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THE ORIENTAI

BANGKOK

WESTERN SET MENU 1

VELOUTE OF BAY PRAWNS FLAVOURED WITH LEMONGRASS
O3

MIGNONS OF PORK FILLET SCENTED WITH GARLIC AND PEPPER SKIN
POTATOES WITH THYME AND SEASONAL VEGETABLES
O3

BAKED CREAM CHEESE WITH FOREST BERRIES
AND YOGHURT ICE CREAM
O3

MOCHA & ASSORTED FRIANDISES
03
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BANGKOK

WESTERN SET MENU 2

TOMATO FLAVOURED VEGETABLE SOUP WITH FRAGRANT PESTO
03

PAN-FRIED CHICKEN BREAST SLICES ON STEWED SHIITAKE
MUSHROOMS AND ASPARAGUS, WILD RICE CROQUETTES
03

WHITE CHOCOLATE MOUSSE MILLE-FEUILLE WITH MARINATED
ORANGE SEGMENTS
03

MOCHA & PETITS FOURS
03

100
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WESTERN SET MENU 3

SMOKED DUCK CONSOMME WITH DICED PALMHEART, SHIITAKE
AND TOMATO
03

ROASTED RED SNAPPER FILLET ON A BASIL SCENTED EGGPLANT AND
POTATO RAGOUT IN A LIGHT LEMON GRASS FOAM
03

CHOCOLATE AND STRAWBERRY DELICE ON
A PASSION FRUIT CREAM
03

MOCHA & VARIETY OF PETITS FOURS
03

100
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THE ORIENTAI

BANGKOK

WESTERN SET MENU 4

MARBLED TERRINE OF SUN-DRIED TOMATOES AND AIR CURED HAM
WITH MIXED LETTUCE AND BALSAMIC VINAIGRETTE
03

SUPREME OF CHICKEN BAKED WITH CURED HAM AND MELTING
CHEESE, RAGOUT OF MUSHROOMS AND FLUFFY MASHED POTATOES
O3

CHOCOLATE PARFAIT CONE WITH RASPBERRY COMPOTE
O3

MOCHA & FRIANDISES
T3

100
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WESTERN SET MENU 5

PETALS OF SMOKED GAROUPA WITH A PEPPER AND CORN SALSA
O3

PAUPIETTE OF WHITE SEABASS SET ON A BOUILLABAISSE SAUCE,
SAFFRON POTATOES AND SMALL SEASONAL VEGETABLES
O3

WARM COTTAGE CHEESE AND RAISIN STRUDEL
WITH APRICOT COULIS
O3

MOCHA & VARIETY OF FRIANDISES
T3

100
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WESTERN SET MENU 6

GRILLED VEGETABLE AND RIVER PRAWN TERRINE WITH A TOMATO
AND BASIL VINAIGRETTE
03

DOUBLE BOILED PIGEON CONSOMME WITH SHIITAKE MUSHROOMS,
VEGETABLE JULIENNE, AGED SHERRY AND CHEESE STRAWS
03

OVEN ROAST RED SNAPPER FILLET ON SLICED NEW POTATOES WITH
BROCCOLI ROSES AND A PICKLED GINGER FOAM
03

MANGO DELICE IN FILO PASTRY LEAVES WITH
COCONUT ICE CREAM
T3

MOCHA & SELECTED COOKIES

100
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WESTERN SET MENU 7

LEEK AND MUSHROOM TERRINE WITH SMOKED DUCK
ON MIXED BABY LETTUCE
03

CLEAR OX TAIL SOUP WITH CHIVE PANCAKES, TAPIOCA AND
VEGETABLE PEARLS
03

SKEWERED CHICKEN MARINATED WITH EXOTIC HERBS, VEGETABLE
FRIED RICE AND CANDIED PEPPERED PINEAPPLE
03

ICED BANANA PARFAIT WITH EXOTIC FRUIT COULIS
03

MOCHA & ASSORTED MIGNARDISES
T3

100
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WESTERN SET MENU 8

SMOKED CHICKEN ON SWEET MANGO AND BLACK BEAN SALAD
WITH A MILD CHILLI DRESSING
O3

PAN-FRIED PARROT FISH FILLET ON A BASIL SCENTED VEGETABLE
NICOISE, LIGHT SAFFRON SAUCE AND BALSAM RICE
O3

CARAMELISED PEARS IN FILO PASTRY WITH GALLIANO ICE CREAM
03

MOCHA & TUILLES AND PRALINES
03

100

Anmwrjmy

1876 +2006 <
THE ORIENTAL BANGKOK
Celelbrating The Legend

48 Oriental Avenue, Bangkok 10500, Thailand. Telephone 66 (0) 2659 9000, Facsimile 66 (0) 2659 0000,
E-Mail: orbkk-enquiry@mohg.com, www.mandarinoriental.com

A Mandarin Oriental Hotel

A Member of ThefeadingHotels of theWorld"



WESTERN SET MENU 9

TIAN OF SMOKED MACKEREL AND POTATO-CUCUMBER SALAD WITH
A SOUR CREAM AND CHIVE DRESSING
O3

CIVET OF CHICKEN AND FOREST MUSHROOMS IN TARRAGON
CHICKEN JUS
O3

CARVED WHOLE ROASTED SIRLOIN OF GRASS FED U.S. BEEF WITH
TWO SAUCES, BOUQUET OF SEASONAL VEGETABLES
AND DAUPHINOIS POTATOES
T3

CHILLED TROPICAL FRUIT FANTASY IN PASSION FRUIT COULIS WITH
POMELO SORBET
T3

MOCHA, MADELEINES AND CHOCOLATES
03

100
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WESTERN SET MENU 10

SCOTTISH SALMON CARPACCIO WITH CAPSICUM
AND CURED BLACK OLIVES SERVED WITH LIME VINAIGRETTE
03

LEEK AND POTATO SOUP
O3

GRILLED GRASS FED U.S. SIRLOIN STEAK GARNISHED WITH BAKED
POTATOES AND SEASONAL VEGETABLES
O3

LEMON TART WITH RASPBERRY SAUCE
T3

MOCHA & ASSORTED PETITS FOURS
03

100
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WESTERN SET MENU 11

SALAD OF BLUE RIVER PRAWNS AND PAPAYA SERVED
WITH ASIAN HERB PESTO
03

FOAMY CUCUMBER CREAM SOUP WITH VEGETABLES AND QUAIL
EGGS
OVEN ROAST BEEF FILLET ON A FOREST MUSHROOM SAUCE
ACCOMPANIED BY A SHALLOT CONFIT AND SAUTEED POTATOES
03

YOGHURT PARFAIT MARBLED WITH RASPBERRY SORBET
AND FRESH FRUIT
T3

MOCHA & HOME MADE CHOCOLATES
T3

100
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WESTERN SET MENU 12

CARPACCIO OF HOME SMOKED SALMON WITH A RADISH,
APPLE AND PARSLEY SALAD
03

LIGHT SWEET CORN CREAM SOUP WITH HORSE CRAB MEAT, DRIED
TOMATO AND CHIVES
03

SMOKED DUCK RAVIOLI WITH BRAISED LEEK AND JELLY
MUSHROOMS IN DUCK JUICE
03

GRILLED MIGNON OF BEEF TENDERLOIN ON ROASTED EGGPLANTS
WITH ARTICHOKES POTATO HASH AND RED WINE REDUCTION
T3

WARM APPLE TART WITH CALVADOS ICE CREAM
AND SESAME SAUCE
TOG3

MOCHA & PETITS FOURS AND PRALINES

100
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WESTERN SET MENU 13

CANNELLONI OF SMOKED SALMON AND CRAB RILLETTE ON A
PAPAYA-SALMON ROE SALSA
03

DOUBLE BOILED POULTRY CONSOMME WITH MUSHROOM RAVIOLI
AND CHICKEN QUENELLES
03

CREAMY WHITE WINE RISOTTO WITH BABY SQUID AND SCALLOPS
ROAST RACK OF LAMB ON STEWED SUN-RIPENED TOMATOES,
ZUCCHINIS AND BLACK OLIVES WITH A SUMMER THYME JUICE AND
CHATEAU POTATOES

T3

BLUE BERRY AND APPLE CRUMBLE WITH MUESLI ICE CREAM
03

MOCHA & PETITS FOURS AND PRALINES
T3

100
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WESTERN SET MENU 14

FANTASY OF ROCK LOBSTER MEDALLIONS AND PETALS OF
SUN-RIPENED TOMATOES
O3

PIGEON ESSENCE WITH YOUNG VEGETABLES AND CHESTER STRAWS
MARGUERITE OF SCALLOPS ON BLACK INK NOODLE WITH A SAFFRON
CORIANDER ESSENCE

03

GRILLED LIGHT SMOKED SALMON ESCALOPE ON CAPSICUM FOAM,
HERBED PILAF RICE AND DILL CUCUMBERS
T3

WARM MANGO TART TATIN WITH COCONUT ICE CREAM
03

MOCHA & ICED PEPPERMINT CHOCOLATES
TOG3

100
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WESTERN SET MENU 15

MARBRE OF TWO SALMON WITH CUCUMBER AND DILL RELISH,
SEASONAL LEAVES
O3

LIGHT OYSTER VELOUTE FLAVOURED WITH SAFFRON
03

SMALL FEUILLETE OF VEAL SWEET BREAD AND SHIITAKE
MUSHROOMS IN A FRAGRANT THYME EMULSION
O3

SLOW ROAST SUPREME OF DUCK WITH DRIED FIG AND PORT WINE
SAUCE, BRAISED LETTUCE AND CARROT ROLL
03

WHITE CHOCOLATE DOME WITH MARINATED RED BERRIES
T3

MOCHA & MADELEINES AND FONDANTS
03

100
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WESTERN SET MENU 16

THIN SLICES OF DILL MARINATED SALMON WITH APPLES
AND CELERIAC
03

ESSENCE OF QUAILS WITH SMALL CHEESE PROFITERROLES
AND SHERRY
03

TENDER POACHED QUENNELLES OF BLUE RIVER PRAWNS
CARVED ROAST SIRLOIN OF U.S.BEEF "MARCHAND DE VIN" WITH
CRISPY POTATO PANCAKE, FRESH ASPARAGUS AND WINTER MELON

03

WHITE CHOCOLATE ICE PARFAIT WITH GRIOTTE CHERRY COMPOTE
MOCHA & THE ORIENTAL NOUGATS
T3

100

Anmverjmy
THE ORIENTAL BANGKOK
Crelebrating The Legend

48 Oriental Avenue, Bangkok 10500, Thailand. Telephone 66 (0) 2659 9000, Facsimile 66 (0) 2659 0000,

E-Mail: orbkk-enquiry@mohg.com, www.mandarinoriental.com
A Mandarin Oriental Hotel

A Member of TheTeadingHotels of theWorld'



WESTERN SET MENU 17

TERRINE OF TIGER PRAWNS, GREEN ASPARAGUS
AND SUN-DRIED TOMATOES
03

LIGHT LETTUCE CREAM SOUP WITH CRAB MEAT QUENELLES
O3

ESCALOPE OF SEABASS ON NICOISE VEGETABLES WITH A WARM
BLACK OLIVE-LEMON VINAIGRETTE, FILLED WITH SELECTED HERBS
AND MUSHROOMS

03

SUPREME OF PIGEON ON CARAMELIZED RED CABBAGE WITH A LIGHT
JUNIPER AND GIN SAUCE
TOG3

GLAZED PINEAPPLE TART WITH HONEY ICE CREAM
03

MOCHA & THE ORIENTAL CHOCOLATES AND PETITS FOURS
T3

100
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WESTERN SET MENU 18

REMOULADE OF HORSE CRAB ON FRAGRANT GREEN LENTILS
AND HERBED COLOURFUL SALAD
03

GOLDEN PUMPKIN VELOUTE WITH ROCK OYSTERS AND
LETTUCE CHIFFONADE
03

FEUILLETE OF SEASONAL MUSHROOMS AND SNAILS IN CHIVE
BUTTER SAUCE
03

CARVED LAMB FILLET ROLLED IN FRAGRANT HERBS SET ON NICOISE
VEGETABLES WITH LYONNAISE POTATOES
AND RED WINE SAUCE
03

DARK CHOCOLATE CHOUX WITH MELTING ORANGE ICE CREAM
TOG3

MOCHA & THE ORIENTAL PETITS FOURS AND CHOCOLATES
TOG3

100
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