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TO BEGIN
Passed - Crispy Shrimp & Chile-Crunch Aioli
Plated — Thai Salad with Peanuts & Mint

BUFFET DINNER
Seared Salmon with Lemongrass-Green Curry Sauce
Soy-Charred Beef, Thai Sauce “Vierge”
Grain & Vegetable Stirfry with Cashews
Grilled Baby Bok Choy, Peppers, Asparagus, etc...

PLATED DESSERT
Roasted Pineapple-Ginger Cake,
Caramel Sauce & Vanilla Bean

Whipped Cream

Tickets include food, nonalcoholic beverages, tax, and gratuity.

Alcoholic drinks can be purchased from the bar.



