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Set Menu

(Please select 1 menu per course)

Appetizers :

e Alaskan scallops carpaccio with Yuzu foam, torched leeks &
crispy baguette

e Spicy lemongrass & Ama Ebi prawns salad

e Hot & cold oyster: Baked oyster with spinach cream &
Hollandaise sauce, Fresh oyster with homemade Yuzu ponzu

e Mixed seafood in white wine soup with saffron

e Grilled tofu Tikka salad (Vegan)

Main courses:

e Grilled seabass & spaghetti with Hijiki seaweed in white miso sauce
e Seared duck breast confit, grilled kale & mashed sweet purple

potato in Hoisin sauce
e Slow cooked rib served with mashed potato & BBQ homemade sauce
e Roasted baby chicken with spring vegetables & jus
e Beyond meat : Plant based burger served with home cut fries (Vegan)

Desserts:

e Cheese pie & mulberry compote, cocoa nibs & vanilla sauce

e Warm Thai fruit cake with vanilla ice cream, caramelize pecan &
passion fruit coulis

e Coconut panna cotta with banana, pumpkin, sweet potato & taro

e Mille feuille with mulberry compote

e Choux cream miang kham
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flower package
1 bridal bouquet
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1 groom boutonniere
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Table centerpieces for lunch
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Weekdays
Package THB 185,000++ inclusive of
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Package THB 199,000++ inclusive of

- WBIUAYAILGIUNY 1918717 WY Salon Botanica, #e¥ Sunroom,
@3U Infinity lawn LLaz Foyer 1Us291981 07:00 - 14:00 U. W30 17:00 - 22:00 U.

- 1¥R0IMTINY . X

- galswrdmTuAsauumiu uargunsaldmiuisenuien (lusinvuwd)

- 1$R0IMINAIU U 1FAEIMNTAT dIMTU 60 MU

- UwWALNemenly “ Cozy 60 ”

- unanadugaduamilslaeutly 31 naray 2564 wnuiuians/onfing
TulhounwgAdnIgy uaz 5UNAY INAUNALINIzUTUBYT 250,000++

Conditions ) ) )

* MTUTAIUUANIIUAIUATUTTY 24 FUINAY 2564 INITU

o dmFuuanfiin avumanaud 61 - 100 vy JanlFeneruas 1,490++

* dMTUABNT ©1M13 W3 menll wenileanUnALNIBLAAAILIIAIDTY

* tunsdignidyvesaniuminilaia awnsadreiusanulalifiu 2 aivlagludaldersmuizuialsznis
* mndmaasuudaseiuauuanaienavniedioiu Heulvsaezuiuiisunuads yansel

. mmmiwwmmmmvwmmumzﬂu 1 Fumniu

. mnummmswmmimummwamu‘m mmmvﬂimﬂaaumu take away

¢ MAunANaIlUTIVAIUTNNT 10% MByaARY 7%



€«

Micro-wedding Package 2021

3] S & 20
60
BOTANICAL

HOUSE

Set Menu

(Please select 1 menu per course)

Appetizers :

Alaskan scallops carpaccio with Yuzu foam, torched leeks &
crispy baguette

Spicy lemongrass & Ama Ebi prawns salad

Hot & cold oyster: Baked oyster with spinach cream & Hollandaise
sauce, Fresh oyster with homemade Yuzu ponzu

Mixed seafood in white wine soup with saffron

Grilled tofu Tikka salad (Vegan)

Main courses:

Grilled seabass & spaghetti with Hijiki seaweed in white miso sauce
Seared duck breast confit, grilled kale & mashed sweet

purple potato in Hoisin sauce

Slow cooked pork ribs served with mashed potato & BBQ homemade sauce
Roasted baby chicken with spring vegetables & jus

Beyond meat : Plant based burger served with home cut fries (Vegan)

Desserts:

Cheese pie & mulberry compote, cocoa nibs & vanilla sauce
Warm Thai fruit cake with vanilla ice cream, caramelize pecan &
passion fruit coulis

e Coconut panna cotta with banana, pumpkin, sweet potato & taro
e Mille feuille with mulberry compote
e Choux cream miang kham
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