
NEW YEAR’S EVE

INTERNATIONAL

CELEBRATION DINNER BUFFET

Wednesday
31 December 2025

THB 5,900++ per adult*
THB 2,950++ per child* (6 – 12 years old)

7:00 pm – midnight
(Buffet from 7:00 pm – 11:00 pm)

Greens: Red Oak, Green Oak, Iceberg, Rocket, Romaine,
Radicchio, Frisée, Baby Spinach

Raw: Carrots, Cucumbers, Red Onions, Cherry Tomatoes,
 Green Mangoes, Fennel

Poached: Green Asparagus, Pumpkin, Taro, Shimeji Mushroom

Pickled: Black Olives, Green Olives, Jalapeño, Capers, Kimchi

Proteins: Feta, Shredded Cheddar, Quail Egg, Seared Tuna, Grilled Chicken

Dressings: Balsamic Vinaigrette     , French     , Italian     ,
Thousand Island     , Caesar

APPETISERS & SALADS

Vegetarian Contains Pork Spicy

*All prices listed are in Thai Baht and subject to 10% service charge and applicable government tax.



*All prices listed are in Thai Baht and subject to 10% service charge and applicable government tax.

Vegetarian Contains Pork Spicy

Quinoa Salad
With Roasted Beetroot, Rocket Leaves, and Sherry Vinaigrette

Shredded Chicken and Orange Salad
Topped with Cranberries and Parsley

Bocconcini & Tomato
Dressed with Basil Oil

Classic Niçoise Salad
Served with Seared Tuna Loin

Yam Nuea Yang
Spicy Grilled Beef Salad with Celery, Tomatoes, and Onions

Gado-Gado
Indonesian Salad with Peanut Sauce

Vietnamese Rice Paper Roll
With Poached Andaman Prawn and Tamarind Sauce

COLD SELECTION

Cured Swedish Salmon Gravlax 

Oakwood Smoked Salmon

Beetroot Marinated and Dill Crusted

Orange & Red Cabbage Marinated

Sauces: Honey-Dill-Mustard Sauce, Horseradish Cream, Lemon Mayonnaise

Toppings: Lime Wedges, Chopped Shallots, Spring Onions, Boiled Quail Eggs

HOMEMADE CURED NORWEGIAN SALMON

Cheeses: Brie De Meaux, Camembert, Gorgonzola, Goat Cheese, Cheddar, Gouda and Edam

Bakery: Carrot Loaf, Rye Bread, Walnut Bread, French Baguette, Focaccia, Ciabatta,
Whole Wheat Bread, Hard Roll, Soft Roll, Salted Crackers and Grissini Sticks

Accompaniments: Fresh Grapes, Dried Figs, Walnuts, Salted Butter, Unsalted Butter,
Garlic Butter, EVOO, and Balsamic

CHEESE SELECTION & BAKERY SHELF



Foie Gras Terrine with Fig Jam
 

Italian Parma Ham with Organic Melon

Salami Milano

Mortadella

Chicken Bologna

Marinated Artichokes

Sun-Dried Tomatoes

Grilled Bell Peppers

Balsamic Onions

CHARCUTERIE

Wild Mushroom Soup
Served with Herb Croutons

Tom Yum Goong
Spicy and Sour Soup with Local White Prawn and Mixed Thai Herbs

SOUPS

Sarasin White Prawns

Blue Swimmer Crabs

Andaman Squids

Black Mussels

Surat Thani Cockles

Sauces: Aioli, Cocktail, Sauce Mignonette, Spicy Mayonnaise,
Thai Seafood Dip     , Fresh Lemon

POACHED SEAFOOD ON ICE

*All prices listed are in Thai Baht and subject to 10% service charge and applicable government tax.

Vegetarian Contains Pork Spicy



French: Fine De Clair Oysters, Normandy Oysters

Australian: Sydney Rock Oysters

Irish: Gigas Oysters

Korean: Korean Oysters

FRESHLY SHUCKED OYSTERS (LIVE STATION)

Sashimi: Yellowfin Tuna, Norwegian Salmon, Black Cobia, Sarasin Barracuda

Nigiri: Unagi, Shrimp, Sweet Omelette, Enoki

Rolls: Spider Roll, California Roll, Vegetable Maki Roll

Condiments: Wasabi, Ginger, Shoyu, Japanese Pickles,
Shredded Turnips, Cucumbers and Diced Sweet Eggs

IMPORTED AND LOCAL SASHIMI AND SUSHI BAR

BBQ Canadian Lobsters

Grain Mustard Marinated Lamb Short Loin

Gai Yang Kha Min
Thai-Style Marinated Chicken with Turmeric and Spicy Tamarind Dip

Kor Moo Yang
Grilled Marinated Pork Neck with Dry Chilli Dip

Sarasin White Prawns in the Shell

Garlic Marinated Squid

Sarasin Bridge Swordfish Steaks 

Local Mackerel Steaks 

Phang Nga White Snapper Steaks 

Sauces: Red Wine, Peppercorn, Mint Jelly, Pommery Mustard, Chimichurri,
Spicy Thai Seafood     , Spicy Tamarind Dip     , Sweet Chilli

LIVE BARBECUE STATION

*All prices listed are in Thai Baht and subject to 10% service charge and applicable government tax.

Vegetarian Contains Pork Spicy



Spaghetti Vongole Alla Chitarra

Linguine Al Aglio, Olio, Pancetta E Pepperoncini

Classic Spaghetti Carbonara

Penne all’Arrabbiata

Mushroom Risotto
Topped with Parmesan Cheese

Mixed Andaman Seafood Risotto
Topped with Parmesan Cheese

LIVE PASTA COUNTER

Whole Roasted Crispy Pork
Served with Apple Sauce, Onion Gravy, Stewed White Cabbage with Caraway Seeds

 
Herb-Crusted Australian Beef Ribeye Roast

Served with Whole Grain Mustard, Red Wine Jus

Sautéed Brussels Sprouts
Topped with Bacon Bits

 
Whole Roasted Duck

Served with Black Truffle Sauce, Creamy Mashed Potatoes and Sautéed Shallots

LIVE CARVING STATION

Chicken Quesadilla

Vegetable Quesadilla

Hard Shell Taco with Sarasin White Prawn

Chimichangas
Deep-Fried Chicken Burrito with Cheese and Refried Beans

Condiments: Tomato Salsa, Corn Salsa, Mango Salsa, Phuket Pineapple Salsa,
Sour Cream, Chopped Coriander, Avocado, Guacamole, Lime Wedges

LIVE MEXICAN STATION

*All prices listed are in Thai Baht and subject to 10% service charge and applicable government tax.

Vegetarian Contains Pork Spicy



Pan-Seared Salmon Fillets
Served with Creamed Broccoli Florets

Stewed Lamb Shoulder
Served with Gravy, Red Wine and Root Vegetables

Roasted Chicken and Honey-Baby Carrots

Potato Dauphinoise

Sautéed French Beans with Shallots

Steamed Rice

Andaman Seafood Fried Rice
with Mixed Vegetables and Soybean Sauce

Gaeng Phed Ped Yang
Red Curry with Roasted Duck and Grapes

 
Stir-Fried Chicken with Cashew Nuts

Stir-Fried Vegetables with Oyster Sauce

HOT SELECTION

Ice cream: Vanilla, Mint Choc, Lime Sorbet

Sauces: Banana Butterscotch, Amarena Cherry, Hazelnut Chocolate, Vanilla Raspberry

Toppings: Crushed Nuts, Rum Raisins, Chocolate Drops, Sugar Pearls,
Assorted Marshmallows, Gummy Bears & Fruit Jellies, Mint & Caramel Candies

ICE CREAM STATION

Phuket Pineapple, Dragon Fruit, Asian Pear, Guava, Papaya,
Passion fruit, Thai Mango, Leb Mue Nang Banana, Pomelo,

Watermelon, Jackfruit, Cantaloupe, Longan,
Sai Nam Peung Orange, Sunkist Orange

TROPICAL FRUITS STATION

*All prices listed are in Thai Baht and subject to 10% service charge and applicable government tax.

Vegetarian Contains Pork Spicy



Signature Caramelised French Toast (Live station)

Condiments: Vanilla Sauce, Chocolate Sauce,
Whipping Cream, Chocolate Chips,

Rainbow Sprinkles, Oreo,
Vanilla Crumbles, Mixed Berry Compote

Macarons

Stollen

“Berliner” Doughnuts

Panettone

Croquembouche
Profiteroles Tower

Espresso Crème Brûlée 

Hazelnut Cream Roll

Walnut and Banana Loaf

Pineapple Panna Cotta

Burnt Mango Tart

Blueberry Cheesecake

Chocolate Fountain
Accompanied with Marshmallows and Mixed Fruits 

Schwartzwalder Kirsch Torte
Classic Black Forest Cake

Assorted Thai Sweets

SWEET TREATS

*All prices listed are in Thai Baht and subject to 10% service charge and applicable government tax.

Vegetarian Contains Pork Spicy


