
   
 
 
 
 

 
 
 

BBQ Buffet by the Sea 
Saturday 14 th April, 2018 

 
 

Salad Bar 
Selection of market fresh lettuces and vegetables 

French dressing, Balsamic dressing 
Thousand Island dressing, Ginger & soya dressing 

Croutons, bacon bits and peanut 
Assorted bread loafs and rolls 

Butter and margarine 
 

Cold Salad & Appetizers 
Greek salad with chicken 

Potato salad 
New Zealand Mussel Salad 

 
Hot Appetizers 

Satay Gai- Barbequed marinated chicken skewers with peanut sauce 
Tod Man Pla – Spicy fish cakes 

 
Spicy Salad Station  

Yam Som O Gai –Pomelo salad with shredded chicken and chilli paste 
Yam Tua Poo (Wing bean salad) 

Larb Phed Yang (Spicy roasted duck salad with dry chili) 
 

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

 
Soup Station  

Tom Yam Gai – Spicy chicken soup with lemon grass and galangal 
 

Kuay Tiew Pad Siew  
Stir fried flat rice noodles cooked with soya sauce, kale Chicken Station  

 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

BBQ Station 
Seafood skewers 

River Prawns 
Mussel (Steamed) 

Pranburi Green Light Squid 
Rock Lobster 

Lamb short loin 
Grilled Chicken Breast 

Thai Style Marinated Pork Neck 
 

Sauces 
Spicy Thai Seafood Sauce 

Sweet Chili Sauce 
Tamarind Sauce 

BBQ Sauce 
Gravy sauce 

Lemon Butter sauce 
Fresh lime 
Mustard 

 
Hot Dishes 

Pan fried sea bass with tomato, olive, and capers in tomato sauce 
Pork escallop with brown sauce 

Wok- Fried Vegetables oyster and soya sauce 
Roasted Duck Curry 

Deep fried fish with sweet chilli and green pepper sauce 
Fried rice with seafood    

Corn on the cob 
Mashed potatoes 

Steamed organic jasmine rice 
 

Desserts 
Thai Sweets Selection 
Mango with sticky rice 

Selection of French pastries and mini cakes 
Ice creams with condiments and sauces 

Sliced fresh fruits in season 
 


