() INTERCONTINENTAL

PATTAYA RESORT

Romantic

Dinner

Menu I

Thai Set Sharing Menu Option I

THB 5,500++ per couple

Starter

Crispy Salmon with Ebiko
dailazusanauuazlifs

Deep Fried Sesame Crusted Pork Sticks
MHLL@@L%EQ%@@\‘]’]

Soft Shell Crab with Green Apple Salad
ghyfinuazuetitaden

Grilled Beef with Chili and Tamarind Sauce
\HaginatnanIan

Soup

Spicy River Prawn Soup, Authentic Thai Herb
Fugnfia

Mains

Lamb Massaman Curry

uned@Ntauny

Sweet & Sour Sea Bass with Pineapple and Spring Onion
Aol Feanuauilainzmn

Fried Sea Scallops, Asparagus in Black Pepper Sauce
WRATARHANWSN INeAn

Stir Fried Marinated Chicken with Lemongrass
Innyla%

Crispy Rock Lobster with Triple-Flavor Sauce
fagusa

Steamed Rice

#9498

Dessert

Chocolate Coconut, Tropical Fresh Fruit Salad,
and Young Coconut Ice Cream

Fanlnuanuazlaanannzii @vnsanninadn
Coffee/Tea, Petit Fours 5
970NN LA TNNEDNULNTULEN

Western Set Menu Option I
THB 5,900++ per couple

Starter
Smoked Salmon & Goat Cheese Roll, Beetroot Reduction
uIANEUINATULASTAUNUNE AT nTaNTaatingn

Salad

Poached Marinated Rock Lobster with Vanilla & Mango
AAANATUITHAA AT NN

Soup

Roasted Pumpkin Cream Soup, Japanese Scallop & Aromatic Herb Oil
Wnnaseurng @innianves i Tafi AT NNWATRNA
Selections of Main Course
Slow Roasted Australian Lamb Rack, Creamy Artichokes,
Sautéed Beans and Natural Lamb Jus .
\Haunyaedlnsianeng IdsnsanansilEAdnaATy Dauaztaauns
Or %78

Pan- Seared Seabass Fillet & Sea Prawn, Mashed Potato,
Cherry Tomato Salsa
danenuasiinzia @iinsassiuunuazuziiomedad
Dessert
Strawberry Chocolate Dream, Chocolate Cake, Strawberry Jelly
and White Chocolate Mousse

Y & 551 ac v c = =
wndaninuanuazlaifeninuanya @insenansadiuaisiaad
Coffee/Tea, Petit Fours 3
gvizanIui I&FINTaNIUNTWLAN

*Please reserve 24 hours in advance

Set up & decoration: Set up with table cloth and ribbon on chairs, lamp on the table,

tikki torches, flower centerpiece and corsage on chair



() INTERCONTINENTAL

PATTAYA RESORT

Romantic

Dinner

Menu 11

Thai Set Sharing Menu Option II

THB 7,500++ per couple

Starters

Deep Fried Crab Meat in Crab Shell

141

Deep Fried Prawn Wrapped with Noodle
NGES

Spicy Grilled Pork Neck Roll Salad

ULV HERN

Scallop Curry Soufflé

WaNNNUDELTAR

Soup
Clear Salmon Sour Soup
Fududanuaanen

Fresh Lemon & Vanilla Bean Granita
NIUALANDULATINTHARN

Mains

Rock Lobster with Red Curry Sauce and Young Coconut

1 o

FANINENG18 91

Steamed Squid with Lemon & Coriander Sauce
taudnilauzung

Grilled Australian Rib Eye with Thai Dried Chili Sauce
Wetuenueadingianeng @snsantnanuan

Roasted Stuffed Chicken Wing with BBQ Sauce
Unlniaenldeu @ nFenuniiAtea

Deep Fried Sea Bass Fillet with Fresh Fruit Salad
Uannznanan @nFanaanualiian

Steamed Rice

dnant

Desserts

The Bubble, Orange Jelly, Mixed Fresh Berries and Raspberry Sorbet

WARENIRSN NS N TR FIUYi I ALLaTTLaTILASIAn

Coffee/Tea, Petit Fours 5
970NN LA TNNEDNULNTULEN

Western Set Option 11

THB 7,900++ per couple

First Course
Blue Crab Meat & Spiced Avocado Tower with Cocktail Sauce
Watuazariianla @inengesfanma

Second Course

Lobster Bisque Soup with Prawn Wonton and Floating Cream
fldufsdeuanaiuazinents

Third Course

Pan Seared Foie Gras, Mango & Green Apple Marmalade, Rosella Reduction
Fuvinu @SnsanLanNzdae welilla uazTeansziaay

Palate Cleanser

Lychee & Mint Granita

neimnavanaluassruv

Selections of Main Course

Grilled Australian Grain-Fed Beef Tenderloin, Mushroom Herb Crusted
and Truffle Sauce

Wedulueeamsidasng idfunsenseaminniniila

Or 199

Baked Snow Fish, Sweet Pea Puree, Crisp Beet Root Salad and
Champagne Beurre Blanc

danfinzau @5Wnsanasningnnsauuaztoautuiloy

Dessert

Dark Cherry Mousse Sealed in a Chocolate Dome, Orange Jelly and
Warm Red Wine Cherry Sauce

yawedlulandanTnuas @insennadduuaztoatasslaiiung
Coffee/Tea, Petit Fours .

fvFan W IAFANSNTUNTULAN

*Please reserve 24 hours in advance

Set up & decoration: All from the previous package plus candle in vase with flower decoration



INTERCONTINENTAL

PATTAYA RESORT

Romantic

Dinner

Menu II1

Thai Set Sharing Menu Option III

THB 11,000++ per couple

Starters

Squid Cakes with Cucumber Relish

nandulamin

Fried Sun-Dried Pork Tenderloin, Sweet Chili Sauce
Aulunyuaniaen

Salads

Minced Duck Salad with Shallot and Mint Leaves
auile

Fresh Prawn Salad with Lemon and Coriander Sauce
WA

Soup

Chicken and Coconut Milk Lemongrass Soup

Rt i

Fresh Orange & Honey Granita

nalan&uuazinis

Mains

Grilled Scallop with Green Curry Sauce
veTadevTadunadaanau

Baked Lobster with Glass Noodles and Bacon in a Hot Pot
Aevdimefariuibu

Stir-fried Minced Lamb with Chili & Basil

HAnZINILauNg

Wok Fried Beef Striploin with Spring Onion & Oyster Sauce
Waduuandatndunes

Steamed Sea Bass with Ginger, Celery and Soy Bean Sauce
danenaiisdan

Steamed Rice

finnane

Dessert

Pumpkin Custard & Sako in Coconut Milk with Coconut Ice Cream

and Dried Coconut
v
Aueninnesuazagmneg @ivinsenlamrsunzi

Coffee/Tea, Petit Fours
g3iFanun @ Wnsa N uNT AN

Western Set Option III

THB 11,900++ per couple

First Course

Shrimp Timbale, Avocado Guacamole and Capsicum, Tapenade Dressing
Wafjsuazalonnln B 5nianmsagansnanu

Second Course
Porcini Mushroom Cappuccino, Truffle Scented, Crisp Parma Ham
filinnaail @iwnsennniuuaneunsey

Third Course

Pan Seared Japanese Scallops, Sweet Potato Mash, Basil & Tomato Chutney
vesadilueng @ ivinFanduuauadniiduzdoma

Palate Cleanser

Passion Fruit & Spices Granita
NITUANAIITAUALLATEINA

Fourth Course

Pan-fried Atlantic Black Cod, Prawn Cannelloni, Salmon Roe,
with Prawn Bisque Sauce

UanAenene @FinFenanuualadife ldiauaaneu wazaeadufs

Main Course

Roasted Tenderloin & Seared Foie Gras, Spinach Risotto, Natural Veal Jus
Wadulusing @snsensuviuiaizenTddnian

Sharing Cheese Plate

Gorgonzola, Parmigiano-Reggiano, Brie & Manchego cheese

with Aged Balsamic Vinegar, Honey, Walnut and Biscotti

Faafinsine nefneulsa wisiaeriu Bndszlu uazuuuain

@Twsanunduanagiiagniin Wiils 204t uazdanens

Happiness of Your Life

Strawberry Cheese Mousse, Strawberry Salsa with Mascarpone

Cream Sauce and Red Tuiles 3
o=lal o = o ad v a A a Cd

yaansaiafFranazanasiuafitac @snsentaanan lUuATHTaLATANNYAE

Coffee/Tea, Petit Fours

A ad v Qy =3
1usan W @ SANTNIUNTULAN

*Please reserve 24 hours in advance

Set up & decoration: All from the previous package plus marquee set up with white sheer cloth hanging



