HOTEL DE I AMOUR
COCKTAIL MENU

INTERNATIONAL COCKTAIL MENU




Cocktail Course Menu-Al
International Cocktail Menu: 250 THB per Set

Cocktdail Food

Ham & Cheese Canape
AMuduousd
Shrimp with Cream Salad on Cracker

uAsNNSNLASUAAQ
Main Dish

Caesar Salad

dvisaaa
Dessert

Mini Brownies
gaus1od
Seasonal Fruits

waldmwnqQma



Cocktail Course Menu-A2
International Cocktail Menu: 250 THB per Set

Cocktail Food

Tuna Salad Rolled Canape
muldisadaanun
Salmon & Champignon Mushroom Canape

AmMutdusaupuusudoyov

Main Dish

Mini Pork Burger

UdLluoLNDSKY

Dessert

Chocolate Crepe with Banana

soAlnuaatAsUldananarou
Skewers Fruits

Waluldouly



Cocktail Course Menu-A3
International Cocktail Menu: 250 THB per Set

Cocktail Food

Shrimps Cocktail Canape
muWdnNvANLNa
Chicken Teriyaki Salad Cup Sandwich

AWLBUADBINtNDSYNN

Main Dish

Smoked Salmon Pizza

wssIrinusauausundU

Dessert

Fruit Tart

nsawall
Seasonal Fruits

waldownqQma



Cocktail Course Menu-A4
International Cocktail Menu: 250 THB per Set

Cocktail Food

Haom Wrapped Vegetables
KUUSUIIDURNSOU
Chicken Bolognese Lasagna

aysrwucduilawudain

Main Dish

Crispy Fried Chicken Drumsticks with Paprika Powder

uovlnnoasaaliusm

Dessert

Mini Cupcake
gaAwLAN
Seasonal Fruits

waldownqQma



Cocktail Course Menu-B1
International Cocktail Menu: 450 THB per Set

Cocktdail Food

Smoked Salmon & Cream Cheese Canape
mMuldusaupusundU ASUBAE
Chicken Bolognese Lasagna
ayswucdnlawdain
Shrimp Cocktail with Grape
ADNLNanvldsuovu
Mixed Fruits Spicy Salad with Fried Shrimp

daawalunonoa

Main Dish

Baked New Zealand Mussels with Tomato Basil Sauce

KOYUWUALUDBUAUCDUBDAULUDINATASIW

Grilled Pork Ribs

BlAsvkysougvdMIA

Dessert

Apple Crumble with Vanilla Sauce

wdUwWansuildanusoadidaan
Banana Cake

LANNADYKDU
Seasonal Fruits

walbomungma



Cocktail Course Menu-B2
International Cocktail Menu: 450 THB per Set

Cocktdail Food

Smoked Salmon & Cream Cheese Canape
mMuldusaupusundU ASUBAE
Chicken Bolognese Lasagna
ayswucdnlawdain
Shrimp Cocktail with Grape
ADNLNanvldsuovu
Mixed Fruits Spicy Salad with Fried Shrimp

daawalunonoa

Main Dish

Baked New Zealand Mussels with Tomato Basil Sauce

KOYUWUALUDBUAUCDUBDAULUDINATASIW

Grilled Pork Ribs

BlAsvkysougvdMIA

Dessert

Strawberry Cheese Cake
daaso3wossBatan
Banoffee

UIUDWW
Seasonal Fruits

walbomungma



Cocktail Course Menu-B3
International Cocktail Menu: 450 THB per Set

Cocktdail Food

Smoked Salmon & Cream Cheese Canape
mMuldusaupusundU ASUBAE
Chicken Bolognese Lasagna
ayswucdnlawdain
Shrimp Cocktail with Grape
ADNLNanvldsuovu
Mixed Fruits Spicy Salad with Fried Shrimp

daawalunonoa

Main Dish

Baked New Zealand Mussels with Tomato Basil Sauce

KOYUWUALUDBUAUCDUBDAULUDINATASIW

Grilled Pork Ribs

BlAsvkysougvdMIA

Dessert

Strawberry Cheese Cake
daaso3wossBatan
Banoffee

UIUDWW
Seasonal Fruits

walbomungma



Cocktail Course Menu-B4
International Cocktail Menu: 450 THB per Set

Cocktdail Food

Crab Stick Wrapped with Seaweed & Ebiko with Wasabi Rolled Canape
mMuisaydanoainsiolunodsio
Bacon Wrapped Shrimp
flowulundu
Mini Mexican Chicken Tacos
SaMIATNWINSGnu
Shrimp Cocktail Vegetable Salad

aaawnAontnano
Main Dish

Grilled Red Pork Wrapped with Eggs Noodle
usKDWUKLQD
Spaghetti Pesto Sauce with Grilled Salmon

aufiaGsoawsaldriudalusaususio

Dessert
Blueberry Cheese Pie
UQLUDSSBaWIY

CHOCOLATE MOUSSE
yasonlnuaa

Seasonal Fruits

walbomungQma



Cocktail Course Menu-Cl1
International Cocktail Menu: 550 THB per Set

Cocktdail Food

Shrimp with Sweet & Sour Canape
mMuNUnoSuordu

Shrimp with Cream Salad on Cracker
uAsnNNSNLYASUAAQ

Pork Golden Bags with Plum Sauce
avnovldky wsouuduloy

Quail Eggs with Hollandaise Salad
daaluunnusodooaaovlas

Flossy Pork Bun
YuUUUOKYKYDD

Mini Mushroom Croissant
gdAS>spvAldka

Main Dish

Roasted Chi_cken Noodles
nouLqgdAdIN

Roasted Duck with Crispy Basil

wagvnN:twsiNsou

Dessert

Thai Pandan Short Vermicelli in Paim-Sugar Coconut Milk
aoagovun:N

Sweet Sticky Rice with Mango
U1DKUYOU:LDD

Seasonal Fruits
waldownqQma



Cocktail Course Menu-C2
International Cocktail Menu: 550 THB per Set

Cocktail Food

Barbeque Chicken Wings
Unlnnoasodauisumd

Butter Fried Scallops on Cucumber with Sea Food Cream
KnoELBadNDALULUULAYNDIWSDUASUBWAQ

Steamed Shrimp with Lime
fvdou:ud

Chicken Breast Salad
daoonin

Pork Sausage Puff
Wwldnsonny

Tuna Mousse Salad Tart
msadanuiyaaaa

Main Dish
Fried Rice with Shrimp
J1DWANY

Steamed Red Curry in Coconut Milk Custard with Seafoods
KoKUNN:LA

Dessert

Choc Balls
BvOAUDA

Coconut Cake
LANU:WS1D

Seasonal Fruits
waldownqQma



Cocktail Course Menu-C3
International Cocktail Menu: 550 THB per Set

Cocktail Food

Shrimp Salad on Cucumber Canape
AmMudnodaa

Shrimp with Thai Chili Paste & Black Olive Canape
AMUTNOWSNLWIUNDNAN

Mini Haom Cheese Burger
odwonosSuousda

Smoked Duck Breast Salad with Balsamic Dressing
adoondasundu Uasnionsod

Tuna Bun
nuidu
Boiled Egg Salad & Cheese Mini Croissant
DOnsSOvovAdaaliduuazsa
Main Dish
Omelet with Salted Pickled Shrimps
noauunNv

Tonkatsu
Kygsuinaauuudonaa

Dessert
Cup Cake
AWLAN

Yogurt with Granola
Toinsanunsiluan

Seasonal Fruits
waldownqQma



Cocktail Course Menu-C4
International Cocktail Menu: 550 THB per Set

Cocktail Food
Tuna Salad Canape
muaaanun

Shrimp with Thai Chili Paste & Black Olive Canape
AMUTNOWSNLWIUNDNAN

Mini Haom Cheese Burger
odwonosSuousda

Smoked Duck Breast Salad with Balsamic Dressing
adoondasundu Uasnionsod

Tuna Bun
nuidu
Boiled Egg Salad & Cheese Mini Croissant
DOnsSOvovAdaaliduuazsa
Main Dish
Pork Barbeque
uISUADKY

Assorted Maki
UnoKoda ns1gKUNCinoa

Dessert
Cup Cake
AWLAN

Yogurt with Granola
Toinsanunsiluan

Seasonal Fruits
waldownqQma



Cocktail Course Menu-Dl1
International Cocktail Menu: 650 THB per Set

Cocktail Food
Shrimp with Sweet & Sour Canape
AmMuLUnNLIUSEOKOU
Salmon Salad with Wasabi on Cracker
uAsnNDSaaqusauDud o
Mini Beef Burger with Cheese
pawosSinosSiloldda
Chicken Mayonnaise Served in Crispy Cup
ns:nvnsou (dlnugovuda

Caprese Salad
mMUsSIBaaa
Garlic Bread
vuudvons:=thgy

Chicken Pie
wigln

Main Dish
Pork Fillet Mignon
WLaDgD VKLY
Stuffed Squid with Garlic and Pepper
kniinaoaldnoans:IAgUwsNnIng

Dessert
Tiramisu
As10d
Fruits Tart
nmsanaly

Chocolate Covered Strawberries
dasoiupssansadoninuaa

Seasonal Fruits
waldownqQma



Cocktail Course Menu-D2
International Cocktail Menu: 650 THB per Set

Cocktail Food

Salmon & Champignon Mushroom Canape
AmMudusauouusuloyov

Salmon, Grape & Ebiko Canape

AmMudusauduvuldno

Crab Stick Wrapped with Seaweed & Ebiko with Wasabi Rolled Canape
mMudisaysanoainsolunodisio
Seafood Pizza
WussIKUNN:La
Shrimp Avocado Salad
daansudlbmiano

Spinach Tart
MSannluy

Pork Sausage Puff
wwidnsonny

Main Dish
Spaghetti Pesto with Grilled Salmon
aunadsoaiwsaldanudalusauougio

Roasted Chicken with Black Pepper
uovlnousoawsninum

Dessert
Chocolate Crepe with Banana
soAlnuaatAsUldananarou

Fruits Tart
nmsanaly

Chocolate Covered Strawberries
dasoiupssansadoninuaa

Seasonal Fruits
waldownqQma



Cocktail Course Menu-D3
International Cocktail Menu: 650 THB per Set

Cocktdail Food

Nacho Salsa Avocado
unly dasiolomla

Mini Chicken Cordon Bleu
udlnnoSaoviuao
Mini Tuna Spicy Salad Sandwich
gausua3sehnun
Cheese Sausage
dnsonsda

Mixed Fruits Spicy Salad with Fried Shrimp
daawalunonoa

Flossy Pork Bun
YuuUOKYKYDD

Roasted Red Pork Pie
WIgKYUQL

Main Dish
Skewered Chicken and Neggi Marinate in Teriyaki Sauce
Insoalnsenn
Tortilla Roll with Roasted Chicken, Ceasar Dressing
aas$adlnoudsisiasasdo
Dessert
Chocolate Crepe with Banana
soAlnuaatAsUldndadurou
Fruits Spring Roll
UowWu:waldaa
Vanilla Eclair
unasdO tiaan

Seasonal Fruits
waldownqQma



Cocktail Course Menu-D4
International Cocktail Menu: 650 THB per Set

Cocktail Food

Fresh Oyster Served with Tabasco Sauce
KwouuUVSUdQ sodanuidln

Vol-Au-Vent with Haom and Mushrooms Alfredo Sauce Filling
dovlodovadoaldusuikadaiwslasod

Chicken Sausage Mini Roll
odlsaldnsonin
Samosa
) V]2l
Caprese Salad
mMUSLIEaaaQ
Boiled Eggs Salad Tart
msadaaludu
Mini Sausage Croissant
udnSOsovAldnson

Main Dish
Pork Ball in Vietnamese Spring Rolls Sheet Wrapped Served in Bite Size
ukuuttovroldum

Fresh Vietnamese Spring Roll Pork & Shrimps Fillings
JotWe:aanydtunyno
Dessert
Cup Cake
AWLAN
Yogurt with Granola
Tonsanunsiluan

Vanilla Eclair
uAasOtaan

Seasonal Fruits
waldownqQma



Cocktail Course Menu-ET

International Cocktail Menu: 750 THB per Set

Cocktail Food

Grilled Scallops Served with Green Mango Salsa
KwouLBAdLVEAB D0
Parma Ham Cheese on Biscuit Canape
AMuIdwsSUuaudauudana
Deep Fried Chicken Drumstick Marinate with Paprika Sauce
uovlnnoasodalidsm

Samosa
BT
Smoked Duck Breast Salad with Balsamic Dressing
daoconasundu Uasionsoa
Sausage Pie
wigldnson
Tuna Bun
nuidu
Boiled Egg Salad and Cheese Mini Croissant
udnSovovAdaaluduua:sa
Main Dish
Thai Drunken Spaghetti with Pork
aunAaddwnry
Grilled Sea Bass with White Sauce
Jan:woehosadalbuuid
Stir-Fried Red Curry with Catfish
wsngvukodaranw

Dessert
Cup Cake
AWLAN
Sweet Sticky Rice with Mango
010LKUeDU:LDD
Green Tea Mousse
Yausged
Grape with Chocolate Sauce
pyuduBonlnuaa

Seasonal Fruits
walbownQma



Cocktail Course Menu-E2
International Cocktail Menu: 750 THB per Set

Cocktail Food

Pork Satay
SERIGE
Shrimp Spring Rolled
Ualﬁa:rjo
Chicken Drumette Wrapped with Foll
uovlnnoawuwouad
Quail Eggs with Tamarind Sauce
lhunns:Manwe
Smoked Duck Breast Salad with Balsamic Dressing
ddaoonasundu Uasionsoa
Smoked Salmon Salad
daaUawsauousundu
Mini Sausage Croissant
udnsSOsovAldnsoN

Spinach Pie
WIYRNUL

Main Dish
Spicy Chopped Salmon Salad
gusauou
German Pork Knuckle
vIKYN2Q
Sweet and Sour Fish Fillet
widuanoasiasoatusuonou

Dessert
Toddy Palm Cake
yuuma
Thai Style Fried Banana
NAdUUUN
Sweet Sticky Rice with Mango
alla{stI]SHUs]Y)
Chocolate Covered Strawberries
daaso3psssadoninuac
Seasonal Fruits
walbownqQma



Cocktail Course Menu-F1
International Cocktail Menu: 850 THB per Set

Cocktail Food

Spicy Shrimp Salad
noghugu
Pork Wrapped Bacon
KYwuLuAdUu
Beef Salad Thai Style in Cucumber
gdotunavno
Crispy Fried Prawn
fnosuudonaa
Tapioca Balls with Pork Filling
anldny
Mini Tuna Salad Sandwich
gdusuddsaaanul
Caesar Salad
Bsisaaa
Shrimp Salad Skewers
daanoideuld
Mini Sausage Croissant
0URSOsDVAldNSDN
Spinach Pie
wigRNluy
Garlic Bread
vuuUdons:ingy

Main Dish
Deep-Fried Red Fish with Fresh Herbs & Tamarind Sauce
gvUaIRUALL
Duck with Orange Sauce
onwWavoadu
Steamed Squid with Spicy and Sour Sauce
JakOndou:u1d

Dessert
Choc Balls
vDAUDA
Yogurt with Granola
Toifsanunsiluan
Sweet Sticky Rice with Mango
(alla{8Te]VE UslV)
Chocolate Covered Strawberries
aaso3wpssaisadoninuaa
Seasonal Fruits
walbomunqQma



Cocktail Course Menu-F2
International Cocktail Menu: 850 THB per Set

Cocktail Food

Spicy Shrimp Salad
noghugu
Pork Wrapped Bacon
KYwuLuAdUu
Beef Salad Thai Style in Cucumber
gdotunavno
Crispy Fried Prawn
fnosuudonaa
Tapioca Balls with Pork Filling
anldny
Mini Tuna Salad Sandwich
gdusuddsaaanul
Caesar Salad
Bsisaaa
Shrimp Salad Skewers
daanoideuld
Mini Sausage Croissant
0URSOsDVAldNSDN
Spinach Pie
wigRNluy
Garlic Bread
vuuUdons:ingy

Main Dish
Deep-Fried Red Fish with Fresh Herbs & Tamarind Sauce
gvUaIRUALL
Duck with Orange Sauce
onwWavoadu
Steamed Squid with Spicy and Sour Sauce
JakOndou:u1d

Dessert
Choc Balls
vDAUDA
Yogurt with Granola
Toifsanunsiluan
Sweet Sticky Rice with Mango
(alla{8Te]VE UslV)
Chocolate Covered Strawberries
aaso3wpssaisadoninuaa
Seasonal Fruits
walbomunqQma
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General Term and Condition

e The pricing listed in this package includes food, drinking station, ceramic and stainless-
steel utenisil

e The pricing listed in this package includes waiter for service such as refill food, collect
and clear utensil for your event

e The pricing listed in this package includes the food table for services

e Three hours of the continuous service period do not include setup, clear and cleaning
fime

¢ The pricing listed in this package does not include Table and chair for the Guests, table
settings decoration, and Venue fee if it has.

¢ The pricing listed in this package include a service charge of 10%.

e The pricing listed in this package include Tax 7%.

Key Dates

¢ Initial Contact via chat, email, or phone call, and the preliminary quote was given:

e Initfial meeting and consultation with event planner including a food presentation (all
event documents are updated and provided according to current guest count and
selections)

¢ Deposit and signed confract to secure a date, staffing and rentals.

e Final guest count, floor plans, food, and beverage selections are due and locked in two
weeks before the event date

¢ Paymentin full of estimated event charges are due to seven days before the event date

Bookings
o Dates are reserved with a signed contract and applicable deposits. (See payments and
deposits)

e Catering related costs such as food, beverage, rentals, and staffing, exclusive of tax and
service charge are coordinated through Hotfel De L'amour and are paid to Ruen
Rattakarn Company Bank Account

e Allfood and beverage pricing listed in this package is inclusive of tax and service
charges

¢ Overtime charges for staffing are calculated according to Event requirement

Menu Selection

e Allmenus must be pre-set and finalized three weeks before your event date.
e You can interchange items between menus-prices will be adjusted based upon your final

selections.
e Custom menus are subject to a service surcharge.
Tasting

e Tastings are available and must be scheduled
e Tasting service will be charged based on normal price
Please contact our event planner for more details

Beverage and Bar Costs
e Beverage Station, Free flow serving beverage, bar service packages are available for
your event,
¢ Customized bar offering can be tailored with your event planner fo manage your bar
costs and consumption.

Guaranteed Guest Counts.
¢ The guaranteed number of guests aftending the event is required three weeks prior to
the event date.
¢ Please note that unless your event planner is noftified of a guest count revision the
number originally confracted will be assumed as the guarantee.



Payment & Deposits
e A non-refundable deposit of 50% of the price stated on quotation is required to secure
the date and confract, - payable to Hotel De L'amour via Bank account Name: Ruen
Rattakarn Company along with a signed contract.
Payment Plan Schedule
¢ 1 months prior: 50% of the estimated cost of catering related services.
e 7 days prior: the remaining cost of catering related services
Following the completion of the event, a final invoice will be produced detailing all actual
charges. Upon issuance of the final invoice, payment of any outstanding balance will be
due and payable immediately to Hotel De L'amour via Bank account Name: Ruen
Rattakarn Company

Hotel Bank Account

Bank Name: Kasikorn Bank

Branch: Buriram Branch

Account Name: Ruenrattakarn Co., Ltd.

Bank Account No.: 192-294-2028, Saving Account
Swift Code: KASITHBK

Bank Charge and Money Transfer Fee: The hotel will not be responsible in the bank charge
or bank fees in consequent of fransferring money to hotel account.

Cancellations

Hotel De L'amour reserve the right to charge all the deposit in case of notice of cancellation is
received less than 30 days before event date

Hotel De L'amour reserves the right to terminate any function for which payment of final
estimated invoice has not been received five business days prior fo the function

No Show

A penalty equivalent to the final original quotation will be charged.



