
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Thai Candle Light Dinner 
 

 
Amuse Bouche 

 

 
 

Deep-fried prawn rolls with plum sauce 
 

Crab patties in shell with cucumber relish 
 

Spicy guava salad with prawns and cashew nuts 
 

Salmon sashimi Thai style with a spicy-lime sauce 

    
 
 

Spicy river prawn soup with straw mushrooms, served in young coconut    

    
 
 

Grilled Australian beef tenderloin with roasted chili dip    
 

Spicy deep-fried soft shell crab salad with green mango    
 

Pan-seared tiger prawns with black pepper sauce    
 

Steamed sea bass with lemongrass sauce    
 

Steamed jasmine rice    

 
 
 

Seasonal tropical market fruits    
 

Chilled water chestnut in coconut milk with coconut ice cream    
 

Mandarin Oriental blend coffee or selection of fine teas    
 

Chocolate and Thai mignardises    

 
 

 

 

 

 

 

 

 

Baht 3,000 per person 
Subject to 10% service charge and applicable government tax 

 


