at Sheraton Hua Hin Pranburi Villas

Thai Buitet
LLuna lL.a Pran
Friday13™ April. 2018

Appetizers Station

Khao Kriab Pak Mor (Steamed rice skin dumpling)
Miang Kam (Betel leaf wrap with Thai herbs)
Satay Gai (Chicken satay with peanut sauce)

Goong Pan Aoi (Minced shrimps on sugar cane)
Sai Kork E-San (Thai sausage Eastern style)

Thai Salads Corner

Yam Som O (Pomelo salad)
Yam Tua Poo (Wing bean salad)
Som Tam (Green papaya salad)
Phla Goong (Grilled prawn salad with chili paste)
Larb Phed Yang (Spicy roasted duck salad with dry chili)
Yam Nuea Yang (Grilled beef striploin salad)

Soups Station

Tom Kha (Coconut milk soup with galangal)
Tom Yam (Spicy & sour soup with lemon grass)
Tom Klong (Spicy clear soup with roasted Thai herbs)
Cooked with choice of chicken, river prawn, sea bass

Carving Station
Whole Sea bass with Thai herbs and spicy lime sauce

Kao Soi Counter
With yellow noodles, chili, lime and pickled vegetables

Pad Thai Station
Wok fried noodles with choice of prawns, chicken or vegetarian and egg, dried shrimp, chives and
i i - bean sprouts ‘ ‘
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Hot Dishes

Massaman Nuea
Australian beef topside cooked with potatoes and onions in Massaman curry

Gai Pad Med Mamuang
Stir fried chicken with cashew nuts and mild chili paste

Pla Neung Kra-tiam Ton
Steamed ruby fish fillet with pickled garlic and chili lime sauce

Hor Mok Talay
Steamed seafood soufflé with curry paste in banana leaf cups

Goong Makham
Fried river prawns with tamarind sauce and crispy shallots

Moo Pad Prik Khing
Stir fried pork with red curry paste and long beans

Pad Kana Hed Hom
Wok fried young kale with shitake mushrooms and oyster sauce

Khao Pad Poo
Fried rice with crab meat

Khao Suay
Steamed jasmine rice

Thai Dessert Selection
Look chop
Woon Kati
Tab Tim Krob
Salim

Pumpkin custard
Thong Yib
Thong Yod
Fug Thong

Mango sticky rice

Grilled sticky rice, taro in banana leaves
 young coconut shell wi




