NOVOTEL

HOTELS & RESORTS

BANGKOK
SUKHUMVIT 20

MENU SELECTION

INTERNATIONAL BUFFET DINNER |
AT THB 1,1700-NET PER PERSON

STARTERS

STEAMED BUNS WITH RED PORK
nYUAILES WS asmuTn
COLD SMOKED SALMON ON BROWN BREAD, HORSE
RADISH AND MAYONNAISE
uaNausNATULUAUNTNUIINILUSALAsINUaIUEN AL
gadsfy
SPICY SALSA QUICHE
daasdilind 1o 5H39LAa
TORTILLA ESPANOLA,
TRADITIONAL SPANISH POTATO AND ONION
OMELETTE
PATATAS BRAVAS
uilafiadn sudsmanranaasuuuaidu waslaiuld

vianlvigy

SALADS

SPICY TUNA SALAD
danlamursdiia
CAESAR SALAD WITH GRILLED CHICKEN
Geirdan lneine
GREEK SALAD
TOMATO AND GREEN PEPPER SALAD WITH FETA
CHEESE
nandanlscnavdiy uzidiamd windnhdan was iNGgd

GERMAN I?OTATO SALAD
daniunsvd TSt asiu

SALAD BAR:

LETTUCE, TOMATO, CUCUMBER, ONION,
BELL PEPPER, CARROTS AND RAISINS

SALAD DRESSINGS: ITALIAN VINAIGRETTE, CAESAR,
THOUSAND ISLAND

CONDIMENTS: CROUTONS, CRISPY BACON,
PARMESAN, SESAME CASHEW NUTS

GRISSINI STICKS, SOFT ROLLS AND BAGUETTE
NNFAR, NzLdand ,uadnd1, Wiviad , Wanuaan,
LAsan, anina

Hrdan: dlasdndau, go1,midalalans LazlAFadLAes
leina aunilvnsay luAaunsay WANEIUGE D28d9ANIN
aunihela sunihaanlsawazauuilaWsodd

SOuUP
CREAMY CAULIFLOWER SOUP
aglaFunannsyian

HOT DISH

TIGER PRAWNS “PIRI PIRI” BELL PEPPERS

« oa ooy

ANaluLda “ W5 We
BAKED SALMON WITH MUSHROOM SAUCE
LFaNauausIngadin
DUCK CQNFIT WITH_ RED WINE SAUCE
dasduluiniuladsnsdasnaad e
STIR-FRIED CHICKEN WITH CASHEW NUTS
AN N RUNIUR
BEEF MEPA!_LIONS WITH CABERNET REDUCTION
wdanilaunaunsiasad Iniardunuuuidugu
LAMB STEV\LWITH MASHED POTATOES
dgstilaunsidsnnsaniiuun
GARDEN VEGETABLES IN BUTTEB AND FRESH HERBS
NNFINAALULUAZLATDIUNA
GRATIN DAUPHINOISE
fiunSvaugd
STEAMED RICE
dida

DESSERTS

FRESH FRUITS TART
msanalal
MANGO CAKE
LANNENI
BANANA COFFEE WAILNUT CAKE
inndraniunuazallaaiin
CARAMEL CHOCOLATE TART
mMisnAIsNaLazgdanTnudn
MANGO CREME BRULEE
LASHYLANDY
MEDITERRANEAN APPLE TART
waditlanise
COFFEE AND TEA
ez

g
N




NOVOTEL

HOTELS & RESORTS

BANGKOK
SUKHUMVIT 20

MENU SELECTION

INTERNATIONAL BUFFET DINNER |1
AT THB 1,200-NET PER PERSON

STARTERS

COUNTRY TERRINE
massu
ROASTED POTATOES, SQUR CREAM AND CAVIAR
fiuauwsanadnsdilsauazladaiaias
SMOKED SALMON TARTLETS WITH QUAIL EGG
AND CAVIAR
maaganausnaIuiulaunnnssniuaz ladaiaias

MUHAMMARA WITH ARABIC BREAD
ydunsnazsunilvuuuaisiia

SALADS

CHICKEN AND AVOCADO, CHIPOTLE
MAYONNAISE DRESSING
dan lawazarTia Taluntaavuduuudngniu

SHRIMP AND MANGO, CORIANDER VINAIGRETTE

aaﬂﬂ\‘]LLa“JJ“lI')\'l‘luu’WﬂaﬂNﬂ‘ﬁ‘iﬁlﬂ‘iﬂ')
TOMATO AND MOZZARELLA, BASIL VINAIGRETTE

uzidiamAuasfduadyilsadn dadlnsewisdilsan
EGYPTIAN CHICK PEA SALAD
ddntagnlndlnsaau6

SALAD BAR:

LETTUCE, TOMATO, CUCUMBER, ONION, BELL
PEPPER, CARROTS AND RAISINS
SALAD DRESSINGS: ITALIAN VINAIGRETTE,
CAESAR, THOUSAND ISLAND
CONDIMENTS: CROUTONS, CRISPY BACON,
PARMESAN, SESAME CASHEW NUTS
GRISSINI STICKS, SOFT ROLLS AND BAGUETTE
HNdan Nzidand Waani1 van wanraIn Lasan
anLnm

Udadn: dn 1L A0ULnsETY Tor5uasinidu lasuaus

tA%avlAan: aunilvnsay waaunan WASWEIUEd s
uzdNRunIuaAgne aunihala aunihaannisa
auuilenSaeAd

sSoup

TOM YUM KUNG
fueinma
FRENCH ONION SOUP
anliavian

HOT DISH

SALMON, CREAMY TOMATO SAUCE
uaNaugadaI NNz TN

SWEET & SOUR SEA BASS
Yarnsewedaisaananu
DEEP-FRIED PORK, GREEN CURRY SAUCE
WAV aIMINURYNAR
BEEF CHEEKS, MASHED POTATOES
wANsuLdINwSantiuum
BEEF STROGANOFF
laaTnsniuan
PAELLA VALENCIA, WITH CHICKEN, PRAWNS,
MUSSELS AND SCALLOPS
ddauuuFEul A Av naauuag uasvaulsas
POTATO AND ANCHOVY CASSEROLE
TunSuazuanleiaudd
FRICASSEE OF SEASONAL VEGETALES
WaAddins I
STEAMED JASMINE RICE
17828

DESSERTS

CHOCOLATE FONDANT
wWndaninuanain
MANGO CAKE
LANNENN
WHISKEY, CHOCOLATE MQUSSE
ydganTnuanndauian
BANANA COCONUT TART
MSANFILUATUENED
OA'I;S APPLJE CRUMBLE
wathlamsuidanduuznsin
FRESH TROPICAL FRUITS
walinngania
COFFEE AND TEA
AaznILN


https://en.wikipedia.org/wiki/Muhammara

NOVOTEL

HOTELS & RESORTS

BANGKOK
SUKHUMVIT 20

MENU SELECTION

INTERNATIONAL BUFFET DINNERIII
AT THB 1,300-NET PER PERSON

STARTERS
HUMMUS, PITA BREAD
duyduazaunileien
LIME MARINATED SCALLOPS
naglradanlnuzuln
PITA BREAD WITH RED DUCK CURRY
wnvtRadaevasWgauuilansa
CHICKEN LOLLIPOPS WITH SESAME SEED
fintlalagnen
QUAIL EGG AND SMOKED SALMON TARTLET
N15a ldunnssnIuLasiganansuaiu
KHAQO KRIEP
SHRIMP CRACKERS WITH PLUM SAUCE
IR PIGEHITH NN TR il

SALAD
CUCUMBER SALAD
FAAUAINI
TOMATO AND MOZZARELLA
wridamALazNagTILsaan
PENNE PASTA WITH PESTO SAUCE
WULUWAEs N adlwd 160
GREEN PIEA AND SHRIMP
danadiauaziy
PLAH MOO OP
SPICY ROAST PORK
WaIUYaU
SPICY THAIVBEEF SALAD
tintilacing

SALAD BAR:
LETTUCE, TOMATO, CUCUMBER, ONION, BELL
PEPPER, CARROTS AND RAISINS
SALAD DRESSINGS, ITALIAN VINAIGRETTE,
CAESAR, THOUSAND ISLAND
AND CONDIMENTS, CROUTONS, CRISPY BACON,
PARMESAN, SESAME CASHEW NUTS

GRISSINI STICKS, SOFT ROLLS AND BAGUETTE

HNdan Nzidamd Wanni1 van wanraIn Lasan

anine UNddn: nA8ULASEEY FuSasinidu
lasuaua

tAgadlAen: vunilvnsay waaunan WISWEIUTEH 1ln
uzdiRuNIUAAgnI aunivala aunilvaannlsa
AUNTINSILAH

SOuUP
TOM YUM SEAFOOD
fugnzla
CREAMY CORN SOUP
alazudinTue

HOT DISH
BLACK PEPPER SQUID
daruiinwansnlnasin
OVEN BAKED SALMON WITH CREAMY MUSHROOM
SAUCE
WaNaUaUSINTaFATNLAR
DEEP-FRIED SWEET AND SOUR FISH
YadaSaamau
CHICKEN MASSAMAN CURRY
wnogiasiula
DEEP-FRIED PORK WITH RED CURRY SAUCE
WANLAAVYNaR
BEEF TENDERLOIN, MUSHROOM WITH RED WINE
5 SAUCE
wdintiladululfediauiauazsad 1aluae
CHOP SUEY
usmiiiauuuIu
GRAT!N DAUPHII_\IOISE
TunSvaud lnanSued
STEAMED RICE
ViR Rild]

DESSERT

ASSORTED THAI SWEETS
UNVIULLY InavaInvalasia
CHOCOLATE SHOOTERS
famlnuanluudifan
MANGO CAKE
LANNENN
WALNUT CAKE
lAN2aaln
BANANA CASHEW NUTS CRUMBLE
AsudandauazidanziANnIua
BREAD AND §UTTER PUDDING
wasvuuuily
COFFEE AND TEA
ez



