
 

 

 

 

New Buffet Rotations  

Menu A 

Soups 
Crab Bisque, brandy cream  
Hot and sour Thai vegetable  
 
Compound salads 
Pumpkin and bleu cheese 
New Potato salad crispy beef bacon 
Young green mango salad  
Thai seafood glass noodle salad  
Hummus 
 
Daily 

Salad condiments and dressings  
Assorted Baby mixed leaf salad  
Picked beets, capers, sliver skin onions, Sun blushed tomatoes 
Croutons, smashed avocado, sliced red onions, Lemon Wedges, Lime wedges 
Dried fruits and Nuts 
 

Daily 

Antipasti Station  
Chefs Daily Varity of marinated and grilled vegetables 
Chefs Daily selection of cured cold cuts, pickles and complements  
 
Seafood on ice station 4 seafood 1 salad Daily  
pouched prawns, Fresh water prawns Lala Clams, Razor clams, Mussels,  
Blue swimmer crabs, Thai Style squid salad, Spicy tomato dip, lemon Mayo, 
 thousand island, Horseradish, Mustard 
 

Live Station (Daily)  
Home cured fish gravlax  
Condiments, Horseradish cream, capers, mustards, pickled red onions  



 
 
 
 
 
 

Menu A 

Hot Line 
Under carving Lights  
Steamed whole seabass fillet Asian Style  
 
Carving Station  
Chefs roast of the Day 
Roast Beef, Yorkshire Puddings, roasted Root Vegetables, Dejon Mustard, 
Pomme Mustard, Horseradish, mint Sauce  
 
Thai Wok Live station 
Thai Wok, Assorted vegetables, tofu, chicken, and beef prawns  
1 Wok with Different noodles, ready Cooked, 1 Wok stir fried rice  
Condiment, Soy sauce, fish sauce, pickled chili, cut Chill paddy  
 
Chinese Station 
Hot items in Clay pots  
Black pepper crab 
Prawns with celery  
Wok fried Shitake Mushrooms and Broccoli  
chicken with dried chill and Cashew nuts  
Condiments Crackers  
 
Chinese Station Steamer Basket  
Steamed Prawns  
Soy sauce, Black vinegar with Ginger, sesame oil  
 
Western Cast Iron  
Fisherman’s Pie  
Meat balls, in Tangy Tomato sauce  
Smashed Potatoes 
Beef Goulash  
 
Local Station  
Phuket’s style braised Pork belly 
Thai red curry with king mackerel  
Wok tossed Mushrooms with Thai Herbs 
Fragrant steam jasmine rice 



 
 
 
 
 
 
 
Menu A 

Indian Station  
 
Butter chicken 
South Indian Prawn curry  
Aloo Gobi  
Pulao rice 
Condiments: Lime Pickles, Mango Pickles, coconut, tomato Chuckey’s, Poppadum’s  
 
Desserts 

Hot  
Chocolate steamed Pudding  
Severed with Chocolate & Vanilla Angliss 

Live Station  
Fried Baby Bananas  
Served with Salted Caramel sauce 

Cakes 

Red Velvet Cream Cheese Frosting and Caramelized Walnuts 
Chocolate and Raspberry Cheese Cake 
Lemon Meringue Pie  
Carrot Halwa Cake 
Panocotta Lemon grass and Pandam  
Mousse Chocolate, & Raspberry 
Traditional Crème Brule  
Eclairs Assorted Toppings and fillings  
 
Pastry Decoration  
Large Glass jars, filled with Coloured Mergines, cookies, marshmallow, chocolate Chips  
 


