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DUSI HANI

BUFFET AND COCKTAIL MENU

Area Maximum

(sg. m.) Capacity
DANCING HALL 125 100
THIEN DUONG DINING 147 80
GARDEN BAR 205 80
LAWN AREA 698 250

Baan Dusit Thani, the unique standalone venue designed to delight, inspire,
evoke fond memories, and continue the distinctive hospitality heritage of
Dusit International’s flagship Dusit Thani Bangkok hotel. We provide [uxurious
experience in cozy and green landscape in the Sala Daeng road

Baan Dusit Thani | 116 Saladaeng Rd Silom Bang Rak 10500 Bangkok, Thailand

FOR INQUIRY | Tel: +66 2 200 9009 | info@baandusitthani.com | LINE OFFICIAL
@baandusitthani
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LUNCH & DINNER BUFFET STYLE TALY
iy

THB 1,700.- :Salad bar and condiments, 2 Appetizers, 1 soup, 4 main events with organic Jasmine rice, 2 desserts and fresh fruits
THB 1,900.- :Salad bar and condiments, 3 Appetizers, 1 soup, 6 main events with organic Jasmine rice, 3 desserts and fresh fruits

SALAD BAR

Mixed green, Three-colored capsicum, Red onion, Cucumber, Cherry tomato,
Julienne carrot

Condiments

Bacon, Grated parmesan, Green olive, Black olive, Caper, Cornichon, Crouton
Dressing

Caesar dressing, Balsamic vinaigrette, Sesame cream, Japanese sesame soy dressing

SALAD & APPETIZER

Smoked duck salad with orange

saaanidauasau

Grilled Gochujang pork salad with Kimchi and assorted vegetable
saaAuAaRYLITaRNNG WiauAud niznfiourhu uazia lriees
Penne salad with crispy bacon and capsicum
ﬁs"?@LW%LﬂLLﬁZLUﬂﬂ%W%ﬂ%?W%

Potato salad with sour cream and spring onion
s SILazaIuLSudunay

Mesclun salad with sunflower seed
FAALUTARUUATLUAAMUAZ U

Lotus stem salad with prawn

f1lnatariae

Grilled spicy beef tenderloin salad

fitaduging

Grilled spicy pork collar salad

aRhY ik

Thai chicken spicy salad

aulAuazrase

Assorted seafood spicy salad

gLV

Grilled capsicum and avocado salad
aé’@vﬁnmnuﬂma:ﬁmi@

Garlic clam with butter baguette and parsley
wuatlIlSI AR uOuaT RaEM BRANIz T B

Tomato salsa and Mango salsa with toasted bread
Fatuzidaimnauassagnuzasanuuwusls

BBQ chicken wings with sour cream
Inlrignenffuaraiudien

Prawn sugarcane with carrot and radish relish
fjow”uﬁaml,a:ﬁﬁ?uu,maﬂ

Tapioca pearls with pork stuffings

anq lany

Deep-fried prawn with rice paper

PSR

Deep-fried gold bags with shrimp

09NBINI

Deep- fried prawn sesame baguette
RISVl s IRY

SOUP

Cream of carrot with assorted bread
TUaTuuATaNUzIUNTIENI g

Cream of broccoli with assorted bread
guaTuusenlafuazyuudcngg

Cream of potato and leek with assorted bread
fgﬂﬂ%ﬁmh"'aLLa:@Twauw%awuuﬂwm6]

Cream of mushroom with assorted bread
TUATUAAUAz BT 9

Cream of corn with assorted bread
guaTutnlnauszundicngg

Cream of pumpkin with assorted bread
gUaduWnnasuazanNiling g

Minestrone

guuzndanadiuala

Tom Yum soup of prawn, galangal, and lemongrass
GHTRLE

Braised pork ribs in tomato soup
fgﬂml,ﬁamﬂsﬂmmg

Crabmeat and shitake mushroom soup
qujﬂl,f:aﬂul,ﬁwau

Vietnamese Tom Yum soup of chicken
guddsamnla

Braised chicken and shitake soup with Chinese herbs and spices
lruaziRanangueniu

MAIN EVENTS - SIGNATURE CURRY

Mixed vegetables and prawn in spicy sour soup
WAIFUTIHNTIN

Prawn and young coconut shoot in coconut milk soup
QgL SHLCHE R RPN

Beef shank, fish ball or chicken in green coconut curry




WAL IR Ba IANE gnﬁuﬂmmm #38 an'tn

Braised beef shank in Massaman curry
unda R ataae

Red coconut curry with roasted duck and lychee
undaadagg

Thick red coconut curry with pork and basil
WZLL%G%QW%T]“‘I{%HN'J%

MAIN EVENTS — ASIAN FAVORITE

Pan-fried seabass with turmeric and shrimp paste
Uanzwaviiuauen

Deep-fried seabass with pineapple and chili sauce
Uanzwinaas1uIg

Steamed seabass with lime chili sauce

Uanzwatanzuna

Steamed seabass with Soy sauce and ginger

Uanzwaitadaa

Charcoal-grilled chicken served with deep-fried glutinous rice
Irgednamiieaneaa

Steamed chicken with Chinese wine with fermented bean sauce
Trugindsinsueniden

Stir-fried beef tenderloin with mushroom and oyster sauce
\asuaTndunay

Stir-fried pork with ginger

FUNBRYNATY

Steamed squid with lime and chili sauce

wilnftauzunn

Stir-fried prawn with garlic and peppers

edansziiow

Fried assorted seafood with curry Sauce

NZLaRARINZAI

stir-fried broccoli with spicy sauce and parmesan
usanlefnavasda

Stir-fried baby corn, asparagus, carrot and cauliflower
darnyndias (@alnasew nioliilss wasen uszaannzwd)

Stir-fried assorted mushroom

MananIzifia

Wok-fried rice with crabmeat or prawn

Tndanenzinany wia g4

Baked fried rice with prawn, pineapple and cashew nuts
TnauFlzIars

MAIN EVENTS — DUSIT GOURMET

Beef, chicken, or vegetable lasagna

amunite i wiardnaw

Mac and cheese

anmlsavda

Roasted pork with rosemary and creamy mushroom sauce

vﬁgsiﬂqliaLLaJ‘sjﬁ'usnaaﬂ%mﬁmm:ﬁwﬁﬁm@

Penne / fusilli /macaroni / chicken alfredo au gratin
wwaﬁwé’mﬂﬂwgmmm

Grilled pork loin with mashed potato and port wine sauce
wyduazduvanusasnaialag

Grilled beef medallion with mashed potato and red wine sauce
\athausziuuaiuseslafia

Seared chicken with potato gratin and mushroom sauce
IrgnanaznuassiudSItuTesaIuia

Rosemary grilled chicken with potato wedge and red wine sauce
Iroulsmuaduazaiudsmeanusaaliiua

Beef shank bourguignon with new potato
a@iﬁaa"lmﬁuﬁ'aLﬂaLLa:&TuNa?"'agﬂLﬁn

Braised pork and tomato with new potato
w@juml,ﬂamﬂl,l.a:ﬁucﬁh@nLﬁﬂ

Duck breast and capsicum with orange sauce
aniagsupzroran

Baked salmon with lemon and dill sauce

LR WAUTORNEWIILRZAS

Seared seabass with Beurre Blanc

UanewIgniTam )

Sautéed prawns with capsicum and shallot
TINANINABUITHANLAY

Seared duck breast with port jus and mashed potato
anilaganuseanasa uazduditua

Pork shepherd pie with thyme-crusted
'W'WU%HLLQzﬁ%N;@BULﬂ%BGLVIﬂ

Baked aubergines with marinara sauce
uzlaiaLNTWaINg

DESSERT

Sweet sago with cantaloupe, with coconut cream
sauAUaIgY

Mung beans, tapioca, and mixed seeds in syrup

Ui IBauIN

Water chestnut rubies with jackfruit

‘ﬁ]Jﬁ?JﬂiaULLﬂﬁi“ll‘]éu

Lod Chong dumpling with coconut sugar sauce
faatasinzd

Glass jelly with brown sugar

Lﬂ?ﬁ?ﬂﬁ’]@ﬂﬂﬂi’]ﬂu@d

Assorted cake and pastry

a1y (3 ofia)

Complimentary Jasmine rice, and Drinking water
WRIWWIBN T1I%aNULR Laz e lunﬂLLWQLﬂa

Baan Dusit Thani
116 Saladaeng rd. Silom Bang Rak Bangkok, Thailand 10500
Email: info@baandusitthani.com Tel. +66 2 200 9009




WESTERN CHOICES
Smoked salmon crepe roll
woanawatllsa
Avocado & curried prawn on toast
muuﬁam‘[’smiwjmazmnm‘é
Vol au vent with beef Bolognese
Taalanasite
Vol au vent with chicken
Tialanasld
Mini chicken wrap
Tsaligng
Crab cake and miso mayo
winysaadila:

Vol au vent spinach & parmesan
Tialanasinlaw
Croissant with ham and cheese
AT TRIALINTE
Club Croissant
ARLAITITDIR
Cheddar with mulberry jam on toast
Rt TN L T ks
Skewered pork sausage and cornichon
lénsongnsuazlasiizas
Skewered spicy salami on toast
T UTFAAL N HNLS

Skewered BBQ Chicken and cream cheese
y130a7 linazasuTs

COCKTAIL RECEPTION

8 choices of canape with fresh fruits at THB 1,450
10 choices of canape with fresh fruits at THB 1,650
Complimentary drinking water (susidi)

SANDWICH
Smoked salmon & cucumber cream cheese
LL‘IT%@?%"ELL‘ﬁaNauﬁllﬂ'lvuLLazLL@]\‘]ﬂ'lq
Grilled ham and cheese sandwich
WU TUINT &
Tuna and slaw sandwich
wouaITniuazalad
Grilled capsicum and pesto sandwich
WU ITWINAINUENIURZINELG

Crabmeat and egg mayo sandwich
wouaITieayuas liule

VIETNAMESE CHOICES
Deep- fried prawn sesame baguette
PRI
Fried prawn and sugarcane
enudas
Fresh pomelo salad with chicken
dréularnavhisld
Charcoal-grilled pork dumplings
WAL
Charcoal-grilled chicken with rice ball
TRgstmitsanea
Barbecued beef with rice noodle
PUVIBAINAYENS
Stir-fried broccoli with spicy sauce
usanlafnaTosLAe
Vietnamese pizza with sweet pork
WU AUIN
Skewered pork with leek and curry sauce
%Qﬂ'ﬂaﬁummmmammdnzﬁ
Marinated pork with betel leaves
wyesluzzwg

ASIAN CHOICES
Tapioca pearls with pork stuffings
g lany
Chicken Satay
aeLdizln
Deep-fried prawn with rice paper
SRR
Deep-fried gold bags with shrimp
04NaINI
Deep-fried shrimp cake and plum sauce
naasufivasiig
Fresh pineapple with pork fillings
da
Minced chicken salad with cucumber
aulalunasnan
Grilled chicken with glutinous rice
Trandiesaduligraihsaui

BAKERY ITEMS
Sausage roll
wig'l#nsan
Chicken curry puff
eIl
Beef curry puff
nevInLite
Butter croissant with Jam
ﬂ%"J‘ﬁE]G@TL%Ua@W%/E]NLLUNLLﬂxLuEl

Butter scone & mulberry Jam
ﬁIﬂuLuﬂﬁ@LLazLLﬂNNDQLUE]%%:
Orange and raisin scone
aI@uQnLﬂ@LLazﬂaﬁuw%ammm?mua%

Baan Dusit Thani
116 Saladaeng rd. Silom Bang Rak Bangkok, Thailand 10500
Email: info@baandusitthani.com Tel. +66 2 200 9009
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BAAN

PASTRY ITEMS
Lemon & berry meringue tart
mMiaaNanuass

Mixed berry tart with pastry cream
WW%@]NQVI,&TT)NLLQ$Q%N
Chocolate tart

msiatenlnuaa
Marble cheesecake
FadnanaAnsan
Blueberry cheesecake
%mﬁﬂugma%
Orange Madelaine
LALABLTHNATEL

Swiss berry roll
wnlsaldiuess
Vanilla Choux a [a créme
pinFuaiian
Chocolate Choux a la creme
rinTufanlnuan
Chocolate brownie
U?’]')ﬁ
Black forest cake
Sacher Cake
N’

Black currant Cake
WANWUANLABTUIUN

Red velvet cake
LANLIALIRLIN




ADD-ON LIVE STATION BOOTH

Minimum at 50 portions per booth

THB 300 per portions
Pho noodle with fresh herbs
Chicken, pork, pork sausage or beef
ol Wy Wyee 738 1Ho WIDNKNRA

Fermented rice noodle with a choice of curry
Green curry with chicken
Red curry with fish

a = J A :/
Tull'ﬂ%LLﬂdL‘llil’J%'J']uvLﬂ w3 wpndan

Handmade dumpling
Prawn and crabmeat wonton soup with shitake mushroom
A Liayuaziiana

Khao Niew Moo Ping
Grilled pork with steamed rice and chili dip
Tmkeanyis wisuhauudn

Khao Tom Ruam Mitr
Boiled rice with prawn and seabass with condiments
Tndulauazn

Khao Moo Toon Hed Hom
Steamed rice with stewed pork with shitake and pickled chili

°1va1aumﬁaaimﬁﬂLLamwjuLﬁwauwi”awﬁﬁuw%ﬂ@aa

Hainanese Chicken Rice
Hainanese chicken and rice with bean curd sauce, cucumber, black soy sauce
Tdulngaseudu

Banh Cudn Station
Pork and prawn Banh Cuén with carrot and radish relish
iﬁQLﬂ%fﬂuﬂﬁn%ﬁamgua:rja

Baan Dusit Thani

THB 350 per portion

Pasta station
One choice of Pasta: Spaghetti, fettuccini or penne
two choices of sauce: carbonara, pork Bolognese, salmon alfredo, or bacon Aglio Olio

WIRINTINFALAETARGN 9

Skewered BBQ

Pork, chicken, Australian beef sirloin
skewered with onion, pineapple, chili and tomato

: & & & a v eAa
‘HH VLﬂ LLazLuaL‘ﬁﬂiﬂaEI%LQUUVL&I‘]J']T]JWJ

Skewered Satay
Pork and chicken skewered
with turmeric and coconut cream, grilled bread and cucumber relish

R Lﬁ:%ﬁ‘ﬁl bR Zvl,ﬂ nuanuslitazuainanaiana

Crépes Suzette with seasonal fruits
sl manuazng liae

Homemade Waffle and sauce
Homemade waffle with whipped cream, chocolate sauce, vanilla sauce
NWRaasIuazTaEA19 9

THB 550 per portion
Charcuterie & Fromage
Assorted cold cuts and cheese with pickled and condiments
way maf Tadna g wisauadaadna

116 Saladaeng rd. Silom Bang Rak Bangkok, Thailand 10500
Email: info@baandusitthani.com Tel. +66 2 200 9009




THB 450 per portion

WHOLE ROAST CARVINGS

(One choice)
Roasted beef sirloin with red wine sauce and Thai chili dip

\arasaouilinuazoerlafuas shinuda
Lamb leg with mint sauce and pepper sauce
unzeunieusesiuivaznining
Grilled whole chicken with Thai spicy dip
Irghensdansaainiuusy
Salt-baked Norwegian whole salmon with lemon dill sauce
WTRNOWTITIBLINA DAz TERAN oS
Grilled seabass with lemon cream sauce and Thai spicy dip
ﬂmﬂ:‘woamLl,azénaal,mjaml,a:ﬁﬁ%u%ﬂ@

THB 700 per person for 3 choices of BBQ
THB 800 per person for 4 choices of BBQ
Live BBQ
Grilled New Zealand lamb chop and mint jelly
Flassunstnauasfudians
Grilled Australian Sirloin with red wine sauce
ilaimafaaniaamasiduinsmasliiung
Tiger prawn with garlic butter
GSERHIE LM EHARHEY
Pork neck with chili and roasted rice sauce
ﬂawﬂ'}m{ﬁ%&nm
River prawn with chili and lime sauce
ﬁdLLﬂﬁﬁLN’]ﬁﬁ%ﬂJ‘iﬂﬂ
New Zealand mussel with tomato and mozzarella
VeBuINI RN IBINABLTR
Grilled squid with chili and lime sauce
%ﬁﬂﬂﬁdﬁﬁ%&l%ﬂ@

Grilled assorted vegetable - corn on cob, okra, Eringi mushroom, and capsicum
T lwanNn N3BUY a5 Hs LazWENWIRENIiW
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