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Tuesday, 315 December 2024 | 19:00 - 01:00 hrs
Venue: Beach Wing Pool

Join us this New Year’s Eve for a night of mystery and glamour as we ring in 2025 in style!
Don your mask and enjoy an evening of exquisite dining, lively entertainment, and vibrant
celebrations. Take part in thrilling lucky draws, and as midnight approaches, witness the sky light up

with a spectacular fireworks display. It's a night of toasts, music, and magic you won’t want to miss!

Price: What'’s Included: & .
« Adult 5,555 THB net « Asparkling welcorﬁdrink.
« Child (8-12 years old) 2,777 THB net to kickstart the night

Kids under 8 join for free! « Exciting lucky draw prizes

3-Hour Beverage Packages (19:30 - 22:30 hrs):
« Free flow cocktails and beer at 990 THB++ per person
- Free flow cocktails, beer and wine at 1,690 THB++ per person

Early Bird Special:
Book and pay by 30" November 2024 and enjoy 15% off! Don’t miss this festive treat!
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MENU

HOMEMADE FRESH BREAD STATION
Butters & Condiments

SALAD STATION

Selection of Raw & Marinated Salads with

Various Dressings & Condiments

"Yam Taley" - Thai Spicy Seafood Salad

"Yam Ma Muang Pla Kob" - Green Mango with Crispy Fish
Mexican Pasta Salad with Pepperoni and Corn
Strawberry and Avocado Caprese Salad

Beetroot and Feta Cheese Salad

LIVE NICOISE SALAD STATION
Nigoise Salad with Tuna, Green Beans, Hard-Boiled Eggs,
Tomatoes and Potatoes

PREMIUM COLD CUTS
Prosciutto | Salame Picante | Salame Milano | Salame Chorizo |
Pork Pepperoni | Beef Pastrami | Smoked Chicken

INTERNATIONAL CHEESE SELECTION
Brie | Gouda | Swiss Emmental | Manchego | Camembert | Gruyére |
Gorgonzola | Feta

CHILLED SEAFOOD ON ICE

Crassostrea Gigas Oysters | Tiger Prawns | River Prawns |

New Zealand Mussels | Sliced Smoked Salmon

Accompanied by Thai Seafood Sauce | Lime Vinegar with Shallots |
Thai Dipping Sauce

HARBOR ON FIRE
Yellow Curry with Sea Bass in Banana Leaf | Tiger Prawns |
Local Marinated Squid | Blue Swimmer Crabs | Rock Lobsters

VARIEDAD DE BROCHETAS
Brocheta de Carne | Brocheta de Pollo | Brocheta de Cerdo |
Brocheta de Mariscos

GRILLED BBQ TEAM
Beer-n-Beef Fillet | Lamb of Lord | Chicken Woodhouse Grill

AMAYA CATCH & CARVING
Baked Whole Sea Bass with Herbs and Butter
Roasted Australian Beef Striploin with Moroccan Spices

BEHIND THE DISHES

Classic Parmesan Scalloped Potatoes

Mashed Potato with Black Truffle Essence

Corn on the Cob with Butter and Smoked Paprika +

VARIETY OF SAUCES
Tamarind Sauce | BBQ Sauce | Chimichurri Sauce |
Thai Seafood Sauce | Lime Garlic Lemon Sauce

A LA MINUTE PASTA STATION

Pasta Made to Order: Spaghetti | Penne | Linguine

Served with a Variety of Sauces: Salsa di Pomodoro Fresca |
Salsa Marinara con Frutti di Mare | Crema al Tartufo |

Ragu alla Bolognese | Pesto alla Genovese

With Condiments
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KID CORNER STATION
Chicken Nuggets

Mini Burgers

Fish Fingers and Chips
French Fries

INTERNATIONAL HOT STATION

Cream of Pumpkin and Orange Soup

“Tom Kha Taley” - Seafood withyCoconut Cream Soup
Pan-Seared Salmon Fillet with Caper-Lemon Butter
Pan-Fried Sea Bass with Ratatouille

Pork Loin with Mushroom Sauce

Sautéed Spinach with Mushrooms and Cream
Wok-Fried Chicken and Cashew Nut with Bell Pepper
Green Curry with Beef and Holy Basil

Potato and Tofu Massaman Curry

Stir-Fried Vegetables

Chili Paste Fried Rice with Vegetables

Steamed Rice

Spicy Chicken

Paneer Cutlet

Roasted Papadam +
Mix Vegetable Raita

Butter Chicken

Paneer Tikka Masala

Chicken Biryani

Garlic Bread

DESSERTS BY AMAYA CAFE
Raspberry Mousse

Tiramisu

Strawberry Pavlova

Chocolate Tart

Black Forest Cake

Lemon Meringue +
Croquembouche (Choux Cream)
Créme Br(ilée

Red Velvet Cake

Apple Crumble

Passion Fruit Cheesecake

Brownie Cake

Mille Feuille

(IELNE I

Variety of Ice Cream with Condiments
Seasonal Fresh Local Fruits

Flambéed Demonstration

Crépes Suzette Flambéed

Decadent French Crépes served in a Delicious Orange and
Caramel Sauce, Flambéed with Grand Marnier

Please inform our staff if you have any food allergies or dietary restrictions.
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4 AGENDA

19:00 HRS WELCOME COCKTAIL
Begin the evening with our signature welcome drink and mingle as the night of enchantment unfolds.

19:30 HRS BUFFET OPENS
Indulge in an exquisite buffet of international delicacies, ready to satiate every palate.

20:00 HRS . LUCKY DRAW
. 4+ Enter early for a chance to win fabulous prizes.

20:20 HRS LIVE BAND
Let the live band serenade you with their melodic harmonied

21:20 HRS LUCKY DRAW
More opportunities to win as the night progresses! +
21:30 HRS FIRE DANCE SHOW

Experience the spellbinding performance of our fire dancers under the stars.

21:55 HRS DJ SESSION -
Our DJ spins upbeat tracks to get everyone moving on the dance floor.

22:15 HRS LIVE BAND RETURNS
The live band takes the stage again with soothing and vibrant tunes.

23:15 HRS DIVAS CABARET SHOW
Be captivated by the glamorous cabaret show featuring our stunning Divas, - - R 2
23:40HRS DJ SESSION

Dance towards the New Year with more electrifying music from our DJ.

¢ A

23:55 HRS COUNTDOWN AND FIREWORKS : irE = ; :
Count down to the New Year followed by a spectacular fireworks;gi;spléy’!“ S s e S
00:08 HRS DJ CONTINUES . 9

Keep dancing and celebrating the arrival of the New Year!

01:00 HRS : PARTY CONCLUDES
Thank you for joining us. We wish you a wonderful New Year!

Event schedule is subject to change. Please refer to our event staff for any updates.



