IN COLLABORATION WITH
THE ROYAL THAI
CONSULATE-GENERAL,
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CAFE : BAR

SERVING DATE & TIME
1July - 15 Sep 2024
6:30PM - 9:30PM

SUMMER BLISS: THE TAST
BX B Ik ik

SEMI—BUFFET DINNER
FROM $458 (ADULT FX.A) | $358 (CHILD /JVE) | $398 (SENIOR &)

SEAFOOD ON ICE 7kSHiS &

SNOW CRAB LEGS JADE WHELK
EIEEN 5222
COOKED SEA SHRIMP MUSSEL
RIR &0
SASHIMI STATION 8% 5

SALMON OCTOPUS
=X JAVILS::t
SWEET SHRIMP TSUBUGAI
EHIR EJ7IR
TUNA SNAPPER
SEf iR

BEEF TOMAHAWK WITH NAM JIM JAEW SAUCE (FOR 4)
FHREINERIEE (411A) &

ROASTED LEMONGRASS LAMB RACK (FOR 2)
BERABFFR 2(LA)

THAI STYLE VOLCANIC PORK KNUCKLE
WITH CRISPY PORK SKIN AND THAI PORK LARB SALAD (FOR 2)
FANLFEFEHMEBRMEAENDE QR)

BAKED THAI CURRY HALIBUT (FOR 2)
HERAMIELE B & Q) &

THAI STYLE ROASTED CHICKEN
o

STEAMED HALIBUT WITH THAI SEAFOOD SAUCE
RUBMERILBER

MASSAMAN CURRY LAMB SHANK WITH THAI JASMINE RICE
I I F BACREEKER

THAI DESSERT
F i@

~+<%> CHEF TABLE (ALL-YOU-CAN-EAT) -

-+ MAIN ZEZ - Choose one per person E{iliE—2zk

-4« DESSERT BUFFET BBV & «

2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ¥R¥EAI #3858 ML BE RN OGETE 218

SOUP & BREAD £ & 51
CHINESE SOUP
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THAI SOUP

HE

APPETISER & SALAD SR8 K7 301

Our Vegetables in the Salad Bar are
Healthy & Eco-friendly, thanks to H)/droponic Farmin
I EEIERERSER MK TR RIS R XIRMR

NEW! SERVED WITH THAI £
R DR A B AR

GRILLED US ANGUS BEEF RIBEYE
WITH NAM JIM JAEW SAUCE
HEEE ST R B R UA S

GRILLED US ANGUS BEEF SIRLOIN
WITH NAM JIM JAEW SAUCE
VEEE RSB REE

SEAFOOD SPAGHETTI IN CREAMY TOM YUM SAUCE
LRMBHEANE &

LOBSTER TAIL IN THAI YELLOW CURRY SAUCE @330 ]0]
WITH THAI JASMINE RICE
ZAEMEREIREE REE KR

THAI GREEN CURRY RISOTTO WITH MIXED VEGETABLES
RAFMIPHIIER ©

THAI STYLE POPSICLES
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Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
All prices are in HKD | Subject to 10% service charge
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