:g1o0oulddioe



LIVE STREET FOOD

Yum and Papaya Salad Corner dudinazg1¢1ve)
Make your own assorted hot papaya and yum salad

Chef’s Recommendations:

Seafood spicy papaya salad cin:1asou

Sweet corn and salted egg salad dhgnolwaluifu
Spicy salad with salted eggs dluifu

Spicy salad with black eggs gnldiggo1n

Spicy salad with crispy sweet fish thapnsau

Spicy salad with vegetable pickles ET‘IIﬁEJUd’]EmS:Ua\)
Spicy pickled bean curd salad §1101K8

Wok Fry and Boiled Rice Corner
Make your own boiled rice and favorite stir fry
Wawndwaiuisaidonldanudovms

Chef’s Recommendations: B

Wok fried pork with Chinese black olives KyduWakuIasu
Wok fried young kale with squids AziguvUankion

Chinese style pork ribs stew with lotus roots z‘iTnS\)KQCiUS‘mLT:)
Wok fried chicken with vegetables [nWaRkBau

Thai Omelette Corner
Make your own Thai omelette
Tuidgonsvindavidanldanusou

Chef’s Recommendations:

Crab meat omelette [di3g0y

Assorted seafood omelette [di3gon:1asouidas
Shanghai style omelette TiiBgoiBovldn:iasouibas
Minced pork omelette [di3goKydu

FROM THE GRILL

River prawns Aot

Seafood and prawns skewers AVIA2IFeUNI

Squid skewers Uankiinidauly

German sausage skewers Tansonigsau

Mix vegetables and mushroom skewers Wnsouasideuly
Salt and pepper beef striploin Iﬁaﬁuganﬁﬁnméanﬂna
Spicy gochujang chili beef picanha IUoUAUEKUNINYIL
Sesame and pepper Pork tenderloin an'uTuriu“nm
Coconut yellow curry Chicken breast TAkunudun:A

Salt and pepper seabass Uanns:wokinindawsnlng

THE HOT STEAM

Blue crabs Yoo
Rock lobster nbns:autiv
Sweet Clams KOgKIU

Selection of sauce .

Spicy lime and chili sauce UNB2AWSAU:UND

Black pepper sauce soawsnlnad

Mushroom sauce ¥2dIkQ

White wine sauce soaluy1d

Butter and garlic cream sauce IugNs:IRguIaIA3ovINA
Hot and spicy BBQ sauce $2awSnNu1sUAD

PASTA STATION

Make your own pasta waadndnvganuisnidonavld

Chef’'s Recommendations:

Penne bolognaise wiadniwitizaaidoua

Spaghetti ham carbonara wiadaunifiadsoaniluunsa
Fettucine spicy tomato sauce whadwaqgtsoau:idaine
Spaghetti aglio e olio with bacon wiadwsnns:IRgugIuN




THE CARVING STATION

Salmon Wellington
Roasted salmon in puff pastry with creamy spinach, served with Béarnaise sauce
UJansauvauKondowwounsau Iaswnugaansuidusiud

American BBQ Pork Ribs
Roasted rack of pork ribs marinated with American style BBQ sauce, and served with grilled pineapple
and vegetables lAsvryrunaladoiusAuusTad 1IdSWAUFUUSQENDIIa:NNE D

INDIAN CORNER

Appetizer

Pani Puri UNtys

Curry

Seabass butter masala Ua1ns:wosodu1sisy

Chicken vandaloo nnvlrinouaig

Bread & Rice

Naan and garlic naan yuudvuluna:wuuwdouluns:ingy

Prawn biryani 312KUNMY

Side Dishes: Onion pickles, Mint sauce, Tamarind sauce, Vegetables pickles
KouQov, ¥daiuri, 3odu:uiy, WNaoL

DESSERT STATION

Chocolate Fountain gonlniaawavq
Marshmallow, fruit skewer, brownie and butter cake
1Idswwsaunuunssivala, us1od, ia:waliideuly

Ice Cream Selection ToAA3ucv9

Condiments: chocolate sauce, nuts, sweet potatoes, black jelly, sweet red beans, sweet pumpkin,
sweet hard palm and Thai sweet noodles

InSoVIAYL: voadonlniaa, A3, Juidou, 1aAde, ddlavidou, Wnnovidou, anda la:aau

Sweet Boiled Homemade Dumplings in Coconut Milk served with sweet poached eggs
UnaogliKou

Assorted Cakes and Desserts of the day iAinsoudasus:913u
Seasonal Sliced Fruits walUisoudas

All prices are net and in Thai Baht s1ANI0uUINGNESoUNBIIa:IBSIaB1SoIIED




