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LOVE AT F IRST BITE
AT THE BEACH CLUB RESTAURANT

Min i  Buffet  Menu Valent ine
THB 1 ,999  net  per  couple

  Appet izer

Assortment  of  I ta l ian  and French Cold  Cuts  with  Condiment

Assortment  of  Imported Cheeses

Raw Bar

Var iet ies  of  Lettuce,  Tomato,  Cucumber ,

Caps icum,  Onion,  Sweet  Corn ,  and Beet  Root

Thousand Is land Dress ing,  Wasabi  Mayonnaise ,  French Dress ing,

Caesar  Dress ing

Vina igrette  Dress ing,  I ta l ian  Dress ing

Seafood on  Ice

(Prawn,  B lue  Crab,  New Zealand Musse ls ,  Oysters  F ine  de  C la i re  no .4 )

Lemon wedge,  Mayonnaise ,  Tha i  Sp icy  Sauce,  C lass ic  Mignonette ,  Fr ied  Sha l lot

Japanese  Stat ion

Sushi  &  Sash imi  with  Condiment

Seaweed Sa lad,  Je l ly  F ish  Sa lad,  Baby Octopus  Sa lad,  P ick le  G inger ,

Carrot  S l iced,  Turn ip  s l iced,  Cold  Noodle  Soup,  Tempura

Main  Dish  (choice  of )

Bra ised Lamb Shank with  Pumpkin  R isotto

Sa lmon Steak ,  Gar l ic  Mash,  Roasted Tomato,  and Sweet  Bas i l  Creamy Sauce 

Tender lo in  Steak ,  Bordela ise  Sauce served with  Var iat ion  of  Spr ing  Vegetables

Dessert

Truf f le  Cake,  Panna Cotta ,  Crème Bru lée

Choux Assortment ,  St rawberry  Yoghurt  Mousse

Assorted French Pastr ies ,  Ice  Cream

Fresh Fru i t  Pav lova

 Demonstrat ion  Dessert  I tem

Chocolate  Founta in  with  st rawberry ,  Raspberry  and Marshmal low Skewers

Waff le  and Crepe Stat ion  served with  Coul is  Assortment  and Vondiments
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PRIVATE CABANA
ON THE BEACH

Va lent ine  set  menu
THB 6 ,999 net  per  couple

Inc luding a  Bott le  of  Champagne Ernest  Rapeneau

Mimosa and Cranberry

Se lect ion  of  Savory  Cone Cracker

Ceviche Seabass ,  Sa lmon Cav iar  Row,  Serrano Ham

Seafood P latter  served on  Ice

Canadian  Lobster ,  R iver  Prawns,  T iger  prawns,

Oysters  f ine  de  C la i re  no .4  

Rock  Lobster ,  B lue  Crab,  US.  Sca l lops

Hot  Se lect ion  P latter

Gr i l led  New Zealand Lamb Chops ,

Nibbles  of  Wagyu Beef  Burger  and Fo ie  Gras  

Sweet  Fr ies  Truf f le

Palate  of  love  min i  s ignature  dessert  t ray

Fromage B lanc  Sorbet  with  Caramel ized Mango

Strawberry  and Bas i l  Panacotta

Rhubarb  and Rose  Peta l  Ice  Cream

Midnight  Cockta i l

Vodka,  Raspberry ,  Mint  F izz

Chocolate  Truf f les  Se lect ion


