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SUNSET BUFFET MENU

APPETIZER & SALAD

InadaAnla
Chicken Cold Cuts

Salad Bar

g¥1dada

Caesar Salad
aaawall (¥

Fresh Fruit Salad
adadudsv

Potato Salad

duda @)
Papaya Salad

g13utdu [

Thai Glass Noodle Salad
dwsnaviso

Mixed Vegetables with Chicken Chilli Paste Dip
yBKUII0)

Sushi

souUPp
dudrdv [

E

Tom Yum Kung Hot and Sour Prawn Soup
yiie GO

Mushroom Cream "S(:up

SEAFOOD CORNER
f‘!muitheiw
Grilled River Pr::'ns
KouBavuluvuazas:ztnay
Baked Chilean Mussels with Garlic and Butter
usaNauvIsl
Salmon Sashimi
Uda
Crab S:ilcks

VEGETARIAN & INDIAN CORNER
idgnaavaauzviw [ @)

Fried Tofu with Tamarir:(-il Sauce

Jaieznaa @

Deep-Fried Vegel:;arian Spring Rolls

TngoinSavineg

Chicken Tikka

unvlAadasian
Masala Chicken Curry

wlouru @

MAIN DISHES

Tnwawauzovluarkalaa |
Stir-Fried Chicken with Cashew Nuts, Noah Cruise Style

WaWndake | | ®

Stir-Fried Vegeta.ble“s” in Brown Sauce
walnedvaa [

‘Pad Thai’ Thai~§1‘.yl; Fried Noodles with Prawns
uavideordula

Thai Green Curry Chicken

vudsveauda [ @

Baked Potatoes with Chsets
aUnfndvaauzidoinakasaty

Spaghetti with Clams and Tomato S:uce
Jarguudvnaa 1@$wWwiaulunsonaa
Fish and Chips -
U1oKoNu:A

Steamed Jasmine Rice

d1odadudssa O [0 @

Pineapple Fried Rice

Areidgnialuain

Noah Beef Noodles

DESSERT
wallisou suuTnekiindg 10
Mixed Fruit Assorted Thai Desserts

wnrdrdweg [ [0 wwneead [ [0

Panna Cotta
- =
vwowi 10 [0

Banoffee

Assorted Cakes o
.
lAsuUsta B0

Créme Brilée

BEVERAGE CORNER

T o~
¥ nmuw DRELET]
Tea and Coffee Free-Flow Soft Drinks
thdu 1ASavaudausu

Drinking Water Welcome Drink
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DINNER

APPETIZER & SALAD
lananla

Chicken Cold Cuts
daauis ©)
Salad Bar
gvisada
Caesar Salad
aaawald (v
Fresh Fruit $alad

aaanudsv

Potato Salad

dud

Papaya Salad

g13utdu

Thai Glass N?odle Salad

uwsnavise

Mixed Vegetables with Chicken Chilli Paste Dip
yBku1d109

Sushi

SOUP
dugdv [
Tom Yum K;n?Hﬂt and Sour Prawn Soup
yiie OEO

Mushroom Cream Soup

SEAFOOD CORNER
Aowidigw
Grilled River P;;:rns
KouBdauluguazas:iiguy
Baked Chilean Mussels with Garlic and Butter
wsauauvIsn

Salmon Sashimi

Jsa [ﬁ

Crab Sticks

VEGETARIAN & INDIAN CORNER

1dknaayaauzuiy

Fried Tofu with Tamarind Sauce
vateznaan | ©

Deep-Fried Vege:;rian Spring Rolls
Ingwingovina

Chicken Tikka

unvlavasiar

Masala Chicken Curry

utouru @
Naan Bread
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BUFFET MENU

MAIN DISHES

nuadawon:ks | [

Stir-Fried Seafood Cuu-rr;

Worndame (1 [ @

Stir-Fried Vegetables in Brown Sauce
walnedvaa | )

‘Pad Thai’ ThaiA;tyl;Fr;;i Noodles with Prawns
uavuadula

Chicken Massaman Curry
vupdudrsdaluvavau

Salmon Curry with Thai Rice Noodles
uavidadwdula

Thai Green Curry Chicken

susvouda [ 1] @
Baked Potatoes with Cheese
agsiiaduloduav [

Boeuf Bourguignon il
avnAadsssamibainakosats |
Spaghetti with Clams and Tomato Sauce
Uargdulonoa @swwiouiudsvnaa |
Fish and Chips =
adniia

Beef Steak with Brown Sauce

AR LETTITEE]

Steamed Jasmine Rice
dnWadudzsa O [ @
Pineapple Fried Rice -
freidoanioluark

Noah Beef Noodles

SPECIAL CORNER

wou B O

Chicken Kebab

DESSERT
waliisou suulnakiidiog .m
Mixed Fruit Assorted Thai Desserts

Wnkddeg [0 [% wwnaaad (417

Assorted Cakes PannaCotea ™ "™ ™

taswugta [0 vwweww (110

Créme Brilée Banoffee

yAsSY B E@ CJ

Choux Cream

BEVERAGE CORNER

u1 auw uidaau

Tea and Coffee Free-Flow Soft Drinks
2 By -
ulaw taSavaudGausuy

Drinking Water Welcome Drink




