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“A GARDEN MAKES A HOUSE A HOME.”
Elvin McDonald
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What better way to celebrate a truly special occasion

than in the intimate ambience of a beautiful, private garden home.

BOTANICAL INSPIRATION
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The worldwide love for gardens first blossomed and developed into an art form in Europe where,
despite the long winter,the passion for plants and flowers was so strong that the architect
of stately homes created sun rooms, green houses and plant conservatories to house them.
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Unique yet simple interiors
and timeless architecture
set against a backdrop

of garden greenery.
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CAPACITY

THE SALON INFINITY
SUNROOM BOTANICA LAWN
SQ.M. 126 348 180
BANQUET* 40 120 70
COCKTAIL 80 200 120
THEATRE 80 200 120
CLASSROOM 50 100 -

*BOTANICAL BANQUET SET UP STYLE

INFINITY
LAWN

THE
SunN
ROOM

SALON
BOTANICA
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This cozy glasshouse-inspired room filled with natural sunlight and tropical vegetation is perfect
for an engagement ceremony or an intimate party of friends and family. The Sunroom can cater up to 50 guests.
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The house's biggest indoor space, Salon Botanica can be seated to 200 guests.
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Our signature outdoor space, the Infinity Lawn is the ideal place for exchanging vows
and comfortably accommodates 120 guests.



BRIDE & GROOM’S
SUITES
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Private spaces on the upper floor
for the bride and groom to dress,

relax and prepare for their special moment.



VENUE RENTAL
&

PACKAGES



MINIMUM SPENDING

At The Botanical House we specialize in intimate group affairs ranging from 100 — 250 guests.

We do require minimum spending (inclusive of venue rental, food, beverage and decoration).

Prices are as follows;

Minimum Spending Week Day Weekend

(THB) (Mon-Fri) (Sat-Sun)

Engagement / Luncheon 420,000 net 490,000 net
Dinner Reception 420,000 net 490,000 net
Full Day Event 690,000 net 790,000 net

VENUE RENTAL FEE

Morning Session

- Groom & bridal suite access from 04:00 -14:00 hrs
- Registration table with house plants

- A sofa set with rug & coffee table

- Standard sound system with microphones

- Usage of all spaces for your event from 07:00 - 14:00 hrs

Evening Session

- Groom & bridal suite access from 15:30 - 22:00 hrs
- Registration table with house plants

- A sofa set with rug & coffee table

- Standard sound system with microphones

- Usage of all spaces for your event from 17:00 - 22:00 hrs

Full Day

- Groom & bridal suite access from 04:00 - 22:00 hrs
- Registration table with house plants

- A sofa set with rug & coffee table

- Standard sound system with microphones

- Usage of all spaces for your event
from 07:00 - 14:00 & 17:00 - 22:00 hrs

Weekday (Mon-Fri) | Weekend (Sat-Sun)
THB 85,000++ | THB 95,000++
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Weekday (Mon-Fri) | Weekend (Sat-Sun)

THB 85,000++ | THB 95,000++
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**All Prices are subject to 10% service charge & applicable government tax
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ENGAGEMENT & WEDDING PACKAGES

% Monk ceremony THB 22,000++ /9 monks

- Stage for 9 monks nAdwTUNITEIY 9 U

- Altar set up with Buddha image Falizny 7 WiounIzUIEsUMINGn 9 i

- Candles, incense & flower vases nIz019gy Foifieu uefiu

- Seating for 9 monks NAUL ANAUMT

- Holy water blessing set Jutwus snefyed nnTmiin

- Floral arrangement ponlduszaulieny uazanony

- Rice bowl & rice set for altar InaolduInT LazEABIMITNIZNNG

- 1 meal set for 9 monks FAONMIIABINTE 1 Jo
FIVUINITAVUANTE

% Thai water blessing ceremony THB 35,000++

- Water blessing set Gmﬁﬁloﬁﬁwswgmuuﬁ( W9lAY they @wu9na )

- Floral decoration for ceremony ganonliFuunded

- Wedding garlands for the bride and groom NWPIRYUIIEN

% Chinese tea ceremony THB 8,500++

- A set of cups & pot with tea sqmanﬁﬂwl,aijﬁzim%ﬁ%

- 30 portions of Chinese wedding desserts YUVD 30 678

- A pair of boiled eggs ToaudmTuuie

S Champagne tower ceremony THB 9,500+ +

- A bottle of sparkling wine athfanasind 1 99

- 5 tiers of champagne tower umusuiyiTee 5 Su (50U )

- Table decoration ANuAVIALAUSUR

% Cake cutting ceremony THB 15,000+ 12 pounds / 25,000+ 20 pounds

- 3 tiers wedding cake LENLAIULIY 3 Fu
(12 pounds / 20 pounds ) ( 12 Youa / 20 Uaus ) anusvagnenlian

-1 Wedding knife JamaLAn

- 4 small cake for parents B0 4 FudndmTunToUnT

- Table decoration ANUWAYIATAUSUE

#*All Prices are subject to 10% service charge & applicable government tax
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There’s nothing
Like Fresh Flowers
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The Botanical House strives to create intimate, at-home weddings
and events, bringing the beauty of nature you.
There's nothing quite like the beauty of fresh flowers
let us enhance your wedding with our seasonal bloom:s.



VOW CEREMONY PACKAGE

1 Bridal bouquet

1 Groom boutonnier

4 Corsages for parent and VIP guests
1 Digital welcome sign

1 Gazebo decoration

4 Aisle baskets

6 Baskets of rose petals

Standard table decoration

THB 79,000+ +

THE ENGAGEMENT PACKAGE

1 Bridal bouquet
1 Groom boutonnier
4 Corsages for parent and VIP guests
1 Digital welcome sign
1 Backdrop
(Birdcage / Hanging / Circular)
4 Tall centerpieces
6 Baskets of rose petals
Standard table decoration
THB 79,000++



THE WEDDING PACKAGE

1 Bridal bouquet

1 Groom boutonnier

4 Corsages for parent and VIP guests

1 Digital welcome sign

2 Photo backdrops

(Birdcage / Hanging / Circular / Console table decoration)

Sign on wall with decoration

6 Baskets of rose petals

Standard table decoration THB 99,000+ +



THE BH EXCLUSIVE PACKAGE

1 Bridal bouquet
1 Groom boutonnier
4 Corsages for parent and VIP guests

1 Digital welcome sign

2 Photo backdrops

(Birdcage / Hanging / Circular / Console table decoration)

4 Tall centerpieces

6 Baskets of rose petals

Stairway decoration

Standard table decoration THB 129,000++
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Home Cuisine,
Local Ingredients
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Our in-house chefs carefully select the finest ingredients,
supporting local farmers, to craft Thai, Chinese, and international menus
that cater to all generations and types of events,

whether it's a wedding, meeting, or private party.
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COFFEE BREAK MENU

THB 490 ++ per person

Please select 2 items from the list

(inclusive of organic coffee, tea, juice & drinking water for 1.50 hrs)
THB 690 ++ per person

Please select 4 items from the list

(inclusive of organic coffee, tea, juice & drinking water for 1.50 hrs)

SAVORY
% Assorted signature sandwiches (Tuna, Egg, Chicken salad) qu‘imﬁﬂ /14 / aanln
- Mini ham & cheese croissants DAATITOILTULAZTE
- Mini smoked salmon croissants DUATIFRIUFAUDUTUATY
- Crispy crab cake with lemongrass no ﬂﬁquLﬁ gupelay
- Deep fried spring roll with vegetables U@L%ﬂx‘ﬂ@ﬂl’g wn
- Steamed BBQ pork bun FIAUINY LAY
- Sui Mai with pork & shrimp ‘uuw?«mf’jo LaTUY
- Spinach quiche Arwnlvy
% Mini pulled pork burger LU@gLﬂ’e){MJgs'ﬁ@ﬂU’]gﬁ 2
- Chicken lemongrass skewer nmzlasideuldeny
- Assorted savory muffins ﬁWﬁ‘?'\Iuma:m
- Vietnamese summer roll with pork or chicken ﬁ’)EJLg;?J’)QEJﬂ’JuMQ /1n
- Chicken sausage roll yuuivlsalénsenin
SWEETS
% Apple cinnamon tartlet mfmvamﬁa?ﬁumlieu
- Fresh berries & white chocolate mini tartlet $imin LU’c)%S’JJJLLﬂﬂ’Jﬁ%@ﬂIﬂ AR
- Lemon custard tartlet JAmIneAaasauzu
- Chocolate tartlet DliiminSenlnuanm
%= Mango & sticky rice sushi (Seasonal) eﬁﬁﬁ'q’; wmilgauzae (AUNQNIA)
¥ Mango pudding with aloe vera wmo’%om:i'mm:d’mﬁwmﬁﬁ
- Coconut panna cotta with mango sauce LWNUUIADAANNEATOAULUIY
- Vanilla panna cotta (Raspberry sauce / Orange sauce) LAUUN m@mﬁwﬂmmﬂw@%/%aﬁu
- Young coconut cake LANUZWINNDOU
- Tiramisu (Classic / Green tea) #3109 wwuaarada/Andgriden
- Cheesecake (Blueberry / Strawberry) FaLAn UQLU@%/'& m@’?meﬁl
- Baked New York cheesecake ThyeinFaian
- Creme Brilée (Vanilla bean / Ginger-lemongrass) LLmﬁJJ‘UE’ﬁﬂI Nniaan/Fezlay
- Assorted mini rolled cakes Dlyawns @ /Fonlnuan/wali

##*All Prices are subject to 10% service charge & applicable government tax
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GOOD MORNING STATION
A variety of breakfast selections for 50-60 guests.

SAWASDEE SET THB 19,500++ per station
- Grilled pork skewer & sticky rice

- Rice porridge (Pork spare ribs / chicken)

- Fresh fruit platter

- Assorted savory & Thai desserts

- Orange juice (4 liters)

- Coffee, tea & drinking water

PARIS SET THB 19,500++ per station

- Mini French butter croissants & omelette
- Croque Monsicur

- Fresh fruit platter

- Bread baskets, homemade jam & yogurt
- Orange juice (4 liters)

- Coffee, tea & drinking water

MANDARIN SET THB 19,500+ per station
- Sui Mai & BBQ pork bun

- Congee (Chicken / pork)

- Fresh fruit platter

- Pa tong ko & Mango panna cotta

- Orange juice (4 liters)

- Coffee, tea & drinking water

HEALTHY BREAKFAST SET THB 19,500+ per station

- Caesar salad wrap with chicken

- Sous vide egg salad

- Tropical fruits platter

- Tofu yoghurt shots with grains & berries
- Fresh Mixed Veggie juice (4 liters)

- Coffee, tea & drinking water

Mix & Match Set THB 24,500++ / 50 portions per station
Please select 2 main, 1 dessert, 1 beverage from the list.

Tropical fruits, cqffee & tea are inclusive in the package
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#**All Prices are subject to 10% service charge & applicable government tax
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GOOD AFTERNOON STATION
A variety (yr cyrtemoon break selections for 50-60 guests.

ASSADONG STATION THB 19,500+ per station
- Chicken or pork & tofu satay with peanut sauce

- Vietnamese summer roll with pork or chicken

- Mini young coconut cake

- Tropical fruit platter

- Guava juice or Pineapple juice (4 liters)

- Coffee, tea & drinking water

CALIFORNIA DREAM STATION THB 19,500+ per station

- Mini chicken burger

- The Botanical House salad in shot glass
- Fries with variety of dips

- Tropical fruit platter

- Vanilla milkshake

- Coffee, tea & drinking water

YUM CHA STATION THB 19,500++ per station

- Sui Mai pork & Sui Mai pork & Sui Mai shrimp

- Slow cook braised pork Chinese style with flat noodles
- Mango pudding with aloe vera

- Tropical fruit platter

- Guava juice or Pineapple juice (4 liters)

- Coffee, tea & drinking water

HEALTHY AFTERNOON THB 19,500++ per station
- Assorted open face sandwich
(Tuna, roasted tomato/ sautéed mushroom)
- Chicken breast skewer with lemon pepper sauce
- Homemade Tofu yogurt shots with grains & berries
- Tropical fruit platter
- Coffee, tea & drinking water
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Mix & Match Set THB 24,500++ / 50 portions per station
Please select 2 main, 1 dessert, 1 beverage from the list.

Tropical fruits, cﬂee & tea are inclusive in the package

**All Prices are subject to 10% service charge & applicable government tax
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LIVE STATION MENU

Live stations exclude s

Asian corner (Minimum 100 portions per stall)

(ft drinks &drinking water

- Vegetarian fried rice

Stir fried rice with grains & nuts

- Khao mun gai

Hainanese organic chicken rice with clear soup

- Kuay tiew rua

Slow-braised pork / pork balls with noodles

- Bun thit nuong

Grilled pork with rice noodle Vietnamese style

- Cantonese BBQ por

with rice

k and crispy pork

- Sukhothai spicy noodle

- Giant prawn wonton in clear soup
or spicy tom yum soup

- Summer & spring roll

FreshVietnamese roll with shredded chicken & prawn,

tofu with egg and deep-fried spring roll

- Bamee ped yang & moo daeng
Egg noodles with roasted duck & BBQ pork

- Bamee nam moo daeng & wonton
Egg noodles with BBonrk &shrimp wonton

- Khao ped yang & moo Daeng

Roasted duck & BBQ p

ork with rice

- Khao neaw som tam kai thod or moo yang

SPIC)/ green papa)/a sal

ad, sticky rice,

deep fried chicken or roasted pork

- Gyu don or Buta do

Japanese rice “Don”style with slice begf or slice pork

- Spicy Som tum papaya salad with fermented fish

& spicy som tum tar
and sticky rice

- Pad Thai goong sod

n

o noodles, fried chicken
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15,500+ 100 portions
17,500t+ 100 portions
17,500+ 100 portions
17,500++ 100 portions
18,500+ 100 portions

18,500+~ 100 portions
18,500+ 100 portions

18,500+ 100 portions

18,500+ 100 portions
18,500+ 100 portions
18,500++ 100 portions

18,500+ 100 portions

18,500+ 100 portions

19,500++ 100 portions

19,500+~ 100 portions

**All Prices are subject to 10% service charge & applicable government tax



BBQ station u1idaiy 38,000 ++ 50 total portions
A mix of grilled meats & seafood (Wagyu Beef / Salmon / Sea bass /
Prawns / Pork & chicken skewers /Assorted sausages / Veggies)

European corner (Minimum 100 portions per stall)

- BH salad bar with condiments adpun¥ 19,500 ++ 100 portions
Select your own salad with chicken breast, pork loin, tuna, boiled quail eggs,
Mixed of nuts & seeds, roasted pumpkin, crispy bacon, 3 dressings and mix green salad.

- Pasta station whamuazsod 19,500 ++ 100 portions
Select 2 sauce options:

Bolognese pork or chicken / Carbonara ham or bacon
Puttanesca: anchovy and pickle in tomato sauce / Bacon AOP
Num Prik Ong pork / Homemade ESAN style sausages

Spicy kee mao with mixed seafood / Ebiko cream sauce

Select 2 pasta options:
Spaghetti / Penne / Linguini / Fettuccine / Fusilli / Ink spaghetti

Whole roasted fish

- Sea bass served with mix vegetables & sauces 14,000 ++ 50 portions
- Salmon served with mix vegetables & sauces 16,500 ++ 50 portions
- Salmon Wellington with grilled vegetables and Tartar sauce 18,500 ++ 50 portions
MEATS

BEEF served with assorted sauces & condiments
Local Thai beef (150 days) - minimum order as below

- Prime ribs (5 kgs) 24 800 ++
- Striploin (5 kgs) 28,500 ++
- Tenderloin (6 kgs) 31,500 ++
Australian Wagyu beef (marble score 4/5) - minimum order as below

- Striploin (6 kgs) 38,000 ++
- Tomahawk (9-10 kgs) 48,000 ++
- Tenderloin (6 kgs) 54,000 ++
PORK

- Glazed ham leg (bone in) with honey and cloves (7 kgs) 11,000++

Roasted root vegetables &sqft rolls
- BBQ ribs with grilled vegetables (12 kgs) 18,000++

Roasted root vegetables & soft rolls

Sweet corner (Minimum 100 portions per stall)

- Buttermilk pancake WNULAN 15,500 ++ 100 portions
Served with honey, banana, chocolate sauce, nutella,
mixed berry sauce, fresh berries, homemade jams,
assorted mixed nuts with french-vanilla ice cream

- French crépe \asUWFolaa 15,500 ++ 100 portions
Served with honey banana, chocolate sauce, nutella,
mixed berry sauce, fresh berries, homemade jams,
assorted mixed nuts with french-vanilla ice cream

- Sweet Mango
Mixed of Mango dessert; Mango sticky rice, VYDININUINVELIY 15,500 ++ 50 portions
Mango pudding with aloe vera & Mango ice cream

#**All Prices are subject to 10% service charge & applicable government tax
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EAST MEET WEST BUFFET MENU I
THB 1,390+ per person / Minimum 50 persons

Please select 12 items from this list (Inclusive of soft drink, 1 herbal drink & drinking water)

Appetizer & Main Course ( Please select 8 )
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Tuna with palm sugar sauce wrapped in Chaploo leaf
Young coconut shoot spicy salad

Spicy crispy sea bass salad

Spicy banana blossom salad

Spicy kale with prawn salad

Mixed green salad with assorted dressings

Caesar salad with condiments

Mixed green salad with walnut, cranberry, feta cheese & French dressing
Crispy tortilla with Serrano ham & cheese

Deep fried tofu with salt & chili

Rock corn shrimp

Green curry with chili,coconut milk,fish ball / chicken & rice noodle
Red curry with roasted duck

Massaman curry with chicken & potato

Panaeng curry with pork & Kaffir lime leaf

Crab dip with vegetables

Yuzu chili paste dip with vegetables

Thai chili paste with pork, salted egg & vegetables
Thai southern style pork stew with quail eggs

Grilled marinated pork in hot basil sauce

Stir fried chicken with cashew nuts

Wok fried cuttlefish with salt & chili

Stir fried mixed seafood with yellow curry

Stir fried slice pork with Korean kimchi sauce
Sichuan-styled green bean

Stir fried sweet peas with Chinese pork sausage & shitake mushrooms
BBQ pork spare ribs

Grilled pork loin with mushroom truffle sauce
Chicken Florentine

Spaghetti Olio with bacon

Penne with spicy Arrabiata sauce

Baked spinach with cheese & pork sausage

Stir fried macaroni with Italian sausage in Thai style

Inclusive ofscyft drinks & drinking water

**All Prices are subject to 10% service charge & applicable government tax
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EAST MEET WEST BUFFET MENU I
THB 1,390+ per person / Minimum 50 persons

Soup ( Please select 1))
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Spicy tom saab with pork spare ribs

Spicy tom yum with mixed mushrooms
Bamboo mushroom with pork spare ribs soup
Spicy chicken potato soup

Pumpkin - ginger soup

Corn & lemongrass with crab soup

Cream spinach soup

“Look choop” miniature fruit shape sweet selection
Pandan sago dumpling with grated coconut

Water chestnut with young coconut in coconut cream
Mango pudding with aloe vera

Lemongrass-ginger / vanilla creme bralee

Panna cotta with raspberry sauce

Assorted mini cakes

Strawberry crumble

Chocolate tartlet

Chocolate Lamington cake
Tropical fruits platter

Classic Tiramisu / Matcha Tiramisu

Homemade Ice creams & Sorbets ( Please select 1)
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Royal project vanilla bean
Hokkaido milk

Macadamia

Strawberry cheesecake
Coconut with Thai desserts
Dark chocolate with cacao nibs
Opvaltine Crunch

Oat milk Banoffee

Nutella

Thai tea

Earl grey tea

Matcha

Coffee

Mango passion fruit sorbet

Raspberry Lychee sorbet

Inclusive ofsoft drinks & drinking water

**All Prices are subject to 10% service charge & applicable government tax



The

BOTANICAL

HOUSE

EAST MEET WEST BUFFET MENU II
THB 1,590+ per person / Minimum 50 persons

Please select 14 items from this list (Inclusive of soft drink, 1 herbal drink & drinking water)

Appetizer & Main Course ( Please select 9)

Lﬁmﬂszwgum Tuna with palm sugar sauce wrapped in Chaploo leaf
fumAueRUZNIIIBRU Young coconut shoot spicy salad

J1UAINTWIND A Spicy crispy sea bass salad

g1vIUA Spicy banana blossom salad

grfiunztsuazsnydu Spicy kale with prawn salad

ﬂﬁtﬁ@zho Spicy grilled beef salad

auidn Spicy duck salad with mint leaf

AA0 ﬂm’mua:ﬂjﬁa a0 Mixed green salad with assorted dressings

FsTaan Caesar salad with condiments

ﬂﬁm%mﬁmiﬁm@ﬂﬂyv Rocket salad with pork sausage

analumiiAaiing Mixed green salad with walnut, cranberry, feta cheese & French dressing
uUvmoRldusuisa Crispy tortilla with Serrano ham & cheese
Lé’hﬁmmﬁaw%mﬁfa (v) Deep fried tofu with salt & chili

fonenndadnnlng Rock corn shrimp

’&:Lg{t‘lmv wie In Pork or chicken satay with peanut sauce
Lm\‘lﬁﬂ?‘lﬂ’)’]U@ﬂ%uﬂmmwﬁ%@Iﬁ uazvuudu Green curry with chili,coconut milk,fish ball / chicken & rice noodle
unsLim ey Red curry with roasted duck

LLﬂOﬁL’&ﬁulﬁ Massaman curry with chicken & potato

UNIWZLLUINY Panaeng curry with pork & Kaffir lime leaf
MaquLLa:ﬁﬂﬂm Crab dip with vegetables

fjoo?m ALY Wok fried tom yum goong

5WW?HLWW§‘§ UATWNER Yuzu chili paste dip with vegetables
thwsnasideuasiings Thai chili paste with pork, salted egg & vegetables
My%@ﬂl‘ljUHﬂiz‘Vl’] Thai southern style pork stew with quail eggs
Myihﬂ‘li@ﬂﬂ:mﬁ Grilled marinated pork in hot basil sauce

fgj:oﬁm AUGIUNY Wok fried tom yum goong

Tnaandauzreiunwius Stir fried chicken with cashew nuts
Uamdndanininde Wok fried cuttlefish with salt & chili
‘}’IzL’ﬂTJlJDUmw\“m:‘Hé Stir fried mixed seafood with yellow curry

NYWAANUI Stir fried slice pork with Korean kimchi sauce

ﬁd/mﬁl/’J WINVYFU Sichuan-styled green bean
ﬁmﬁ’;ﬁul,mmwuua:qul,%aLﬁmu@n Stir fried sweet peas with Chinese pork sausage & shitake mushrooms
ﬁ‘fimwy)m ATRAUNTDA BBQ pork spare ribs

ﬁu‘ium{m prRaLRanTWIAS Grilled pork loin with mushroom truffle sauce

Inclusive qfsoft drinks &drinking water

**All Prices are subject to 10% service charge & applicable government tax
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BOTANICAL

HOUSE

EAST MEET WEST BUFFET MENU II
THB 1,590+ per person / Minimum 50 persons

Appetizer & Main Course ( Please select 9)
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#ivdg / Hndgsiden

Chicken Florentine

Pork Cassoulet

Spaghetti Olio with bacon

Spaghetti with North Eastern style sausage
Spaghetti with Chorizo sausage

Penne with spicy Arrabiata sauce

Penne Pesto cream sauce with prawn
Baked mixed seafood lasagna

Baked spinach with cheese & pork sausage
Stir fried macaroni with Italian sausage inThai style
Pan seared salmon with dill sauce

Duck leg confit with berry sauce

Spicy tom saab with pork spare ribs

Spicy tom yum goong

Bamboo mushroom with pork spare ribs soup
Spicy chicken potato soup

Mushroom truffle oil soup

Pumpkin - ginger soup

Corn & lemongrass with crab soup

Cream spinach soup

Tomato soup

“Look choop” miniature fruit shape sweet selection
Pandan sago dumpling with grated coconut

Water chestnut with young coconut in coconut cream
Mango pudding with aloe vera

Lemongrass-ginger / vanilla creme brilee

Panna cotta with raspberry sauce

Assorted mini cakes

Strawberry crumble

Chocolate tartlet

Chocolate Lamington cake

Tropical fruits platter

Classic Tiramisu / Matcha Tiramisu

Inclusive ofsoft drinks & drinking water

#**All Prices are subject to 10% service charge & applicable government tax
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BOTANICAL

HOUSE

EAST MEET WEST BUFFET MENU II
THB 1,590+ per person / Minimum 50 persons

Homemade Ice creams & Sorbets ( Please select 1)

MiaalATINITNGIY Royal project vanilla bean
uygonlnla Hokkaido milk

wUAALALTY Macadamia

anT97 L‘U’t)ﬁl%’a LAN Strawberry cheesecake
NENIIVTRT Coconut with Thai desserts
AInFenlnuanwauAAIuUd Dark chocolate with cacao nibs
TodaRunTus Ovaltine Crunch
vnuenitunTEn Oat milk Banoffee

WINAAN Nutella

Fndu Thai tea

FudTaInTY Earl grey tea

Inaz Matcha

NN Coffee

VEUIUALLENTE Mango passion fruit sorbet
imLU@%{LLﬂ:’gué Raspberry Lychee sorbet

Inclusive ofsoft drinks & drinking water

#**All Prices are subject to 10% service charge & applicable government tax
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BOTANICAL

HOUSE

EAST MEET WEST BUFFET MENU III
THB 1,790++ per person / Minimum 50 persons
Please select 16 items from this list (Inclusive of soft drink, 1 herbal drink & drinking water)

Appetizer & Main Course ( Please select 10)

Lﬁﬂ@‘ﬁzwgm‘u"] Tuna with palm sugar sauce wrapped in Chaploo leaf
AUANYDAVZNINNDOU Young coconut shoot spicy salad

1A INTNIND A Spicy crispy sea bass salad

g1IUA Spicy banana blossom salad

grfuazinfsuasnydu Spicy kale with prawn salad

Ej’lLﬁ’e)‘Zjﬂ\'i Spicy grilled beef salad

grdulonesirsas Spicy pomelo scallop salad

AA0 ﬁm’mua:ﬁ{mﬁm Mixed green salad with assorted dressings
Fp5aan Caesar salad with condiments
aﬁ"m%mﬁmlﬁm@ﬂug Rocket salad with pork sausage

aaalumdiaadng Mixed green salad with walnut, cranberry, feta cheese & French dressing
uvmonaldusussa Crispy tortilla with Serrano ham & cheese
Lﬁﬁﬁmmﬁwﬁnmﬁ@ (v) Deep fried tofu with salt & chili
ﬁow@mmﬁm%fﬂwm Rock corn shrimp

ﬂ zLﬁwy wie In Pork or chicken satay with peanut sauce
LmoL%'Jumugﬂ%uﬂaﬂﬂiwﬂ%vld wazvuudU Green curry with chili,coconut milk,fish ball / chicken & rice noodle
wnsLiadagne Red curry with roasted duck

LLﬂ\‘liJI/ﬂ Jj/ulﬁ Massaman curry with chicken & potato
WNIWEUUINY Panaeng curry with pork & Kaffir lime leaf
‘maugua:ﬁnﬂm Crab dip with vegetables

fzjﬂ WARUGIULY Wok fried tom yum goong

5ﬁw‘§mmg§g LATWNER Yuzu chili paste dip with vegetables
Thninavieuazinan Thai chili paste with pork, salted egg & vegetables
Myéy@o”l‘u'uﬂm:m Thai southern style pork stew with quail eggs
'HQEJ"N%@’&ﬂzLWSW Grilled marinated pork in hot basil sauce

Inead Az RUNIUG Stir fried chicken with cashew nuts
Umwﬁﬂﬁ;aw‘%mﬂﬁ@ Wok fried cuttlefish with salt & chili

NELATIY tﬁmmﬂ:‘lﬁl Stir fried mixed seafood with yellow curry
NYEAIUR Stir fried slice pork with Korean kimchi sauce
Da\llmf‘]L’J LL‘IJﬂvaﬁ“U Sichuan-styled green bean
ﬁmﬁlaﬁmmmmuazqm%oLﬁmweu Stir fried sweet peas with Chinese pork sausage
G‘T;megmm@am?ﬁﬁa BBQ pork spare ribs

ﬁu‘iuﬁyﬁ'} A FIRANTWING Grilled pork loin with mushroom truffle sauce
onlngvTanTuseannlyy Chicken Florentine

wgajuaimﬁw%ma Pork Cassoulet

Inclusive cfsoft drinks & drinking water

#*All Prices are subject to 10% service charge & applicable government tax
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BOTANICAL

HOUSE

EAST MEET WEST BUFFET MENU III
THB 1,790+ per person / Minimum 50 persons
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Soup ( Please select 2 )
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Sweet ( Please sclect 3 )
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#indg / Fndgrden

Spaghetti Olio with bacon

Spaghetti with North Eastern style sausage

Penne with spicy Arrabiata sauce

Penne Pesto cream sauce with prawn

Baked mixed seafood lasagna

Baked spinach with cheese & pork sausage

Stir fried macaroni with Italian sausage in Thai style
Pan seared salmon with dill sauce

Pan seared salmon with Teriyaki sauce

Duck leg confit with berry sauce

Spicy tom saab with pork spare ribs

Spicy tom yum goong

Bamboo mushroom with pork spare ribs soup
Spicy chicken potato soup

Mushroom truffle oil soup

Lobster bisque soup

Pumpkin - ginger soup

Corn & lemongrass with crab soup

Cream spinach soup

Tomato soup

“Look choop” miniature fruit shape sweet selection
Pandan sago dumpling with grated coconut

Water chestnut with young coconut in coconut cream
Mango pudding with aloe vera

Lemongrass-ginger / vanilla creme brilee

Panna cotta with raspberry sauce

Assorted mini cakes

Strawberry crumble

Chocolate tartlet

Chocolate Lamington cake

Tropical fruits platter

Classic Tiramisu / Matcha Tiramisu

Inclusive cfsoft drinks & drinking water

#*All Prices are subject to 10% service charge & applicable government tax
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BOTANICAL

HOUSE

EAST MEET WEST BUFFET MENU III
THB 1,790+ per person / Minimum 50 persons

Homemade Ice creams & Sorbets ( Please select 1)

11Haa1lATINITNAY Royal project vanilla bean
uugonlnla Hokkaido milk

wuAA ALY Macadamia

4 m@’im‘?"‘é%a LAN Strawberry cheesecake
NENIIVTAT Coconut with Thai desserts
AInFenlnuanwauAATud Dark chocolate with cacao nibs
TedaRunTus Ovaltine Crunch
UWU’OW‘?‘\IUUI’SM Oat milk Banoffee

UNAAN Nutella

Fudu Thai tea

FUBTANTE Earl grey tea

Unaz Matcha

NN Coffee

VEUIUAZLEITA Mango passion fruit sorbet
ﬁaLU’aﬁ{LLﬂ:i%/ué Raspberry Lychee sorbet

Inclusive cgrsoft drinks & drinking water

**All Prices are subject to 10% service charge & applicable government tax
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BH MIX & MATCH
Minimum 100 persons

Choice 1: THB 1,490+ /person ( Please select Cocktail 2 / Main 4 / Dessert 2 / Ice cream 1 / Live station 2 )
Choice 2: THB 1,590++/person ( Please select Cocktail 3 / Main 4 / Dessert 2 / Ice cream 1 / Live station 2 )
from this list ( Inclusive of soft drink, 1 herbal drink & drinking water )

COCKTAIL / APPETIZERS
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L useanewd

Salmon tartar & ricotta cheese

Thai black king fish in white wine & dill sauce
Chinese style steamed seabass fillet

Fresh Akami tuna in Thai spicy salad

Tuna with palm sugar sauce wrapped in Chaploo leaf
Cold Somen with condiments & Sauce

Asian tuna tartar

Sauteed shrimps with garlic & herbs

Rock corn shrimps

Prawn cocktail with vodka sauce

Cold Japanese tofu with ginger soya sauce and dried fish
Baked fresh water fish with spinach & cheese

Deep — fried chicken in Korean sauce
Buffalo wings with blue cheese dip
Stir-fried chicken satay with peanut sauce
Mini Caesar wrap with bacon

Duck rillettes with onion & red wine jam
Serrano ham with melon skewers

Mini burger with BBQ pork or chicken
Vietnamese grilled pork in chaploo leaf

Deep-fried mixed mushrooms with pepper & salt
Deep-fried tofu with tamarind sauce

Grilled vegetables with pesto sauce

Grilled tofu tikka

Deep-fried tofu with chili & salt

Roasted eggplant with maple miso

Tofu Caesar wrap

Cold tofu with ponzu and ginger

Inclusive ofsoft drinks & drinking water

#*All Prices are subject to 10% service charge & applicable government tax
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MAINS
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Caesar salad

Mixed green salad with walnut, cranberry, feta cheese & french dreesing

Mixed green salad with 3 dressings
Penne Yuzu with smoked salmon salad
Grilled roots vegetables salad

Grilled corn & avocado salsa salad

Smashed Japanese cucumber salad with Szechuan sauce

Spicy crispy som tum salad

Grilled beef spicy Thai salad

Grilled spicy duck breast slices with Fresh mint
Mixed fruits salad with herbs

Green curry with chicken or fish balls with rice noodles

Red curry with roasted duck

Massaman curry with chicken & potatoes
Southern Yellow curry with seabass
Pineapple & pork curry

Thai southern style pork stew with quail eggs

Sticky wine glazed chicken

Stir-fried seabass fillet with black pepper sauce
Mapo tofu with mince pork

Stir-fried chicken with cashew nuts

Stir-fried chicken with garlic

Wok-fried cuttle fish with salt & pepper
Stir-fried mixed seafood with yellow curry
Stir-fried mixed seafood with Tom Yum sauce
Sichuan — styled green beans with minced pork
Stir fried sweet peas with Chinese pork sausage
Stir fried celery with shrimp

Stir-fried eggplant with minced pork & basil leaves

Thai style stir-fried macaroni with Italian sausage

Inclusive ofsoft drinks & drinking water

**All Prices are subject to 10% service charge & applicable government tax
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Soy bean with pork dip & vegetables

Crab dip with vegetables

Thai Northern Style tomato pork dip & vegetables
Thai Shrimp paste chili dip & vegetables

Thai Southern Style shrimp paste dip & vegetables
Highlander spicy dip with dried shrimp & vegetables

BBQ pork spare ribs

Pork spare ribs with cured black beans sauce

Grilled pork loin or chicken breast with mushrooms truffle sauce
Grilled pork loin or chicken breast with black pepper sauce
Grilled pork loin or chicken breast with honey mustard sauce
Grilled pork with Thai basil sauce

Chicken Florentine

Lemon garlic chicken

Grilled chicken teriyaki with sauteed mushrooms

Baked marinated coconut chicken

Baked Spinach with pork sausage

Bamboo mushroom with pork spare ribs soup

Spicy chicken potato soup

Spicy tom yum with mixed mushrooms

Spicy tom saab with pork spare ribs

Spicy pickle Chinese mustard greens with pork soup
Melinjo leaves in coconut milk soup

Spicy chicken curry in coconut milk

Miso soup with tofu & wakame

Inclusive ofsoft drinks & drinking water

**All Prices are subject to 10% service charge & applicable government tax
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DESSERTS
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Pandan sago dumpling with grated coconut

Water chestnut with young coconut in coconut cream
Cendol Palm Sugar Sauce with coconut milk

Mango pudding with aloe vera

Tropical fruits platter

Young coconut cream pandan cake

Vanilla créeme briilée

Panna cotta with raspberry sauce

Thai tea Panna cotta

Assorted mini cakes

Strawberry crumble / pineapple crumble
Chocolate — orange mini tart

Chocolate Lamington cake

Classic Tiramisu / Matcha Tiramisu
Orange jelly with seasonal fruits

Mini lemon meringue tart

New York blueberry cheesecake

HOMEMADE ICE CREAMS & SORBETS
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Royal project vanilla bean
Hokkaido milk

Macadamia

Strawberry cheesecake
Coconut with Thai desserts
Dark chocolate with cacao nibs
Ovaltine Crunch

Oat milk Banoffee

Nutella

Thai tea

Earl grey tea

Matcha

Coffee

Mango passion fruit sorbet

Raspberry Lychee sorbet

Inclusive ofsoft drinks & drinking water

#*All Prices are subject to 10% service charge & applicable government tax
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LIVE STATION

(Portions qf]ive station menu equal to guaranteed guest number / L/?mm@')mfm")ﬁ'v@")mumlnﬁm%’uﬁ)
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Pasta station: Bolognese (pork or chicken)
AND Carbonara (pork or chicken ham)

Four classic region sauces with rice noodles

BH salad bar: Mixed Green salad with 3 dressings, mixted of nuts

& boiled eggs, breast chicken & pork
Homemade BBQ pork & crispy pork on rice
Spicy Tom Yum with Taro noodles with pork
Hainanese organic chicken rice

Boat noodles with pork braised & pork ball
Stir-fried rice noodles and chicken

Fish maw soup with shredded chicken

Mini cheese Chicken or pork burger with fries

+ cucumber pickles (Remoulade)
Spring and summer rolls

Nabe Udon soup with pork & tofu

Inclusive ofsoft drinks & drinking water

**All Prices are subject to 10% service charge & applicable government tax
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NON-ALCOHOL BEVERAGE MENU

Juice selections

Orange juice

I Pineapple juice 1 Guava juice

Herbal drink selections

Dried bael juice 1 Lemongrass & pandan juice 1 Chrysanthernum juice 1 Butterﬂy pea & lime juice

1 Selection of juice / herbal drink (Free flow 3 hrs.) THB 70+ /Person/Selection
1 Selection of juice / herbal drink (Dispensers) THB 850++/4 Liters
Free flow 3 hours soft drinks (Coke, 1 herbal drink, drinking water) THB 250+ /Person

THE BOTANICAL HOUSE SIGNATURE DRINKS

Punch | Mixed fruit punch mocktail (Orange) THB 5,000+ per 50 glasses
Evergreen | Gotu kola & kiwi mocktail (Green) THB 6,500+ per 50 glasses
Endless summer | Mango & passion fruit mocktail (Yellow) THB 6,500+ per 50 glasses
Lavender spritzer 1 Lavender & vodka cocktail (Purple) THB 10,500+ per 50 glasses
Rose water | Pink grapfruit & gin cocktail (Pink) THB 10,500+ per 50 glasses

NON ALCOHOL WINE

Pierre Chavin, Le Petit Etoile, Cabernet Sauvignon, France (Red wine) 890+ per bottle
Pierre Chavin, Le Petit Etoile, Chardonnay, France (White wine) 890+ per bottle

ALCOHOL BEVERAGE MENU

White wine : Oxford landing, Sauvignon Blanc, Australia 990+ per bottle
White wine : Nollen Erben, Mosel Dry, Riesling, Germany 990+ per bottle
White wine : Miral, Terre Sicilia Organic IGP, Chardonnay, Italy 990+ per bottle
White wine : Miral, Grillo Sicily Organic, Italy 990+ per bottle
White wine : Villa Sandi, Pinot Grigio Veneto Italy 1,190+ per bottle
White wine : J.de.Villebois, Sauvignon Blanc,France 1,190+ per bottle
Red wine : Mont Gras, Merlot, Chile 990+ per bottle
Red wine : Chateau Tour La Veérité (Bordeaux AOC), France 990+ per bottle
Red wine : Miral, Syrah Terre Sicilia Organic IGP, Italy 990+ per bottle
Red wine : Miral, Nero D'Avola Sicily Organic, Italy 990+ per bottle
Red wine : Bouchard Aine & Fils, Pinot Noir VDF, France 1,190+ per bottle

#*All Prices are subject to 10% service charge & applicable government tax
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Sparkling wine : Villa sandi, Il Fresco De Blancs Brut, Italy 990+ per bottle

Sparkling wine : Lunetta Prosecco Brut DOC, Italy 1,190+ per bottle

Sparkling wine : Lunetta Prosecco Rose DOC, Italy 1,190+ per bottle

Champagne : Mure crement D'Alsace Brut Vin Biologuque 2,200++ per bottle

Champagne : Taittinger Prestige Rose, France 4,500+ per bottle

BEER

Bottled Heineken 320 ml / Singha 320 ml THB 3,500++ / 24 bottles or cans
Chang 320 ml / Asahi 320 ml

Draft beer Chang 8,500+ per 30 liters / 16,000++ per 60 liters
Singha 9,500+ per 30 liters / 18,000+ per 60 liters
Heineken 11,000++ per 30 liters / 20,000+~ per 60 liters
Budweiser 12,000++ per 30 liters / 20,000+~ per 60 liters
Hoegaarden / Hoegaarden Rose 18,000+ per 20 Liters / 25,000+ per 40 liters

BRING IN CHARGE

Corkage charge for wine & hard liquor (must order mixer from BH) 400++ per bottle
Corkage charge for draft / can / bottled beer 5,000++ per 30 Liters/ 24 units
Unlimited bring in corkage charge (must order mixer from BH) 10,000++

Please order mixer from The Botanical House (Soda water or Tonic water)

**All Prices are subject to 10% service charge & applicable government tax
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Contact us

02 318 2431
info@thebotanicalhousebangkok.com
@ @thebotanicalhouse

THEBOTANICALHOUSEBANGKOK.COM
f thebotanicalhousebangkok

431 SOI RAMA 9, SERI 9 ROAD
SUANLUANG, BANGKOK, 10250 THAILAND
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