GOURMET PRIMO

CATERING

THAI SET

The prices are subject to 7% VAT and outside catering charges

Minimum 30 persons guaranteed



GOURMET PRIMO

CATERING

tha! set
MENU A

Including Steamed Rice

Type of Menu Price Appetizers
Menu A 850 2
Appetizers

Spicy minced pork, chicken or squid salad with fresh mint and
ground roasted rice*

*auky [n k8o Uakidn

Deep-fried fish cakes
naayulan

Spicy jelly noodle salad with crab stick
groudulaysa

Northeastern style spare pork rib with condiments
ﬁTHSOHQ FSweoutnovtAgociog

Main Dishes
Green curry with chicken, pork or “Pla Krai” fish balls*

*unvldeorouln Kiy k3o avnzquaWﬂ51a

Stir-fried kale with crackling pork
wan:uKynsau

Stir-fried chicken breast with black pepper
anlnaawsnlnudi

Stir-fried squid with chili paste
Uardnaadwsnian

Chicken or beef massaman curry *
*unvualuln o

Black wok fried seasonal vegetables

wawnsoudas

Soup 1 Main Dishes Desserts
1 3 1
Soup

Seafood soup with lemongrass and kaffir lime leaves

augin:zta

Thai style herb and vegetable soup with fresh shrimps
HMERNARIEE ol

Desserts

Fresh seasonal fruit

waljaamungnia

Banana in Coconut milk
Na’uuIasd

Coffee and Tea



GOURMET PRIMO

CATERING

tha! set
MENU B

Including Steamed Rice

Type of Menu Price Appetizers Soup1

Menu B 950 2

Appetizers

Spicy squid salad
waJaikin

Spicy mixed fruits salad with fresh shrimps
duchwalunvaa

Spicy minced duck salad with mint, cilantro leaves & ground
roasted rice
awaruvnsou

Northern style minced pork and chili paste with tomatoes and
vegetables

thwanooowsaulndovlAuy

Main Dishes

Red curry with pork or chicken accompanied with fresh Thai
vermicelli *

*unvidary k3o I iIFswwsoauuuudu

Fried fish topped with young pepper corns
Uandawsninoou

Spicy seafood souffl
Horunn:la

Stir-fried pork or beef with sesame sauce *
*Ky Ko 1o cjasoan

Dry red curry with pork, chicken or beef in coconut milk *

*wziuvky [n' K8 1o

Stir-fried broccoli, carrots and shiitake mushrooms with oyster
sauce

= = o T
uSonlna unson uazikarkoucalUUKOY

Stir-fried snapper with young ginger and chilies
Jains=woaav

Stir-fried four kinds of vegetables with oyster sauce
dadndare

Main Dishes Desserts Thai Herbal Drink

Soup

Spicy mixed seafood soup with lemongrass and kaffir lime
leaves

augin:zta

Double-boiled chicken soup with shiitake mushroom
sUlnduifakou

Thai Desserts

Fresh seasonal fruit
waliaooungnia

Crispy water chestnuts in coconut milk syrup

NUAUNSOU

Thai Herbal Drink

Iced Lemon tea juice

Iced lemongrass juice



