
Lawana Deli room 

Hors-d'œuvre’s & appetizers 

Christmas breads and dippers 
(V)Zero-mile farm organic garden salad bar 
Selection of seasonal garden leaves and vegetable’s 
 Oils and accessories  
 
Line caught local cured fish, fresh lemon, capers, Crème fraiche 
Charcuterie plank, Chorizo, Bresaola, Salami Milano,
Copa ham, Paris ham  

Selection of dips Marinated olives, tahini, beetroot hummus,
baba ganoush, pitta bread   
 
Chipotle Shroom Tostadas  (V) 
 Tortillas, roasted portobello mushrooms courgette, avocado,
pico de gallo, fermented soured cream, spicy pineapple salsa 
 
 Shrimp cocktail with Sriracha mayonnaise  
 
Cranberry, kale, crispy quinoa salad  (V)
 
Heirloom Tomato salad (V)
Olive tapenade, capers, pickled onions, fresh herb olive oil 
 
Roasted lemon and fregola pasta salad (V)
 
Mieng Kham  
 Bitter leaf with palm sugar  and shrimp paste sauce
 
Pa Pia Sod (V)
Thai garden fresh spring rolls  
 
Cheese
Selection of Thai artisanal cheese makers  
Crispy bread, crackers and chutneys



Main course table sharing  
 
Live carving Turkey 
Massaman spiced whole turkey, stuffing,
chipolata sausages
 
Wok fired Brussels sprouts with cranberry
and crispy bacon 
Roast potatoes 
Sweet potato mash   
Braised red cabbage

Sharing main course  
 
Aubergine Parmigianino (v)
 
Line caught barracuda, Piperade, lemon thyme butter sauce  
 
Blue crab in southern curry with betel leaf 
 
Nam Tok moo yang 
Grilled pork neck, spicy herb salad, sticky rice 
 
Khao phat sapparot  (V) 
Samui pineapple fried rice
 

Sharing sides
 
Khao Suay- steamed Jasmine rice  
Riceberry- deep purple whole grain rice 
Charred broccoli with almond butter  
Wok fired seasonal greens  
 

Dessert  
Christmas fruit cake 
Mango tart with spice stolen 
Christmas Panettone 
Macaroon tower 
Mixed berry sherry Trifle 
Mince pies 
Walnut cake  
Ton Sakoo ‘fresh Tapioca in young Samui coconut 

Look Choop
Thai handmade Mung Bean Miniature Fruits Dessert 
  
Hot dessert 
Christmas pudding with brandy sauce/brandy butter   


