THAI

SET MENU

SENSE OF THAI LIFESTYLE
BY OUR PROFESSIONAL CHEF

SET MENU

1,100 BAHT

MINIMUM GUEST 25 PERSONS 4 COURSE

1,700 BAHT

MINIMUM GUEST 20 PERSONS 4 COURSE

2,300 BAHT

MINIMUM GUEST 15 PERSONS 4 COURSE

GENERAL TERMS ¢& CONDITIONS
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THAI

SET MENU

—— 1,100 BAHT —
MINIMUM GUEST 25 PERSONS
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DEEP FRIED SOFT CRAB SALAD WITH THAI
DRESSING STYLE

ANEINE lé?il’l"l/iJWﬁ'ﬁtN?
SPICY & SOUR MIXED SEAFOOD AND
CHILLI PASTE SOUP

waspvaUvaaladunulsi
GRILLED PORK CHOPS WITH RED CURRY
SAUCE AND ROTI

lgunnsenrdiverv1n9wad
THAI FRIED SWEET POTATOES SERVED
WITH PADAN COCONUT CUSTARD AND
CRISPY RICE
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SALMON WITH LEMONGRASS SATAY
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SOUR AND SPICY SMOKED DRY FISH SOUP

Y1908 089vdiida1177
NORTHERN STYLE CURRY NOODLE SOUP
WITH WAGYU BEEF

F1puzsansanvdInein Ty
SAGO AND MANGO WITH SMOKED COCO-
NUT MILK

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

SET MENU

— 1,700 BAHT —
MINIMUM GUEST 20 PERSONS
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OTORO ROLLED WITH WASABI DRESSING
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THAI SPICY HERB VEGETABLE CREAM SOUP
WITH PRAWNS
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SHUDTS

LAMB RACK AND GREEN CURRY SAUCE
SERVED WITH RICEBERRY
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PANDANUS JELLY WITH FRUITS COMPOTE
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GRILLED BEEF SLIDED WITH AVOCADO &
OLIVE OIL
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RED SAUCE NOODLE SOUP WITH ROCK
SHRIMP
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GRILLED SEABASS FILLET WITH CILAN-
TRO SAUCE SERVED WITH FRIED RICE
AND SHRIMP FAT OIL
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MANGO PUDDING WITH STICKEY RICE
AND COCONUT MILK CAVIAR

WWW.THECHEFCATERING.COM

Call Center : 02 727 5501 - 3 Fax : 02 329 0468




THAI

SET MENU

— 2,300 BAHT —
MINIMUM GUEST 15 PERSONS
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HOTATE SHELL WITH ASSORTED FLOWER
SALAD

]
Aug1Iareidenulnunsi
Z_ SPICY AND SOUR WITH TIGER PRAWN AND A
COCONUT FOAM
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AUSTRALIA BEEF TENDERLOIN WITH : ALASKA RED KING CRAB AND THAI WINGED BEAN
TAMARIN RED WINE SAUCE WITH COCONUT JELLY SAALD
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COCONUT ICE CREAM WITH PANDANUS SOUR SOUP WITH FISH ROES AND FLOWER

CARAMEL SAUCE
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GRILLED SNOWFISH WITH RED CHILLI PASTED
SAUCE SERVED WITH BROWN RICE
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DUO SUGAR DUMPLINGS WITH COCONUT

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



