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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Salad Bar

Mixed Lettuce, Radicchio, Green Cos, Wild Rocket,
Edamame, Sugar Snap Peas, Sliced Onion, Bell Pepj
Cherry Tomatoes, Cucumber, Sliced Red Ra

Dressings: Balsamic, French, Roasted

Condiments: Paprika Croutons, Bacon Bits,
Parmesan Cheese Marmated Art|chokes

Salad Live
Som Tum (Thai Gre

Baked B
Variety of Fres
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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Salad Bar

Mixed Lettuce, Radicchio, Green Cos, Wild Rocket,
Edamame, Sugar Snap Peas, Sliced Onion, Bell Pepj
Cherry Tomatoes, Cucumber, Sliced Red Ra

Dressings: Balsamic, French, Roasted

Condiments: Paprika Croutons, Bacon Bits,
Parmesan Cheese Marmated Art|chokes

Salad Live
Som Tum (Thai Gre

Baked B
Variety of Fres
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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Cheese & Charcuterie Selection
Brie, Danablu (Danish Blue Cheese), Petit Pont I’ :
Camembert, La Buchette aux Herbes
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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Appetizers

Seabass and Prawn Ceviche with Coconut
Blue Crab Bruschetta d
Roasted Beetroot with Goat Cheese and C
Spicy Thai Mixed Seafood Salad

Banana Blossom Salad

Tuna Nicoise Salad

Waldorf Salad with Grilled Chicken

Caprese Salad with Pesto and Balsc Reduction
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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Sushi & Sashimi Bar

Sashimi: Yellowfin Tuna, Salmon, Octopu
Assorted Nigiri and Maki Rolls

Accompanied with Pickled Ginger, Wasabi,

Ocean's Bounty on Ice -

Fine de Claire Oysters, Irish Oysters, Rock Lobster
River Prawns, White Prawns, New Zealand Green-Lip Mussels,
Clams, Blue Crabs, Local Scallops,

A

Accompanied with Traditic '
Thai Spicy Seafood Sauc
Coriander Salsa, Fresh Lemr
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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Chef's Carving Station
Honey-Glazed Christmas Ham
Slow-Roasted Wagyu Prime Rib
House-Smoked Turkey with Stuffing, Cranberr
and Grilled Bacon-Wrapped Sausa
Salmon Wellington with Salmon Mousse an:

Accompanied with Dijon Mustard, Peppercorn Sauce,

Red Wine Sauce, Nam Jim Jeaw

From the Wc

Braised Beef Cheek, Lamb
Chicken Green Curry, Pi '
Homemade (

Cauliflower Mac ‘n’ Cheese, R
Caramellzed Chestnuts Sau

Sautéed Bru
’ﬁi?\

} ‘Q’li‘
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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Santa’s Sweets

Christmas Fruit Stollen, Croquembouche Christm
Christmas Rich Fruit Cake, American Baked Che
Christmas Log Cake, Galette des Rois (Ki

Assorted Macarons, Assorted Fruit T
Assorted French Pastries

Red Berry Mirror Cake, Bitter Chocolate"";'Mausse,
Blueberry Delight, Strawb rr ffle

.

Assorted Christmas Cookies: Vanill

Ic r Brunsli,
Mailanderli, Cinnamon ¢ '

g
‘I

SeasonalSH;:

Warm Christmas Pu
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CHRISTMAS EVE
GALA DINNER

Wednesday, 24 December, 2025
THB 4,250 nett per person

Ice Cream Station
Assorted Homemade Ice Cream
with Toppings and Condiments

Dessert Live Station
Créme Brilée with Assorted Forest [

Coconut Finan
Christmas Be
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A Festive Symphony of Fllavours' .
CHRISTMAS
SET DINNER &

Celebrate the season with an orchestra of flavours

from our elegant 6-course meal which echos the
warmth of tradition and the joy of Christmas.

THB 3,500 per person . A

THE FIRST NOEL .
Fine De Claire with Apple, Cucumber, .
Oscietra Caviar, Oys_ter,.Emu'Ision >
FESTIVE GATHE‘R-INC o ’ .' x N
CHRISTMAS PLATTER -

Baked Camembert, Duck Terrine With'Pistachios,#
Beetroot-Cured Salmon, Shrimp Cocktail

WINTER WARMTH

BLACK TRUFFLE SOUP .
Foie Gras Croquette, Truffle Foam "~

L : SEASON’S BOUNTY .
5 & g s RIS Butternut Squash Ravioli with Chestnut, Ricotta, Sage {
THE CHRISTMAS CARVERY

CHOICE OF TURKEY OR CHRIS'TM'A'S HAM
Accompanied by Glazed Carrots, Brussels Sprouts,
Chestnut Purée, Cranberry Gel, Turkey Gravy

HOLIDAY FINALE

Mango Passionfruit Pavlova

25 December, _2025_
The Naga Kitchen
Time: 6:30 pm - 10:00 pm
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