WESTIN WEDDINGS

THAI BUFFET MENU 1: THB 1,200.-net per person

APPETIZERS & SALADS
o Plah Pla Tuna - Spicy tuna salad with roasted chili paste, lemongrass
and mint (wavaiyin)
Laab Moo - Spicy minced pork salad with herbs (anuwy)
Yum Makeua Yao - Spicy roasted eggplant salad with shrimps (ghuzgou)
Yum Naem Sod - Spicy sour pork salad (snununae)
Nam Prik Goong Sod - Chili and shrimp dipping sauce with fresh vegetables
(ﬁnw%ﬂﬁ’qa@)
Mee Krob - Crispy vermicelli noodles in sweet and sour sauce (nfinsou)
o Sakoo Sai Moo - Steamed tapioca balls filled with pork (mavlé’mg)

O O O O

SOuUP
o Tom Yum Goong - Sour and spicy lemongrass soup with river prawns
(6fnenes)
MAINS

o Gaeng Kiew Wan Gai - Green curry with chicken (whadenvnulA)
Haw Mok Talay - Steamed curried seafood in banana leaf (Vonunuzia)
Kai Look Koey - Sweet and sour boiled eggs (Vlfu'@msun)
Moo Pad Prik Thai Dum - Wok-fried pork with black pepper (nyiansnlnesin)
Goong Pad Nam Prik Pao - Stir-fried shrimps with roasted chili paste in oil
(ﬁ’qﬁmﬁm%mm)
o Pla Salmon Neung Se-ew - Steamed salmon in light soya sauce
(Uauwanoufleds)
Pad Pak Se Sa-haai - Four season vegetables ({aringans)
Khao Hom - Steamed jasmine rice (fhviounza)

O O O O

SWEET FINALE

Assorted Thai desserts (vusiluzsingg)

A selection of sliced seasonal tropical fruit (walfanuagnia)

Fak Tong Gaeng Buad - Pumpkin in coconut milk (Wnvaswnauiw)

Gluay Cheuam - Boiled bananas in syrup (n&huidoun)

A selection of signature pastries and cakes (1@ns36i0499)

Ice Cream Ma-Muang - Mango ice cream with condiments (loaaguuzang)
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COFFEEORTEA

All prices are in net in Thai baht and inclusive of 10% service charge and applicable government tax.



WESTIN WEDDINGS

THAI BUFFET MENU 2: THB 1,300.-net per person

APPETIZERS & SALADS

o Yum Talay - Spicy seafood salad (¢vzia)

o Plah Pla Gaphong - Spicy snapper salad with roasted chili paste,

lemongrass and mint (wahUannszwa)

Yum Neua Yang - Grilled beef salad (tuilosng)

Naem Song Kreuang - Sour pork sausage salad (uiuuunsaasos)

Yum Kapor Pla - Spicy fish maw salad (ghnsziwnzUan)

Nam Prik Ong - Northern spicy minced pork and tomato dip

with fresh vegetables (iwsngas)

o Po Pia Sod Poo - Fresh spring rolls with crab meat and dipping sauce
(Woipzany)

o Yum Polamai Ruam - Spicy mixed fruit salad (¢hwals)

O O O O

SOuP
o Tom Kha Talay - Coconut soup with seafood and galangal (e wzia)

Main

o Gaeng Paneang Moo - Panaeng curry with pork (uwuay)

o Goong Tod Gratiem Prik Thai - Fried river prawns with garlic and pepper
(ffqmamﬂsnﬁww%ﬂqmm)
Pad Phed Talay - Stir-fried seafood with chilies and herbs ({daiRavzia)
Priew Wan Sam Sa-haai - Sweet and sour pork, chicken and shrimps
(onUevnuny In )

o Pla Gaphong Neung Ma-nao - Steamed sea bass with lime, garlic and chili sauce
(Yannzweilanzun)

o Normai Farang Pad Hoy Shell - Stir-fried asparagus and sea scallops with
oyster sauce (wialfisiavonivad)
Khao Pad Poo - Fried rice with crab meat (gua)
Khao Hom - Steamed jasmine rice (tMuonu=a)

SWEET FINALE

Assorted Thai desserts (uslvesine)

A selection of sliced seasonal tropical fruit (walsisungna)

Gluay Buad Chee - Bananas in coconut milk (ndheauae<g)

Bua Loy Sam See - Triple rice balls and taro in coconut milk (1hassanua)
A selection of signature pastries and cakes (1#nsm61149)

Ice Cream Ma-Muang - Mango ice cream with condiments (lomasuuzaing)
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COFFEE ORTEA

All prices are in net in Thai baht and inclusive of 10% service charge and applicable government tax.



WESTIN WEDDINGS

THAI BUFFET MENU 3: THB 1,400.-net per person

APPETIZERS & SALADS
Yum Som O - Spicy pomelo salad (z1duls)
Yum Pla Dook Foo - Crispy catfish salad with green mango (g1dJaanuw)
Larb Gai - Spicy minced chicken salad with herb (anulA)
Nam Prik Goong Seab - Spicy chili dip with dried shrimps (shwsnradeu)
Yum Woon Sen - Spicy glass noodle salad with seafood and minced pork
(nuidu)
o Pan Sib & Chor Muang - Steamed flower-shaped dumplings stuffed
with minced pork (Juguuasaosiig)
Yum Poo Nim Samoon-prai - Soft shell crab salad with herbs (ﬂwuﬁua:{uvlm)
Tod Man Goong - Shrimp cakes with cucumber relish and peanut sauce
(vomsiua)

O O O O O

SOouP
o Tom Kha Gai- Coconut soup with chicken and galangal (sfuanA)

MAINS

o Gaeng Phed Ped Yang Polamai - Red curry with roasted duck and fruit
(wnaRadagnenals?)

Ped Ob Nam Peung - Oven-baked duck with honey ({inouiii)

Pad Cha Pla Gaphong - Spicy-fried sea bass with fresh herbs ({¥nsUannszwa)
Gai Hor Bai Toey - Marinated chicken wrapped in pandan leaves (lavisluing)
Moo Ob Yod Pak - Oven-baked pork loin with young vegetables (vigousantin)
Goong Ob Woon Sen - Baked prawns with glass noodles (Ffaoujuidu)

Pad Pak Ruam Nam Man Hoy - Stir-fried mixed vegetables with oyster sauce
(WansxdTuman)

Khao Pad Talay - Fried rice with seafood (fMiiavzia)

o Khao Hom - Steamed jasmine rice (fhviounza)
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SWEET FINALE

Assorted Thai desserts (ausiluesing)

A selection of sliced seasonal tropical fruit (walfanuagnia)

Tubtim Grob - Mock-pomegranate seeds with syrup and coconut milk (viuvinnsau)
Fak Tong Gaeng Buad - Pumpkin in coconut milk (Waviasunauiw)

A selection of signature pastries and cakes (1fneinss)

Ice Cream Kati - Coconut ice cream with condiments (lorasunsi)
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COFFEE ORTEA

All prices are in net in Thai baht and inclusive of 10% service charge and applicable government tax.
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