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ADULT: THB 4,300 | CHILD: THB 2,150

NET PER PERSON el e NET PER PERSON :
W
COMPLIMEN TARY ONE WELCOME GCOOUKIAIL PERGUES. | ﬁ
o INITERNATIONAL BUFFET o LIVE COOKING STATIONS o [HAI SPECIALTIES |
ﬂ
o SEASIDE AMBIENCE o DJ o LUCKY DRAW e NEW YEAR COUNITDOWN
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=] THURSDAY, 31 DECEMBER 2026 9 SALA BUA RESTAURANT
(=) 6:30 PM - 12:30 AM - IMPIANA RESORT PATONG
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e & +66 76 340 138 B4 Reservation.ipc@impiana.com
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NEW YEAR’S EVE GALA DINNERZZ\
INTERNATIONAL BUFFET MENU s

COMPLIMENTARY ONE WELCOME COCKITAIL PER GUEST

W SALAD BAR & STARTERS
e ASSORTED FRESH GARDEN SALADS, e SEAFOOD SALAD WITH CANTALOUPE

DRESSINGS & CONDIMENTS ¢ PEPPER TUNA SALAD
o ASSORTED COLD CUTS ® PASTA SALAD WITH OLIVE OIL
e CHEESE PLATTER e SQUID WITH PINEAPPLE
e POTATO SALAD ® FRESH MUSSELS SALAD
e PRAWN & MANGO SALAD ®* AVOCADOS & CRAB SALAD
e THAI PAPAYA SALAD ®* VIETNAMESE FRESH SPRING ROLLS

SMOKED DUCK BREAST SALAD

W SEAFOOD ON ICE
e PRAWNS, MUSSELS, BLUE CRAB, ROCK LOBSTER & FRESH OYSTERS

%

M SOUP

=

e | OBSTER BISQUE ® CHICKEN CREAM SOUP ¢ ASSORTED BREADS & BUNS e SALTED & UNSALTED BUTTER

W HOT DISHES
e STEAMED FRAGRANT RIC

ROASTED CHICKEN WITH MUSHROOM SAUCE

2 FRIED RIGE, CHINESE-STYLE e GRILLED FISH WITH TOMATO CREAM
e THAI YELLOW CURRY WITH CHICKEN AND LIME SAUCE

e ROASTED TENDERLOIN WITH RED WINE SAUCE o SPINACH LASAGNA

e GRILLED LAMB CHOPS WITH PEPPERCORN SAUCE e SPAGHETTI SEAFOOD MARINARA

e POTATOES AU GRATIN

m:i CARVING-STATION

e ROASTED CRISPY PORK THAI-STYLE e BAKED WHITE SNAPPER WITH THAI HERBS

e ROASTED HAM WITH CLOVES AND HONEY SYRUP ® GRILLED TIGER PRAWNS

e ROASTED AUSTRALIAN STRIPLOIN WITH HERBS * HONEY-GLAZED ROASTED DUCK

W INDIAN HOTDISHES

e CHICKEN TIKKA MASALA e VEGETABLE BUTTER MASALA e NAN BREAD

W SAUCES & CONDIMENTS

e RED WINE SAUCE, DIJON MUSTARD SAUCE, MUSHROOM SAUCE, PEPPER SAUCE, CHILI SAUCE

W SWEETS CORNER

e BLUEBERRY CHEESE CAKE e PASSION FRUIT PANNA COTTA

o CHOCOLATE BROWNIES * CARAMEL CUSTARD & MIXED FRUITS

* RASPBERRY WHITE CHOCOLATE MOUGSSE e MIXED ROLL CAKE

e BANANA CHOCOLATE MOUSSE

W DEMON STATION THAI DESSERTS

e KHA NOM CROCK o ASSORTED THAI DESSERTS

e MANGO STICKY RICE ®* FRESH LOCAL FRUITS
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