Thai Buffet Menu

Menu | : THB 750 net/person

Menu II: THB 950 net/person

International Buffet Menu

Menu I: THB 900 net/person

Menu II: THB 1,100 net/person

Cocktail Menu

Menu I: THB 900 net/person
Menu II: THB 1,100 net/person
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Complimentary forthe bridal

Bridal bouquet / danantiiidnan v v
Wedding lei / M1Q¥NIARRAUII-&2 v v
VIP lower corsage for guest of honour/ gananan 4 pcs. 6 pcs.
Flower decoration at the registration area v v

nanliananuaslfzainzidou

Table centerpiece / nanllannnunsliza1us

Flower decoration at wedding cake
AONINAANNWAILAN

Wedding cake / tANKANIIY

Free flow soft dr|nk for 3 hours
VEGRGEY (mqu WIOAAN, T‘zimuavmmm)

Complementary corkage charge
aavdunuInNITantnvIn

€ € €| € |€
€ € €| ¢ |e¢

LCD projector with screen v v
29lUsaninasnioNiniasany

Honeymoon room (1 night) with breakfast

HIWNFIUTUUI-F1INTaNDIUT1ED Deluxe Lanna Grand Deluxe Lanna
A bottle of sparkling wine / aUrdanashy V) )

Blessing book / asgm%uawws 1 book 2 books
Wedding box / naasldgas (§x) v v

Venue for pre-wedding photo shooting a day.
WIgnIuiargnIwwInnng 194

v v
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Happy Anniversary Complimentary )

Complimentary forthe bridal |100-200 guests [201-400 guests

Complimentary room with breakfast

oo e o . Deluxe Lanna Grand Deluxe Lanna
DNUUNUINTITUIINNNIDHNDINITEED

30% Spa discount during stay
druanaun 30 Wafidun
(higrursnsanduldsiududug 16)
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Lanna Wedding Ceremony )
THB 85,000.- net

Traditional Northern Thai wedding ceremony inclusive of :

6 Corsage for guest of honour
FaNANDN 6 19

Wedding lei

NIRYNIAA

Full set of wedding ceremony items

in Lanna style

JUIUTUUNIN WIONYANIUNIAS

Flower arrangement for Bai Sri ceremony
WINUIY AT

Fresh lower decoration in wedding
ceremony area
AaNliaANNKAYTDUUII AU

Traditional Lanna music fo be performed
during ceremony
NAYATUUIUIIAIN A D AU

Traditional Lanna performance to be
performed during ceremony

19799

Thailanna parade with Thai performance
and traditional live music
FUIUNADIYIIHAEUINTIUITUIN

Backdrop wording of wedding couple name
IheFogunn-a1

Sofa set for engagement ceremony
gaFuusndrmiuRSarnunruniin

Holy string & Holy powder
puninagINmTszwianulinszuazianuriiuin
Wedding box

NAOIHAAIAINNTUR

Deluxe Lanna for honeymoon room (1 night)
with breakfast

HOIE4AI1UT2-817

Venue for pre-wedding photo shooting a day.
WIgnIuiongn IWwIaRe 194

Coffee break package minimum 50 persons

9IUITIN5UTIINTN

THB 250 net/person
(2 items of snack with coffee, tea + drinking water)
THB 350 net /person
(3 items of snack with coffee, tea + drinking water)
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Thai buffet menu | )
THB 750.- net/ person

Appetizer and Salad

¥V Deep-fried corn patties with plum sauce: NaaNUIIIINA

¥V Deep-fried vegetables spring roll: Uatﬁazwaﬂ

¥ Winged bean salad with mince chicken, prawn, boil egg and sweet chili jam: %j'lﬁl"aw“
¥ Spicy glass noodle salad with mince pork: §1juidunydu

¥ Papaya salad with dry shrimp: &6

¥ Grilled marinated chicken with Thai style herb salad: g1lngng

¥ Traditional green young chili dipping with boiled vegetable: »f’lw'%nm,iuw%am:fﬂmn

Soup (please select 1 soup)

¥ Clear soup with mince chicken, seaweed and soft tofu: Andatdrfladunarainine
¥ Spicy and sour soup with snapper, shallot, galangal, lemon glass,
¥ kaffir lime leave: Angidan

Main dish
¥ Red curry with pork, pineapple, tomato, lychee and sweet basil: Lmuﬁﬂug

¥ Yellow curry chicken served with cucumber relish: Ltmﬂ%u‘%'lﬂ'

¥ Sweet and sour fish: Faizaunulan

¥ stir fried pork with young ginger: uyt/n3san

¥ Stir fried beef with long bean and holy leave: Fanzinaniloldda e
¥ Stir fried mixed vegetable with oyster sauce and garlic: Uatniiuinsg
¥V Steamed jasmine rice: $19UoNNYR

¥ Thaivermicelli: 34NIAU

¥V Sweet egg yolk lower: aUNNaIudyu

¥ Layer sticky dough: ?mu‘ifgu

¥ Taro custard: suNulioaungiiion

¥ Crispy ruby water chestnut in coconut syrup: iufisnsau
¥ Banana compote in coconut syrup: MEREARE L

v Assorted jelly: auNIUUIUITHA

¥ Selection of fresh fruit: waldisau
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Thai buffet menu Il )
THB 950.- net/ person

Appetizer and Salad

¥ Deep-fried fish patties with sweet chili sauce and cucumber relish: naaNuUan

V¥ Deep-fried chicken and vegetables wrap: 94924

¥ Spicy mixed fruit salad with prawns and cashew nuts: arualisan

¥ Banana blossom salad with crispy fried fish: gridddainseu

¥ Spicy and sour sea food salad: g19IHNINLIA

¥ Grilled marinated beef with Thai style herb salad: AU CIAY

¥ Chiang Mai style spicy pork and liver salad serve with fresh vegetables: mumgl‘ﬁl"z
¥ Mince pork-tomato dip serve with crispy pork skin and freshly vegetable: &ﬁw?ﬂdm

Soup (please select 1 soup)

¥ Clear soup with mince pork, seaweed and soff fofu: AnAntARlindunaraIniny
¥ Coconut soup with chicken, shallot, galangal, lemon glass,
kaffir lime leave and chili oil: Ang1lnA

Main dish

¥ Stir fried pork with oyster sauce: uagﬂ'mﬁ'ﬁﬁuuae

¥ Deep fried fish topped with sweet and sour chili sauce: Yars1anin

¥ Roasted duck curry with pineapple, tomato, lychee and sweet basil: unaifailagag
V¥ Stir fried beef with young green pepper: Lﬁa&'l’mw“in“lwudau

¥ stir fried chicken with sweet and sour: 1A &a3sauau

¥ Four kind of vegetable in brown sauce: éamuﬁ'ﬁum

¥ Steamed jasmine rice: $19UaNNLA

¥ Thaivermicelli: 7UNIu

¥ Sweet egg yolk lower: 3uuN9IudU

¥ Layer sticky dough: ‘uuu%’yu

¥ Pumpkin custard: d9ggadnney

¥ Chilled sweet Thai noodle and melon pearls in coconut syrup: aangasunting
¥V Sweet yam bean cooked in sweet coconut milk: na28u29%

¥ Mango sticky rice: #1uiyauz a9

V Assorted jelly: auniuuIudfin

¥ Selection of fresh fruit: walfisau
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International buffet menu |

THB 900.- net/ person

¥ Salad and appetizer .
¥ Salad bar with choice of dressing: aaAUNTIN WidNUIAR A K9]
(Mixed lettuce, tomato, cucum};er, onion, capsicum, carrot, sweet corn, green bean)
¥ Assorted cold cut: 1dnTanuaziidanuuuiannge
¥ Grilled vegetable with balsamic vinegar: a3a&ng14
¥ Pasta salad with grilled chicken and sweet corn: wiaaaanfivanlndrsuazinalnaminu
¥ Classic Greek salad: NTIN&AR ,
¥ Potato salad with chive: aanNuel5
¥ Maki roll with crabstick and pickled turpip: #1f43ldYdauagialavinnas
¥ Deep-fried vegetables spring rolls: Yailuznen
¥ Deep-fried fish patties: naaNulan
¥ Spicy glass noodle salad with seafood: §1ulduneia
¥ Grilled eggplant salad with mince chicken and boiled eggs: 7u¥iday121ndU
¥ Spicy grilled pork salad with Thai herbs: g1yeg9
¥ Assorted homemade bread and rolls with butter: 3untdauaziug

¥ Corn chowder with crouton: n'%wqoﬂ‘a”'rﬂwm
¥ Spicy and sour chicken soup: axngln

Carving Station

VHoney glazed Virgini,g‘pam with apple squce and mustard
da o ° 'S [ %3 a w '3
PIUYUINI197UUYDUUIUN W@indvreauadilauarianin

Main Course

¥ Pan sear fillet of fish with white wine cream sauce: Yanmagaaninlariznn
¥ Roasted chicken with mushroom sauge: lneundodilin
¥ Green curry with beef: #nTgI11INUIHS
¥V Wok fried pork with ginger and black fungus: ﬂgffﬂﬁmamﬁﬂﬁng
V¥ BBQ duck red curry with fruit: untifiailingrefuwalsd
¥V Seasonal vegetables with butter; UnWaiuy
¥V Roasted potato with garlic: ¥udiseunsziiuy
¥ Fried rice with crab meat: #12¢ay
Steamed jasmine rice: 91M819UdNNYA

¥ Chocolate trufie cakeg: tanfaninuanniniia
¥ Banana strudel: anjiAanalguay

¥ Lemon tart: MiANEUIn

¥V Cream brulee: ATHUSIE

V Assorted Thai sweet: suslnguainzila

v Seasonal fresh fruit cut: waldiminggnia
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International buffet menu li

THB 1,100.- net/ person

Appetizer and Salad

Salad bar with choice of dressing: A8AUNIINNTONUIAA R FIN

(Mixed lettuce, fomato, cucumber, onion, capsicum, carrot, sweet corn, green bean)
Smoked salmon with traditional condiments and sauce: HIANOUINATHHALIATOIIAYY
Tomato and mozzarella cheese salad: adANEIRDIMANUNDAINIAFIT4

seared tuna nicoise salad: AF1dadaiuyud

Green bean salad with smoked duck breast and walnut: 88AKUUAZIHBDINNAIY
Assorted cold cut with olive and sun dried tomatoes:

l&n1enuazitonuuusianie 3iMdungnanuasuzidamaAnInui

Maki roll with crabstick and pickled turnip: #1f43ldYdauagiilywinnas

Deep-fried banana samosa: ‘tf'l‘iw&'mﬁ’ajﬂmaﬂ

Deep-fried vegetable spring rolls: Yailuynan

Spicy mixed fruit salad: gruald

Salad: aantnuaInIiin .

Spicy and sour with grilled fish dipped with fresh vegetable: siawinUangns idsufutinan
Assorted homemade bread and rolls with butter: auntNHazIvY

€C€LLELLEC geeee <«

Soup

¥ Mushroom cream soup with white trufde oil: gUa3nuialdrduiianiwia
¥ Spicy and sour seafood soup: ANEINLIA

Main Course
d

v Roasted pork loin with mustard sauce: U§auTIATANANITA
v Stir-fried seafood with lobster sauce: ¥ ntingaar

¥ Chicken with teriyaki sauce: lng19gadimaiond

¥ Vegetables lasagna: agiuniun

¥ Potato dauphinois: siut/590uninda ,

¥ Massaman chicken curry with potato and peanut: ¥aiuln

¥ BBQ roasted duck in red curry: unsttinidngas

¥ Sweet and sour fish: alFeaunuyan .

¥ Stir fried mixed vegetable with oyster sauce: WAUNIINUINHUO Y
¥V Pineapple fried rice: #116nadudyin

V Steamed jasmine rice: #1919 NNEA

¥ Brownie cake: usaian

¥ Apple strudel: uadilagngina

¥ Fruit tart: miauald

¥ Cream brulee: ATNUJIA

¥ Orange cake: tAN&N

¥ Mango sticky rice: #121udgauzyag

¥V Sweet layer sticky dough: aundu

¥ Bananain coconutf cream: N&9U%T

¥ seasonal fresh fruif cut: walsimuggnia
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Cocktail menu |

THB 900.- net/ person

Roasted nut with herb spice
Homemade banana chip
Miang Kham
(Betel leaves with roasted coconut, diced lime, shallots,
ginger, roasted peanuts,
dry shrimps and sweet and sour palm sugar syrup)
Grilled chicken satay with cucumber relish and peanut sauce
Pomelo salad with shrimps and roasted coconut flakes
Deep-fried vegetables spring rolls
Smoked salmon cream cheese
Mini pork burger with onion marmalade
Ham and leek quiche
Deep-fried rice arancini with parmesan cheese
Chicken and leek teriyaki skewer
Almond tart
Mini assorted of cake and roll
Assorted small Thai sweet
Assorted fruit skewer

Carving Station

Carved honey ham with cloves and fragrant cinnamon service

with baguette and roasted sweet honey pumpkin
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Cocktail menu i

THB 1,100.- net/ person

Assorted roasted nuts
Homemade chips
Parma ham melon
Prawns Vol-au-vent with olive fapenade
Seafood and spinach quiche
Mini fomato and mozzarella
Smoked duck breast with mango chutney
Chiang Mai sausage skewer with young chili dip
Spicy guava salad with prawns
Spicy beef salad with grapes and mint leave
Fresh Vietnamese spring roll
Deep-fried chicken wing
Grilled chicken satay with cucumber relish and peanut sauce
Tomato gazpacho

Carving Station

Carved honey ham with cloves and fragrant cinnamon service with baguette
Mixed fresh fruit skewer
Assorted small Thai sweet
Mango sticky rice
Selection of macaroons
Green tea cake
Brownie cake
Mini chocolate and blueberry muffin
Strawberry mousse cake
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