|.U nch Break Menu SET_A INTERNATIONAL

Mon / Thu / Sat

Salad Bar

Romain Lettuce, Green Oak, Red Oak, Green Coral, Red Coral, Mixed Leaves, Cherry Tomato, Green

Peaq, Slice Onion, Baby Corn, Carrot, Pumpkin, White Bean, Red Bean
Condiments
Sunflower Seed, Pumpkin Seed, Grated Parmesan, Crispy Bacon, Crouton
Dressing
Italian Dressing, Caesar Dressing, Honey and Dijon Vinaigrette, Thousand Island, Balsamic Dressing
Compound Salad
Tabbouleh
Balela Salad : Middle East Chick Pea Salad
Potato Salad with Celery, Dill pickle and Mayonnaise
Cheese & Cold Cut
Variety Of Charcuterie and Cheese
Condiments
Pickle Vegetable, Mixes Olives, Capers, Lemon Wedges
Bread Selection
Multigrain
Soft Rolls
Pretzel
Grissini & Lavosh

Salted & Unsalted Butter

Seafood on Ice

Clam, Mussels, Chilled Prawn, Blue Crab




Sashimi
Salmon, Tuna, Tamago, Crab Stick
Assorted of Maki Rolls & Inari
Cucumber Inari [V], California Rolls, Spicy Tuna Rolls
Sauce & Condiments
Nam Jim Seafood, Soy Sauce, Wasabi, Pickle Ginger, Pickle Turnip
Soba Station
Zaru Soba
Vegetable & Prawn Tempura
“Osumashi”

Japanese Clear Soup with “Wagame” Seaweed, Shitake Mushroom, Green Onion, Tofu

Signature Boat Noodle

Beef Chuck Slice, Braised Beef Cheek, Beef Tendon, / Braise Pork Hanger, Slice Pork Shoulder, Pork Liver,
Beef Ball, Pork Ball
Broths
Beef Blood “Nam Tok Nuea”, Pork Blood “Nam Tok Moo"”
Choice of Noodle
Small Rice Noodle, Vermicelli, Flat Noodle
Vegetable
Thai Morning Glory, Bean Sprout, Thai Sweet Basil, Coriander, Spring Onion

Condiments

Chilies Flake with Chilies Oil, Chilies Vinegar, Sugar, Fish Sauce, Pork Crackling




Thai Yum Salad
“Yum MaKhuer” Roasted Eggplant Salad with Minced Pork
“Yum Hed Ruam” Thai Wild Mushroom Salad [V]

“Larb Ped” Spicy Thai Minced Duck Salad

Som Tum Station
“Som Tum Thai” Green Papaya Salad
“Som Tum Lai Bua” Lotus Stem Salad with Prawn

“Som Tum Khao Pod Khai Kem” Sweet corn Salad with Salted Egg

Thai Regional Curry Station
“Gaeng Hung Lae Moo” Northern Thai Pork Curry

“Massaman” Chicken

“Gaeng Poo Bai Cha Plu” Southern Curry Crab with Betel Leaves

Jasmine rice

“Homnil” Rice From “Nong Khai” Province

Selection of Wok Fried
Stir Fried Squid with Salted Egg Yolk
Stir Fried Thai Holy Basil with Mince Pork and Century Eggs

Stir Fried Kale with Garlic and Chilies

Pasta
Gnocchi with Roof Top Herbs Pesto
Bake Duck Lasagna

Lemon Penne with Green Pea and Chicken




Western Chaffing Dish
Beef Bourguignon
Chicken Cacciatore
Steam Broccoli
Soup

Tomato Bread Soup

Asian
Carving
Roasted Duck
Sauces & Condiments
BBQ Hoisin, Sriracha Mayo, Sweet Bean Sauce

Steam Bao, Cucumber, Scallions, Pickle Red Radish, Crispy Shallofts, Pickle Slaw

Hot Chaffing dishes

Chow Mein noodles with Duck Leg

Sweet & Sour Pork
Braised Daikon and Shitake Mushroom [V]

Wok Fried Tomato with Eggs [V]

Indian
Rajma Resile- Kidney bean curry
Chicken Korma
Basmatirice,
Condiments

Raita, Mint Chutney, Papadam




Dessert
Signature Cake
Sacher Cake
Strawberry Short Cake
66% Dark Chocolate tart
Ice Cream
Mixed Ice Cream
Soft Serve

Condiments

Coconut Sauce, Crispy Puff Rice, Roasted Mix Nuts, Roasted Dried Coconut Flakes, Dried Raisin, Berry

Compote, Chocolate Chip, Rainbow Sprinkle, Croquant Flakes, Blueberry Filling

Live Station

Pop Corn
Assorted Dessert in Glass
Panna Cotta
Chocolate Cremeux
Individual Small Cake

Brownie

Pandan Cake

Crem Brule

Vanilla Cake




