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PREMIUM THAI TABLE

91udulf= (No. of table) 5 Tf:VUIU (5tables+) 10 TF=VUIU (10 tables+) 20 TFH=VUIU (20 tabless)
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PREMIUM THAI TABLE
PRICE LIST

PREMIUM THAI TABLE

No. of table 5 tables+ 10 tables+ 20 tables+
11 Items _B280 240 2800
1 Appetizer + 6 Menus
Steamed Rice + Desser1++ 7'200 6’900 6’600
Mixed Fruits + Drinking Water
12 Items 8430 8,600 B7A0
1 Appetizer + 7 Menus + a 200 7 900 7‘ 600
Steamed Rice + Dessert + g f .
Mixed Fruits + Drinking Water
Soft Drinks
Detai |S or 2 Herbal Juices
Provided by SawSamSai Catering: 65.- per pax

1. Dining Equipment (Ceramic Tableware) for All Guests / 10 Guests per Table
* Standard Thai Table Setup: White ceramic plates, stainless steel cutlery,
water glasses, napkins, and a menu folder.
2. Food Menu - Includes steamed rice and cold drinking water
3. Round tables with plastic chairs and white chair covers (10 Seats per Table)
* Optional Upgrade: Chair sashes 150.- per table
* Optional Upgrade: Steel-Framed upholstered chairs 400.- per table
/ Lazy Susan — 300.- each

Remarks:

1. Amount of food's items and price are as quoted in Quotation.

2. Food items from each Set Menu can be swapped at same price.

3. This price applies only to Bangkok and nearby areas. For other provinces,
please contact our sales team.

. In case of needing soft drinks or herbal juice, 2 items can be purchased 65.-

. Transportation fees are calculated based on distance.

. Service Hour: 4 Hours starts when buffet table ready.

. This price does not include VAT 7%.

. To ensure booking of this event, a deposit of 50% is needed to be received
in advance and the rest must be paid on the event date.
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SAWSAMSAI CATERING

TEL: 02-321-3913, 061-917-9000, 081-944-9170,

ERVICE
74-9170 LINE ID: ¢
VAIL.COM, SAWSAMSAICATER@GMAIL.COM

B WWW.SAWSAMSAICATERING.COM MBI E-MAIL: SALES.SA AMSAI@




PREMIUM THAI TABLE.MENU
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SET 1
RECOMMENDED

- d v &4 oo
potad : Yuduialddan
HORS D'OEUVRE : STEAMED FISH DUMPLINGS

w e ' P ' & e -
unaianuvy / In / wedwnioariindy) wunlsa
MASMAN CURRY WITH PORK OR CHICKEN OR BEEF SHANKS SERVED WITH ROTI BREAD

audnfauyiing aaa

"TOM YUM" MILK SOUP WITH SEA SHRIMPS & MUSHROOMS

noauulaini
DEEP FRIED FISH CAKE SERVED WITH CUCUMBER SALAD
vauwytiu fnaa Yargny
SOFT SHELL CRAB , MINCED PORK COOKED IN COCONUT MILK GRAVY
SERVED WITH CRISPY & FRESH VEGETABLES

A" 2 ar =3 =‘ = s
gny¥ufakaudeniad nieknlanm

SHRIMP BALLS WITH BROCCOLI OR CHINESE BITTER KALE IN OYSTER SAUCE

dangnyl dw=inedu
CRISPY FRIED CATFISH SERVED WITH GREEN MANGO SALAD

| s =
vioguuag Fuauananszmsamiindy nuuvivaniou

STEAMED NEW ZEALAND MUSSELS SERVED WITH MINCED SQUIDS STIR FRY

BASIL LEAVE SAUCE SERVED WITH CRISPY RICE VERMICELLI

11vieuNza
STEAMED JASMINE RICE

DESSERTS

= = o
llﬂﬁﬂﬁl]ﬂr-ﬂ'l af NIAAID
FRESH COCONUT ICE CREAM SERVED WITH TOPPINGS

1 s
Ha i3y
MIXED SEASONAL FRUITS
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PREMIUM THAI TABLE'MENU
UM IONHIT IR InonI e

SET 2
RECOMMENDED

= d :I [
aotasivl : nunsauWIII
HORS D'OEUVRE : "MEE GROB" CRISPY RICE VERMICELLI

SAUTEED IN SWEET AND SOUR SAUCE

] & = = d
Llﬂﬂﬂ:‘r’iihlﬂ [ iaowly / Umdunid o1na
YELLOW CURRY WITH CHICKEN, PORK
OR SPANISH MACKEREL SERVED WITH CUCUMBER SALAD

wooov A ey - ¥ cl &
ANVVUDIDUUDY MIonNziau e tMadaa

" TOMKA " GALANGAL COCONUT MILK SOUR SOUP WITH BEEF
OR WITH SEAFOOD AND STRAW MUSHROOMS

Hiadanswavmeanamuia
DEEP FRIED SEABASS IN TAMARIND FLAVORED SAUCE

¥ a - A w
wminaaizenianied wnaa dargnyl
SHRIMPS PASTE DIP "PICNIC STYLE" SERVED WITH CRISPY FRIED CATFISH
AND FRESH VEGETABLES

W v o
AZUTFDINIHAITAHDU
STIR-FRIED CHINESE KALE AND SHITAKE MUSHROOMS IN OYSTER SAUCE

L s ar w - = [} e W

UIMUASUT HYAU 13dA ﬁﬁﬂﬁ'lﬂlﬂ.jﬂﬂ'lx’] HONTIALNT

CHINESE KALE'S STEMS, SHRIMPS & MINCED PORK SALAD OR
SPICY SALAD OF GRILLED DUCK SERVED WITH ICEBERG LETTUCE

1 + = | d
‘Hﬂ“r’iliﬂ‘lJil] HIDNDUUN N UIBUAURA
STEAMED RED CURRY IN COCONUT MILK CUSTARD OF CRAB MEAT SERVED IN CRAB'S SHELI
OR NEW ZEALAND MUSSELS SERVED IN MUSSELS SHELL

Y1IvoNNa
STEAMED JASMINE RICE

DESSERTS

W =R =
{@INALEU
ASSORTED BEANS IN ICE SYRUP

a5
WA LTIl
MIXED SEASONAL FRUITS
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PREMIUM THAI TABLE MENU
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SET 3
RECOMMENDED

pot@syl : AIUIAEIMADANIIATBA
HORS D'OEUVRE: STEAMED FLAT NOODLES ROLLS WITH FILLING

uwuatioaln visedlasavysau
"PANAENG" MILD RED CURRY WITH CHICKEN DRUMSTICKS OR PORK RIBS

Aududareu / nietainszuen (mugama) nioautuduny vy
"TOM SOM" THAI TOM YUM TAMARIND'S AND GINGER FLAVOR
WITH RIVER BLACK SALMON OR MULLET (SEASONAL)

MNAYIADNDANANININAD HIONDATIAYD AUV
DEEP FRIED SHRIMPS WITH SALT AND CHILIES
OR DEEP FRIED SHRIMPS WITH TAMARIND SAUCE

¥ o ow 4 w
wnsnlay ey Wnaa
CRAB EGG DIPS WITH CRAB MEAT SERVED WITH FRESH VEGETABLES

HARNaarIy
STIR-FRIED 4 MIXED VEGETABLES WITH CHINESE WHITE WINE SAUCE

ar ‘u" ar .
auhmyjumn HWUHUHNNTALNT

GRILLED PORK TENDERLOIN NORTHEASTERN STYLE SPICY SALAD
SERVED WITH ICEBERG LETTUCE

v oar ) ogr -~ .‘g’ wr o 4
Tidaldwy wiatiaduluiauanzvus
STIR-FRIED MINCED PORK OR BEEF TENDERLOIN
WITH YELLOW CURRY POWDER IN EGG'S WRAPPED

RPN GEIET
STEAMED JASMINE RICE

DESSERTS

17a0utian vewileau

TARO DUMPLINGS AND YOUNG COCONUT IN SWEET COCONUT MILK

LY
walifsw
MIXED SEASONAL FRUITS
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PREMIUM THAI TABLE MENU
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SET 4
RECOMMENDED

o1AsW : mg ldvy
HORS D'OEUVRE: STEAMED SAGO BALLS WITH MINCED PORK FILLING
- . = = = = d
HNAVBINNU IR adUNTY
KING MACKEREL IN GREEN CURRY OR RED MILD CURRY
unaduszauly fean iounaduninanda WY
THAI SPICY SOUR SOUP WITH ACACIA OMELET AND SHRIMPS
OR WITH MIXED VEGETABLES AND SHRIMPS

MnEnuznuKe Waaa daignea
TAMARIND PASTE SERVED WITH FRESH VEGETABLES AND FRIED MACKEREL

@ ar e -
HARHNITINHLAT
STIR-FRIED MIXED VEGETABLES SAUT&ED IN OYSTER SAUCE

noANuRI wauwed visoneaulaine
DEEP FRIED SHRIMP CAKE OR FISH CAKE SERVED WITH PLUM SAUCE

. ] w o« o - - s -
Yamiindalify vioytunananzyi
STIR-FRIED SQUIDS WITH SALTED EGG PICKLED
OR SOFT SHELL CRAB WITIH CURRY POWDER SEASONING CREAM SAUCE

g1aIuNIoy
SPICY SALAD OF CRISPY DRIED FISH, CRISPY DRIED SQUIDS AND CRISPY FISH MAW

Y1IHONLEA
STEAMED JASMINE RICE

NUNRNNTOL WEWF1INEN
WATER CHESNUTT DUMPLINGS IN SWEET COCONUT MILK
Waliisu
MIXED SEASONAL FRUITS

= du A s
== annwnsnaomnan s dhlawiszy Tiluasenm
# pumasnnideza apnsoaatduyasuiuld Taolinamduguennilunynnldnnilndifeiu
J Fielthy - gged P d
wazimounomseman i laamseyl uluauenm

TEL: 74-9170 LINE ID: @SS59
] WWW.SAWSAMSAIC/ NG.COM " DGMAIL.COM, SAWSAMSAICATE TAIL.COM




PREMIUM THAI TABLE MENU
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SET 5
RECOMMENDED

- d + = %4 H P wood
p01AsW : ModwIquaulivpiy Wi ldianow
HORS D'OEUVRE: FLAT NOODLES ROLLS WITH MINCED PORK
OR SHIITAKE MUSHROOMS FILLING

wunILhey vishenlaou
STEAMED RICE NOODLES " KANOM JEEN"
SERVED WITH MEAT MIND FRESH HERBS CURRY WITH CRARB OR FISH
SERVED WITH STEAMED RICE NOODLES AND VEGETABLES

undiagnrulal Mo ey vyuzse vseglive lHgueniu Wiavewy
CLEAR SOUP WITH FISH BALLS, SEAWEED, WIITE MUSHROOMS AND MINCED PORK

vaulaada nievaunzlad wWnaa anany
SUN-DRIED FISH OR SHRIMPS PASTE COOKED IN COCONUT MILK
SERVED WITH FRESH VEGETABLES AND CRISPY FRIED CATFISH

g L] ar of
AztnasInanalafiy
STIR-FRIED CHINESE KALE AND SALTED FISH SAUTEED IN OYSTER SAUCE

4 ' 0w -
Flnsanysounaanzlad / vionynealuuzniansey
DEEP FRIED PORK RIBS WITH LEMONGRASS
OR PORK BELLY SLICE GARNISH WITH CRISPY CITRUS LEAVES

= " v a
auilagne HnmMaun’
"LAAB" NORTHEASTERN STYLE SPICY SALAD OF ROASTED DUCK
SERVED WITH ICEBERG LETTUCE

Y =
NZWHARINEHI
STIR-FRIED MIXED SEAFOODS IN CURRY POWDER SEASONING CREAM SAUCE

VIMONNEA
STEAMED JASMINE RICE

DESSERTS

whaejnada
BEAN CURDS PUDDING FRUIT SALAD

0w
ALYETEREY
MIXED SEASONAL FRUITS
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PREMIUM THAI TABLE MENU
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SET 6
RECOMMENDED

poIAiN : T1AMThAY
HORS D'OEUVRE : CRISPY RICE CRACKERS SERVED WITH MINCED PORK IN COCONUT DIP
uAATEINNUNY YiBIaUBI(HBTI) WinUKY UsuA uunlsd wisvuniy
GREEN CURRY. BRANDY FLAVOR WITH PORK OR BEEF SHANK SERVED WITH ROTI BREAD
OR STEAMED RICE NOODLES "KANOM JEEN "

+ L B = wr v =t L
luunnydu Wi lidu niaduusudlasavydeu
INDIAN STYLE SOUR CLEAR SOUP WITH PORK OR CHICKEN

uaaaeanan(faua Yamiin Wnae nunlargny
GRILLED PRAWNS AND SQUIDS FRESH HERBS SALAD SERVED WITH VEGETABLES
AND CRISPY FRIED CATFISH

& w W
ﬂ’]ﬁulﬂ'lwﬂiwﬁﬂ]q
STIR-FRIED SUGAR PEAS AND STRAW MUSHROOMS IN OYSTER SAUCE

Y lunszaoaidn
CRAB MEAT FILLED IN CRAB'S SHELL , DEEP FRIED

ghduloe Maae / vie Hanindainagny
POMELO SPICY SALAD WITH SHRIMPS OR STIR-FRIED CRISPY CATFISH IN RED CURRY PASTE

or 1 = 4 '
wﬂmﬂammmguﬁumm goANZNG1I00U
NEW ZEALAND MUSSELS STIR FRIED WITH GARLIC, CHILIES HOT SAUCE
AND YOUNG COCONUT SHOOTS

Pviennzd
STEAMED JASMINE RICE

DESSERTS

anguaumgy
SAGO AND CANTALOUPE IN CHILLED COCONUT MILK

MIXED SEASONAL FRUITS
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SAWSAMS: "ATERING SERVICE
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SET 7
RECOMMENDED

po1aTN : viyazids 1A
HORS D'OEUVRE: GRILLED PORK SATAY SERVED
WITH PEANUT SAUCE AND CUCUMBER SALAD

=1 3 0 8
LiﬂﬁlHﬁL'l_JﬂU’NﬁﬂU
ROASTED DUCK AND LONGAN IN RED CURRY

r o = e - -~ e
audmezialileunn Wiounadagnsen vy Nean
"TOM YUM" CLEAR SOUR SOUP WITH MIXED SEAFOODS

OR CLEAR SOUP WITH EGG SAUSAGE , MINCE PORK AND SHRIMPS

NN Anaa anany
SPICY PRAWNS DIP SERVED WITH VEGETABLES AND CRISPY CATFISH

ar 4 ar =1
Az goIndHAatviaral
STIR-FRIED CHINESE KALE AND SHIITAKE MUSHROOMS SAUT=ED IN OYSTER SAUCE

5
darnznaviineasiatida
DEEP FRIED SEABASS SERVED WITH FISH SAUCE DRESSING SERVED WITH MANGO SALAD

g1viyeadyle
POMELO SALAD WITH ROASTED PORK

e 0 L = ar & 0o ] ar
lasanydougFali niolnuma
CHICAGO STYLE GRILLED BBQ PORK RIBS
OR STEAMED CHICKEN MARINATED IN CHINESE WINE

dvovyzd
STEAMED JASMINE RICE

DESSERTS
anMaasuun
PALMYRA IN ICED SYRUP
walifsm
MIXED SEASONAL FRUITS
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SAWSAMS. "ATERING SERVICE
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PREMIUM THAI TABLE'MENU
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SET 8
RECOMMENDED

ad w1 s W e s i .
poai : nsznanes lamingh wisldiudadamanzniln
wioldiminaseudaln
HORS D'OEUVRE: CRISPY CUPS - CHOICE OF FILLING : TUNA SALAD
/ CHICKEN.POTATO IN CURRY POWER / SWEET CORN WITH CHICKEN

,,
YUNTUIWIN ANNaa Nidaonanuazimion
AUTHENTIC THAI SHRIMPS IN SWEET AND SOUR COCONUT SAUCE SERVED WITH
STEAMED RICE NOODLES "KANOM JEEN " , SHRIMPS / VEGGIES TEMPURA
AND ASSORTED VEGETABLES

dulaaalatihu wieduusulithu visunadoauwm fuaa
"TOM KLONG" THAI SOUR SOUP TAMARIND'S FLAVOR WITH HOME BREED CHICKEN
& MUSHROOMS OR HERBAL CLEAR SOUP WITH SHRIMPS,
IVY GOURD, WILD SWEET AMARANTH, BANANA FLOWERS

DEEP FRIED FISH CAKE SERVED WITH CUCUMBER SALALY/
OR DEEP FRIED STUFFED CHICKEN WINGS "SAWSAMSAI" STYLE

MANADMYEN IWUTD
GRILLED PORK SERVED WITH NORTHEASTERN HOT SAUCE

MINAHARALNUYoY
ASSORTED MUSHROOMS SAUTEED IN OYSTER SAUCE

1A INZWILIVLUT HIDUIKD)
STEAMED SEABASS WITH LEMON & GARLIC SAUCE OR SOY SAUCE

Anaalnsanysou

PORK RIBS SAUTEED IN TURMERIC AND YELLOW CHILI PASTE SOUTHERN STYLE

dvovy=d
STEAMED JASMINE RICE

DESSERTS
gazaoound
SALAK IN ICED SYRUP

MIXED SEASONAL FRUITS
w annunsmiammanld ey luasnemm
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PREMIUM THAI TABLE DRINK MENU

azlnd
LEMONGRASS JUICE

¥ &
UINTZLIUD
ROSELLE JUICE

ot
haly
LONGAN JUICE

¥ w
UINNaly
CHRYSANTHEMUM TEA JUICE

FYMILATOIAN 1A INenI o

‘:‘." wr
WU
PUNCH JUICE

i juluny
PANDAN LEAF AND JELLY JUICE

v

FEHER bRl

COCONUT JUICE
WMANUUINNTITY

CHINESE DATE LEMON TEA JUICE

MoYFUNZNINBOU
BUTTERFLY PEA AND COCONUT
3 o o

WANeIdU
BLACK ICED TEA

IRERTEN LT,
ICED TEA WITH MILK

wonay
SOFT DRINKS

ot .
ummﬂn u1am%uu:u11
BAEL JUICE BUTTERFLY PEA LEMON TEA JUICE

)

N9 UTIN
1. gUnsaimrusniad sadmivivdssmuematanua samdaudanih waznszaudathn
SawSamSai will provide plates, cutleries, glasses and napkins.
2 Tdznaunazifidwmadnniousnaquiun a1ddins 10 #9)
Plastic chairs and a round table with a white sheet. (1 table with 10 chairs).
HINBIYA
1. snnunemzewnsild duldauiiszy]Fuluauesial / Amount of food's items and price are as quoted in Quotation.
2. emIemIuAasaa annsoaaududsunuld Tﬁu‘lﬁﬂﬂ1r§1'u1-1ua‘mﬁrlumgﬁnﬂgﬂuﬁurlné'gﬁﬂmvu
Food items from each Set Menu can be swapped at same price.
3. nadiesntienan wistayulng 2 nems aunsoderiiu 45.- /
In case of needing soft drinks or herbal juice, 2 items can be purchased 45.-
4. 3zozna ¥U3ms 4 $alue Buniuainnaldznen / Service Hour: 2 Hours starts when buffet table ready.
5: ﬂﬂ"}i{ﬁ'ﬂﬂﬂnﬁw?ﬁﬂTwa ncrmuﬁ UazfAIWIMUE / This price does not include catering service and transportation charge.
6. smn"ft}'atlﬂimmﬁgmiuﬁu 7% / This price does not include VAT 7%.
7. it b lfzid dmiuuniudssmueims ensowiinle)
This price does not include tables & chairs for dining guests. (Extra tables. & chairs rental available)
8. lunsdideamsnanu nzaniiszaniag 50% vessendunivun uasseaiimaetsznoluiua
To ensure booking of this event, a deposit of 50% is needed to be received in advance and the rest must be paid on the event date.
9. Tlifﬂm‘:‘nﬁuﬁuﬂ'ﬂﬁﬂ@ﬂuﬂ‘iﬁﬂnlﬁnﬁtﬂﬂg1 / The deposit cannot be refunded in any case.

"ATERING SERVICE
: 02-321-3913, 061-917-9000, 081 -974-9170 LINE ID: @SSS9
WWW.SAWSAMSAICATERING.COM & E-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWSAMSAICATER@GMAIL.COM




