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WIFIGIWYJ 4,950 uan

(1ns1mUnd 5,450 uan)
Special price 4,950 THB From 5,450 THB

FuAsouiunwaing dmsuiaviws: 9 su

* IUYAID 3 SIWMS + walusoumuggma
3 savory menus Seasonal mixed fruits

* IUYVUUKOIU 1 s1uNs « trauuiws 1 s1wmis néathdoau
1 dessert menu item 1 herbal drink or soft drink

* ¥aNIBUE IANACKISIVUNADIWANEEN
9uou 9 ¥a
Set of 9 plastic containers and food containers

- thdu/drayulws $1uou 9 ¥a
Still water/herbal drink 9 sets

-~ - - ¥
Vo1dania 1 savns * U1Qu

Rice, choose 1 item Still water
-Nondasroula (Jasmine brown rice) ;
-Nonoul:d (Organic Jasmine Rice)

-nolsdivas(Riceberry)

« yagUnsaifunismu
Eating equipment set

» guns:auy/Tudwnnadad
Paper bag / Tie a bow on the box

KUNYIKC

« SudsURINUMNIWAINYAANIUAE 550 VN
The number of additional guests from the package is 550 baht
per person

INUSIVNISDIMISAQINLILYALYIA 70 UIN lazivyn=a 100 uan /ru

Add food items, add pork and chicken menu for 70 baht
and seafood menu for 100 baht / person.

iWusiwmsthayulwsAaiwustiaa: 20 vIn/riu
Add herbal water items for an additional charge of 20 baht
per type/person

nsandsadiiazdissiaiinmsianu 50 % assrthatiutiou 3 Su Mms
Please order and pay a 50% deposit at least 5 business days in advance.

simuwaINetIduusmsdadamuu
This package price is for delivery service only.

iA19ads 500 uin Tuivanssnwy na:USuauna (uoniva AQINUCIUS:Y:N)

There is a delivery charge of 500 baht in Bangkok and surrounding areas
(outside the area, additional charges apply depending on distance).

samiisou VAT 1do
This price includes Vat.

SEE FAH CATERING

www.seefahcom (@) sale_team@seefah.com
@ @SEEFAHCATERING e 081-359-5470-72, 02-354-9316 #22
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Sel 1

» npauudainsiy
Fried catfish cakes

p:tidasniwadainialiAu
Stir-fried Hong Kong kale with
salted mackerel

duwnin
spicy chicken curry in
coconut milk

wallsou
mixed fruit

V1oHoUu:a
Jasmine rice

% s
urayuiwsnuvunadal
Boxed herbal juice

%

urau
Still water

vanivy
Fried Boiled Egg with
Tamarind Sauce

% — . -
uwsnivd wnaa
Crab egg chili paste with
fresh vegetables

- - >
nnJdaivalwindu
Clear soup with bamboo
shoots and stewed chicken

Udaauiwan
Taro Balls in Sweet Coconut Milk

VIonauusa
Jasmine rice

urayulwsnuunaey
Boxed herbal juice

%

urau

Still water

SEE FAH CATERING
www.seefah.com

© sale_team@seefah.com

Sel 2

« Uaneaviiu
Fried fish with turmeric

% = - e
uawsnaJise ivinu
Jaranw wnaa

Chili spiced dip, crispy catfish
with vegetable platter

INJeaINYUAIY NScIWIthlY
Clear Soup with Pickled
Mustard Greens and Pork
Stomach

Jainsuivic

Sweet rice noodles with
coconut cream

V1oHoUU:a
Jasmine rice

uhayulwsnuunaey
Boxed herbal juice

%
ulau
Still water

.

Steamed Crab Cake

aann:KaIWaluAdU
Stir-fried cauliflower with bacon

nnJduszounaanJtaa
Sour Curry with
Vegetable Omelet

AsaJilAsJN=N
Thai gnocchi in coconut milk

* V1ohouu:a
Jasmine rice #

urayuiwsiuunaas
Boxed herbal juice

. U1aU
Still water

e @SEEFAHCATERING e 081-359-5470-72, 02-354-9316 #22

- KidnznnJda
Rice vermicelli with coconut
milk and fresh shrimp

X = A
1waUarwaldns
Stir-fried fish with
soybean paste

IIﬂJWgnVHQHl‘J,IIOJ
Roasted Pork and chili curry

wnnaJiinJuaa
Pumpkin in coconut milk

VonouUsa
Jasmine rice

% 0
urayuiwsinuunaay
Boxed herbal juice
thaw

Still water

naaunJ
Shrimp cakes

Wwawnsowiasuynal
Stir-fried mixed vegetables
with Roasted pork

nNIA2AIEUUESQ
Pineapple Curry with Shrimp

o % =
aoqQsaJuinzn

Pandan Noodles in Sweet
Coconut Milk

V1oHouUsa
Jasmine rice

b .
u‘lEiQUTWSIIUUﬂan
Boxed herbal juice

uau
Still water

#o5h3y AW 122702
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WIFIGIWYJ 13,000 uln

(:1nsamUnad 13,895 uin)

Special price 13,000 THB From 13,859 THB

s o e
aJnsouiunwaing l\amsmawws: 9 s

* ZAMBUIAZACACIKISIANUUDI 2 DJ * IUUAD 6 SIWMS « walusouaugania
nsanuulan (dmSuws:nny 9 sU) 6 savory menus Seasonal mixed fruits
Set of containers and food arranged * IUUVULKOIU 1 S19Ms « Unauuiws 1 stums ndathdaau
in 2 circles or a tray (for 9 monks) 1 dessert menu item 1 herbal drink or soft drink

- % °
* ganuws: udu 9 ¥a oidenid 1 s1ums * ¥19USaU
Set of 9 mugs for monks Bice! choose 1iltam H“otJChmese Tea 7"
5 S -ondosrouusa (Jasmine brown rice) ;
¥ QGWS;“!"S WS__"QE 1UduU 2 ¥a -\:{13na’uu:§i (Organic Jasmine Rice) gt-i‘l(l:‘vldater ”
(mndaumsiwunazaa: 200 uin/za ) “nolsdiuad(Riceberry)

Two sets of Buddha and Phra Phum statues
(if you want to add more,it will cost 200 baht/set)

KUYIKC

« SusuRINUMNIWAINPAAMUA: 1,400 UIN
The number of additional guests from the package is 1,400 baht
per person

« INUSWMsIMIsAQINILYKLTA 70 UIN Hasuynza 100 vIn /iy

Add food items, add pork and chicken menu for 70 baht
and seafood menu for 100 baht / person.

« IRUswmsthayuiwsAaiwustioa: 45 vin/mu
Add herbal water items for an additional charge of 45 baht
per type/person

« nsandsoadiaziissiasnisiasnu 50 % dovktietiutioy 3 Su mms
Please order and pay a 50% deposit at least 5 business days in advance.

. s1muwmﬁnv_‘ﬁli'lus1m$q.nulu|vcm§Jlnw~4 na:Usuauna
(uanivawunimigHuIWLIAUaIUSIEENY)
This package price is the price for organizing events in Bangkok
and surrounding areas (outside the area there is an additional
cost based on distance)

« mnnsaivanusu 2 vuld naziuiawrnaaService Charge 10 % MnIWAING

If the event is held on the 2nd floor or above and there is no elevator,
a Service Charge of 10% will be calculated from the package.

» mndaymsyald:dmsuniuoims Idun Woau (IAiEhuImuIdunniwaIng)
If you want a dining table set, tent, fan
(there is an additional cost from the package)

« stuzAHUSNISUIasTIU 3 sU. MNIAUPRaIAaAEdJaT 10 % dosolul

NnnyaamidunIsianu
Standard service time is 3 hours. If overtime is exceeded an overtime fee
of 10% per hour will be charged from the total event expenses.

« symisou VAT 13
SEE FAH CATERING This price includes Vat.
www.seefahcom (@) sale_team@seefah.com
@ @SEEFAHCATERING e 081-359-5470-72, 02-354-9316 #22
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naaludainsiy
Fried catfish cakes

gusivouonsJiindas
Eggplant Salad with Herbs

uwindsaa wnaa
Fresh shrimp chili paste
fresh vegetables

waiwawsninudaunry
Stir-fried pork with peppers

1Wavurynal
Roasted duck-Roasted pork

||_9J5uﬁns:>u
1taUardaunaa

Mixed vegetable curry with
fried snakehead fish

nununsau
Crispy Water Chestnut
in Coconut Milk

walsoumugama
Seasonal mixed fruits

VioHouu:a
Jasmine rice

% ~ - v ¥
unIANJoy/¥Rusau/unay

Chrysanthemum tea/
hot Chinese tea/Still Water

J:
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FAH
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IUUNIUzUT sauJnaws: 9 §U>

el 7

vuuduily
Shrimp and pork dumplings

awilavudawh
Thai Spicy Roasted Duck

Salad With Fresh Vetgetable

thwsnaJise WiAL
Jaiqgnw wnaa
Chili spiced dip, crispy

catfish with vegetable platter

qonn:rawaluAou
Stir-fried cauliflower
with bacon

walnu3uidu
Vermicelli pad thai

unythin
Herbal Chicken Curry

Wnamtuoanluniven
Black sticky rice with
sweet coconut cream

wallisouan vaanma
Seasonal mixed fruits

VoKnouw:=a
Jasmine rice

% - ¥ o
ulsqu/svusau/uray
Bael juice/hot Chinese tea
/Still Water

el 3

« Uanaaviju
Fried fish with turmeric

- thaowa
Winged bean salad

 hauylvn:ia wnaa
Creamy coconut crab dip
with vegetable platter

« InouinuuGovivuiAzn
Roasted Chicken with Pickled
Plums and Chinese Kale

» yw:la vw:=la
Braised Pork Braised Eggs

* InJdusounlaa
Sour Curry with Vegetable
Omelet

* VUUNAdY
Steamed Banana Cake

« walisouauagmia
Seasonal mixed fruits

» VIoHhoWuU=a
Jasmine rice

¥ z P % 4
. uwns:lvuu/znousau/umu
Roselle juice/Hot Chinese tea

/Still Water

SEE FAH CATERING
www.seefah.com

s Tna:ins
Stir Fried Chicken with
Lemongrass

* HinonyL
Grilled pork neck salad

« tw3nn:U Uainnea wnda
Fried Mackerel with
Shrimp paste Sauce

« Adduinwoansuy
Stir-fried ?reen peas with
shrimp balls

« insSasinuoBinssny
duuidu
Lotus root soup with pork
ribs stewed in Chinese herbs

« INJIVIIKIUaNBEUUaINSIY
Green Curry with Fish Balls

» UoaauiWon

Taro balls in sweet
coconut cream

+ walisoucuggonma
Seasonal mixed fruits

» V1ohauu:=a
Jasmine rice

% > - > %
« urclns/zvuseu/urau

Lemongrass juice/

Hot Chinese tea/Still Water

© sale_team@seefah.com
@ @SEEFAHCATERING e 081-359-5470-72, 02-354-9316 #22
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IuynIuIau

(1@eonid 1 1wy)

Appetizer menus (select 1 menus)

» neadudainsiy/naaduny
Fried catfish cakes/Fried shrimp cakes

« vuuduty/usnu/Ua/Uainaavilu
Steamed dumpllngsfShnmp rolled
/crab meat rolls/turmeric fried fish

« Uailuznea/Uninneawsninde
Fried spring rolls/Fried chicken wings
with chili and salt

« niinseunsJinsal/kiinzAfsda
Crispy noodles with toppings
/Coconut milk noodles with fresh shrimp

» hyazins/Ina:lns/Indanaa
Lemongrass Pork/Lemongrass Chicken
/Fried Chicken Jo

« WdunsJindou/NanivunsJindos
Steamed eggs with condiments
/Steamed eggs with sweet and sour sauce

- Innaaauulws/InnaaJ
Herb Fried Chicken/Sesame Fried Chicken

- AowSninda(r/In)
Roasted with chili and salt (pork/chicken)

IUyNUNQ

(1@onid 1 wy)

Stir-fried menus (select 1 menus)

« wawnsowiasiianou
(hu/Tn/rynad /1dnhi)

Stir-fried mixed vegetables with shiitake
mushrooms (pork/chicken/char siu/tofu)

» waa:thdasnd (UanianAu/rynsau)
Stir-fried Hong Kong Kale (Salted Mackerel
/Crispy Pork)

- aonn:nawa (lunau/my/in)
Stir-fried black pepper broccoli
(pork/chicken)

« Wawsninudiudenina (hy/in)
Crispy noodles with toppings
/Coconut milk noodles with fresh shrimp

- wawsvonou (ny/In/ichi)
Sweet and sour Stir-fried
(pork/chicken/tofu)

G HDEUICI'IHD'IUWO
(ny/In/ichi/ansuny)
Stir-fried sweet peas
(pork/chicken/tofu/shrimp balls)

» Uninindmasnvusasztin
Red Wine Chicken Wings with Kale

» InWavJIKayhu/WawsnvirynsaulviAu

Stir-fried chicken with ginger and
Black fungus / Stir-fried chili and ginger
with crispy pork and salted egg

« InauinuuGounvusn=tn
Roasted Chicken with Pickled Plums
and Chinese Kale

« InwaidausuaJANWIUG
Stir-fried Chicken with Cashew Nuts

mwiRonsiuuanirmiu

wy Meaus

Ivygr/war/aaa

(1Fonld 1 wy)

Yam/Pla/Salad menus (select 1 menus)

- thdowa/tuzVeuionssindos
Winged bean salad
/Eagplant salad with herbs

« dldnson/ginonyyu
Sausage Salad/Grilled Pork Neck Salad

. m:)unéumaonuz‘{u/m?ntu
Spncy vermicelli salad with shrimp
and pork / Traditional

» awvilagdwh/ain/auny
SEEFAH Roasted Duck Salad
/Chicken Salad/Pork Salad

» ddawnsouiias/aaalnou+v
Mixed vegetable salad
/Baked chicken salad+egg

» Uidaaainisaidania 2 srwwms
Salad dressing can be chosen from 2 items.
-thadaiuuiu (Thick salad dressing)
Lnaacmuuia (Clear salad dressing)
-thaaaimsulosiaud(Thousand Island dressing)

J:
i)
FAH

SINCE 1936

IVUIASDJIU UWSNn/Kau

(1Fenld 1 wy)
Dipping sauce, chili pastp/curry menus
(select 1 menus)

uwsnsas+iAUny/twsnryu+ivusgu
Thai Northern style pork and tomato

relish with vegetable platter

/Northern Thai Green Chilli Dip

dwsndsaa/dwsnivy
Spicy Shrimp Dip/Spicy Crab Roe Dip

uwsnn:U+Uannea
Fried Mackerel with Shrimp-paste Sauce

uwsnaude+ViAu+Uanqny
Chili spiced dip, crispy catfish with
vegetable platter

naulvyn:ia/rauyinu
Crab Roe Curry / Salted Crab Curry

naunknuw/rauidiRya/nund
Fermented Pork in Coconut Cream
/ Soybean Paste in Coconut Cream
/ Roasted Shrimp Paste Chili Dip

**nouws wWnaa lunniuytwsn®*

IVUWIAY

(i@anld 1 wy)
Special menus (select 1 menus)

+ dnzlasoubas/wains/waiaikmin
Mixed seafood salad/Shrimp salad
/Squid salad

« AywsTa-vw:Ta /viny-rijula
Braised Pork-Braised
Eggs/Pork Leg-Steamed Buns

« 1Wavi-rynas/walluiBuu
/Waduaruinnan
Roasted duck-red pork/Stir-fried Chinese
cabbage/Stir-fried Hainanese cabbage

& ~ - o
« lUaUanzwiWawsninuda
/1Uadain:winaas1asoau=vIY

Stir-fried sea bass with black pepper
/Fried sea bass with tamarind sauce

& - e | &

« [UaUann:wiwaidd/1tuadainswiaiusa
Stir-fried sea bass with soybean paste
/Three-flavored sea bass

« walnw3uidu/nJousadinuuioy-
nvuJAstin
Thai-style stir-fried glass noodles

/shrimp baked in pickled plum sauce-
Chinese kale

naulvyn:ia
Crab Roe Curry

+ nawad1/n:anawInNns
Stir-fried seafood with chilli paste
/Stir-fried seafood with curry powder

. c?uhn:@/éuthnzla
/Gunsuslinsssauny

Tom Kha Talay/Tom Yum Talay
/Tom Saep Pork Ribs

« InIWsnvhyasuitiouod

/vornunUarsou
Beef shank chili curry/snakehead fish
steamed in banana leaves

> lInJIWOIUOU’!J/IInJIIWUJIUE)

/unJdaduitio
Roasted duck curry/Beef panang curry
/Beef massaman curry

« 1ndasInUaBlAsIKYGUYIIU
Lotus root soup with pork ribs stewed
in Chinese herbs

« 1Waduuzuinaal/insdadarriindaald
Braised duck with pickled lemon
/ Stuffed squid soup

rdowg
Winged bean
salad
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Wy dw/uny IwyIASoJa

(1danid 1 1uy)
Drinks menus (select 1 menus)

(1denld 1 wy)
Bailed/Curry menus (select 1 menus)

« Giuva (K/In)/cdugira (Ky/in/ving) « unJladar/nnaiaidu (Tn/rny) « thaalu/thns:Ruu
Tom Kha (Pork/Chicken)/Tom Yum Mushroom Fermented Fish Entrails Soup Longan juice/Roselle juice
(Pork/Chicken/Pork Leg) /Massaman Curry (Chicken/Pork)
v » . % > s %
« dulpasdarqnen/indiniwny * nJnwud (K » naslps/utuzqu
Grilled catfish tom klong / pork taepho curry Panang curry ? ork/chicken) Lemongrass juice/Bael juice
+ nnyAdItianIduUsa/INIWSNVHUKLIQS « insSaanduny (@ msru/wnlanc) - tifingsy /usuzu1d
Shrimp and pineapple curry Pork meatball soup (seaweed/watercress) Chrysanthemum juice/Lemon tea
/Red pork and chili curry . .
i & * INJQINYUTIUNSTIWIEALY + UIWUBAW1/unWuswallsou
* InJdvszaunaanJda /nnsdachasnydu Blue Punch/Mixed Fruit Punch
/uinsduwnsoudaidounaa Clear Soup with Pickled Mustard Greens i
Fried Cha-om Curry with Fresh Shrimp and Pork Stomach / Clear Soup with * uo0au
/Fried Snakehead Fish with Mixed Morning Glory and Minced Pork soft drink
Vegetable Curry
_, oy * insjagnsuduiinmavid ** uwda / vy nauwsiunwaine®®
* INJIVuaKU (hy/Ti/ansudainsiv) /unJdaidelwingu
Green curry (pork/chicken/fish balls) Clear soup with shrimp balls and
5 Chinese cabbage / Clear soup with
« nnJth (Huﬂﬁ/anquaqnsqu) stewed chicken and bamboo shoots

Herbal Chicken Curry (pork/chicken/fish balls) . nmlé‘wﬁ.vao/un.u'a‘wlria‘n

Fresh shrimp curry / Shredded
chicken curry

IVUVUUrnOIU

: / duva(mu/Tn)
Tom Kha

(1denid 1 10y) (Pork/Chicken)

Desserts menus (select 1 menus)

Uoasuiion/andioc « Vo1Kntiuousiod /oK tiuodsven
Taro dumplings / black bean sago Mango Sticky Rice/Sticky Rice with
Thai Custard

Jansulvich/asadiiasin:zn S

Vermicelli in Coconut Milk WounaJ/naJsnbu/ilavyu

/Thai gnocchi in coconut milk Golden Egg Threads/Golden Egg Yolk Cups
/Golden Egg Yolk Drops

NA2uUBB/1INJUDAWNNaJ

/inJuaatveon « naJnyaa/vuusu/vuiaid [NEEN /
Bananas in sweet coconut milk/ Golden Egg Yolk Drops/Layered .r:]r:gc:m.mp !
Pumpkins in sweet coconut milk Thai Dessert/Steamed Coconut Dessert curry
/Taro in sweet coconut milk with Palm Sugar Filling

« VMomtivadduniion/aiaiiaus = vuuma/vuunasy /vuudududzral &
Black sticky rice with taro/Loth seed sago Palm sugar cake/Banana cake/Cassava cake
S o e « vuudu/idundunznaa/azidiven

2 nL_’nunsaU/'a"n:’m“"wau : Steamed dumplings/Fresh coconut milk
Crispy Water Chestnut in Coconut Milk pudding/Taro dumplings

/Grass Jelly in Syrup

ToGunassa/iAnsousd

aaozs'aJLf'ln:ﬁ/aaozs'aJaJané Mixed flavor ice cream/Mixed flavor cake
Thai Pandan in Coconut Milk
/Cendol with Palm Sugar Syrup

** wallisoumuggma nauwsiunwaine **

SEE FAH CATERING

www.seefahcom (@) sale_team@seefah.com
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WIFIGIWYJ 25,500 uln

(1ns1AUnd 27,095 uan)
Special price 25,500 THB From 27,095 THB

FuAsouiunwaing

FAMBUNANAMKISIANUUDY 2 2J dIKHSU
ws=Any 9 sU (mndasmsdanuvulan
AaIWugaa: 300 uin/¥a)

Two round sets of utensils and food

arranged for 9 monks (if arranged in a traditional
Northern Thai ‘toke’ style, an additional 300 baht
per set will be charged.)

AWS:WNsWs:NU 91UdU 2 ¥a
(hindasmsiwunasaa: 200 uin/ya)
Buddha and Household Shrine Set - 2 sets

(If you want to add more, it will cost 200 baht/set)

IG:dulationnis/uisun wisurnauld:
Food line/water bar table with table cover

aunsailunis mu vu dou dow nAsthdu
Eating utensils: plates, spoons, forks,
drinking glasses

uvJusmswiaasamsIanu
Free ice service throughout the event

WADUALIIU WUNUUSMS AN
wlunsuinagsaunsai

Supervisor, service staff, cook, equipment
clearing staff

aanllj nazgUnsaianidy uulddilatiorms
Flowers and decorations on the food line table

)

SEE

www.seefah.com
e @SEEFAHCATERING @ 081-359-5470-72, 02-354-9316 #22

FAH CATERING

© sale_team@seefah.com

dgmsunvn 30 nau
souws=ainuuaJ 9 sU

* IUUBNIUIRSS 1 S1uMS
1 signature menu item

IWUAID 6 SWwNs
6 savory dishes

* lUYvuuKroIu 1 shuns
1 dessert menu item

+ wallsoucnugqgmia
Seasonal mixed fruits

- thayuiws 1 s1wmis rsathsaau
1 herbal drink or soft drink

noiaania 1 s1vms

Rice, choose 1 item
-Viondosnauu:a (Jasmine brown rice)
-Norouu:a (Organic Jasmine Rice)
-holsBiua3(Riceberry)

» ¥19USDOU
Hot Chinese Tea
%

* unau
Still water

KUYIKQ

« usURINUMNIWAINYAARIUa: 800 LN
The number of additional guests from the package is 800 baht per person

a5

« INUSIWNISOIMISAQIWUILYKKRIA 70 UIn IIasivynsa 100 uan /riiu
Add food items, add pork and chicken menu for 70 baht
and seafood menu for 100 baht / person,

« s wmsthayulwsAaiRustioa: 45 uin/u
Add herbal water items for an additional charge of 45 baht
per type/person

- gavulanAamizuWugaa: 300 LIn/za
Rental of a traditional ‘khan toke' set will be charged at 300 Baht per set.

« nsandsadiiazdissiasinisianu 50 % aoskthathution 3 5u ims
Please order and pay a 50% deposit at least 5 business days in advance.

. s1mnwn|noﬁni’]us‘\mio.nuiuwcms'J|nwmua:dEumua(uanwuw‘uﬁﬁmwﬁmﬁmaumus:u:m.:)

Package prices apply to events within Bangkok and its metropolitan areas
(extra charges apply for locations outside this area based on distance).

« mnnsaivanudu 2 Vull nadlibawriAaService Charge 10 % MnIWAING

For events held on the 2nd floor or above without an elevator, a 10% service charge
based on the package price will apply.

- mndesmsyald:dinsumuams 1durn Waau ( DAEnuINUIGUINIWAIND)
Tables for dining, tents, and fans are available at an additional
charge outside of the package price.

« styzPATRUSNISLIASTIU 3 31, mNIfuPa1AaA1EJa1 10 % doBalus
NnyaamMiznunsianu

Standard service time is 3 hours. Overtime will be charged
at 10% per hour of the total event cost.

« s1lisou VAT 180
This price includes Vat.

#oh3 AW 122702
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» V1oaulndwh
SEE FAH signature baked
chicken rice

VanivensJinsed
Eggs with tamarind sauce

a1uilau1ud@wh
SEEFAH Roasted Duck Salad

haullnuu-wndaa

Fermented Pork in Coconut
Milk Dip and vetgetables

InwaidauzuasALUWIUG
Stir-fried Chicken with
Cashew Nuts

dudin:zia
Seafood Tom Yum

INJIQINYUAIYNSTIWIEHL

Clear Soup with Pickled Mustard
Greens and Pork Stomach

Jansuivic

Sweet rice noodles with
coconut cream

wallsoumuaggma
Seasonal mixed fruits

Vonauua
Jasmine rice

uhdaau
Soft drinks

X .4
ulqu
Still water

.

.

.

el 7

IdKnaa-IWennaa
Fried Tofu - Fried Taro

itoUan:winaaviju
Fried turmeric sea bass

ghdow

Winged Bean Salad
uwsnadiSo-ViAu-
Jarqny-wnaa

Chili spiced dip, crispy catfish
with vegetable platter

A:tUnSasnJwalalinu

Stir-fried Hon% Kong kale
with salted fis

iWaduuzu1oaad
Braised duck with pickled lime

nnJiadan
Fermented Fish Entrails Soup

nuNUNsau

Crispy Water Chestnut in
Coconut Milk

walUsoumuggma
Seasonal mixed fruits

Vonauu=a
Jasmine rice
uhdaau
Soft drinks

¥ 4
ulau
Still water

vuuduidy
Shrimp and pork dumpling

3.
nsgnu
shrimp-rolled

g13uiduiiaanydu
Glass noodle salad with fresh
shrimp and minced pork

% o N -
uwsnivy-wnaa
Crab egg chili paste -
fresh vegetables

Inwainawsninudau
Stir-fried chicken with spicy
green peppers

X
iuadarn=winaaaiusd
Fried sea bass with three flavors

nnJiniwky
Pork curry with tamarind

Vointivaanduniwan
Black sticky rice with taro

wallsouuggma
Seasonal mixed fruits

V1onauu:a

Jasmine rice
s
ulaaau

Soft drinks
thau

Still water

SEE FAH CATERING
www.seefah.com

nyazid:
Pork satay

Inazlns
Lemongrass Chicken

U1 U:IVOU'DnSJIﬂgaJ
Eggplant Salad with Herbs

uwsnn:zU-Uainnaa-wnaa
Shrimp Paste Chili Paste, Fried
Mackerel, and Fresh Vegetables

A2auIKHoIUNANBUY
Sweet Peas Stir-Fried with
Shrimp Balls

- - » 4
1uaUarn:=wJiwaids
Stir-Fried Sea Bass with
Soybean Sauce
auviin
I GEREE]

AsSaJliASJNIN
Vermicelli in Coconut Milk

wah‘jsoumuqq na
Seasonal mixed fruits

Viohauu:a
Jasmine rice
uidaau
Soft drinks

v 4
ulau
Still water

G WWMW_?D

© sale_team@seefah.com
e @SEEFAHCATERING e 081-359-5470-72, 02-354-9316 #22
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IVUBNIUIRDS

(i@onld 1 wy)
Sognature menus (select 1 menus)

- vuududy
Shrimp and pork dumpling

« Id¥naa-1IWannaa
Fried tofu - fried taro

OVERTE
Pork satay

+ Yoiduzaa
Fresh spring rolls

« V1oauIdBKIQY
Rice baked with tofu and roated pork

« V1oaulndwh
Baked SEEFAH Chicken Rice

« orthins1sasdivald
Signature braised chicken in brown
sauce topped with fried egg over rice

« 1AvaAI
Shrimp Wonton Soup

Viontnin

s1824A Va1
Signature braised chicken
in n sauce topped
with fned egg over nice

IuyMuUwWa

(1@enid 1 1wy)

Stir-fried menus (select 1 menus)

» Wawnsoubasiharou
(ny/In/vynal /1icng)
Stir-fried mixed vegetables with

shiitake mushrooms
(pork/chicken/char siu/tofu)

» wan:tndaJlni(UarnianAau/mynsau)
Stir-fried Hong Kong Kale
(Salted Mackerel/Crispy Pork)

« aonn:nawa(lunou/niy/In)
Stir-fried cauliflower
(bacon/pork/chicken)

- - o - - | 3

+ wawsninuvaiusSenlna(ry/in)
Stir-fried black pepper broccoli
(pork/chicken)

- WaiUsuonnu(hy/in/1chK)

Sweet and sour Stir-fried
(pork/chicken/tofu)

mwnﬂams!uum\lnﬁﬂu

Uoiluzaa
Fresh spring
rolls

Iwyyr/war/d@aa Iyyniulau

(1danla 1 1wy)
Appetizer menus (select 1 menus)

(1danld 1 wy)
Yum/Pla/Salad menus (select 1 menus)

« thdowa/duzivou1onsJindos
Winged Bean Salad/
Eggplant Salad with Herbs

+ nealiudainsiw/naaliund
Fried catfish cakes/Fried shrimp cakes

« 18Au/Ysn/Vaneaviju
Shrimp-rolled/Crab cakes/
Turmeric fried fish

= g1ldnsan/vrinanytng
Sausage Salad /Grilled Pork Neck Salad

« Jaiduznaa/Uninnaawsninda
Fried spring rolls/Fried chicken
wings with chili and salt

« g13uidunuaanydu/oiined
Glass Noodle Salad with Shrimp
and Minced Pork/Large Salad

« niinseunsJindaJy/rkiin=AfJaa
Crispy noodles with toppings/
Coconut noodles with fresh shrimp

» awilaydw/awin/auky
SEEFAH Roasted Duck Salad/
Chicken Salad/Pork Salad

« hyalns/Inasins/Indonaa
Lemongrass pork/Lemongrass chicken/
Fried chicken rolls

» daawnsowas/aaalnou+iv
Mixed Vegetable Salad/
Roasted Chicken and Egg Salad

thadoawnsaidonid 2 swnis
-yhadanuuiu (Thick Salad)
-rdaanuuid (Clear Salad)

-Udaanuuimsuiasiaud
(Thousand Island Dressing)

» WdunsJindes/Vanivunssindal
Steamed eggs with toppings/
Fried eggs with sweet and sour sauce

« Inneaayulws/InnaaJ
Fried chicken with herbs/
Fried chicken with sesame seeds

vuuduty
Shrimp and pork
dumpling r

+ Aowsninde(ky/In)
Stir-fried chili and salt (pork/chicken)

IvyIASaJAU/UuIwsn/nau
(1danld 1 1wy)
Dipping sauce/chili paste/curry menus (select 1 menus)

% - .

uwsnaad+iadny/
uwsnuuu+ivuzqu

Thai Northern style pork and tomato

relish with vegetable platter,
Northern Thai Green Chilli Dip

« A2duIcKoIUNQ
(ry/In/1IchK/anBuny)

Stir-fried sweet peas
(pork/chicken/tofu/shrimp balls)

dwsndsaa/thwsnivy

» waiwawsninusau(rky/In
( "ﬂ ) Spicy Shrimp Dip/Spicy Crab Roe Dip

Stir-fried spicy young peppers
(pork/chicken)

twsnn:U+Uapnea
« Uninindarnadnvusaztin Fried Mackerel with Shrimp-paste Sauce

Red Wine Chicken Wings with Kale

uwsnasiSo+iau+Uangnw
Chili spiced dip, crispy catfish with

« InWavJIrayh
awirarhy/ vegetable platter

WawsnvurynsauiviAu

Stir-fried chicken with ginger and

wood ear mushrooms/Stir-fried chili and
ginger with crispy pork and salted egg

naulvdnzia/naudifu
Crab Roe Curry/Salted Crab Curry

naulnuu/mauiditus/nUAd
Fermented Pork in Coconut Cream/
Soybean Paste in Coconut Cream/
Roasted Shrimp Paste Chili Dip

« InauinwwGouvuIA:tn/
Inwailaw=uaJAuwWIUd
Roasted Chicken with Pickled Plums and

Chinese Kale/Stir-fried Chicken with

Cashew Nuts **nauws @naa Tunniuythwsn®*



¢ Falfillavnts < G

aaulondgnniiu USN1sSQoUiR FAH
@oﬁ.i,uma 1 (30 ri1u)>

IVUNMUWIAY Iydu/nng

(1donld 1 1uy)
Special dish menus (select 1 menus)

(1danla 1 wuy)
Boiled/Curry menus (select 1 menus)

* danzlasoias/wany/ * nzlawadi/nziawawsNsns « duva(hy/In) /dudnia(ry/Ta /ving)
waawiin Stir-fried seafood with chilli paste/ Tom Kha? Pork/Chicken)/Mushroom Tom Yum
Mixed seafood salad/ Stir-fried seafood with curry powder (Pork/Chicken/Pork Leg)

Shrimp salad/Squid salad .
Pt B * duvinzia/dudinzia/ « duladudargnunu/insiniwnky

® nqw:Ta+va:Ta/vmu+nuuTn C‘U“UUUMSJQQUHQ Grilled Catfish Tom Klong/Pork TFnepo Curry
Braised pork and eggs Tom Kha seafood/Tom Yum seafood
Pork leg and steamed buns /Tom Saep pork spare rib soup

o -
nnJAdIUDNIFUUEsQ/IINIWSNVHUKLIIQY

10atnaznynas/walduiduu/

Shrimp and Pineapple Curry/
dasudhulnian . ||ananhua:)U|uauaJ/ Red Pork and Chili Carry
Combo signature roasted duck and roasted ":r‘un SHLal i Baar Shank
pork/Stir-fried Chinese cabbage/ gt ok F’g;‘e bl g gl / | * InJdusaunaanJda/
Stir-fried Hainanese mixed vegetables EAeC SHauehGatilGHER DRIl S Ve nJdusinsouUangaunaa

Saitlas ¥t Fried Shrimp and Cha-om Curry/
. |uaUa1n-w.mowsnTnum/ y IIﬂJI%Q!U?jU‘IJ/ nnanwusita/ Fried Snakehead Fish with Mixed Vegetables

1UaUaIN:WINDQSI0BOE UV IESUELUHIUS

Stir-fried sea bass with black pepper/ S"a?tﬁd Duck Cté"Y/ Beef Panang Curry/ 1nJiveonou(ry/In/ansudainsiv)
Fried sea bass with tamarind sauce SE s Rssat Ay, Green Curry(Pork/Chicken/Fish Balls)

- v - “ - -
|§60a1n:Wonla18’/ nnyasinUssinssryguuIdu nnadh(ky/Tn/ansudainsiv)
waUarn:=wiaiusa Lotus Root Soup with Braised Pork Jungle Curry(Pork/Chicken/Fish Balls)

Stir-fried sea bass with soybean paste/ Ribs and Chinese Herbs
Three-flavored sea bass

nnJlauan/unsdaiu(in/ny)

« 1Waduuzurnaas/inidadaniindaald Fish Kidney Curry/Massaman Curry
. 3u|é‘qunuulnu/ Stewed Duck with Pickled Lime/ (Chicken/Pork)
AJousoaIfiuuGouvuIA:ti Stuffed Sqaid Soup .
Stir-fried glass noodles with Thai style/ 1%9&'31@ . ||n.mwu.|(m%
Baked shrimp with pickled plum sauce Combd sjanatiite Panang Curry(Pork/Chicken)
Chinese kale foasted dack and

roasted pork

||nJvoanzsuhu(amsw/wnTanm)
Pork Meatball Soup(Seaweed/Pak Chob)

nnJdainuuaNuNsIWIEKLY/

ninJdachalnydu
. Pork Stomach and Mustard Greens Soup/
1J lg!VU J H:)'l u e Ivy Gourd and Minced Pork Soup
(1§anld 1 10y)
Dessert menus (select 1 menus) 2 "nquanUumwnn'lQV']D/

||nJoo|uaTwlnc1u
Shrimp and Cabbage Meatball Soup/

Uoasuidon/a@naod1/ « Wounay/naJnbu/ilavuu Stewest Chickenand Bamboo Shoot Soup

Foi Thong/Thong Yip/Med Khanun AT = e
Uannsulvich = i unJlaUJQJao/nnJlauﬂnan

Taro balls in sweet coconut cream/ Fresh Shrimp and Liang Soup/

Black Bean Sago/ naJhboa/vuusu/vuniald P
i i Shredded Chicken and Liang Sou
Fish with Turtle Eggs Thong Yot / Khanom Chan / Khanom Sai Sai B p

nasuudsd/IinJudawnnal/ / Kot unluBu kA
1nJuUdaIGioNn vuuma/vuunasy /vuubududznay

Khanom Tan/Banana Cake/Cassava Cake

i -
vuudu/1undun:znda/a:IdiNen |Ul:|,|ﬂSQJQU
Steamed dumplings/ (1denla 1 wy)
Vaintuaanduniweon/ Fresh coconut milk pudding/Taro dumpl Drink menus (select 1 menus)

agiaus/nsadnAsinzi

Banana in Coconut Milk/
Pumpkin in Coconut Milk/
Taro in Coconut Milk

Black Sticky Rice with Taro/ + loGiunazsa/IAnsousa R A
Lotus Seed Sago/ Assorted ice cream/Assorted cakes * hanly/ u.'ms"guu ; thadng
Coconut Milk Coconut Cream . . Longan Juice/Roselle Juice Lemangrass
{ \ ¥ o - s
~ S | S e ) ; . o -
« AUR % *lonsunisvuAaiRuInIwaINg 80 un/ru u1c1.lns/u1u7qu o
nUnUnsaU/la'l NOYUMISON Durian ice cream is an additional 80 baht per person Lemongrass Junce/Bael Fruit Juice

Ruby in Crispy Sauce/

3 from the package.
Grass Jelly in Syrup

¥ ¥
% *noimlivonisuu AaIWUINIWAING 100 LIN/Hu UINNSIY/UBINEUND
aaqsaiu n;ﬁ/agqg'aJaJnhjg Durian sticky rice is an additional 100 baht per person Chrysanthemum Tea/Lemon Tea

Lot snopgin Cononut Ak e UWusaWa/thwuswallisou

Singaporean Lod Chong “oinlivousissAaIuNNIwWAING 120uIn/riu - :

= T Z Mango sticky rice is an additional 120 baht per person Blue Punch/Mixed Fruit Punch
« VoIntuonlinAy /ointivodeven | from the package. | ; h5anti

Sticky Rice with Shrimp/ 2 Soft Drti

Sticky Rice with Custard

wallisoucnugqgnia nauwsiunwaing

Free seasonal fruit included in the package. *thia/thn% nouwsiunwaine

Free ice included in the package

thns:Ruu
Roselle
Juice

mwiRenshounuirdu
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aeulondnnJiu usmsdouie  FAH

<z§qﬁ§u.ma 2 (50 rhu))

WIFIGIWYJ 40,000 uan

(1ns1mMUnd 42,825 uin)
Special price 40,000 THB From 42,825 THB

FuAsouiunwaing

* FOMBUIAZAANKISIANUUI 2 24 dNSU
wsznu 9 sU (mndasmsdanuulan
Aaiwugaa: 300 uan/ya)

Two round sets of utensils and food

arranged for 9 monks (if arranged in a traditional
Northern Thai ‘toke’ style, an additional 300 baht
per set will be charged.)

* BAWSTWNSWssND 91udu 2 ¥a
(WndasnmsiwUAazaa: 200 un/za)

Buddha and Household Shrine Set - 2 sets
(If you want to add more, it will cost 200 baht/set)

« Td=dulationms/nsun wiaurnauld:
Food line/water bar table with table cover

- gUnsailums nu Nu Fou dou nAothdu
Eating utensils: plates, spoons, forks,
drinking glasses

« UVsus mswiaaaanisianu
Free ice service throughout the event

* WAUAWJIU WUNNUUSMS AN
wun.numausqdnsm
Supervisor, service staff, cook, equipment
clearing staff

» aonll nazgUnsaianiics uuld:diTationms
Flowers and decorations on the food line table

dgmsunvn 50 nau
souws=anuuaJ 9 sU

. IUl‘.!l_SnIUIVQS' 1 shums
1 signature menu item

IWUAID 6 swNs
6 savory dishes

* luyvuunou 1 s19ms
1 dessert menu item

= wallsoucnugama
Seasonal mixed fruits

« thauyulws 1 s1wnis néeuhdaau
1 herbal drink or soft drink

noidania 1 stwms

Rice, choose 1 item
-Vnondosrouua (Jasmine brown rice) o
-inoreuu:a (Organic Jasmine Rice) ~ * d19USaU
-nolsBiuas(Riceberry) Hot Chinese Tea

- thdu
Still water

KUYIKC

« SuDURIRUMNIWAINIARAMUAE 700 UINn
The number of additional guests from the package is 700 baht per person

« U I MsmsAaIRUILYKYTA 70 LIN Nasiuynza 100 van /iy

Add food items, add pork and chicken menu for 70 baht
and seafood menu for 100 baht / person.

« iU wmsthayulwsAaiiustiaa: 45 vain/mu
Add herbal water items for an additional charge of 45 baht
per type/person

« gavulanAamIFIWUZaa: 300 LIn/za
Rental of a traditional 'khan toke' set will be charged at 300 Baht per set.

« nsanduvasiiazirssiasimsdanu 50 % aosnthatiutioy 3 5u mnis
Please order and pay a 50% deposit at least 5 business days in advance.

. swmuwnmvﬁlﬂus1m50.nuiuwcms_.1|an||a:U§umua(uamvuv‘«uﬁﬁmriﬁuw‘iuuaumuszmmn

Package prices apply to events within Bangkok and its metropolitan areas
(extra charges apply for locations outside this area based on distance).

« minnsdisanusu 2 vull nasuiawnaaService Charge 10 % MnIwWAIND
For events held on the 2nd floor or above without an elevator, a 10% service charge
based on the package price will apply.

« mndesmsyaldzdnsuniusmis 1dun wWaaw ( DAEHwIRUIGUINIWAIND)
Tables for dining, tents, and fans are available at an additional
charge outside of the package price.

+ styzDAAUSMsLas;U 3 3u. mninupalAamasinal 10 % dooluy
NnusamEiumsIaIu
Standard service time is 3 hours. Overtime will be charged
at 10% per hour of the total event cost,

SEE FAH CATERING GAimtden, VAT 10

www.seefahcom (@) sale_team@seefah.com

/s )
@ @SEEFAHCATERING @ 081-359-5470-72, 02-354-9316 #22 #9144 W’ a2

mwiRemsluuammdu
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» V1oaulndwh
SEE FAH signature baked
chicken rice

VanivunsJinsal
Eggs with tamarind sauce

a1uilau1ud@wh
SEEFAH Roasted Duck Salad

haullkuu-wnaa

Fermented Pork in Coconut
Milk Dip and vetgetables

InwaidauzuasALUWIUG
Stir-fried Chicken with
Cashew Nuts

dudin:zia
Seafood Tom Yum

INJFQINYUTIWNSEIWIEHY

Clear Soup with Pickled Mustard
Greens and Pork Stomach

Jansuivic

Sweet rice noodles with
coconut cream

wallsoumuaggma
Seasonal mixed fruits

Vonauua
Jasmine rice

uhdaau
Soft drinks

X .4
ulqu
Still water

.

.

el 7

IdKnaa-IWennaa
Fried Tofu - Fried Taro

itoUan:winaaviju
Fried turmeric sea bass

ghdow

Winged Bean Salad
uwsnadiSo-ViAu-
Jarqny-wnaa

Chili spiced dip, crispy catfish
with vegetable platter

A:tUnSasnJwalalinu

Stir-fried Hon% Kong kale
with salted fis

iWaduuzu1oaad
Braised duck with pickled lime

nnJiadan
Fermented Fish Entrails Soup

nuNUNsau

Crispy Water Chestnut in
Coconut Milk

wallisouanuggma
Seasonal mixed fruits

V1oHouU:a
Jasmine rice
thdaau
Soft drinks

S|
ulau
Still water

vuuduidy
Shrimp and pork dumpling

3.
nsgnu
shrimp-rolled

v13uidunsaarnydu
Glass noodle salad with fresh
shrimp and minced pork

% o N -
uwsnivy-wnaa
Crab egg chili paste -
fresh vegetables

Inwaiwawsninvoau
Stir-fried chicken with spicy
green peppers

X
iuadarn=winaaaiusd
Fried sea bass with three flavors

nnJiniwkuy
Pork curry with tamarind

Vointivaanduniwan
Black sticky rice with taro

wallsouuggma
Seasonal mixed fruits

V1onauu:a

Jasmine rice
s
ulaaau

Soft drinks
thaw

Still water

SEE FAH CATERING
www.seefah.com

nyazidz
Pork satay

Inazlns
Lemongrass Chicken

U1 U:IVOU13n5JIﬂ§aJ
Eggplant Salad with Herbs

uwsnn:zU-Uainnaa-wnaa
Shrimp Paste Chili Paste, Fried
Mackerel, and Fresh Vegetables

A2auIKHoIUNANBUY
Sweet Peas Stir-Fried with
Shrimp Balls

- - » 4
1uaUarn:=wJiwaids
Stir-Fried Sea Bass with
Soybean Sauce
auviin
I GEREE]

AsSaJliASJNIN
Vermicelli in Coconut Milk

wah‘jsoucnuqq na
Seasonal mixed fruits

Viohauu:a
Jasmine rice
uidaau
Soft drinks

% i

ulau
Still water

© sale_team@seefah.com
e @SEEFAHCATERING e 081-359-5470-72, 02-354-9316 #22
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IVUBNIUIRDS

(i@onld 1 wy)
Sognature menus (select 1 menus)

- vuududy
Shrimp and pork dumpling

« Id¥naa-1IWannaa
Fried tofu - fried taro

OVERTE
Pork satay

+ Yoiduzaa
Fresh spring rolls

« V1oauIdBKIQY
Rice baked with tofu and roated pork

« V1oaulndwh
Baked SEEFAH Chicken Rice

« orthins1sasdivald
Signature braised chicken in brown
sauce topped with fried egg over rice

« 1AvaAI
Shrimp Wonton Soup

" ’
vuuduty 8
Shrimp and pork gﬂgrﬁ%
dumpling rolls

IuyMuUwWa

(1@enid 1 1wy)

Stir-fried menus (select 1 menus)

» Wawnsoubasiharou
(ny/In/vynal /1icng)
Stir-fried mixed vegetables with

shiitake mushrooms
(pork/chicken/char siu/tofu)

» wan:tndaJlni(UarnianAau/mynsau)
Stir-fried Hong Kong Kale
(Salted Mackerel/Crispy Pork)

. oenn:néma(lunau/ngﬂri)
Stir-fried cauliflower
(bacon/pork/chicken)

- - o - - | 3

+ wawsninvaiusenina(ny/in)
Stir-fried black pepper broccoli
(pork/chicken)

- WaiUsuonnu(hy/in/1chK)

Sweet and sour Stir-fried
(pork/chicken/tofu)

mwiRonsounuirdu

Iwyyr/war/d@aa Iyyniulau

(1danla 1 1wy)
Appetizer menus (select 1 menus)

(1danld 1 wy)
Yum/Pla/Sslad menus (select 1 menus)

« thdowa/duzivou1onsJindos
Winged Bean Salad/
Eggplant Salad with Herbs

* neaudainsiy/naaiuny
Fried catfish cakes/Fried shrimp cakes

« 18Au/Ysn/Vaneaviju
Shrimp-rolled/Crab cakes/
Turmeric fried fish

= g1ldnsan/vrinanytng
Sausage Salad /Grilled Pork Neck Salad

« Uaiduznaa/Uninnaawsninda
Fried spring rolls/Fried chicken
wings with chili and salt

« g13uidunuaanydu/oiined
Glass Noodle Salad with Shrimp
and Minced Pork/Large Salad

« niinseunsJindaJy/rkiin=AfJaa
Crispy noodles with toppings/
Coconut noodles with fresh shrimp

» awilaydw/awin/auky
SEEFAH Roasted Duck Salad/
Chicken Salad/Pork Salad

« hyalns/Inasins/Indonaa
Lemongrass pork/Lemongrass chicken/
Fried chicken rolls

» daawnsowas/aaalnou+iv
Mixed Vegetable Salad/
Roasted Chicken and Egg Salad

thadoawnsaidonid 2 swnis
-yhadanuuiu (Thick Salad)
-rdaanuuid (Clear Salad)

-Udaanuuimsuiasiaud
(Thousand Island Dressing)

« WdunsJin$ay /Vanivunssindoy
Steamed eggs with toppings/
Fried eggs with sweet and sour sauce

« Innaadyuiws/Innaasn
Fried chicken with herbs/
Fried chicken with sesame seeds

Hiasids e + Aowsninde(ky/In)
Pork satay Stir-fried chili and salt (pork/chicken)

47 B,
=AY

IyYIASaJIL/thwsn/nau

(1danld 1 1wy)
Dipping sauce/chili paste/curry menus (select 1 menus)

% - .

g1wsnam+undmg/
uwsnuuu+ivuzqu

Thai Northern style pork and tomato

relish with vegetable platter,
Northern Thai Green Chilli Dip

« A2duIcKoIUNQ
(ry/In/1IchK/anBuny)

Stir-fried sweet peas
(pork/chicken/tofu/shrimp balls)

dwsndsaa/thwsnivy

» waivawsninusau(r/In) , J UIWsH :
Spicy Shrimp Dip/Spicy Crab Roe Dip

Stir-fried spicy young peppers
(pork/chicken)

twsnn:U+Uapnea
« Uninindarnadnvusaztin Fried Mackerel with Shrimp-paste Sauce

Red Wine Chicken Wings with Kale

uwsnasiSo+iau+Uangnw
Chili spiced dip, crispy catfish with

« InWawihanh
[a)'Al]2(a] ] Q/ vegetable platter

WawsnvurynsauiviAu

Stir-fried chicken with ginger and

wood ear mushrooms/Stir-fried chili and
ginger with crispy pork and salted egg

naulvdnzia/naudifu
Crab Roe Curry/Salted Crab Curry

naulnuu/mauiditus/nUAd
Fermented Pork in Coconut Cream/
Soybean Paste in Coconut Cream/
Roasted Shrimp Paste Chili Dip

« InouinyuGouNvuIA:tn/
Inwailaw=uaJAuwWIUd
Roasted Chicken with Pickled Plums and

Chinese Kale/Stir-fried Chicken with

Cashew Nuts **nauws @naa Tunniuythwsn®*
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Special dish menus (select 1 menus)

gnzlasoias/wainy/
wailawmiin

Mixed seafood salad/
Shrimp salad/Squid salad

ryw:Ta+vw:1a /viny+niula
Braised pork and eggs
Pork leg and steamed buns

10atnaznynas/walduiduu/
waduadwinnan

Combo signature roasted duck and roasted

pork/Stir-fried Chinese cabbage/
Stir-fried Hainanese mixed vegetables

|uaUa1n-w.mowsnTnum/
1UoUa1N:WJNaasIaBoa LN

Stir-fried sea bass with black pepper/
Fried sea bass with tamarind sauce

& - v 3
1 _Lgada’m:w.mmcnu/
1uaUarnzwiaiusa

Stir-fried sea bass with soybean paste/
Three-flavored sea bass

omé‘uwonuulnu/
mauuaamuuuouuvu.m un
Stir-fried glass noodles with Thai style/
Baked shrimp with pickled plum sauce
Chinese kale

n:laNadl/NzIaNawI N
Stir-fried seafood with chilli paste/
Stir-fried seafood with curry powder

muvm-la/oumn 1a/
dunsuslnsisou huy

Tom Kha seafood/Tom Yum seafood
/Tom Saep pork spare rib soup

INJWSNVH uaaumauaJ/
HorunUaisou

Chili paste curry with beef shank/
Steamed snakehead fish in banana leaves

nnaiwaidagng/ nnInwuditio/
nnJuaguiue

Roasted Duck Curry/Beef Panang Curry/
Beef Massaman Curry

nnsdasinUosinssnyduuIdu
Lotus Root Soup with Braised Pork
Ribs and Chinese Herbs

iWaquuzunoaas/insdadarniinaaald
Stewed Duck with Pickled Lime/
Stuffed Squid Soup
1oy
naznynaJd

roasted pork

IJUVUUKIU

(1§anid 1 1wy)

Dessert menus (select 1 menus)

Uocasulden/andod1/
Uaansuivicn

Taro Bua Loi/Black Bean Sago/
Fish with Turtle Eggs

nacuusd/InJudsawnnay/
nJudaiNen
Banana in Coconut Milk/

Pumpkin in Coconut Milk/
Taro in Coconut Milk

viointivaanlunivon/
aniiaua/AsadnAsin:zn
Black Sticky Rice with Taro/
Lotus Seed Sago/

Coconut Milk Coconut Cream

AufiLnsau/ImAsuunIEou
Ruby in Crispy Sauce/
Grass Jelly in Syrup

asageaJlhn:n/asasosdlalus
Lod Chong in Coconut Milk/
Singaporean Lod Chong

VoIntiuortinng /o1rtiuddsven
Sticky Rice with Shrimp/
Sticky Rice with Custard

mwiRenshounuirdu

wWaunaJ/naskbu/ilavyu
Foi Thong/Thong Yip/Med Khanun

naJnuaq/vuusu/vuulald
Thong Yot / Khanom Chan / Khanom Sai Sai

vuuma/vuunasy/vuuoudulnas
Khanom Tan/Banana Cake/Cassava Cake

vuudu/1undun:znda/a:IdiNen
Steamed dumplings/
Fresh coconut milk pudding/Taro dumpl

lodunassda/iIAnsousd
Assorted ice cream/Assorted cakes

*TonsuniSuuAaIfUINIWAIND 80 LIN/Hu

Durian ice cream is an additional 80 baht per person
from the package.

*noimlivonisuu AaIWUINIWAING 100 LIN/Hu
Durian sticky rice is an additional 100 baht per person
from the package,

shomlivousissAaiuMnIwWAING 120U1n/riu

Mango sticky rice is an additional 120 baht per person
from the package.

wallisoucnugqgnia nauwsiunwaing
Free seasonal fruit included in the package.

Combo sjgnature
roasted (JSCK and

Iwydau/ing

(1danla 1 wuy)
Boiled/Curry menus (select 1 menus)

. cTuv'1(n?ﬂn)/uummo(nqﬂn/nnq)
Tom Kha(Pork/Chicken)/Mushroom Tom Yum
(Pork/Chicken/Pork Leg)

» dulaasdairanyny/indinTwniy
Grilled Catfish Tom Klong/Pork Tﬂepo Curry

nnIAItoAIFUU:sa/INIWSNVhYHKIIAY
Shrimp and Pinea]pp!e Curry/
Red Pork and Chili Curry

||nJéuu-aunaonJao/
unJauwnsauanaunao

Fried Shrimp and Cha-om Curry/
Fried Snakehead Fish with Mixed Vegetables

||nleuon:nu(nu/Tn/anauUa'insw)
Green Curry(Pork/Chlcken/Flsh Balls)

||nJU1(hu/ln/anauUa1ns1u)
Jungle Curry(Pork/Ch!cken/Ftsh Balls)

nnJlauan/unsdaiu(in/ny)
Fish Kidney Curry/Massaman Curry
(Chicken/Pork)

un.mwu.l(m%
Panang Curry(Pork/Chicken)

||nJvoanzsuhu(amsw/wnTanm)
Pork Meatball Soup(Seaweed/Pak Chob)

1NJFQINYNANYNSEIWIEHL/
nnJdadialnydu

Pork Stomach and Mustard Greens Soup/
lvy Gourd and Minced Pork Soup

unJvoanvu mwnmovm/

||nJoo|uam7nc1u
Shrimp and Cabbage Meatball Soup/
Stewed Chicken and Bamboo Shoot Soup

nnuavsfaa/nndidvsinan
Fresh Shrimﬁ and Liang Soup/
Shredded Chicken and Liang Soup

IwyIAS2JaL

(1denla 1 wy)

Drink menus (select 1 menus)

¥ o %
thanlu/uns:iiuu .
Longan Juice/Roselle Juice o
Juice

% v, %
urains/unzgu
Lemongrass Juice/Bael Fruit Juice

tiAnsoy/U1susund
Chrysanthemum Tea/Lemon Tea
UWuBaWa /dwusdwallisou
Blue Punch/Mixed Fruit Punch

urdoau
Soft Drinks

*unar/unve nauwsiunwaine

Free ice included in the package

thns:Ruu
Roselle
Juice
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WIFIGIWYJ 15,500 uan

(:1ns1nUnad 16,700 uan)
Special price 15,500 THB From 16,700 THB

FdJAsouiunwaing dnsunvn 50 nau

- ganuiws: 4 ¥a o
(wsauinsasauauuiws 1 syunis/unau)
( vindaumsiwunayaa: 70 uan/za )

4 monks' water bowl| sets
geach set includes 1 herbal drink and drinking water)
Additional sets can be added at 70 THB per set)

* IuyoIMIs 1 s1uMs « ¥001M1s llaziASoJaU WSiWNns 1 ¥a
1 food menu item 1 food and beverage set for the Buddha

- yantws: 4 sU - sammsiiazindosau

4 monks' water bowls sets 1H§U\‘;§3‘|UBU 1 %a

1 food and beverage set for
the deceased’s

« Td:duTatioms/nsih wsaumaauld:
Food line/water bar table with table cover

« gUnsailunis mu 9u au dow nAothau
Eating utensils: plates, spoons, forks,
drinking glasses

+ VJUSNIsWsaaaanisvasiu KUYIKC
Free ice service throughout the event s g e
*« NUDOUNIWUNNIWAINAAQNIUa: 200 uin

« WADUAUJIIU WUNJIUUSNIS ﬁn The number of additional guests from the package is 200 baht per person

;"un;’\;?%mausau?sé" PR « mndoymsIRUsIBNISOIMISAQINL Fuas 200 vin/mu (Vudhdedu 50 riwu)
IUDe, 50T fsfervnce SAHLOOK EQUIRIRE Additional food stalls can be added at 200 THB per person per stall
clearing sta (minimum 50 persons per stall).

+ mndosmsiNUSIINISEUIAS2IAL Buas 70 uain/riu (Vudidatu 50 ru)
Additional beverage stalls can be added at 70 THB per person per stall
(minimum 50 persons per stall).

dinssiduu . s1mllwn_lxnvl'}l't'lus1n15q.nuiuwun§.|lnw'~llla:UEUt\ma
Qau (uonIvaWURTAENUIRUIAUAIUSEYEN)
Doi Kham Package prices apply to events within Bangkok and its metropolitan areas

Roselle Juice (extra charges apply for locations outside this area based on distance).

» mndasmsyaldzdnsumueims IGun Waau ( TAEwIRLIGUINIWAIND)
Tables for dining, tents, and fans are available at an additional
charge outside of the package price.

+ nsandJseatassnthotnulion 48 Bu.
Please make a reservation at least 48 hours in advance.

« s1AlSOU VAT 132

- yolapis This price includes Vat.
\nonthin

$1%24FAIVa1d
Signature braised chicken

With e 805 over nce ¢
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Food menus (select 1 menus) Drink menus (select 3 menus)

3 v . P > » v % o= °

* V1onunins 306 va1d = \1adu (hy/in/as/Jainzwl) * UINSERYUQDUAI
Signature braised chicken in brown Rice Porridge . Dol Kham Roselle Juice
sauce topped with fried egg over rice (Pork/ChlcEen/Shnmp/Sea Bass)

% o,
e e o a % * UUQUaDYAT
» VionthiUagdw/ = \1oduUdainwinsJdinsasgasawa Doi Kham Bael Fruit Juice
ﬁDHQIIOJ-HU’nSQU SEEFAH Sea Bass Porridge
SEEFAH Roasted Duck Rice/

X A s
Wi-Cri i — - s UNHIIVYUIQDUM
Char Siu-Crispy Pork Rice « Y1odusouias sbclidis s
« InY2AIt/InudtKIQY flixae ek potades

P I et Soup = V1odusouiasnsJdinsalgasawn > g;f?gfi‘#ks
S 5 SEE FAH Mixed rice porridge
= InuaUaluns1sdJA/ . : : ) . . thduaih
InkargnBuichith - Bntdlv(ry/In) / Bndan:wiidiv ;;‘S::’AH ) Gt
Assorted fish and shrimp balls soup Congee with egg(pork/chicken)
/Assorted tofu and fish balls soup / Sea bass congee with egg

e = -
s INYWBKY/IMInaguaiw x
Pork clear soup with preserved * a9 MISIH R P
vegetables/Yen Ta Fo Soup Breakfast Set nsaudJinsaJay

v nauwsiunwaing

+ AouduLtVu/nsziwizuan
Kuay Chap (Thick Soup)/
Fish Maw Soup

Vontinsiaudivald orUtnUauwdwh VodulanzwinsJinsosdw

Signature braised chicken In brown sauce SEEFAH Roasted Duck Rice SEEFAH Sea Bass Porridge
topped with fried egg over rice

1nuoUatins 1806 1RuaAJth

Assorted fish and Shrimp Wonton Soup
shrimp balls soup

SEE FAH CATERING

www.seefahcom (@ sale_team@seefah.com
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