
 Dinner MenuWeek 3( Date 12- 18 May 2024)
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 Salad Bar with Dressing /Fresh Fruits in Season 

Grilled Chicken with Sticky
Rice and  Papaya

Thai Omelette/minced
pork/chicken/shrimp/show

Stir-fried chicken with
basil/seafood/pork/fried
egg/show

Pasta show/2
sauce/tomato/Cream
sauce/Hot

Roasted Duck Noodles Beef Lasagna

French  Fried

Grilled sea bass with vegetables
and lemon butter sauce, seafood

dipping sauce

Sauteed Bell
Peppers/Sauteed Bell
Peppers Stir-fried morning glory with

soybean paste Stir-fried Chinese cabbage Stir-fried Asparagus Eringii Mushroom Stir-fried vegetable

Stir-fried seafood with chilli
paste

Stir-fried sausage with red
sauce Steamed eggs with spices Three Flavored Chicken Grilled Beef Salad Stir-fried beef with chili paste

Stir Fried Sapam Noodles
with Fish Balls

Stir-fried beef with oyster
sauce

Chicken stir-fried with soy
sauce

Fish balls with seafood
sauce Sweet fried squid  Stir fried prawn with tamarind

sauce

Fried Onions White beans in eggplant
sauce Wakame seaweed soup Boiled corn with butter milk Roasted Pumpkin with

Tomato Sauce

Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast

Pasta Tomato Sauce พาส�า�ดพ�กกระเ�ยมใ�
เบคอน

Baked White Beans in
Tomato Sauce and Cheese

Tuna pasta stir-fried with garlic
and pepper

Stir-fried pasta with tomato
sauce

Stir-fried pasta with chilli and
garlic and chicken sausage Pasta Tomato Sauce

Sauteed potato with
Rosemary Wedged Potatoes Fried Sweed potato Mashed potato Sauteed potato with garlic

Indian curry with white tofu Fried tofu with tamarind juice Stir-fried long eggplant with
basil and tofu Stir-fried tofu with chilli Vegetarian Tofu Mushroom Tom Yum

Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice

 Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry

� ไ โ

S�r-fried Broccoli

Stir Fried pork with BlackPepper

Sweet Pototoes

Squid Panaeng

Grilled sugar pea with tomato
sauce  Grilled cauliflower Parmigiana
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รายการอาหารอาจ�การเป�ยนแปลงไ�ตามความเหมาะสม/Menu changes may be appropriate because order material into available
Chicken - Red Beef, Lamb - Brown Duck - Orange Pork - Pink Seafood - Blue Vegetable- Green  GF = Gluten Free meal

*** Calories (Kcal) / 1 serving size   �าพ�งงาน (Kcal) �อ 1 ห�วยบ�โภค***
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 Fresh spring roll


