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Catering Service & Restaurant

THAI PREMIUM
BUFFET MENU

A GENUINE TASTE OF THAI CUISINE & PROFESSIONAL CATERING SERVICES
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SAWSAMSAI CATERING SERVICE

TEL: 02-321-3913, 081-917-9170, 081-974-9170 FAX: 02-321-3940 LINE ID: @SSS9
@ WWW.SAWSAMSAICATERING.COM &4 E-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWSAMSAICATER@GMAIL.COM
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SET 1
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HORS D'OEUVRE : STEAMED FISH DUMPLINGS
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PORK OR CHICKEN OR BEEF SHANKS MASMAN CURRY SERVED WITH ROTI BREAD
fugnauyiing iiaaa
"TOM YUM" SPICY AND SOUR SOUP WITH SHRIMPS AND MUSHROOMS
s
naavulainse
DEEP FRIED FISH CAKE SERVED WITH CUCUMBER SALAD
vauiin Wnaa dargny
SOFT SHELL CRAB , MINCED PORK COOKED IN COCONUT MILK GRAVY
SERVED WITIH CRISPY AND FRESIH VEGETABLES
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SHRIMP BALLS WITH BROCCOLI OR CHINESE BITTER KALE IN OYSTER SAUCE
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CRISPY FRIED CATFISH SERVED WITH GREEN MANGO SALAD
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STEAMED NEW ZEALAND MUSSELS SERVED WITH MINCED SQUIDS STIR FRY
BASIL LEAVE SAUCE SERVED WITH CRISPY RICE VERMICELLI
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STEAMED JASMINE RICE

DESSERTS

L} - - ﬂi
lasn3unsnan nianiag
FRESH COCONUT ICE CREAM SERVED WITH TOPPINGS
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MIXED SEASONAL FRUITS
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SAWSAMSAI CATERING SERVICE
081-917-9170, 081-974-9170 FAX: 02-321-3940 LINE ID: @ :
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SET 2
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HORS D'OEUVRE : "MEE GROB" CRISPY RICE VERMICELLI
SAUTEED IN SWEET AND SOUR SAUCE

unanz¥aln / vy / wisdadunid erma
YELLOW CURRY WITH CHICKEN OR PORK
OR SPANISH MACKEREL SERVED WITH CUCUMBER SALAD
duvnfioduios vionzahla iWaan
"TOMEKA" GALANGAL COCONUT MILK SOUR SOUP WITH BEEF
OR WITH SEAFOOD AND STRAW MUSHROOMS

liadarnzwavmeanamusa
DEEP FRIED SEABASS IN TAMARIND FLAVORED SAUCE
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SHRIMPS PASTE DIP "PICNIC STYLE" SERVED WITH CRISPY FRIED CATFISH
AND FRESH VEGETABLES
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STIR-FRIED CHINESE KALE AND SHITAKE MUSHROOMS IN OYSTER SAUCE

driunzih vydu deaa nieamiadia Anmanda
CHINESE KALE'S STEMS, SHRIMPS, MINCED PORK SALAD
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STEAMED RED CURRY IN COCONUT MILK CUSTARD ..CHOICE OF : CRAB MEAT
SERVED IN CRAB'S SHELL OR NEW ZEALAND MUSSELS SERVED IN MUSSELS SHELL
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STEAMED JASMINE RICE

DESSERTS
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ASSORTED BEANS IN ICE SYRUP
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MIXED SEASONAL FRUITS
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SET 3
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HORS D'OEUVRE: STEAMED FLAT NOODLES ROLLS WITH FILLING
wzuuaiealn niedlasanyoou
"PANAENG" MILD RED CURRY WITH CHICKEN DRUMSTICKS OR PORK RIBS

gududanrou / nislainazuen (Muggma) Wieduguduny vydu
"TOM SOM" THAI TOM YUM TAMARIND'S AND GINGER FLAVOR
WITH RIVER BLACK SALMON OR MULLET (SEASONAL)
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DEEP FRIED TIGER SHRIMPS WITH SALT AND CHILIES
OR DEEP FRIED TIGER SHRIMPS WITH TAMARIND SAUCE

¥ o a . & w
umin iy ey dAneda
CRAB EGG DIP WITH CRAB MEAT SERVED WITH FRESH VEGETABLES
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STIR-FRIED 4 MIXED VEGETABLES WITH CHINESE WHITE WINE SAUCE
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GRILLED PORK TENDERLOIN NORTHEASTERN STYLE SPICY SALAD
SERVED WITH ICEBERG LETTUCE
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STIR-FRIED MINCED PORK OR BEEF WITH YELLOW CURRY POWDER IN EGG'S WRAPPED

dNIMouN=a
STEAMED JASMINE RICE

DESSERTS
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TARO DUMPLINGS AND YOUNG COCONUT IN SWEET COCONUT MILK

MIXED SEASONAL FRUITS
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SET 4
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HORS D'OEUVRE: STEAMED SAGO BALLS WITH MINCED PORK FILLING
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KING MACKEREL IN GREEN CURRY OR RED MILD CURRY
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THAI SPICY SOUR SOUP WITH ACACIA OMELET AND SHRIMPS

OR WITH MIXED VEGETABLES AND SHRIMPS
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TAMARIND PASTE SERVED WITH FRESH VEGETABLES AND FRIED MACKEREL
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STIR-FRIED MIXED VEGETABLES SAUTEED IN OYSTER SAUCE
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DEEP FRIED SHRIMP CAKE OR FISH CAKE SERVED WITH PLUM SAUCE

o w o - o e -
damiinka iy nioliunanansys
STIR-FRIED SQUIDS WITH SALTED EGG PICKLED
OR SOFT SHELL CRAB WITH CURRY POWDER SEASONING CREAM SAUCE
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SPICY SALAD OF CRISPY DRIED FISH , CRISPY DRIED SQUIDS AND CRISPY FISH MAW
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STEAMED JASMINE RICE

DESSERTS
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WATER CHESNUTT DUMPLINGS IN SWEET COCONUT MILK

MIXED SEASONAL FRUITS
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SAWSAMSAI CATERING SERVICE

-321-3913, 081-917-9170, 081-974-9170 FAX: 02-321-3940 LINE ID: @SSS9
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HORS D'OEUVRE: FLAT NOODLES ROLLS WITH MINCED PORK
OR SHIITAKE MUSHROOMS FILLING
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STEAMED RICE NOODLES " KANOM JEEN"
SERVED WITH MEAT MIND FRESH HERBS CURRY WITH CRAB OR FISH
SERVED WITH STEAMED RICE NOODLES AND VEGETABLES

unaiagnrulan dmae ey nyuzse viegive lHdusiu iiavoy
CLEAR SOUP WITH FISH BALLS, SEAWEED, WHITE MUSHROOMS AND MINCED PORK
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SUN-DRIED FISH OR SHRIMPS PASTE COOKED IN COCONUT MILK
SERVED WITH FRESH VEGETABLES AND CRISPY FRIED CATFISH
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STIR-FRIED CHINESE KALE AND SALTED FISH SAUTEED IN OYSTER SAUCE

Flasanyseunoaazln¥ / vsenymoalunznzansou
DEEP FRIED PORK RIBS WITH LEMONGRASS
OR PORK BELLY SLICE GARNISH WITH CRISPY CITRUS LEAVES
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STIR-FRIED MIXED SEAFOODS IN CURRY POWDER SEASONING CREAM SAUCE
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"LAAB" NORTHEASTERN STYLE SPICY SALAD OF ROASTED DUCK
SERVED WITH ICEBERG LETTUCE

dMreNNLd
STEAMED JASMINE RICE

DESSERTS
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BEAN CURDS PUDDING FRUIT SALAD
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MIXED SEASONAL FRUITS
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SAWSAMSAI CATERING SERVICE

TEL: 02-321-3913, 081-917-9170, 081-974-9170 FAX: 02-321-3940 LINE ID: @SSS9
@ WWW.SAWSAMSAICATERING.COM & E-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWSAMSAICATER@GMAIL.COM
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SET 6
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HORS D'OEUVRE : CRISPY RICE CRACKERS SERVED WITH MINCED PORK IN COCONUT DIP
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GREEN CURRY,BRANDY FLAVOR WITH PORK OR BEEF SHANK SERVED WITH ROTI BREAD
OR STEAMED RICE NOODLES "KANOM JEEN "

gpuunvydu wiolndu ioduusudlasaydou
INDIAN STYLE SOUR CLEAR SOUP WITH PORK OR CHICKEN

wasenasunaauue Uamin) Anaa uuwdaigny
GRILLED PRAWNS AND SQUIDS FRESH HERBS SALAD SERVED WITH VEGETABLES
AND CRISPY FRIED CATFISH

pamAaianha
STIR-FRIED SUGAR PEAS AND STRAW MUSHROOMS
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CRAB MEAT FILLED IN CRAB'S SHELL , DEEP FRIED
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POMELO SPICY SALAD WITH SHRIMPS OR STIR-FRIED CRISPY CATFISH IN RED CURRY PASTE
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STIR FRIED NEW ZEALAND MUSSELS WITH GARLIC AND CHILIES HOT SAUCE
AND YOUNG COCONUT SHOOTS

ARV I
STEAMED JASMINE RICE

DESSERTS
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SAGO AND CANTALOUFE IN CHILLED COCONUT MILK
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MIXED SEASONAL FRUITS
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SAWSAMSAI CATERING SERVI
TEL: 02-321-3913, 081-917-9170, 081-974-9170 FAX: 02-321-3940 LINE ID: @ :
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SET 7
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HORS D'OEUVRE: GRILLED PORK SATAY SERVED
WITH PEANUT SAUCE AND CUCUMBER SALAD
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ROASTED DUCK AND LONGAN IN RED CURRY
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"TOM YUM" CLEAR SOUR SOUP WITH MIXED SEAFOODS

OR CLEAR SOUP WITH EGG SAUSAGE , MINCE PORK AND SHRIMPS
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SPICY PRAWNS DIP SERVED WITH VEGETABLES AND CRISPY CATFISH
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STIR-FRIED CHINESE KALE AND SHITAKE MUSHROOMS SAUTEED IN OYSTER SAUCE
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DEEP FRIED SEABASS SERVED WITH FISH SAUCE DRESSING SERVED WITH MANGO SALAD
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POMELO SALAD WITH ROASTED PORK
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CHICAGO STYLE GRILLED BBQ) PORK RIBS
OR STEAMED CHICKEN MARINATED IN CHINESE WINE
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STEAMED JASMINE RICE

DESSERTS
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PALMYRA IN ICED SYRUP
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MIXED SEASONAL FRUITS
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SAWSAMSAI CATERING SERVICE
TEL: 02-321-3913, 081-917-9170, 081-974-9170 FAX: 02-321-3940 LINE ID: SS9
WWW.SAWSAMSAICATERING.COM & E-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWSAMSAICATER@GMAIL.COM
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SET 8
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HORS D'OEUVRE: CRISPY CUPS - CHOICE OF FILLING : TUNA SALAD

/ CHICKEN,POTATO IN CURRY POWER / SWEET CORN WITH CHICKEN
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AUTHENTIC THAI SHRIMPS IN SWEET AND SOUR COCONUT SAUCE SERVED WITH
STEAMED RICE NOODLES "KANOM JEEN ", SHRIMPS / VEGGIES TEMPURA
AND ASSORTED VEGETABLES

aulaas iy vioduuaulnthy vdeunudeaumim naaa
HOME FED CHICKEN SOUR CLEAR SOUP TAMARIND FLAVORS OR AUTHENTIC THAI
HERBAL SOUP WITH SHRIMPS AND VEGETABLES GARNISHED WITH BASIL LEAVES

noavvlainse wietlnlnaea ldneawaauae
DEEP FRIED FISH CAKE SERVED WITH CUCUMBER SALAD/
OR DEEP FRIED STUFFED CHICKEN WINGS "SAWSAMSAI" STYLE
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GRILLED PORK SERVED WITH NORTHEASTERN HOT SAUCE
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ASSORTED MUSHROOMS SAUTEED IN OYSTER SAUCE
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STEAMED SEABASS WITH LEMON & GARLIC SAUCE OR SOY SAUCE
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PORK RIBS SAUTEED IN TURMERIC AND YELLOW CHILI PASTE SOUTHERN STYLE
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STEAMED JASMINE RICE

DESSERTS
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SALAK IN ICED SYRUP

MIXED SEASONAL FRUITS
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SAWSAMSAI CATERING SERVICE
TEL: 02-321-3913, 081-917-9170, 081-974-9170 FAX: 02-321-3940 LINE ID: @SSS9
WWW.SAWSAMSAICATERING.COM & E-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWSAMSAICATER@GMAIL.COM




