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BRUNCH BUFFET
11:30 - 14.30, SUN 24 DECEMBER 2023

BRUNCH HIGHLIGHTS

Seared Scallops with Oyster & Garlic Sauce or Mushroom & Truffle Oil Puree
KogIsaagvAUKOUIVSUSI0sDaNSIRYL KSo UnUUIkana: nSwiWaiwedis

Beef Wellington with Red Wine Gravy & Yorkshire Pudding or
Blue Cheese Cream Sauce & Apple glazed Carrots
Uwinaavau Au uaamsabuucm lia: EJOSFIIUEJSWQQ\) UOEIUEIUHFISU ||a.uaa||aU|Ua||nsan

CHILLED APPETIZERS HOT APPETIZERS

Smoked Salmon with Balsamic Mee Krob Crispy Noodles with Tofu
Peppercorn Chutney Knsau

Uaiisanauqovsddia:wsniky
Yum Pla Duk Fu Spicy Crispy Catfish Salad

Thai-style Soy Sauce & Chilli Marinated Salmon ghdaraqnyy

Ua'lllliaUDUOD\)UODII&‘WSHUKU
Tod Mun Goong Deep-fried Shrimp Cakes

Raw Salmon with Mori Sauce & Truffle Oil naauunv

isavauluSggia:untunswina
Lin-Fa Signature

Seafood Cocktail Sweet Cream Buns
Aoninadwa sraldasuy

Greek Salad with Grilled Chicken
adansnua:lneno
SEAFOOD ICE BAR
Beef Carpaccio with Olive Oil Dressing B b TessUbanan
iion$wsBldsaUTuL:NONUSENS & B~

NZ M I Whlieli] A
Truffle-infused Soba with Shitake Mushrooms LV T gaatiauiiaua

idulsunswiNafiuiRakeudain: Rock Lobsters Son Souaiaos

Spicy Salmon Salad Isaan-style with Betel Leaves Red Prawns fAiviav
gavounsuiulus:wag
Babylon Clams KogKou

477 SI AYUTTHAYA RD, PHAYA THAI, RATCHATHEWI, BANGKOK
TEL: 0 2247 0123 | LINE OA: @THESUKOSOL
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BRUNCH BUFFET
11:30 - 14.30, SUN 24 DECEMBER 2023

CARVERY & BBQ GRILL

Roast Turkey with Stuffing & Gravy, Roast
Butternut Squash, Red Cabbage, Apple & Prunes
Ifivovousiasaains3, Wnnavbaiaasungv,

n:kaUddv, IIpuIlalia:anWSUDUIIRY,

Baked Honey-glazed Ham
IIBUBULNAD

Grilled River Prawns with Garlic Butter
AVILUNEIUYNSIRYY

WESTERN

Braised Lamb in Red Wine Jus
iiann:ubinav

Steamed Sea Bass with Fennel & Cream Sauce
Uan:wolvAumuiua na:soansuu:uld

Duck Breast Confit with Mixed Berry Sauce
onilanvildnusoalingluass

Oven-roasted Potatoes with Parmesan Cheese
yunsSvouwnsSiisu

Brussel Sprouts with Bacon
n:KaradWaluAdU

Glazed Carrots with Almonds
IASONAUIDAUDAINSY

SUSHI / SASHIMI / MAKI

Salmon, Wagyu Beef, Tuna,
Mackerel, Octopus, Kani
IBauadU, 1092172, PUI, NIUNAISA, Kiin

SOUP

Lobster Bique
gUaoualaos

Cream Mushroom with Truffle Oil
gunSuIRaa:uunsSwina

ASIAN

Lin-Fa Signature
Stir-fried Wagyu Beef with XO Sauce
IWUBNIURDSYINKAUWN S1aKUNItDDNDBDE XO

Red Curry with Roast Duck & Lychees
nnviRaidagvnazaud

Spicy Coconut Soup with Chicken & Noodles
dudnin

Fried Rice with Crab
dnoway

Stir-fried Green Beans with Mushrooms
WaunUuKagnIuNa:ka

Steamed Jasmine Rice
J1oKouu:a

PASTA & NOODLE STATION

Tom Yum Noodles with River Prawns
fdgidgafvniundugn

Pasta with Bolognese / Tomato / Cream Sauce
wiadnlulaiua / soausdoine / Asusoa

477 SI AYUTTHAYA RD, PHAYA THAI, RATCHATHEWI, BANGKOK
TEL: 0 2247 0123 | LINE OA: @THESUKOSOL
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Chiistmas Eve
BRUNCH BUFFET
11:30 - 14.30, SUN 24 DECEMBER 2023

SALAD BAR

Selection of Salads adana:thada 4 alad
Cold Cuts TnadAn
Cheese Board dauasa

Assorted Bread yuudvia:iug

DRINKS

One Glass of Sparkling Wine
aursanavbu 1 nfis/ru

Fruit & Herbal Juices
uwalina:uinayulws

DESSERTS

Christmas Pudding with Brandy Sauce
yuuwaavAsaduianusaausud

Christmas Stollen alaiau
Panettone Uniialaiu
Gingerbread suilis
Eggnog Trifle nSaiaidnion
Pumpkin Pie wagwnnav

Orange & Rum Savarin
Cinnamon Tiramisu As1gguuluau

Black Forest Cake nuaawoisa
Mango Cheesecake BalAnu:iov
Pandoro nwulals

Assorted Christmas Cookies AnnASadua
Bingsu Shaved Ice U0y
Fresh Fruit wallj

Ice Cream lofin3u

Enjoy two (2) hours of free flow drinks including selected wines, local beers and soft drinks

3.2

FREE FLOW DRINKS PACKAGE (OPTIONAL)

THB799 nett/person

mninowsIwa3 2 su. o1 b, 10g$, sowdason
$1A1 799 un/riu

477 SI AYUTTHAYA RD, PHAYA THAI, RATCHATHEWI, BANGKOK
TEL: 0 2247 0123 | LINE OA: @THESUKOSOL



