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Having a meeting in a green environment is a great idea —
it can significantly boost creativity, reduce stress,
and enhance collaboration.



evokes a refreshing, inspiring
and mindful gathering

€ating a more energizing, comfortable,
L L N .
nd inspiring environment for meetings

Floome cooked vmeal

for a meeting is a thoughtful

and creative way to bring people togethe




THE BOTANICAL HOUSE

Meeling Sackage
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HALF DAY MEETING FULL DAY MEETING
THB 1,400 net* THB 1,600 net*

(08:00 — 14:00 / 12:00 — 17:00) (08:00 — 17:00)

Minimum spending at 50 persons
*IIAMUNALNITIVAIUINNT 10% UATINBYRANNY 7%

PACKAGE INCLUSIVE OF

T1AunALNeUszneuluaig

* Package applicable on Monday - Friday uwatnagusalslatuiuduns - Jugnd

¢ Individual set of 1 break for half day meeting NIOUNIUWLAEUULIN LS9 LFIMT DS9S
and 2 breaks for full day meeting

* Lunch served as buffet menu W%@wm,miﬂmo’iul.l,uquLWGT muﬁmqulmuaxﬁﬂﬁy
(Please pre-order) (ng‘mvﬁa@’;mm"z\mﬁv)

* 4 Wireless rnicrophones with standard system TulaslWuuaziATe LYY

* 1 Flipchart with markers vesaNTzATY YN 1 46
* Papers & pencils for all participants nIzABLATAUFeAMTUYUITIY

. 1% All v 1 dll a &
* 1 Portable screen & pro]ector UUNDLALLATDIRNGY 1 B WIDUANYADLATDIADUNILADTY

* Public WIFI feyayrudumeualiasdmivuunynniu
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COFFEE BREAK MENU
(Inclusive qfcqffee, tea, juice & drinking water)

Please select 2 items from savory & sweet menu
nyuiden 1 momsarnwyan war 1 emsenwymnu setwsn

Juice selection: Orange / Guava / Pineapple / Lemongrass-pandan / Butterfly pea-lime

uwald: undy / dwdy / uduvzsa / delalume / dndgduuzun

SAVORY

* Assorted homemade bun (Ham & Cheese / Tuna / Chicken salad) — wsidwiugasiewizvoslumiiaidnd aacléusuuazia g uazadaln
* Homemade mini chicken or pork sausage roll wupdnjugasiewizveslumiiaadnd fu Ténsenld wie ldnvenmy
* Mini Teriyaki chicken burger with sauté¢ed onion JwesineslninIunfuazneninadaves

* Baked spinach with mac & cheese wnlvwoudnnzlsfluasia

* Chicken in Caesar salad roll FAATINTINIAU LUUNOARM

* Spicy smoked sausage salad grldnsonsuniu

* Egg, bacon bites & mayonnaise bruschetta vasmlvuazuesiud 13gsgluaoUnIey

* Chicken in curry power spring roll vebuznenl&lndnuenzmt

* Mini pulled pork Burrito DawessTaldmydnsuaiu

* Pork skewer with sticky rice nybemineeaiiasuazdnmien

v v

* Vietnamese spring roll with pork or chicken served with spicy sauce ~ fuihisquanldnydy wie lndy i@innioy Wduiya

* Pork sago skewer: pork & peanut filling in sago with fresh vegetables agldnyd@euld mugiudnan

* Tuna with palm sugar sauce wrapped in Chaploo leaf Lﬁlawzw@ﬁmym

* Mini California sushi cone Digsunanesilulrauvuney

SWEET

* Assorted homemade mini muffin (Chocolate chips / Mixed berry)  TonwaddwRunaazsani Fenlnuan wadnFiueds
* Assorted cookies in a jar (Chocolate chips / mixed nuts) Iammﬁnﬁvsiuimmxmmﬁ Fonlnuam uaziamanvile
* Banana with dried coconut flake cup cakes AWLANNAIUNOVUTWI1IO VLY

* Vanilla Eclair lUARTTEINTIAN

* Mini devil’s food chocolate cake wnFenlnuansamAdudy

* Mini vanilla with raspberry sauce cake Wnmnfiaweasaiues

* Orange jelly with assorted fruits \waRRuRFEWAlTan

* Pineapple crumble pFuaduUzIA

* Milk custard with tropical fruits InBIENInadn

* Steamed Sako coat with coconut flake vonudl

* Soft bean crepe fuy

* Thai pudding cup with coconut topping (Corn & taro filling) azlflddnlne uazldiiion

* Golden threads cake LANKWOYNDY

* Steamed sticky banana cake YUUNAIY

* Tropical fruits platter waldmunugania



The

HOUSE

THAI BUFFET MENU
(Inclusive of drinking water & herbal drink)
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Please select 5 mains, 1 soup, 1 sweet served with Tropical fruits platter

Served with choices of steamed white rice or mixed rice

NIONLADN 5 LWYIMNIWAN 1 WYry uar 1 Wyv9Imu waswalimugania

LRINWTOUTIIMOUULA W39 J1INONULRWENTIINEDY

MAIN

TO START (Please select 1)

* Deep-fried chicken wings

* Bean paste dip in coconut milk with minced pork
* Shrimps & chili paste dip with seasonal vegetables
* Northern chili and tomato dip with minced pork
* Crispy spicy som tum with dried shrimp

* Turmeric chicken with tamarind Jim Jeaw sauce

* Mixed green organic salad

* Deep-fried mixed mushroom with garlic and chili

FROM THE WOK (Please select 2)

* Szechuan-style green beans with pork or chicken

* Stir-fried long eggplant with mince pork or chicken
* Stir-fried sweet peas with Chinese pork sausage

¢ Stir-fried seabass with black pepper sauce

* Streamed seabass with ginger in soya sauce

* Stir-fried cuttle fish with yellow curry sauce

e Stir-fried chicken with cashew nuts

* Grilled pork with spicy holy basil sauce

* Wok fried chicken Teriyaki sauce

¢ Stir-fried pork with Korean kimchi sauce

CURRY (Please select 1)

* Red curry with pork and pineapple

* Chicken green curry with rice noodles
* Roasted pork red curry

* Southern stew pork with quil egg

* Tom kha gai chicken coconut soup
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PASTA AND MORE (Please select 1)

* Spaghetti al olio with bacon

* Penne Arrabbiata

* Penne pink sauce with tuna

* Coq au vin / chicken red wine French stew
* Pork chop BBQ sauce

* Macaroni with sausage and eggs

* Baked marinated chicken in coconut

SOUP (Please select 1)

* Spicy tom saep with pork spare ribs

* Spicy pickle cabbage soup with mince pork or chicken
* Chicken potato soup

* Clear soup with Chinese cabbage and egg tofu

* Creamy gang liang pumpkin soup with chicken

* Creamy coconut soup with Bai lieng and chicken

° Spicy prawns tom yum Bisque

DESSERT (Please select 1)

* Water chestnuts with young coconut

* Glass jelly with milk and brown sugar

* Pandan noodles in coconut milk with jackfruit
* Taro and pumpkin balls in sweet coconut milk
* Tropical fruits jelly

* Coconut ice cream with condiments
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For more information, please contact The Botanical House Bangkok
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HOUSE  Tel: 02-318-2431 E-mail: info(@thebotanicalhousebangkok.com




