
NEW YEAR EVE BUFFET
MENU

ANDAMAN SEAFOOD ON ICE

Phuket Lobster, Tiger Prawn, Blue Crab, Calamari

THAI DIPPING SAUCES AND CONDIMENTS

Chili & Garlic - lime Sauce, Lemon Wedge, Fried Shallot

Horseradish Cocktail Sauce, Shallot Mignonette

SALAD STATION

Grilled Vegetables, Feta Cheese with Balsamic Reduction

Broccoli and Roasted Salmon

Seared Ahi Tuna with Sesame Ginger Dressing

Crispy Papaya and Green Bean

Grilled Pork Neck Salad

Glass Noodle Salad with Seafood and Mushroom

MIXED GARDEN SALAD AND DRESSING

Thai Peanut Dressing, Creamy Tahini Dressing, Basil Citrus Dressing,

Cashew Nut Curry Dressing, Creamy Lemon and Garlic Dressing

SELECTION OF IMPORTED CHEESE & CONDIMENTS

Smoked Tomme de Chiang Rai Cheese, Camembert Cheese, 

Reblochon Cheese, Blue Cheese, Brie with Truffle Cheese 



HOT STATION

Whole Snapper with Thai Herbs (on the heat lamp)

Chili & Garlic, Lime Sauce, Tamarind Sauce, Caper Butter Sauce

Pan Fry Herb Cured Salmon Meuniere

Orange Pepper Cured Duck Breast with Mixed Berry Sauce

Stir Fried Andaman Prawn with Chili and Salt

Fried Calamari with Chili Past Sauce

Thai Green Curry Chicken

Stir Fry Beef with Hot Basil

Sautéed Mixed Vegetables with Soy Sauce

Chicken Biryani Rice

LIVE STATION

Roasted Beef Prime Rib (on the heat lamp)

Mustard Cream Sauce and Black Pepper Sauce

PHUKET SIGNATURE

Phuket Fresh Spring Roll with choices of Chicken or Pork

Thai Curry Fish Cake

Crepe Suzette with Homed Vanilla Ice Cream

NEW YEAR EVE BUFFET



Dessert

THAI TREATS

Mini Fruit-shaped Mung Bean (Khanom Look Choup)

Thai Pudding with Coconut (Khanom Taa-Ko)

Steamed Pumpkin with Egg custard (Fukthong Sung-Kha-Ya)

EGG YOLK DESSERTS

Sweet Golden Thread (Khanom Foi Thong)

Sweet Golden Drop (Khanom Thong Yord)

Sweet Pinched Gold Egg Yolk (Khanom Thong Yip)

INTERNATIONAL SWEETS

Black Forest Cake

Fresh Strawberry - Vanilla Cake

Orange Cake

Blue Berry Cheesecake

Pandan & Coconut Cake

Chocolate Cake

Chocolate Mousse

Strawberry Mousse

Mango & Passionfruit Mousse

Chocolate-Matcha Mousse

Fruit Tart

Crème Brulé

Seasonal Fresh Cut Fruits
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