B 9-10 AUG 2024
THE BRASSERIE 5:30-9:30PM

Mother's Day Dinner

INTERNATIONAL SEAFOOD & MEAT LOVER BUFFET

Enjoy fresh oysters, Sashimi, Seafood, Barbecue, Carving

uWiWeiuiursig) quillainiuws!

MOMS DINE FREE!

Buffet: THB 999 net/person
Buffet with soft drinks: THB 1,099 net/person
Kids under 12 years: 50% of adult price

THE BRASSERIE GLOBAL DINING | Holiday Inn

*THIS OFFER CANNOT BE COMBINED WITH OTHER DISCOUNTS. & Suites
AN IHG HOTEL

T: 038 978 789 | FBS@HISRAYONG.COM | LINE OA: @HOLIDAYINNRAYONG ~ RAYONGCITY CENTRE



International e
Seafood & Meat Lover Buffet Menu

999 net per person | 1,099 net per person with soft drinks

Bread and Butter
Bread and butter selection .
yuududvg vuudvzowisa, yuudvansnlsa, yULTVWSLIAVIA:IUY

SALAD STATION

Make your own salad

Red oak, green oak, corn, cherry tomatoes, cucumber, onions, red cabbage, Parmesan cheese
garlic croutons, bacon and pickles

Wnisaldn, Wnn3ulda, dholwakou, LHdainAIsass, 10vnN, koulkey, Ns:kauanav,

WID¥IUBd, yuuwdounsau,lUADU lla: WNADY

Salad dressings: Caesar, thousand island, vinaigrette, Japanese sesame and Thai cream
thadady, uwaaolmsziuTauauo thadauhdu uwaaomfyUu na:tnadalneAsuy

Condiments: Parmesan cheese, olive oil and vegetable pickles
WISHBIUBd, Unduu:non, WNQDY

Caesar salad with grilled chicken 3y adanuonlnigno
German potato salad @aaauuigasiu
Grilled pumpkin salad adawnnavgvauliiadaavmadd

SEAFOOD ON ICE

Fresh oysters, blue crabs, prawns, mussels, clams
KoguvsSUaQ, Yun, fiv, Kogliuavs), kogaau

Spicy seafood sauce, cocktail sauce, aioli sauce
UduBwWad, Aoninayod, sodlugns:Ingy

Fresh garlic, shallot, dry onions, lemon, lime, chili jam
ns:Nguaq / QUKD / KogNDQ / U:UNDIKADY / U:UNDITED / UTWSAIW

JAPANESE CUISINE

Selection of sashimi, salmon, tuna, octopus and seabass
Jandu Uannsauou, Uanu, Uaakidngnd, ains:wo

Selection of salmon, tuna and prawn sushi and assorted maki rolls
godulanisauau, dannun, Nv na:gnooulddive



APPETIZER AND STREET FOOD CORNER

Live Som Tum Station - Make your own idondudfintusou
Assorted hot & spicy papaya salad

duc

Thai sweet sauce, plara sauce

dudnlne KSo duchuais

Live Yum Yum Station - Make your own idongnntusou

Spicy seafood salad
ghsoudasn:ia

Isaan minced pork or chicken salad
anulnrSoanuky

Num tok chicken, pork or beef
uwcmﬁu K50 umfﬂﬂ Kgo thanito

Spicy fresh salmon salad
grlansauauunuais

Grilled Thai barbecue chicken
Tagno

Grilled barbecue pork neck skewers
pokyidauliev

Grilled ribeye
IUoidosovlk

Hot spicy sauce, tamarind splcy sauce, sweet chili sauce
dhduwsnindoa / hauiisd / thduikakonu

Sticky Rice
J1DIKUED

Live Pani Puri Station Uhaysaiasu

Traditional Indiqn snack
YovIIVaUIAYIUUQLION
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THE BRASSERIE

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
WNUJY, AddUICN, WNNNAYID, NS:KanUa, iasan, kaulked, wsn 3 &,
IK0DDSD, NDWNYND, UNdog, AU, N1ovaNn, AuKa, NS:IAgY, WS, IAKR

Noodles: Yaki noodles, egg noodles
Idugnnluus, ukioly

Seafood: Shrimps, squids, mussels, crab sticks, fish balls
nv, Uaakin, kogluavs), yaa, gnsudan

Meat: Beef, pork, chicken
U, Ky, In

HONG KONG NOODLES
Egg noodles
uskily
Condiment: Hong Kong roasted duck, barbecue pork, crispy pork belly
10agv, KYIlav, KYnsau

INDIAN CUISINE
Basmati rice with chicken
JoKunlnauidy
Lamb rogan josh curry
nnvin:isaulod

Aloo gobi .
InvUUNa:QonNns:Kan

THAI CUISINE

Stir fried assorted seafood with Thai herbs and chilis and peppers
Wwadln:ia

Wok fried chicken with cashew nut, bell pepper, onion and spring onions
IAWaiGau:uovRUwWIUd

Steamed rice
J12ady




MEAT AND SEAFOOD ON FIRE

Striploin beef, pork loin, pork tenderloin, chicken breast,
American hot dogs, lamb
\Woduuon, kyduuon, onld, itonn:, ldnsonalusiu

Salmon, seabass, rock lobster, scallop, river prawns
Uaniisauau, Uain:wv, Avns:01u, Koglsad, n\)llum

White prawns, squids, mussel, rock lobster, blue crab, seabass
Jaansauau, Uain:wv, NVns:anu, kogisad, Avibul

Chef ‘s Recommendation Selection

Butter and brandy lobster
NLWAQIUYNSINYY

Sea prawns with garlic and butter
AvWabuu1d

Salmon sea salt garlic & pepper
Uaniisauaugvindowsning

Assorted brochettes
IUosoudasidoull

Carving Station

Slow roasted rack of pork ribs with marinated
Texas barbecue sauce
slAsvKYKUNayulwsausoau1stAd

Baked whole pork ribs with spicy cajun
duuankydadlAsvouWvAIIU

Roasted beef ribeye with herbs
IGodulikauouInZovINFA

Grilled chicken with spicy sriracha sauce

TngnvsoawsnASsI1HN

Sauce Side Dishes
Garlic & butter sauce Grilled Corn
sodIugNS:IRgL golwagv
Mushroom sauce Grilled Mixed Vegetables
yoaInsdIka WNSJUEID
Black pepper sauce Fried Potatoes
soawsning gunsvnaaayulws
Barbecue sauce
yodulsUAd
White wine cream sauce
voansubuud
Lime & chili

BodWSANU:UND
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THE BRASSERIE

DESSERT STATION
Ice Cream Bar

Chocolate sauce, nuts, sweet potatoes, black jelly, sweet red beans, sweet pumpkin,
sweet hard palm and Thai sweet noodles . .
lonsun:AwsouIASoLIAEY UuIdou, 1aNfide, AvIaviZou, Winavisou, ansa, daw

Assorted mini cakes
pUiAnKanKaesla

Assorted Thai sweets
vuulnguunsda

Sliced fruits
wall

Chocolate fountain madness with marshmallow, fruit skewers and cake skewers
gonalnaawovqiaswwsounuuaiulana:waliideuly

LIVE CHURROS STATION aiaguylsa




