“ OUT OF OFFICE MEETING PACKAGE
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HALF DAY MEETING

THB 1,400 net*
(08:00 — 14:00 / 12:00 — 17:00)

FULL DAY MEETING
THB 1,600 net*
(08:00 — 17:00)

Minimum at 30 persons
TIAMNALNDTIVAIUTNT 10% LLaxm@gaﬁ-ﬁ’uﬁw e

" PACKAGE INCLUSIVE OF

TaunaneUsznevluang

. Package applicable on Monday 4 Friday

* Individual set of 1 break for half day meeting
and 2 breaks for full day meeting

* Lunch served as buffet menu

(Please pre-order)
* 4 Wireless microphones with standard system
* 1 Flipchart with markers
* Papers & pencils for all participants
* 1 Portable screen & projector

* Public WIFI

BOTAFITHCAL
HOUSE  Tel: 02-318-2431 E-mail: info(@thebotanicalhousebangkok.com
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For more information, please contact The Botanical House Bangkok
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OUT OF OFFICE MEETING PACKAGE

The

BOTANICAL

HOUSE

COFFEE BREAK MENU
(Inclusive (yrccy?ee, tea, juice & drinking water)

Please select 2 items from savory & sweet menu
njuien 1 Momsanwyan war 1 emsenwymnu setwsn

Juice selection: Orange / Guava / Pineapple / Lemongrass-pandan / Butterfly pea-lime

uwald: Uy / ¥ / dudzsa / delelume / dndgduuzun

SAVORY

* Assorted homemade bun (Ham & Cheese / Tuna / Chicken salad)  wsisiugasienzaosTumiiaaidng aaclfusuuazia gun uazadnld
* Homemade mini chicken or pork sausage roll supdnjugasiewizveslumiiaadnd fu lénsenld nie ldnvenmy
* Mini Teriyaki chicken burger with sauté¢ed onion JwesineslninIuduazneninaldaves

* Baked spinach with mac & cheese wnlvweudnnzlsfluasia

* Chicken in Caesar salad roll FAATTNTINTIU LUUNOARM

* Ham & cheese mini puff pastry gldnsonIuniu

* Egg, bacon bites & mayonnaise bruschetta vyasmlvuazugesud 13gseluAeunIey

* Chicken in curry power spring roll veuznenl&lndnuenzmt

* Mini pulled pork Burrito DlwessTaldmydnsuaiu

* Pork skewer with sticky rice nybsmineeaiiavuazdnmien
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* Vietnamese spring roll with pork or chicken served with spicy sauce  uifisquanldnydy wie Tndu (@iwnTey Wsudya

* Pork sago skewer: pork & peanut filling in sago with fresh vegetables agldnyd@euld mugiudnan

* Tuna with palm sugar sauce wrapped in Chaploo leaf Lﬁﬂwzwglﬁmvih

* Mini California sushi cone DagBunanesilulrauvuniy

SWEET

* Assorted homemade mini muffin (Chocolate chips / Mixed berry) TouwadfiMunazsand Jonlnuan uazdndiueds
* Assorted cookies in a jar (Chocolate chips / mixed nuts) TaumeﬁnﬁVTuTwamax‘smwﬁ Fonlnuam uaziamanvile
* Banana with dried coconut flake cup cakes ANLANNAIUNOVUEWI1IO VLY

* Vanilla Eclair lUARTIEINTA

* Mini devil’s food chocolate cake wnFenlnuansamAdudy

* Mini vanilla with raspberry sauce cake Wnmnfiaweasaiues

* Orange jelly with assorted fruits \waRRuUAFEWAlTan

* Pineapple crumble asuadulzIn

* Milk custard with tropical fruits NBENINadn

* Steamed Sako coat with coconut flake nonul

* Soft bean crepe Sy

* Thai pudding cup with coconut topping (Corn & taro filling) azlfldinlne uazldiiion

* Golden threads cake LANWOYNDY

* Steamed sticky banana cake YUVNAIY

* Tropical fruits platter waldmunugania



OUT OF OFFICE MEETING PACKAGE

The

BOTANICAL

HOUSE

THAI BUFFET MENU
(Inclusive of drinking water & herbal drink)

Please select 5 mains, 1 soup, 1 sweet served with Tropical fruits,
Served with choices of steamed white rice or mixed rice
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MAIN
* Grill pork topped with spicy Thai basil sauce

* Spicy banana blossom salad
* Deep fried chicken wing

* Herb dip of soybean paste in coconut milk with minced pork
and fresh seasonal vegetables

* Shrimp & chili paste with fresh seasonal vegetables

* Tamarind chili paste with fresh seasonal vegetables

* Sichuan-styled green bean with minced pork or minced chicken
* Stir fried sweet peas with Chinese pork sausage

e Stir fried chicken with cashew nut

* Stir fried seabass with black pepper sauce

* Deep fried mixed mushroom with garlic & chili

* Spicy green curry with chicken & rice noodles

* Spicy red curry with roasted pork & rice noodles

soup

* Spicy Tom Yum with mixed mushrooms soup
* Spicy Tom Saap with pork spared ribs soup

* Spicy Tom Kha with chicken

* Chicken soup Muslim Style

* Clear soup with Chinese cabbage & egg tofu

DESSERT

* Water chestnut with young coconut in coconut cream
* Grass jelly with milk and brown sugar

* Pandan noodles in coconut milk with sliced jackfruit

* Taro balls in sweet coconut milk

* Sago cantaloupe in coconut milk

* Tropical fruit jelly
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