Py Fristmas Eve Dinner

COLONNADE

WEDNESDAY 24™ DECEMBER 2025
THB 3,900++ | 18:00- 22:00

CRUSTACEAN SPECIALTY
9 IMPORTED OYSTERS FRESHLY SHUCKED
ALASKA KING CRAB | BLUE SWIMMING CRAB | RAZOR CLAM | SEA CRAB
CANADIAN LOBSTER | TIGER PRAWN | BLACK MUSSEL
LEMON WEDGE | LIME WEDGE | THAI CHILI LIME DIP | COCKTAIL SAUCE
TARTAR | TABASCO | MIGNONETTE

SALAD
MESCLUN | DRESSING | VINAIGRETTE | EXTRA VIRGIN OLIVE OIL

CAESAR - LIVE
BABY COS | CRISPY BACON BITS | CROUTON | ANCHOVIE | PARMESAN | CAESAR DRESSING

RUSTIC FOCACCIA | BREAD ROLL

TOSSED SALAD
ROASTED EGGPLANT TOMATO SAUCE SALAD
ROASTED BABY CARROT YOGURT LEMON HONEY SAUCE
WALDOREF SALAD
INSALATA SEAFOOD SALAD

DELICATESSEN LIVE
CHARCUTERIE & FROMAGERIE
ASSORTED IMPORTED COLD CUT | IBERICO HAM
ASSORTED IMPORTED CHEESES
GRISINI | CRACKER | CRISPY BREAD | FRESH FRUIT | SEMI DRIED FRUIT | NUTS | HONEY

RACLETTE CHEESE
NEW POTATO
MIXED OLIVE | CORNICHONS | PICKLED ONION | SUN DRIED TOMATO | RED CABBAGE
PICKLED MUSHROOM | PICKLED CUCUMBER | CAPSICUM IN OIL | GRILLED ZUCCHINI

THE SUKHOTHAI'S SMOKED ATLANTIC SALMON
SOUR CREAM | CHOPPED RED ONION | LEMON | CAPER BERRY

JAPANESE TEMPURA

JAPANESE SPECIALTY
SEAFOOD ROLL MAKI
MOZZARELLA CHEESE ROLL
CRUNCHY ROLL
SALMON OKAKA ROLL

SUSHI
SALMON ABURI SAIKYO

TUNA SUSHI ’
EBI SUSHI A
WAGYU SUSHI #F
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THAI SALAD DISH
YAM SOM O
PAN- SEARED SCALLOP SALAD
YAM NUEA YANG
SAT AWU KAB MOO | NAAM PRIK NUM

THAI SPECIALTY - LIVE
KHANOM JEEN
CRAB CURRY
YELLOW SOUTHERN CURRY | CHAPLU LEAVES | CRAB MEAT | THAI HEAB
VEGETABLES CONDIMENT

KHAO SOI GAI
NORTHERN THAI CHICKEN CURRY NOODLE
PICKLED | RED ONION | LIME | CHILI PASTE OIL | FRIED SHALLOT

MAIN DISH
STEAMED JASMINE RICE | BROWN RICE
STIR-FRIED SPICY MIXED SEAFOOD
ROASTED RIVER PRAWN RED CURRY SAUCE
STIR-FRIED SQUID SHRIMP PASTE
BRAISED PORK RIBS HONEY
STIR-FRIED ONION FLOWER

HOMEMADE FRESH PASTA
TAGLIATELLE | PAPPARDELLE | GNOCCHI | SPAGHETTI
BOLOGNESE | CARBONARA | PESTO | BLACK MUSSEL | TOMATOES

CARVING
SLOW ROASTED PRIME RIB | YORKSHIRE PUDDINGS | RED WINE JUS
GAMMON HAM | PINEAPPLE | MUSTARD | APPLE SAUCE
ROASTED TURKEY | SAGE ONION FILLING | CHESTNUT | CRANBERRY SAUCE
SALMON WELLINGTON | SPINACH | HOLLANDAISE

VEGETABLES
MASHED POTATOES
CHARRED ASPARAGUS ROMESCO
GRILLED BABY CARROT
SAUTEED GREEN PEA | CARROT [SHALLOT
ROASTED ROOT VEGETABLES
SAUTEED BRUSSELS SPROUTS | PANCETTA
CINNAMON SMASH PUMPKIN
SAUERKRAUT
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CAKES AND PASTRIES
CARAMEL PECAN TARTLET
SICILIAN LEMON RICOTTA CAKE | LAVENDER GEL
MULLED WINE BOURDALOUE TART
CHOCOLATE CAKE
GERMAN STOLLEN
ITALIAN PANETTONE
CHRISTMAS PUDDING | VANILLA-BRANDY SAUCE
FIG & PORT WINE CAKE
MARASCHINO CHERRY DIPLOMAT | PARIS-BREST
PISTACHIO & ORANGE BLOSSOM WHITE CHOCOLATE MACARON
GINGERBREAD MARSHMALLOW
THE SUKHOTHATI'S CHOCOLATE TRUFFLE
TRADITIONAL YULE LOG | CHESTNUT | RUM
ROASTED PEAR | BRANDY FINANCIER
EGGNOG PANNA COTTA VERRINES

ICE CREAM | SORBET
PEAR-VANILLA CINNAMON SORBET
SPICED GINGERBREAD ICE CREAM
DARK CHOCOLATE RUM-RAISIN ICE CREAM
NOUGAT GLACE

STICKY DATE PUDDING
ROASTED APPLE STRUDEL | VANILLA SAUCE
CRANBERRY SCONE

LIVE STATION
ROASTED PEAR
CALVADOS | CINNAMON | VANILLA SABAYON

THAI DESSERT
SANG KAYA FAK THONG
STEAMED PUMPKIN CUSTARD

KHAO NIEW NA TANG
SWEET STICKY RICE

LOOK CHOOP
MUNG BEAN CANDY

SEASONAL EXOTIC FRUIT



