
 

Dinner  Menu   ( Date 30-31 March 2025)

30-Sunday

30-Sunday

31-Monday  

31-Monday  

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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Son-in-law eggs

Grilled Fish with BBQ Sauce

Beef Lasagna

Chinese kale with Shitake
Mushroom

 Stir Fried garden beans with
oyster sauce

Grilled pork with nam jaew
sauce

Glass noodle seafood salad

Stir-fried Beef with Oyster
Sauce

Mashed potato

 Salad Bar with Dressing /Fresh Fruits in Season 

 Salad Bar with Dressing /Fresh Fruits in Season 
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Rice with Roasted Duck

Stir-fried Orange Mushrooms

Stir Fried Tofu with Chili Stir-fried vegetarian yellow
noodles

 Steamed rice

 Riceberry Riceberry

Baked Garlic Cheese Bread

Fettucine with Garlic and chili
with Bacan

Wedged Potatoes

Vegetarian tofu stew

 Steamed rice Steamed rice

 Riceberry Riceberry

Korean fried chicken

Steamed eggs with crab
sticks/minced chicken
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Fried Carrot Corn

Chicken nuggets Stir-fried pork with chili
paste

Mussels in Tomato Sauce

Macaroni Fettucine

Pasto Sauce Tomato Sauce

Sauteed potato with garlic

Fried rice with egg

 Seaweed Wakame clear
soup

Grilled chicken breast Grilled chicken breast

Pasta Tomato Sauce

 Salad roll

Baked Chicken with
Vegetables

French  Fried

Boiled vegetables Boiled vegetables

  

A la carte food Made to order
shrimp, squid, chicken


