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MUANG THONG THANI

Western Set Menu

Appetizers
(Choice of 1 item = den 1 s1em9)

Greek Salad with Feta Cheese, Tomatoes, Cucumber and Olive
adadnldBausWomauaInuazuznen

sfeksiok

Mediterranean Marinated Vegetable with Prawns and Pancetta Skewer
adainuAmesistivuiuduunewdoy lsf

sfeksiok

Breaded Chicken Fillet on Garden Salad with Walnuts, Papaya and Parmesan Cheese
adalagundayuuilimeaeminuzaznouas wmmnuwe

sfeksiok

Caesar Salad with Smoked Salmon and Condiments
FansadaanranousuaiuLaznTouRe

sfekskok

Smoked Duck Breast Served with Rocket Salad and Orange Dressing
Sennnadanvenilasuasunazdunsade

sekskok

Shrimp Cocktail with Avocado, Red Radish Salad and Cucumber
adadeRenmanue Tanuazuasn

sekskok

Moroccan lamp Kebab with Spicy Herbs Sauce, Saffron Rice, Mixed Vegetables with Butter
ilounzidon i wwuTuZen nfunomnsounasasa, dreungiss, Aarnsauiume

sekskok

Vol-Au-Vent (Veal and Pork Sausage) Served with Fresh Apple
191048 (iegniiuldnseniny) i@isuneridaan

skt

Nizzarda Salad (The Italian Version of Salade Nicoise)
Hadada (@dalamuiuuudanasy)

stk

Soup
(Choice of 1 item = iden 1 s1em9)

German Pea Soup with Vienna Sausage
sl le #nsonioun

stk

French Onion Soup
a1l avion
Veloute of Carrots with Seafood Ravioli
alduunsenius1ileasia
Ginger Infused Mushroom Consommé with Smoked Duck
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French Style Cream of Potato and Leek with Bacon and Garlic Crouton
sl sfudunszidion iwnounazuuuilainsoy

sfeksiok

Clear Chicken Soup with Fettuccine and Julienne Vegetable
ol lalafudumagFiuaziniiurdos

sfeksiok

Double Beef Consommé Royale (Clear Beef Soup with Egg)
an/lenilerulusowa

sfeksiok

Cream ala Princesses (Chicken Cream Soup with Asparagus and Dice Chicken)
AIUWI UIHE

sfeksiok

Minestrone (Italian Vegetable)
L GIBTIGERTGIN

Main Dish
(Choice of 1 item = den 1 s19m9)
Roasted Lamb Shoulder Served with Gratin Potato, Carrot and Asparagus
iisunzeua indousiudTeuda unsenuasieldisa

sfekskok

Roasted Sirloin of Beef and Red Wine Sauce Served with Roasted Rosemary Potato and
Variety of Seasonal Vegetables
Lﬁ@mﬁﬂaaﬁmsx’éﬂﬂuﬁumaﬁ"hﬁumm?ﬂw%’anﬁuﬂ’uN%&auiamm’%uazﬁﬂmmqgma

sfekskok

Poached Salmon Wrapped with Chinese Lettuce Served with Prawn White Wine Sauce,

Boiled Potato and Seasonal Vegetable
damsaueureaisinmavduaiineusoalnivngs fudSduuazdn

sfekskok

Roasted Pork loins Stuffed with Apricot Served with Robert Sauce, Butter Mixed Vegetable and
Olive Mashed Potatoes
vyduuonouda lduoininonmaiiwdousoalsnid dafnsumue uaziudin

sfekskok

Pan-fried Pork Liver Berlin Style with Fried Apple Ring, Roasted Onions and Mashed Potatoes
fumygrafuuelida weuneauaziudsaun

sfekskok

Pan-fried Fillet of Sea bass in White Wine and Capper Sauce
Served with Pilaf Rice and Mixed Vegetable
danszmarnnadisseauastuunlnlesiadindauiuduazdnaggma

stk

Roasted Stuffed Chicken with Pistachio
Served with Brandy Cream Sauce, Risi Bisi Rice and Mixed Vegetable
an'lneudalddantleveansuuiud @3 Aiwdousneumeonazfaingu

skt

Chicken Breast Cordon Bleu, Fried Potato, Fancy Vegetable
an'lnda ldusunazFayundavunimen, unea, uvuddnieg

skt

Tournedos of Beef Forestiere with William Potato, Vichy Carrot and Brussels Sprout
mﬁmfaﬁ‘u«uaﬁwmsmﬁuﬁuﬁumﬂgﬂwﬁ, FBunsen, aztiawaany

skt
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Roast Medallion of Pork with Mixed Fruits, Garlic Butter Rice and Sautéed Hong Kong Kale
wydulueunuweawnaliison, §1eunseiiey uazdnazihdens

sfeksiok

Moroccan Lamp Kabab with Spicy Herbs Sauce Served with Saffron Rice, Mixed Vegetables
with Butter
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Dessert
(Choice of 1 item = den 1 s19m9)

Peach Cheese Cake
gnilsdman

sfeksiok

Black & White Chocolate Mousse
uudauoud hsiFenlaudaye

ko

Brownie Served with Chocolate Sauce
vsRnNES AU aFen Tnudn

sekskok

Fresh Apple Pie Served with Vanilla Sauce
woneiitfagadiliuyomiin

sfekskok

Blackberry and Chocolate Mousse Served with Mango Sauce
uudnwesuayyadenlauaaaiindoureauzaing

sfekskok

Raspberry with Chocolate Mousse Served with Raspberry Sauce
sawesinuFen Tnudaymaiiiuveasiauess

sfekskok

Sacher Cake with Raspberry Sauce
Fonlnuaadniusoasiaues

skekokosk
Tiramisu
fiig
skekokosk

Chocolate Cheese Cake
Foalnuandann

Finished with

Fresh Brew Coffee or Tea
waznm

sfeksiok

Inclusive of Soft Beverages
Menu is serving @ 1050 Baht per Person
(Price is subject to VAT7%)
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