SEASIDE STARLIGHT

INTERNATIONAL

A romantic dining journey combining authentic Thai flavors and
international favorites, from Tamarind Shrimp and Green Curry to grilled salmon
and Pork Steak. Conclude the evening with refreshing tropical fruits.

THB 5,000 PER PACKAGE FOR 2 PERSONS

LANDSIDE MIXED GRILLED

Celebrate the finest cuts of meat with a premium selection of lamb, beef, chicken,
and pork, perfectly grilled and served with rich sides and sauces.
Finished with tropical fruits for a delightful finale.

THB 5,700 PER PACKAGE FOR 2 PERSONS

SEASIDE MIXED GRILLED

Indulge in the ocean’s treasures with lobster, blue crab, sea bass, prawns, mussels,
and squid skewers. Served with signature sauces and ending sweetly with tropical fruits.

THB 5,700 PER PACKAGE FOR 2 PERSONS

SURF & TURF
Experience the ultimate harmony of land and sea with lobster, seafood skewers,
seabass, beef, chicken, and pork — paired with rich sauces and
fresh Tropical Fruits for the perfect romantic evening

THB 6,500 PER PACKAGE FOR 2 PERSONS
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MENU

INTERNATIONAL

THB 5,000 PER PACKAGE
FOR 2 PERSONS

Package includes Private Cabana Setup

STARTER

Selection of 1 Starter

CHICKEN SATAY
Grilled marinated chicken on skewers, served with peanut sauce.

VEGETABLE SPRING ROLLS (POH PIA TOD)
Deep-fried vegetable spring rolls served with plum sauce.

CAESAR SALAD
Traditional Caesar salad with grilled chicken, romaine, croutons, Parmesan cheese, and garlic.

CAPRESE SALAD
Tomatoes, Mozzarella di Bufala, balsamic vinegar, and basil.

MAIN COURSE

Selection of 1 Main Course

GOONG RAD SOD MAKHAM
Authentic Deep-fried Shrimp with Tamarind Sauce served with Steamed Rice

RED CURRY FISH (CHU CHEE PLA)
Authentic Fried Fish with red curry served with Steamed Rice

GREEN CURRY CHICKEN (GAENG KIEW WAN GAI)
Authentic green curry with chicken served with steamed Rice

ROASTED DUCK RED CURRY (GAENG PHED PED YANG)
Authentic Roast duck Thai red curry served with steamed rice

GRILLED CHICKEN BREAST
with mushroom sauce and Sauteed vegetables

GRILLED PORK STEAK
with Pepper sauce and Sauteed vegetables

GRILLED SALMON FILLET
with Lemon butter sauce and Sauteed vegetables

DESSERT

Tropical Fresh Fruit



MENU

LAND SIDE MIXED GRILLED

THB 5,700 PER PACKAGE
FOR 2 PERSONS

Package includes Private Cabana Setup

STARTER

CAESAR SALAD

Traditional Caesar salad
with Grilled Chicken, Romaine Crouton, Parmesan Cheese Garlic

MAIN COURSE

LAND MIXED GRILLED
GRILLED LAMB CUTLETS
GRILLED BEEF TENDERLOIN
GRILLED CHICKEN BREAST
GRILLED PORK STEAK

Served with Baked Potatoes, Sautéed vegetables Pepper sauce,
BBQ sauce, Tartar sauce

DESSERT

Tropical Fresh Fruit



MENU

SEA SIDE MIXED GRILLED

THB 5,700 PER PACKAGE
FOR 2 PERSONS

Package includes Private Cabana Setup

STARTER

SEAFOOD SALAD

Seafood Salad Seasoning mixed Hydroponics Green leaf
with grilled Seafood and Thousand Island Dressing

MAIN COURSE

SEA SIDE MIXED GRILLED
GRILLED LOBSTER
GRILLED BLUE CRAB
GRILLED FILLET SEA BASS
GRILLED PRAWNS
GRILLED MUSSELS

GRILLED SQUID SKEWERS

Served with Sauteed vegetables
Lemon Butter sauce, Tartar sauce, Thai Spicy Seafood sauce

DESSERT

Tropical Fresh Fruit



MENU

SURF & TURF

THB 6,500 PER PACKAGE
FOR 2 PERSONS

Package includes Private Cabana Setup

STARTER

SHRIMP COCKTAIL SALAD
Seasonal Mixed Greens leaf Hydroponic Greens with Shrimp and our Cocktail sauce

MAIN COURSE

GRILLED SURF & TURF
GRILLED PHUKET LOBSTER
GRILLED SEA BASS FILLET
GRILLED SEAFOOD ON SKEWER
GRILLED BEEF TENDERLOIN
GRILLED CHICKEN BREAST

GRILLED PORK STEAK

Sewed with Baked Potatoes, Sauteed vegetables Gravy sauce
Lemon Butter sauce, Tartar sauce, BBQ

DESSERT

Tropical Fresh Fruit



DDITIONAL SERVICES
(Chargeable if required)

ne List




CHAMPAGNE & SPARKLING WINE

NV Fleur de France, Sparkling, Brut | Chardonnay, Pinot Noir 1,400
Roussillon, Languedoc, France

NV Prego Nero, Prosecco, Brut | Glera 1,500
Veneto, Italy

NV Chandon Rosé, Brut | Pinot Noir 1,700

Victoria, Australia

NV Veuve Clicquot | Pinot Noir, Chardonnay, Pinot Meunier 4,800
Champagne, France

WHITE WINE

2023 Placido, IGT | Pinot Grigio 1,400
Tuscany, Italy

2023 Dr. Loosen | Riesling Dry 1,500
Mosel, Germany

2023 Gran Valientte, Superior D.O. | Sauvignon Blanc 1,600
Central Valley, Chile

2024 Villa Maria Private Bin | Sauvignon Blanc 1,700
Marlborough, New Zealand

2023 Georges Duboeuf, Macon-Villages | Chardonnay 2,100
Bourgogne, France

2022 Domaine Laroche Chablis ‘Saint Martin | Chardonnay 2,200
Chablis / Burgundy, France

2023 Kendall-Jackson | Chardonnay 2,300
California, USA

ROSE WINE

2021 L' Ostal Cazes, IGP Pays d'Oc | Syrah, Grenache 1,400
Languedoc-Roussillon, France

2023 Whispering Angel Rosé | Grenache 1,800
Provence, France



RED WINE

2019 Bodega Volcanes | Cabernet Sauvignon 1,400
Central Valley, Chile

2019 Chateau M Grand Vin Silver Label | Merlot, Cabernet Sauvignon 1,500
Maule Valley, Chile

2024 Alamos | Malbec 1,600
Mendoza, Argentina

2024 Villa Maria Private Bin | Pinot Noir 1,700
Marlborough, New Zealand

2019 Wolf Blass Gold Label | Shiraz 1,900
Barossa Valley, Australia

2022 E. Guigal, Cotes du Rhone, AOC | Syrah, Grenache 2,000
Cotes du Rhone

2020 Kendall-Jackson Vintner’s | Merlot 2,200
California, USA

2019 Banfi, Rosso di Montalcino, DOC | Sangiovese 2,300
Tuscany, ltaly

2023 Beau Réve de Tradition, Moelleux | Cabernet Sauvignon 1,400
Central Valley Chile

HOUSE WINE (BY GLASS) 290




ADDITIONAL SERVICES

(Chargeable if required)

CAKE

VANILLA CAKE

2 Pounds / 1,200.-
3 Pounds / 1,700.-

STRAWBERRY CAKE

2 Pounds / 1,200.-
3 Pounds / 1,700.-

CHOCOLATE CAKE

2 Pounds / 1,200.-
3 Pounds / 1,700.-




