
2,500 per couple

++THB

Rates start from

Served with a bottle of sparkling wine

ROMANTIC DINNER
ON THE ROOF
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Before Sunset Canape's Set Menu
Served with a bottle of sparkling wine

Mixed bruschetta – Tomato, Parma ham or mushroom
Seared pepper prawn with Spanish Bravas sauce

Tomato mozzarella skewer
Fresh spring roll with crabmeat

Seared tuna with ripe mango salsa
Parmesan stick

Mango sticky rice tartlet

Mixed bruschetta – Tomato, Parma ham or mushroom
Prawn guacamole

Tomato mozzarella skewer
Fresh spring roll with crabmeat

Salmon tartar
Parmesan stick

Mango sticky rice tartlet

per couple
2,500++THB
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Romantic Sundown Set Menu
Served with a bottle of sparkling wine

3,500++THB

per couple

Appetizer (Individual)
Prawn fresh spring roll served together

with Thai papaya salad and soft shell crab
Main course (sharing)

Crab curry with vermicelli noodle, Deep - fried prawn
with tamarind sauce, Stir- fried mixed green vegetables

with oyster sauce and Jasmine rice
Dessert

Mango sticky rice with coconut ice cream

Appetizer (Individual)
Strawberry salad with grilled free – range chicken breast

Chiang Mai strawberry, romaine lettuce, rocket salad,
sunflower sprout, sun flower seed and grilled chicken

Soup (Individual)
Roasted tomato soup with sautéed Andaman prawn

and garlic parmesan crouton
Main (Individual)

Pan seared sea bass filet with vegetables caponata,
roasted potato and pesto sauce

Dessert (Individual)
Tiramisu with vanilla ice cream
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Intimate Twilight Set Menu
Served with a bottle of sparkling wine

per couple
4,200++THB

Appetizer (sharing)
Mixed bruschetta - Italian style antipasto toasted bread

with topping of tomato, cheese and Parma ham
Salad (Individual)

Seared blue fin tuna with rocket salad and balsamic dressing Avocado,
rocket leaves sunflower sprout, cucumber, tomato cherry

Main (Sharing)
Mixed BBQ platter - Beef tenderloin, ribeye, pork loin,

chicken breast, grilled vegetables, corn on the cob
Sauce : Peppercorn sauce, Thai E- sarn sauce and BBQ sauce

Dessert (Individual)
Chocolate Lava Cake

served with chocolate sauce and vanilla ice cream

Appetizer (sharing)
Mixed bruschetta Italian style antipasto toasted bread

with topping of tomato, cheese and Parma ham
Salad (Individual)

Seared blue fin tuna with rocket salad and balsamic dressing Avocado,
rocket leaves sunflower sprout, cucumber, tomato cherry

Main (Sharing)
Seafood platter -  Andaman prawn, Banana squid, Sea bass

in banana leaves and New Zealand mussel
Grilled vegetables, corn on the cob

Sauce : Tartar sauce, Thai seafood sauce and lemon and lime wedges
Dessert (Individual)
Chocolate Lava Cake

served with chocolate sauce and vanilla ice cream


