Afterglow Viva la Glow

The New Year Dinner

31t December / 7 pm - 1230 am @ Bua Sawan

Festive-lnspired International Buffe’r / Fresh & Grilled Seafood /
Free-flow Selected Cocktails, House Wine, Local Beer & Soft Drinks /
Live DJ / Enterfainment / Fireworks

SALADS

Caramelized Scallops
with Coconut Curry Sauce & Mango Salsa
HPELBAAEY IFSWWSDUBDAINVN:HELA:BAE L0

Roma Tomato, Burrata & Parma Ham

u:zdInATSU Baysidnuazwisuiusu

Beef Carpaccio
with Extra Virgin Olive Oil & Parmesan
WomsSuuls 1aSwwsaulthluu:nontdndasinassuna:wisiusiu

Sesame-Seared Tuna
with Rocket & Citrus

nugon 1aswwsouSaniiaua:gasa

Shredded Chicken
with Cabbage & Almond Dressing

1nan N:Ha1Ua ua:uhaaadausua

Fusillo, Pesto & Sundried

Tomato Salad with Salmon
daawdaa wald u:lpinAMNLRY Lazusaudu

Selection of Dips & Flat Breads

avuiungida ldSwwsauuuuto

COLD CUTS, CHEESE
& BREAD STATION

Tomme de Savoie / Manchego / Camembert /
Salamis / Comté / Fourme d'Ambert / Bresaola /
Cooked Ham / Téte de Moine /

Smoked Chicken Breast & Terrine

noul 1ad 8131 / wwuwsln / moovuus / 1aa wad 1dud /
nvla / WSy Gavuus | wssildan / usuan / viad / anlAsuAdu
uaztnassu

Pretzels / Baguette / Ciabatta

wsntga / vinaa / 1weedam

SEAFOOD ON ICE

Tiger Prawns

QNERBIED]

Blue Crab

Jon
Marinated Salmon with Beetroot

uwBauduHINAsa

French Fine de Claire Oysters No. 4

HD8UNVSUWU LaD uAas twos 4

New Zealand Green-Lip Mussels

Ho8uUavsjud8uauansuad

JAPANESE CORNER

Selection of Sushi, Sashimi & Nigiri

Live Whole Yellowfin Tuna Station

Uainuinsutkano

SOUPS

Seafood Bouillabaisse
with Saffron, Tomato & Herbs
gUugenaswa

Shredded Chicken Laksa
with Glass Noodles, Bean Sprouts, Lime & Chilli
guanylndn

SEAFOOD BBQ

River Prawns / Rock Lobster / Squid
Blue Crab / Green-Lip Mussels
Sea Snails

Aouuidh / Av / Kin
Ui / Hoguuavsjidduaudnsuad / HogHIUE

CARVING STATION

Trinity of Beef: M5 Rib Eye / Wagyu Flank /
Australian Striploin
io3wsLbgu: Suoie M5 / Nifduwava / Lioaasuasslooalastas

Slow-Cooked Lamb Shoulder
Wipun:zaourdIHadu
Honey & Mustard Glazed Salmon

usausulAdousaaltRvuazuamsa

Hong Kong-Style Roasted Duck

wWasghvaladasovno

Crispy Pork Belly

Hyawsdunoansau

Condiments
Red Wine Gravy

goalns3nULaY

Beer Sauce

yoallus

Chimichurri

yDadioys

Hoisin-Plum Sauce

Ypdoouduwau

Wholegrain Mustard

vamsaloalnsu

Dijon Mustard
Jamsadao

English Hot Mustard

vamsadvunqu

HOT DISHES

Braised Beef Brisket with Red Wine

pusatnaduibuuav

Bacon-Wrapped Pork Tenderloin
with Apple & Cider Jus

dutusywutlupdu Laswwsoausoauauilaua:lsiaas

Herb-Roasted Chicken
with Cranberry & Pan Jus

Tiouayulws 1&SWw3puuASULUDSSIAzBDaDINUNDU

Green Beans with Almonds & Citrus

auYnWadaududuaz3asa

Sautéed Broccolini

with Garlic & Lemon
usonlpalnans:=INguLa:zlaudu

Dauphinoise Potatoes

with Parmesan Crust
UuWSOTaWUDd WSDUWISIUBIUNSDU

LIVE RISOTTO STATION

Truffle & Mushroom Risotto

Syoalanswiwaua:lia

Saffron Seafood Risotto

SuoaladWarndWsu

THAI STATION

Thai Red Curry

unvLtNalng

Basil & Coconut Mussels

uNVN:AHYULAVT]

Grilled Chicken Skewers
with Lime, Shallot & Curry Powder

ngoldaul

Spicy Pork Neck Salad

with Flat-Leaf Parsley & Tomato
g§1nDHY

Lemongrass & Chilli Salmon Cakes
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THAI SALADS .o

Seabass with Green Mango,
Chilli, Garlic & Onion Salad

ghuzovuain:zwy

Grilled Prawns with Red Cabbage,
Thai Herbs, Chilli & Tamarind Dressing

gvgonun:KaUELY ayuiwsing

Squid with Cherry Tomatoes,
Basil, Fresh Chilli & Garlic

gdaKin

Thai Pork Salad

with Vermicelli Noodles
g13ULdURY

THAI DISHES

Penang Curry
with Slow-Cooked Pork

unNOW:UUVKYAU

Wok-Fried Seafood
with Curry Powder
N:laNQWON:HS

Steamed Sea Bass

with Lime & Garlic Sauce
Jan:wolou:u1d

Crab Meat Fried Rice

Jnway

Basil & Coconut Mussels

H8UUAVTDU

Grilled Chicken Skewers
with Lime, Shallot & Curry Powder

tnAgoldsuliiRruniAdootna

Spicy Pork Neck Salad
with Flat-Leaf Parsley & Tomato
g1ADHYEIV

Lemongrass & Chilli Salmon Cakes

noaUuusausu

Steamed Rice

Udady

SWEETS

Passion Fruit Cheesecake

galAntaidsa

Caramel Chocolate Slice

Sonlnuaamsiwaalad

Strawberry Trifle

daasodluassinsiwa

Créme Brilée

lASUUSLa

Apple Tarte Tatin

waUWamsamudo

Mini Chocolate Brownies

gdusidddontnuaa

Paviova with Fresh Fruits

wawlaowall

Black Forest Cake

LIAnuUanwalsaa

Baklava

Uunan

Cookie Crumble Cakes

tAnANAASULOa
Brandy Custard
Sticky Toffee Pudding Cake

aaninawwwadvlAn

Seasonal Fresh Fruits

waldaoamunqQma

Prices are net and quoted in Thai Baht.




