Grand Poarl ¥

Special Thai & International Buffet
Celebrate New Year, 2019 at River City Pier 3
(Monday 31 December 2018) 20.00 - 01.00 hrs.

Snacks on board:
Cashew Nuts & Pork Sausages Cocktail Sauce (ifiangainmud wagldnsondonina)

Cold starters & salads:
assortment of cold cuts (laadn uagldnyond1e)

Mixed organic green salad with home made dressing (ddain washadaeigg)
Caesar salad with garlic croutons and bacon chips ("?i?iﬁaﬁ'ﬂ)
Tomato and pesto dip sauce (Netiandainaladndoa)

Potato and onion salad (a@daiuiaznonlna)

Green Apples Salad (adauailiila)

Nicoise salad (i 5ada)

Spicy mixed seafood salad (§15IMHATNGLA)

Japanese Buffet:
Sashimi & Sushi medley (Mafinaginiuniidigg )
Breads:
French bread assortment (#nuiheN 9 waging)
Soup:
Spicy prawn soup (spicy & not spicy) (AnEiiN)
Miso soup (fila71l)

Hot dishes:
Spicy Spaghetti & Spaghetti with Tamato Souce(Show)(ﬁﬂnﬁmél%tm&a‘lhl,ﬁﬂél?iaaml,?lamﬂiwigw
15'%))
Stir fried blue crab with powder curry (Qﬁﬂwﬁﬂm‘i"%)
Pork stewed with glazed vegetables (&9 11y)
Roasted duck in red curry (LLleﬁmﬂﬂﬂN)
Steamed squid lemon and chilii sauce (Jaminiangun)
Stir fried fillet of beef with black peppercorn&mushroom souce(awjimﬁaw%ﬂylmmLl,amaal,ﬁﬂ)
Sauted prawn with sweet & sour sauce (FWaLT8INIM)
Pan fried fish with lemon butter sauce (amaauasdaainongiu)
Vegetables sauté with garlic (pad pak ruam) (HainIINAAT)
Fried rice with crab and pineapple (iniayduilssa)
Steamed rice (Nd1y)
Grilled mixed seafood(prawn, bluecrab, softlefish, squid, mussel) (TINAATNELALNI)

Dessert selection:
Fresh seasonal fruits (Navlﬁmqu]ma)
Mini Thai desserts selection (1uslngeieg)
Variety of cakes (18n¢1499))
Thai Glutinous Rice Dumplings in Sweet Coconut Cream(Show) (111aaaldwiu Tu7)
Celebrate New Year Cake, 2019

Hot coffee or tea
(mMuwsou / mian)



