VALA Pi\thy
HUA HIN HOTELS

NU CHAPTER HOTELS OF THE WORLD

PRIVATE ﬁmﬁ/ MENU

CATCH FROM THE LAND | THB 5,800 PER SET

Complimentary

Loaf & Bread basket served with truffle butter and chicken liver paté
yuudoiasuagnuiugiransuilanazund:=auln

Appetizer

Thai
Chicken Thoong Thong | Beef Miang Kham | Fried noodle stuffed with pork ball
nonooln | igoAte | rya:nse
or
Western
Potato, beef and chimichurri pintxos | Antipasto board | Mozzarella wings
Guneatudsona:tionudiys | neuduialduesa | voasiisaaidod

Soup

Creamy chicken with wild rice soup in sourdough bread
gunsudulinnudouvisiagluyuudozioala

Sharing Main Course
Mixed Grilled Platter

Chipotle chicken skewers | Rosemary lamb chop | Australian beef tenderloin | BBQ pork rib
Tng103ivia | sun:g1olsanus | ioduluseaiasidy | dlnsoryg1ouIstiao

Side Dish
(Choose 3)

Roasted herb root vegetable | Sautéed green asparagus | Sautéed shiitake mushroom
Sautéed broccoli | Sautéed prosciutto green asparagus | Bacon potato au gratin
Baked potato with bacon & sour cream | Mushroom risotto | Garlic & butter fried rice

@nsougio | Kualldsowaiuy | IRadanin:adaiuy | udonlnadaiuy | Twsisaldnukualidsodaiuy | Tudsoauda
JudsSvaunuiupauia:z1oansy | Ssaaldifa | drowons:fgunaziuy
Sauce

Béarnaise sauce | Peppercorn sauce | Steak village sauce | Chilli & Tamarind sauce

Dessert

Chocolate fruit tart & Lime sorbet
JonTnuaauw§amsa nazgasiunuy:u1o

Chamomile tea

smivlua
Private Chef & Butler (1I3WadouGonazini@os) c.u...eeeeuueeeeieeeeeieeeeeeee e e e e e e e e THB 2,900
Seafood platter (FWANWAMIADS)  .eeeiiiiiiiiie et THB 2,900
A bottle of ProSecCo (TWSIBMN)  .ouvuuiiii e e e e e e e e e e eeaas THB 1,590

*All prices are exclusive of 10% service charge and applicable 7% VAT. *simgolisouAiusms 10% nang 7%



VALA Pi\thy
HUA HIN HOTELS

NU CHAPTER HOTELS OF THE WORLD

PRIVATE ﬁmﬁ/ MENU

CATCH FROM THE LAND & SEA | THB 6,900 PER SET

Complimentary

Loaf & Bread basket served with truffle butter and chicken liver paté
yuudoiasugnuiugiransuilanazund:=auln

Appetizer

Sardine bruschetta & Roasted red pepper caponata | Beef Miang Kham | Sea salt baked mussel
Wuiesmivundinazyisadilaisndu | ijgodio | kegnuavgouinde

Soup

Gazpacho soup
gUigunsUly

Sharing Main Course
Mixed Grilled Platter

Tiger prawn | Sea bass fillet | Squid | Chipotle chicken skewers | Australian beef tenderloin | BBQ pork rib
Avargide | Uain:wozo | Uainiin | 1ng1w03lUid | ilieduluseaiasids | dinsorygioiindnuuistng

Side Dish
(Choose 3)

Roasted herb root vegetable | Sautéed green asparagus | Sautéed shiitake mushroom
Sautéed broccoli | Sautéed prosciutto green asparagus | Bacon potato au gratin
Baked potato with bacon & sour cream | Mushroom risotto | Garlic & butter fried rice

@nsougio | nualidsowaiuy | IRagann:aaiuy | udonlnadaiuy | Twsizaldnurualidsodaiug | Tudsoouda
Uudsoaunuiupauna:z1oansy | Ssaaldifo | rodans:ifgunaziug
Sauce

Béarnaise sauce | Peppercorn sauce | Steak village sauce | Chilli & Tamarind sauce
godivasiua | goawsningd | soaaidn | haunio

Dessert
Mango yogurt parfait
wisiduzyovolumnsa
Chamomile tea
smiulua
Private Chef & Butler (1I5WadouGoNazuni@os) c....eeeeuueeeeieeeeeieeeeeeeeeeeee e e e e eeees THB 2,900
Seafood platter (FWANWAMIADS)  .oeeiiiiiiiieie et THB 2,900
A bottle of ProSecCo (TWSIBMN)  .ovvuuiiieieeiiieeiee e e e e e eeaas THB 1,590

*All prices are exclusive of 10% service charge and applicable 7% VAT. *simgolisouAiusms 10% nang 7%



VALA Pi\thy
HUA HIN HOTELS

NU CHAPTER HOTELS OF THE WORLD

PRIVATE ﬁmﬁ/ MENU

CATCH FROM THE SEA | THB 6,900 PER SET

Complimentary

Loaf & Bread basket served with truffle butter and chicken liver paté
yuudoiasuagnuiugiransuilanazund:=auln

Appetizer

Thai
Deep fried wrapped shrimps with noodle | Sea salt baked mussel | Fresh sardine wrapped

fAolasv | wesnuavgouinde | isovan

or
Western
Prawn cocktails | Pepper caponata & sardine bruschetta | Baked local scallop with seafood chowder
poninano | Wdidesmivundmazyisadaindu | gunzadunazrnosiwadou

Soup

Seafood bisque in puff pastry
gUdunziaidsulunosune

Sharing Main Course
Mixed Grilled Platter
Rock lobster | Tiger prawn | Sea bass fillet | Blue crab | Squid | Clams & Mussels pot

nons:aw | Avarwde | Janzwouro | Yo | Uakin | nesadunaznognuaogou

Side Dish
(Choose 3)

Roasted herb root vegetable | Sautéed green asparagus | Sautéed shiitake mushroom
Sautéed broccoli | Sautéed prosciutto green asparagus | Bacon potato au gratin
Baked potato with bacon & sour cream | Mushroom risotto | Garlic & butter fried rice

@nsougio | Kualldsowaiuy | IRadanin:adaiuy | udoninadaiuy | Twsisaldnukualidsodaiuy | Tudsoauda
JudsSvaunuiupauia:z1oansy | Ssaaldifa | Frowons:fgunaziuy
Sauce

Chilli & Lime sauce | Cocktail sauce | Marine green sauce | Lime wedged

ivdio | seanonina | goauissunsu | uu1o

Dessert

Mango & Passion cheese cake served with seasonal fruits
Falfnu:yoonazianosa iasuAnuaaliaingnmia

Chamomile tea

smivlua
Private Chef & Butler (1I5WadouGoNazuni@os) c....eeeeuueeeeieeeeeieeeeeeeeeeeee e e e e eeees THB 2,900
Seafood platter (FWANWAMIADS)  .oeeiiiiiiiieie et THB 2,900
A bottle of ProSecCo (TWSIBMN)  .ovvuuiiieieeiiieeiee e e e e e eeaas THB 1,590

*All prices are exclusive of 10% service charge and applicable 7% VAT. *simgolisouAiusms 10% nang 7%



