


COCKTAIL COCKTAIL
350 Bht./Prs.

300 Bht./Prs.
10 Items

APPETIZER TYPEA =1 item
APPETIZER TYPEB = 1 item
APPETIZER TYPEC = T item
SPICY SALAD D/ E= 1item
MAIN COURSE F/G =1 item
THAI DESSERTS TYPE H/BAKERY TYPE I = 1 item
FRUIT TYPE J = 2 items
HARB DRINK TYPE K = 1 item
WATER & ICE = Titem

17 Items

APPETIZER TYPE A =1 item
APPETIZER TYPE B =1 item
APPETIZER TYPE C = 1 item
SPICY SALAD D/ E= Titem
MAIN COURSE F =1 item
MAIN COURSE G = 1T item
THAI DESSERTS TYPE H =1 item
BAKERY TYPE =1 item
FRUIT TYPE J = 2 items
HARB DRINK TYPE K =T item

COCKTAIL
400 Bnt./Prs.

14 [tems

APPETIZER TYPE A =1 item

APPETIZER TYPE B =1 item

APPETIZER TYPE C =1 item
SPICY SALAD D =1 item
SPICY SALAD E = 1item
MAIN COURSE F = 1 item
MAIN COURSE G =1 item

THAI DESSERTS TYPE H = 1 item

BAKERY TYPE | = 1 item
FRUIT TYPE J = 3 items

WATER & ICE = Titem

COCKTAIL
450 Bht./Prs.

16 ltems

APPETIZER TYPE A = 2 item
APPETIZER TYPE B/C = 3 item
SPICY SALAD D =1 item
SPICY SALAD E = 1 item
MAIN COURSE F = 1 item
MAIN COURSE G = T item
THAIDESSERTS TYPE H =1 item
BAKERY TYPE | = 1 item
FRUIT TYPE J = 3 items
HARB DRINK TYPE K = 2 item
WATER & ICE = Titem

$1MGLAAISIV

- gUASUMYUdIKSUSUUSNUDIKIS

- msdaaaudvlinwaKis @gvwmusiiuy

- winv1UII38VAIEQUANAAVIU LAUIAUIU QUAAISIALDIKIS
- ssgzpa1lkusmisdalttion 3 doluv lissunardivdadoua:3anau
(Aausmsty 1,000 /ey luasaiftAunarikua)

HARB DRINK TYPE K = T item
WATER & ICE = Titem

COCKTAIL
500 Bht./Prs.

19 ltems

APPETIZER TYPE A/B/C = 4 item
SPICY SALAD D/E = 3 item
MAIN COURSE F =1 item
MAIN COURSE G =1 item
THAI DESSERTS /BAKERY TYPE | = 3 item
FRUIT TYPE J = 4 items
HARB DRINK TYPE K = 2 item
WATER & ICE = Titem

The above price includes

- Utensils for eating

- Decorating the dining table Beautiful according to the pattern

- The catering staff takes care of you throughout the event,
collecting dishes and taking care to add food.

- Continuous service time is 3 hours, not including installation
and dismantling time.

(Additional service charge of 1,000 baht/hour in case

of exceeding the specified time)



symiilisau

- lG:imddomudiksuiwn tazmsaaudvld:niuaIKkisuavLun

- muudvdaidevuanamunidudu 2,500 uin (asvinw ua:UsuamnaladtAo) uanluiA0MIUS:g:NY
- musmsdaidevuananiun 15% (asdianArda 300 iudull anArwSnIsIkaD 10%)

- s1mavaansudatEsviLwa 50 mudulu asaidadsviuua 30 hutkAdaviu 15,000 vin

- simdvnanlisoumayamiu 7%

This price does not include

- Dining table and chairs for guests and decorating the guests' dining tables

- Transportation costs for off-site catering start at 2,500 baht (Bangkok and nearby suburbs). Outside the area,

it is calculated based on distance.

- Off-site catering service fee 15% (in the case of 300 guests or more, the service fee will be reduced to 10%).
- The above price is for a banquet of 50 guests or more. For a banquet of 30 guests, the total cost is 15,000 baht.
- The above price does not include 7% VAT.

aulovuidovdada AmKDe) 06-2354-6414 K3a ID Line : @24catering

If interested in a party, contact Khun Meow 06-2354-6414 or ID Line: @24catering

L



COCKTAIL MENU

APPETIZERTYPE A

Chicken and Potatoes in Crispy Golden Cup
as:nonavlala

Minced Shrimp & Sweet Corn in Crispy Cup
AvaUNaY

Flower Shaped Dumpling filled with Minced Chicken
gauvlala
Steamed Bird Shaped Dumplings

vuudulnadoun

Pan sip - sai-pla -Neung Thai old style Dumplings Stuffed
with flavoured fish mea

Jududvlauan

Rhum or Lhateang a kind of Old style dish from Thailand
KSU K32 adgn

Deep Fried Wrapped Pork with Chinese Noodle

Kylasv

Miang Kham
gV

Deep fried minced pork toast
vuudokinky

Deep fried minced Chicken toast
yuuloklinla

Deep Fried Pork Wonton - Giew Moo Tod
[AgIKYNDA

Fried Bread with Minced Pork Spread
yunlvKkUKY

Shio Yakitori
Tagwindaalodadu

Classic Thai Chicken Satay
[GERUE

Classic Thai Pork Satay
IERE

2 =
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COCKTAIL MENU

APPETIZERTYPEA

Pandanus Chicken
[nKkalulag

Roasted chicken barbecue
TnoubaausiAl
Crunchy Korean fired Chicken

TAnaasaawka (lnvauvau)

Fried Chicken Wings with Herbs
UnlAnaaayulws

Salt Fried Chicken Wings
UnlAnaatnda

Tandoori chicken
[AnugQs
Teriyaki Grilled Chicken

Tagwnasea

Karaage Chicken
[Amsa:

Sweet Sour and Spicy Fried Chicken
[Anaaausa

| (Sai Krok Isan)Pork and Rice Sausage
[&nsandau

Deep Fried Chicken Roll
kogdala

Fried fish cakes wrapped in quail eggs
Tudons
Deep Fried Fish Cake

naauulal

Crispy Chicken with lemon sauce
[Ansauvaansulauau

24 =
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COCKTAIL MENU

APPETIZERTYPE B

Deep fried prawns wrapped with vermicelli noodles
Avlasv

Grilled Shrimp Garnished with Butter
Avewuens:LAigy

Crispy Shrimp with lemon sauce
VASaUYDdAASULALDU

Fried Shrimp with Wasabi Mustard sauce
Avguulonaasaanamsanyl

Steamed Squid with Spicy and Sour Sauce
kinAvdvUzU

Sesame & Prawn Toasts

vundosthAvua:n

Fried Shrimp with Salted Egg Sauce
fAvnaagaalylfv

Roasted Shrimp with Chili and Salt
AvAIwsanda

Deep-fried Calamari with Salt and Chili
JaiinAdwsainda

Spicy Squid Thai Salad (Yam Pra Muek)
gugulakisngald

Teriyaki Grilled Squid
Uarkiingoinasend

Grilled Duck Breast with Orange Sauce
koglWavldguaudauda

Shrimp with Mango Salsa
AvEAUTAGIVUID

Deep Fried Shrimp with Tamarind Sauce
dN20SI0¥dA:UI

Deep Fried Shrimp with Orange Sauce
fvnaagaadu

Shrimp Rice Noodle Rolls
fMe1deIkaa0Ay

Grilled River Prawns Fusion Style
Avuthewaloawsu

27 S) Grilled Prawns with Mango Spicy Sauce
(a;e/-f}ggf

AvEEID




COCKTAIL MENU

APPETIZER TYPE C

Canape Ham Cream Sauce with Ebiko

Canape with Smoke Salmon
munlusauausuadu

Ham & Cheese Canape'
munlusuga

Crab Meat Canapé
mudadayda

Shrimp, Cucumber & Curry Cream Canape’
mundAvuavAIASULASIDINA

Bacon Wrapped Pork Tenderloin with Mushroom Sauce
whduwWukydulusaaka

Bacon Wrapped with Asparagus
WAdUWUKUDTTHSD

Sausage Wrapped in Bacon
waauwuldnsan

BBQ Salmon Lemon
u1stimubavaulavau

BBQ Seafood
un1dmEda

mudusuasulidv

Tuna Canapes
mudnun

Wasabi Salmon Salad Canapes
munladausanaunsi

Shrimp Salad on Cucumber Canape’
mudAvaaa

Bacon Wrapped Pork Loin with Green Pepper Sauce
WwhduwWukyduuaawsalngaau

Bacon Wrapped Fried Shrimp Fried with Passion Fruit Sauce
LUABUWUAVNDQBDALANISA

Beef Wrapped Asparagus
Wowukuallinsy

BBQ Squid Chili Mala
nidmuakiawsakua

Grilled Pork BBQ
U1STAIKYED 2L :
,afe/wfzg/



Spicy mixed seafood salad
ddya

Spicy mixed seafood salad with Wasabi
W

COCKTAIL MENU

APPETIZER TYPE C

BBQ grilled meat
ndAdagw
Mini Steak Pork with Creamy Mushroom

Sauce
uadnkysaansuLka

Mini Beef Steak with Black Pepper Sauce
paaGndovaawsalnad

Mini Fish Steaks with Lemon Cream Sauce
Jua@adargaansuu:und

Smoked Salmon Crackers Dipped with

Avocado Cream & Cream Cheese
uasatpasusavausunjusada:bDmMlansuia

Shrimp Crackers Dipped with Avocado Cream

& Cream Cheese
unsninasivyada:hmlansuga

Cracker Shrimp with Manggo Sause
ULASALADSADYDAU:LIV

Crispy Rice Cake & Pork & Shrimp Dipping
g1k

Crispy Rice Cake & Pork & Chicken Green
Currry
dnavkiunv@gIkula

Crispy Rice Cake & Pork & Massaman Shrimp
daoktiwaudv

Bruschetta Tomato
usatnduztdaina

COCKTAIL MENU

SPICY SALAD TYPED

Japanese seaweed and shrimp roe salad
franrsreaulido

Crispy Kale Salad with Shrimp & Minced Pork
gimua:inAvaokydu 27 g
' v ateraig



COCKTAIL MENU

SPICY SALAD TYPED

Grilled Beef Salad
gudogw

Shrimp & Lemon Grass Salad
gha:lasAvaa

Harbal Chicken Salad

g1lanaaa:lns
» ‘

Grilled Chicken Salad
glagw

e,

Sausage Salad

g1ldnsan

Pork Salad in Cucucumbe
gkyluanuavan

Yum New Zealand Mussel Spicy
gkaguuavsidduaud

Shrimp & Fruit Cocktails Spicy Salad
dnaliAantnadv

Spicy Fried Chicken Salad
thanlAnaa

Crispy Pork with Lime Mayo Sauce
KUNdANSAULDAASULEUD

Fried Spicy Chicken Balls
awlanaa

Thai Spicy Shrimp Salad with Lemongrass
wav
Fried Mackerel with Peanut Sauce

Wevdan

Deep-Fried Tilapia Red Fish with Vegetables
ievuariuiunaa

Fruit Custard Tart
msadaanall

Shrimp Cocktail Salad
aanfvAantna

Salmon Salad Roll
daalsutsauvau



COCKTAIL MENU

SPICY SALAD TYPED

Tuna Salad Roll Thailand
aaalsaldnua

Grilled Chicken Salad
daalag

Spinach Salad
aaannluy

Crab Stick Salad Roll with Spicy Seafood Mayonnaise
daalsaysoaudwaueaviua

Fresh Spring Roll with Crab Stick
Argidgrasaruyaa

Salad roll
yAladalsa

Tuna Salad in Pie Tee
aaanuins:nonav

Sweet Shrimp Egg Salad
daaluavliknu

Fresh Spring Roll with Mackerel
Meidgrqearulan

94 -
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COCKTAIL MENU

SPICY SALAD TYPE E

Spicy Wasabi Salmon

g1usavaudvl

Spicy Salmon Salad
dsavautzu)

Healthy Salmon Salad with Lemon Dressing
daavawusavau

Caesar salad smoked salmon
Gn1saaatsaausuau

Scallops with Mango Salsa
K8 LsadevAUFaLIL:UIv

Soft-shell Crab Salad
adayiiu

Salmon Tarta with Sourcream & Caviar
wsavaumnsisnasulidaimoes

Grilled Prawns Spicy Lemon Glass with Lemon Caviar
ga:lasAvevaulaiaumizes

Salmon Spicy Saucewith Salmon Roe
alularuwavaulseluvausauvau

Grilled Salmon with Wasabi Yoghurt
Uaiusanaugnnsaloisa

Pasta Chicken Salads with Black Caviar
wiadhaaalanuuudnmes

Duck with Orange Sauce
anavoadu

24 =
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COCKTAIL MENU

MAIN COURSE TYPE F

Fried rice with bacon
tdwaAau

Rice green curry with chicken
UnwawgIkNulansay

Tom Yum fried rice with shrimp
UWadauEIAY
Salt & Chilli Seasoned Rice with Mixed seafood

inradfasdm:

Seafood Fried Rice
Nan:a

Thai Spicy Shrimp Paste Fried Rice
d1awathwsnaviSaliiAu

Salmon Fried Rice
towaugauau

Grilled salmon with garlic rice

tnyrans:IiguLwaaugL

Tonkatsu with Rice
UnKkynaanvAad

Japanese Curry with Pork Cutlet
d12KynaaUADAKS

Rice Wrapped in Lotus Leaves
UKalud

Shrimp Fried Rice

UHaAL

Pork Fried Rice

U1IWaKY

275
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COCKTAIL MENU

MAIN COURSE TYPE G

Stir-fried Macaroni with Shrimp
Uan:lsidagaanvaa

Creamy Tomato Sauce & Shrimp
WULLBdAASUU:LTDLNAAD

Creamy Tomato Sauce & Salmon
WUlUgdanSuUaINALBaUAU

Penne with Truffle Cream Sauce
wuLugaansutkanswiia

Spaghetti Bolognese Pork Sauce
alnfndlulawary

Spaghetti Bolognese Chicken Sauce
alnfndlulawala

Spaghetti Bolognese Meat Sauce
avfndlulawarde

Spaghetti Carbonara
ahifiodmluns

Spaghetti with Shrimp Roe Cream Sauce
adnfindvoansulidv

Stir-Fried Spaghetti With Dried Chili And
Fresh Shrimp

adnfindwsnukviado

Stir-Fried Spaghetti With Dried Chili And
Crispy Bacon
alfindwaluAUWSALLAD

Spicy spaghetti with mixed seafood and herb

alufadowin:a

Green Curry Seafood Spaghetti
alfodiierknun:ia

Tom Yum seafood spaghetti (Soup and
dried)
alfindwasaadugin:ia

Stir Fried Rice Noodle with Prawns
WalngAvaa




COCKTAIL MENU

MAIN COURSE TYPE G

Pad Thai with Egg Wrap
nalngkaly

Green Noodles with Roasted Duck
uskilkenagw

COCKTAIL MENU

THAI DESSERTS TYPEH

Taro Tapioca Bua Loi
UavgLanLAD

Sago cantaloupe milk
aauAumaduuaa

TabTim Krob (Water Chestnuts in Coconut Milk)
nunuAsau

Pandan and Coconut Jelly
jun:Aluloe

Young Coconut Pudding
juuwsddauunaa

Bua Loi-Glutinous Rice Balls in Sweet Coconut Milk
Udaogand

Sago & Young Coconut Meat Boiled in Syrup & Topped with
Thick Coconut Cream
aneau:wsndau

Fruit Jelly Cocktail
juwallAantna

Coconut Milk Layer
juuwugiawas

Thai steamed rice-skin dumplings
innsgunkiio



COCKTAIL MENU

THAI DESSERTS TYPE H

Tapioca Balls with Pork Filling
anlany

Black sticky rice with dried fish
dnwdgrdkinvaiuky

Sticky rice with mooncake topped with custard

InwlgIgukindovn

Butterfly pea sticky rice with golden floss
UnkbigIdydryktnlagnav

Yellow Sticky Rice Topped with Shrimp
0Kl IKdaVKINAY

Thai Pudding with Taro
a:lAdan

Thai Pudding with Corn
a:[Aglwa

Steamed Cassava Cake
VIR TR T

Toddy Palm Cake
yuuma

Steamed Pumpkin Cake
yuuwWANAY

Steamed Banana Cake
(HERE

Rose-shaped Steamed Pandan Layer Cake
yuudunkal

Dessert forgot to swallow
yuuaunau

Steamed Flour with Coconut Filling
vunldld

Steamed Coconut Custard
yuuhle

Banana In Syrup
ndrelitdou

g F
ateraiq



COCKTAIL MENU

THAI DESSERTS TYPE H

Taro in syrup
CERIGE]T

Tapioca in Syrup
VTG

Fruit Shaped Mung Beans
anyu

Mango sticky rice
dnktgILEY

Banana in coconut milk
HEREITRLIT

Poached Pumpkin in Coconut Milk

WanavuAvuIQ COCKTAIL MENU

BAKERY TYPE I

Mini Sandwich Ham Cheese

olusudsUILTA
Mini Sandwich Crab
gausulsysa
Mini Sandwich Tuna
nausudsnu
Thousand Island Chicken Grilled Cheese
glusudivlawuinm:gouda

Teriyaki Chicken Sandwich
AauusudslAnSA

Mini Chicken Burgers
nuwastnasla

Mini Pork Burgers

Juwastnasky

Mini Beef Burgers

Ddwastnasida

Mini Black Pepper Pork Chop Burger

nUwastnaskywsalnad

94 =
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COCKTAIL MENU

BAKERY TYPE I

Mini Crispy Chicken Burger

Juwastnasinnsau

White Sauce Chicken Pie
wiglagaaun

Chicken curry puffs
wgn:K3lA

Char Siu Pie (Chinese Barbecue Pork Pie)
WIgKYLAY

Thai Chicken Green Curry Pot Pie
wigwgaknula

Fruit Custard Tart
msawall

Blueberry Cheese Tart
msauatwass

Orange fudge cake
Anduriidu

Lime butterfly pea cake
AndeyunzunIKinGU

Coffee creamroll
Tsamuw

Vanilla Roll Cake
[sasdan

Pandanus Roll Cake
[salulag

Pandanus Foi Thong Chiffon
gwwWauroaenav

Coconut Chiffon Cake
gwwWouu:wsdau

Chocolate Chiffon Cake
gwwaudanlauaa

Palm Seeds Chiffon
gwWauanda

225
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COCKTAIL MENU

BAKERY TYPE I
. Strawberry Chiffon Cake
dwWWauanawass
Orange Chiffon
gwwaudu

Vanilla Chiffon Cake
gwwauddan

Oreo Chiffon Cake
wwWouldsld

Coffee Chiffon Cake

Fwwaunuw

Coffee Cake
Anmuw

Fruit Cake
tAnwall

Coconut Cake
1AnUwsé
Green Tea Cake

ANBITYI

Sponge Cake Pandan
Anlulog

Butter Cake
UalaastAn
Almond Fudge Brownie

usnidavaud

Raspberry Panna Cotta
WIIAOASIALUDS

Blueberry Panna Cotta

wnfaadugLuas

Passionfruit Panna Cotta
winAaadiadsa

225
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COCKTAIL MENU

FRUIT TYPE)

Cantaloupe
uAumau

Water Melon
wavly

Pineapple
duussa

Grape
avu

COCKTAIL MENU

HARB DRINKTYPE K

Butterfly Pea Juice with Honey and Lemon Soda

thdyduthiouzunlsan

Chrysanthemum Juice
dufinge

Lychee Juice
haud

N
.

Pandan Lemongrass Juice
tha:lndluae

Apple Juice
thuauila

T [
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Bael fruit juice
Gw:gu

Roselle Juice
thAs:Bgu

Blue Punch
thuawus

Fruit Punch
dwSawius

Orange Juice
thau




