CHINESE
SET TABLE

BRING THE BEST INGREDIENT OF MATERIAL TO CREATE THE GREAT
TRADITIONAL CHINESE CUISINE FROM EXTENSIVE EXPERIENCED CHEF

4,000 BAHT

MINIMUM 20 TABLES

5,500 BAHT

MINIMUM 15 TABLES

6,500 BAHT

MINIMUM 12 TABLES

7,500 BAHT

MINIMUM 10 TABLES

9,500 BAHT

MINIMUM 7 TABLES

10,500 BAHT

MINIMUM 5 TABLES

12,500 BAHT

MINIMUM 5 TABLES

FOOD 9 COURSE

DRINKING WATER & TEA

FOOD 9 COURSE

DRINKING WATER & TEA

FOOD 9 COURSE

DRINKING WATER & TEA

FOOD 9 COURSE

DRINKING WATER & TEA

FOOD 9 COURSE

DRINKING WATER & TEA

FOOD 9 COURSE

DRINKING WATER & TEA

FOOD 9 COURSE

DRINKING WATER & TEA




CHINESE
SET TABLE

4,000 BAHT MINIMUM 20 TABLES

MENU A

ASSORTED H'ORDERVE ( 8at@swW 3 a¢/19 )
STIR FRIED FISH MAW / EGG PRESERVED

VEGGIES SPRING ROLLED

(nsWIzUaEnIIT, wammwsamiao vaides nan)

SZECHUAN SOUP SOUR & SPICY CHINESE
SEAFOOD SOUP
yulaaIunzia

STEAMED BELLY PORK WITH SWATOW
MUSTARD CUBBAGE
mmmnmuwnmawumsﬂnww?m

BOILED CHICKEN WITH CHINESE HERBS
IN RICE WINE
Inidualnaigaiy

STIR FRIED SHIITAKE WITH DUO VEGETABLE
IN BROWN SAUCE
inviaNT KN aYiln

STEAMED SEABASS WITH LIME & CHILI
UaInewIidaus117

DOUBLE BOILED PORK SPARE RIBS WITH
SHIITAKE MUSHROOM AND CHINESE HERBS
Flasinyadausuinvioues13u

FRIED RICE “YANG CHOW STYLE”
WITH DICED SHRIMPS AND BBQ PORK
¥126ei0%e19197

SWEET SAGO WITH CANTALOUPE IN
COCONUT MILK
q194AUN1§ UL

MENU B

ASSORTED H'ORDERVE( aaiAsw 3 ag/19 )
DRUNKEN CHICKEN / STUFFED PORK LEG

DEEP FRIED CRAB MEAT ROLLS

(memm wam)awam 7]7%&/&@2275’7@%’82705 L?’IEJJJ)

CLEAR FISH MAVWY SOUP WITH CRABS MEAT
Gg'i/ni W z/mtum/nau

GRILLED CHICKEN WITH BLACK PEPERCORN
AND HONEY
Ingranwsnlneaiiila

STIR FRIED SHRIMP AND SQUID WITH CELERY
AND CHILI SHIANGHAINESE STYLE
nanm/awzlnmwumwlsowa'ms‘z?wla

STIR FRIED ABALONE MUSHROOM AND
ICEBURG LETTUCE I BROWN SAUCE
WinidhFasinnIausauung

STEAMED SEABASS WITH SOY SAUCE
UaNenailedsa

BRAISE DUCK AND WINTER MELON
WITH PRESERVED LIME SOUP
iaguilnuzuranes

STIR FRIED EGG NOODLE HONGKONK STYLE

yzndlpindgadnd

GINKONUTS WITH SWEET MASHED TARO
uUzAaenianun

WWW.THECHEFCATERING.COM
Call Center : 02 727 5501 - 3 Fax : 02 329 0468




CHINESE
SET TABLE

5,600 BAHT MINIMUM 15 TABLES

MENU A

ASSORTED H'ORDERVE ( 8at@sW 3 a¢/149 )
JELLYFISH WITH SEASAME OIL /DUCK WITH FIVE
SPICES SOUP / SAUSAGE IN RED SAUCE
(ussnewgueusiuan ilanslagaing
lansamuaiund)

SHARK’S FIN SOUP WITH SHREDED CHICKEN
guyaatuinvieulnidy

DEEP FRIED SHRIMP AND FRUITS WITH
MAYONAISE AND WASABI DRESSING SALAD
aannanansurgeuaIrIinalsl

DOUBLE BOILED PORK SPARE RIBS
WITH HONGKONG SOY SAUCE
YlAsanysuvaadaind

BRAISED CHINESE CABBAGE WITH YUNNAN HAM
AN INNEGUE U IUUT

STEAMED SEABASS WITH FERMENTED BLACK BEANS
Uanewsilag 14

BRAISED PORK SPARE RIBS WITH SHIITAKE
AND BAMBOO PITH
ylpsevyoausuidalre1dy

FRIED RICE WITH SALTED FISH
P10 Ua1UNSEAN

GINKGO NUTS IN SYRUB
laailut=fe

MENU B

ASSORTED H'ORDERVE ( aat@swW 3 a¢/14 )
ROASTED RED PORK WITH HONEY /CRAB SPRING
ROLLED / SyE/}/WEEDS WITH SESAME OIL,, SALAD
(Myunsavias, Yaillezynan, 1a1m51e115797)

SHARK’S FIN SOUP WITH BAMBOO PITH AND SEAFOOD
yUyaaIundalsdnn

BREAISED PORK LEG IN BROWN SAUCE
SERVED WITH BUN
vy unudmnudulas

ROASTED DUCK HONGKONG STYLE
sinealnagaany

STIR FRIED TOFU AND CHINESE SPINACH
WITH SECRETS SAUCE
WWRnUIea AN UYWAY

STEAMED SEABASS WITH PLUM
Uaneweidetae

DOUBLE BOILED CHICKEN WITH SHIITAKE AND JUJUBE
lngusinviasnngIdu

FRIED NOODLE & SHRIMP WITH CHILLI PASTE
UUARANIWS LAY

ASSORTED BEANS IN SYRUP
1995 IUTNT

WWW.THECHEFCATERING.COM
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CHINESE
SET TABLE

6,500 BAHT MINIMUM 12 TABLES

MENU A

ASSORTED H'ORDERVE ( aat@swW 4 ae/14 )

CHICKEN WITH SOY SAUCE / PRESERVED EGG WITH
SPECIAL SAUCE / DEEP FRIED CRAB MEAT ROLLS / DUCK'S
TONGUE IN BROWN SAUCE)

(anﬁaqaaana Z?I!E/E/’JJJ71’I5\7£F’7§“E)\7 WE)E/QQUWEJ@

aum/w 4s1nvaasnlaa)

SHARK’S FIN SOUP WITH SHIITAKE AND CRAB MEAT
wdwamzlmwamumlnau

CRISPY ROASTED BONELESS DUCK WITH
CHINESE HERBAL SAUCE
silnei19nn15

BRAISED ABALONE HONG KONG KALE
W/TH SHIITAKE MUSHROOM IN OYSTER SAUCE
wWhdadudsusiavounsingaind

STIR FRIED DRIED SCALLOP WITH MIXED VEGETABLE
natagsIaein 4 ane

STEAMED SEABASS WITH SOY SAUCE
Umnzwowezrm

DOUBLE BOILED CHICKEN WITH SNOW MUSHROOM
AND JUJUBE
lguiiadiszaIanns1u

STEAMED RI,CE IN LOTUS LEAF
P1260n59A509aluya

GINKGO NUTS WITH YOUNG COCONUT
uvsfrguswiroaudu

MENU B

ASSORTED H'ORDERVE ( aatfswW 4 ag14 )

SMOKED BREAST DUCK / STIR FRIED FISH MAW / SPICY JELLY-
FISH WITH CHLLI / DEEP FRIED CRAB MEAT ROLLS)

( ansTasuadu, nsziwrzUareiniii, )

étildﬂ5$W§U£/7W5ﬂéﬁa’JU, waaﬁ'aué’a’?a)

SHARK’S FIN AND DRIED SCALLOP SOUP
yuyaawnslgsuing

PEKKING DUCK
iatni
(ilonannssnes)

DEEP FRIED SHRIMP WITH FRUITS IN TARO BASKET
aanfananualinsenadeon

STIR FRIED SHIITAKE AND KALE IN OSYTER SAUCE
Wiﬁ)WQ&IE/Q@@::U?&QGHGU’)ZIU%QEI

DEEP FRIED SEABASS IN BROWN SAUCE
Uaine waummmmomu

DOUBLE BOILED DUCK WITH SHIITAKE
AND GINGSEN ROOTS
iaguisinvieusinlas

FRIED E FU NOODLES WITH SHIITAKE AND CRAB MEAT
U::m/avmmmwamuazlnau

LOTUS SEEP WITH KIDNEY BEANS PASTE SOUP
inUaASUG MANUATIU

WWW.THECHEFCATERING.COM
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CHINESE
SET TABLE

7,500 BAHT MINIMUM 10 TABLES

MENU A

ASSORTED H'ORDERVE ( @at@sW3au - 16y )
(DEEP FRIED SHRIMP ROLLED / FRIED CHICKENWITH
HERBS / SMOKED DUCK/ JELLYFISH IN SESAME OIL )
(ugnunsnan, Tnlnnamurzvoudu,idnsundy,
UasneWguL8491)

SHARK’S FIN SOUP WITH DRIED SCALLOP
AND CRAB MEAT |
yUyaaruniteidaynay

ROASTED DUCK WITH TEA LEAF
sinavlurdu

STIR FRIED SHRIMP WITH ALMOND AND
FRESH MILK BALL

fj’ouﬁbﬁ’m‘"aa"’a&/awfn”vuzlzmwam

DEEP FRIED TOFU SHEET ROLLED WITH
MIXED MUSHROOM
Wasdriuaiinviainvile

STEAMED MULLET FISH WIHT SOY SAUCE
UaINseuanauilegan

COMBINATION OF PORK IN CHINESE SOUP
F 1T UGUEITY

FRIED RICE WITH SEAFOOD AND X.O. SAUCE
12609 nAUves X.0

INKGO NUTS AND BLACK SESAME DUMPLINGS
IN GINGER SYRUP
uvzArevraagladarniiga

MENU B

SEVEN COLORS OF H'OR DERVE  ( aasiaswiduiind )
(HAM, PRESSED PORK, SAUSAGE, STUFFED PORK LEG,
PORK SAUSAGE, PRESERVED EGG, JELLYFISH)
(vyuas, nyas, lansen, vmyenld, nyes,
ligerash, usnswyu)

SHARK’S FIN & COMBINATIONS SOUP
YUYRa WA IUTIY

PEKKING DUCK
silatinAe (ilaveansesiie)

FRIED SHRIMP WITH CHILI AND SALT
Neuvienaansninaa

SAUTE’ CRAB MEATS AND BROCCOLY
W|TH BROWN SAUCE
ilaydausiausenladlyi

STEAMED POMPANO WITH CHINESE PLUM SAUCE
Uare15udnilete sy

DOUBLE BOILED BLACK CHICKEN WITH
SHIITAKE AND CHINESE HERBS
lnneuiaese 13y

NOODLE WITH STIR FRIED GROUPERS
FILLET WITH BLACK BEAN SAUCE
AaenaegIsIidauannaua e

CRISPY BANANA WITH VANILLA CREAM
FILLING AND HONEY o
naseviaudenldansunansIauIdlAsINIS AN

WWW.THECHEFCATERING.COM
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CHINESE
SET TABLE

9,500 BAHT MINIMUM 7 TABLES

MENU A

ASSORTED H'ORDERVE ( aat@sw3ou )
ROASTED DUCK / SPRING ROLLED / STIR FRIED
FISH MAW / ROASTED BBQ PORK WITH HONEY
( ingedasns, vailoznan,nszinizuaIdnuis
VYUANBUUIAN )

SHARK’S FIN SOUP WITH ABALONE
yuyaant1Fousiy

ROSTED DUCK “THE CHEF RECIPE” SERVED
WITH FLOUR
silntnazisWidsnWausdl

STIR FRIED OSTRICH AND BROCCOLI
WITH BLACK PEPPER ,
silaunnseasnmANavYSanlnavaawsnlnegal

FRIED SHRIMP BALL WITH PAK CHAI
gniunsindniudens

STEAMD BLACK GROUPERS WITH SOY SAUCE
Uanamidedal

CHINESE BRAISED CHICKEN WITH CONCH SHELL
AND CHINESE HERBS
InUruguvegaeverdu

FRIED RICE WITH CRAB MEATS
T12dilaynay

GINKGO NUTS IN HOT FRESH MILK
wUzAgUNTn oY

MENU B

ASSORTED H'ORDERVE ( aat@swiéy )
JELLYFISH WITH SESAME OIL SALAD / SALTED
DUCK COMBINATION / PRESERVED EGG WITH
SPECIAL SAUCE/ CHILLED CHICKEN WITH SAUCE
(usransewguedsiuen,iauvinde,
lidegasimsaunsas, Inidualnaiaaiu)

SHARK’S FIN SOUP WITH MIXED
YUYRR NN TUATDY

SAUTE’ SHRIMP AND NUTS WITH X.O. SAUCE
fauyiedaguaugrivyaaidnyle

FRIED SHIITAKE MUSHROOM WITH CHINESE
BROCOLI IN BROWN SAUCE
wiavaugUusnAzL A

STEAMED BLACK GROUPERS WITH FERMENTED
BLACK BEANS
Uaun1a1iadd

DOUBLE BOILED DUCK WITH SHIITAKE AND
LINGZHI MUSHROOM
iaguiinvasianauia

EGG NOODLES WITH PRAWN DUMPLINGS AND
ROSTED BBQ PORK SERVED WITH EXTRA SOUP
veniling enyunsirgUguiiay

MATCHA PUDDING WITH MIXED FRUITS
a8 1T walsl

WWW.THECHEFCATERING.COM
Call Center : 02 727 5501 - 3 Fax : 02 329 0468




CHINESE
SET TABLE

10,500 BAHT MINIMUM 5 TABLES

MENU A

ASSORTED H'ORDERVE ( aasAswW3ay - 1§y )
DEEP FRIED SHRIMP BALL / DUCK WITH FIVE SPICES /
SPICY JAELLY FISH SALAD / CHILLED CHICKEN AND
CUEMBER SALAD

(gnvufamennenau,iladunslagons
usrnsEWgUe IR Y, Iy unan g Uy)

SHARK’S FIN SOUP WITH DRIED SCALLOP AND CRAB
MEATS )
yUyaalunteiideyiau

BRAISED DUCK STUFFED WITH CHESTNUTS.
indnldinian

STIR FRIED CONCH AND CELERY WITH
SCHEZWANySAUCE'
NOYAIVANYUAILETINUTDAWITNARIY

BRAISED CHINESE CABBAGE WITH CRAB PASTE
AnN1AY1IUTIASIUY

STEAMED BLACK GROUPER WITH LIME SAUCE
Uanamidauzu

DOUBLE BOILED PORK SPARE RIBS
WITH LOTUS ROOT
YlasenyaougusinUadu

FRIED RICE WITH SALMON AND GALIC
Y1 UA MY ANBUNTNEY

CHINESE JUJUBE PANCAKES
WNs19UNDN

LOBSTER MIXED WITH FRUITS SALAD
aanfedansurdanalsl

SHARK’S FIN WITH ABALONE MUSHROOM SOUP
gUyaaIvin1Touriy

PEKKING DUCK
ilgtnds
(1idanannszine)

STIR FRIED SHRIMP WITH BLACK
PEPPERCORN SAUCE
fauyierdnveansnlnea

STIR FRIED ERINGII MUSHROOM WITH GARLIC
1in9as NN

STEAMED BLACK GROUPERS WITH SOY SAUCE
Uanamideega

DOUBLE BOILED BLACK CHICKEN WITH CONCH
AND CHINESE HERBS
Inarsunegdaderiy

FRIED NOODLE SEAFOOD AND INOKI MUSHROOM
WITH X.O. SAUCE
zuidingnwad XO Tilauazindlun

MANGO PANCAKE WITH MANDARIN SAUCE
UNUANNEUINTINVBFAN

WWW.THECHEFCATERING.COM
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CHINESE
SET TABLE

12,500 BAHT MINIMUM 5 TABLES

MENU A

EMPEROR H'ORDERVE ( aat@swgaad )
(SHANGHAI SMOKED FISH, CRAB SPRING ROLLED
JELLY FISH AND SEAWEED IN SESAME OIL
BRAISED DUCK WITH 'SALT)
(Vameasuaiualaaidesld vaillesynan
léil\?ﬂi&’W?iJEf’lﬂ’lll’iﬂ,!ﬁﬁtt?ftﬂﬁ@)

SHARK’S FIN SOUP WITH CRAB PASTED
yUyaa Ly
ROASTED PEKKING DUCK

idatlnnealnagadny

STIR FRIED SCALLOP
NOLIYAANNTDIE

SAUTE’ CHINESE KALE WITH GARLIC
Azida9ngeinnsnel

STEMED SNQW FISH WITH SOYA SAUCE
Ua1iuzilega7

DOUBLE BOILED PORK TENDON AND BAMBOO

PITH WITH CHINESE HERBS
Bunyuiagudolrieriu

STIR FRIED STICKY RICE WITH EXTRA INGREDIENTS

“HONG KONG STYLE"
Trunidewianudesalnddeins

CHINESE JUJUBE PANCAKES
WNsIMaN

MENU B

EMPEROR H'ORDERVE ( @atAsWinswssh )

( DEEP FRIED CRAB MEAT ROLLS, JELLY FISH AND

SEAWEED IN SESAME OIL, SALMON SALAD SPRING
ROLL, STUFFED PORK LEG WITH GARLIC SAUCE )

( waaaaumm smumnszwsunummwm/u

Yoo aanvaluvauay, uamma/usmﬁzraani 5]

DOUBLE-BOILED IMPERIAL SHARK'S FIN WITH
SEAFOOD AND YUNNAN HAM SOUP
yuyaa a1 gUguLIuLgs

ROASTED PEKKING DUCK
iWintlnAe (ilaneansziien)

FRIED SHRIMP AND MIXED NUTS WITH FRIED MILKBALL
nmmwmmamm ¥02708UNAVUNTANON

SAUTED CHINESE SPINACH TOPPED WITH DRIED
SCALLOP SAUCE
natagsauaenaq

STEAMED SNOW FISH WITH BEAN CURD WITH BLACK
BEAN SAUCE
UawingAuA 1 yuiau1g

DOUBLE BOILED BLACK CHICKEN AND BAMBOO
PITH WITH CHINESE HERBS
Inarguidialsiegndu

STIR FRIED EGG NOODLE WITH SHRIMP AND SOLE
FISH POWBER
gndlaydngaunanuyaInufe vy

COCONUT SAGO WITH MELON PUDDING
mﬂwmmwaaum/u

WWW.THECHEFCATERING.COM
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GENERAL TERMS & CONDITIONS

s1A08lSIUNIBYaRIWY 7% s1ATlisougUnsnidrsuniuainis, U uidu

$1A1ANa198guILSIUAIUSNNS 15% (nstiliusniseruluinu 3 galudsialdiav)
Ia: 20% (nstioanuanWuRRNIIUSENRHUA) NSUFINISWINIIUUSNISIWL
ARAIUSNSIFY AUA: 1,000 UN

$1A10 VT SOUAIVUEVAARILSE:NY 1Az SOUNISVUSY 1S UGUR 5,000 uan

s1A0 souTudauvevld: na: 1813 dmsulusuds:nuonas 1 Ié: sio 10 nau
nstioanuaNWun Ko FITIKIANINUSENY ARAYTET9IW LI 250 unsiolf:

s=gz19an1sTKUSNssioItion 3 9lUd HINIAUIDAARAIUSNSEaTUYa: 3,000 UAN
(Iusaunansnow)

vumoun1sdusafouriinisdusodoutitinognutios 7 u née Handnasilagunlay
KSo gniIanmavigvadIrklineg1Ilios 5 U nauludAvu

NS UBISTATAFIAIKUT 50% VodgonITunukua haveniusuiauasian
IJUdoUn IKA 0N JHUATIAUKAVIINIASIIIU d11SNF8KIUSUIATISNENSIng
avUs:19A UryBoounswe do usen 1na:1BW 1AINGSS Y 1A R

lavAUryF 760-2-39324-5
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