
E M P E R O R S  C E N T R A L  K I T C H E N  C AT E R I N G

070 837 238 / 070 838 184

��ម�ើ�� សិន��ល ឃីតឆិន �ត់�ើរ�ង

SEMINAR BUFFET
��រប៊ូ�្វ� ស���ប់�រ��ជុំ

�ំងវុ�ច��ម�ច់�ន់និងឈីស CHICKEN HAM & CHEESE SANDWICH

�វ�ច់���មនិងគីន�យ  STEAMED CRAB MEAT CORIANDER DUMPLING

នំដុតរស�តិ��ក BANANA CAKES

��្វ� ����ប៊�� BREWED ARABICA COFFEE 
 (FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

��អង់�្ល�ស  (���) HOT ENGLISH BREAKFAST TEA
 (FRESHLY BREWED ENGLISH TEA)

វ�ល��ដ (���ម, ���ប់វ�ល�ត់, WALDORF SALAD 
ទំ�ំង�យជួ���ម�មួយ��ដ��ួយ) (FRESH APPLES, WALNUTS, RAISIN WITH LETTUCE)

�យចំហុយ�����អំ� BUTTERFLY BLUE PEA RICE

�រ��ច់�ន់ដំឡ�ង��ំង CHICKEN CURRY WITH POTATOES

��ីបំពង��ួយទឹក��លក់�� CRISPY BREADED FISH FILLETS WITH TARTARE SAUCE

���� �ល់ ប៉ូម៉ូដូរ�ូ PASTA AL POMODORO

��្ព����បផ��ិតច��ុះ WOK FRIED CABBAGE WITH ASSORTED MUSHROOMS

ស៊ុត�ៀន��បជប៉ុន TAMAGOYAKI (JAPANESE OMELETTE)

�����ច���ទឹកកក ICED LEMON TEA

នំដុត��ំង MINI QUICHE LORRAINE 
 (FRENCH TART MADE WITH EGG, BACON & CHEESE)

ស៊ូសុីច��ុះ ASSORTED SUSHI

នំដុតច��ុះ (នំដុតរស�តិប៊�រ, នំដុតរស�តិ��ក ASSORTED CAKES
នំដុតរស�តិសូកូ�) (BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

��្វ� ����ប៊�� BREWED ARABICA COFFEE
 (FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

��អង់�្ល�ស  (���) HOT ENGLISH BREAKFAST TEA
 (FRESHLY BREWED ENGLISH TEA)

MORNING TEA / AFTERNOON TEA + LUNCH + DINNER

��រស��ន់��ល��ឹក / MORNING TEA BREAK

�ំងវុ�ច��័រសង់(១��អប់�ន ១០ នំ)
MINI CROISSANT SANDWICHES (BOX OF 10)

��រស��ន់�្ង���ង់ / AFTERNOON TEA BREAK

��រ�្ង���ង់ / LUNCH

�រ�ៀបចំ / PRESENTATION
�ន�រ�ៀបចំ�នមក�មួយ����ទ �ន ��វ សម ������ ���ស់ជូត�ត់ (��ើ���ស់ម្ដង)
FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
CUTLERY, NAPKINS

A

PARTY PLATTERSឈុតម្ហ�បសប��យរ�ក�យ

BSEMINAR BUFFET
��រប៊ូ�្វ� ស���ប់�រ��ជុំ

មីនី��័រសង់ (��័សង់ធម្ម�, ��័សង់សូកូ� MINI FRENCH CROISSANTS
��័រសង់ទំ�ំង�យជួ��ៀម (CROISSANTS, CHOCOLATE CROISSANTS, RAISIN CROISSANTS)

នំដំឡ�ងចំហុយ (ដំឡ�ង, ប�����ៀម, ផ��ិត) SAVOURY STEAMED YAM CAKE
 (FRESH YAM, DRIED SHRIMPS, MUSHROOMS)

នំ/ប�្អ�ម �្ម�រ LOCAL CAKES / DESSERT

��្វ� ����ប៊�� BREWED ARABICA COFFEE 
 (FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

��អង់�្ល�ស  (���) HOT ENGLISH BREAKFAST TEA
 (FRESHLY BREWED ENGLISH TEA)

នីគ័ស ��ដ NICOISE SALAD

���� �ហ្គីអូ អូលីយ៉ូ(បួស) GARLIC CONFIT AGLIO OLIO (VEGAN)
(���ងខ្ទឹម, កូន�៉�ង�ះ, ជី, �្ទ�ស) (SUPER-GARLICFIED OIL, CHERRY TOMATOES, FRESH THYME, CHILI) 

�ច់�ន់��ីមទឹក��លក់ផ��ិត CREAMY CHICKEN IN MUSHROOM SAUCE

�យចំហុយរ�ៀត FRAGRANT TUMERIC RICE

��ីដុតទឹកអំពិលទុំ OVEN BAKED FISH WITH TAMARIND SAUCE

ប�្ល��ប៊�រ GLAZED BUTTERED VEGETABLES

ដំឡ�ង��ំងដុតឈីស GRATINATED POTATOES

�����ច���ទឹកកក ICED LEMON TEA

នំ���វ�សុីវ BBQ PORK BUN (CHAR SIEW PAU)

នំខូឃីច��ុះ ASSORTED COOKIES

នំដុតច��ុះ (នំដុតរស�តិប៊�រ, នំដុតរស�តិ��ក ASSORTED CAKES
នំដុតរស�តិសូកូ�) (BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

��្វ� ����ប៊�� BREWED ARABICA COFFEE 
 (FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

��អង់�្ល�ស  (���) HOT ENGLISH BREAKFAST TEA
 (FRESHLY BREWED ENGLISH TEA)

MORNING TEA / AFTERNOON TEA + LUNCH + DINNER

��រស��ន់��ល��ឹក / MORNING TEA BREAK

��រស��ន់�្ង���ង់ / AFTERNOON TEA BREAK

��រ�្ង���ង់ / LUNCH

CSEMINAR BUFFET
��រប៊ូ�្វ� ស���ប់�រ��ជុំ

�ំងវុ�ចពង�ន់ EGG MAYONNAISE SANDWICH

នំ���វស្ន�ល���វ TARO BUNS

នំដុតច��ុះ (នំដុតរស�តិប៊�រ, នំដុតរស�តិ��ក ASSORTED CAKES
នំដុតរស�តិសូកូ�) (BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

��្វ� ����ប៊�� BREWED ARABICA COFFEE 
 (FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

��អង់�្ល�ស  (���) HOT ENGLISH BREAKFAST TEA
 (FRESHLY BREWED ENGLISH TEA)

�� ��ដ CLASSIC CAESAR SALAD

�យចំហុយ��ឿង PILAF RICE (BUTTERED RICE WITH ONIONS & GARLIC)
(�យចំហុយប៊�រ �មួយខ្ទឹប��ំង និង ខ្ទឹមស)

ឆ្អឹងជំនី���ក�ំង BBQ BABY BACK RIBS

��ច់�ន់ហឹរ��បសុី�ន់ SZECHUAN GONG BAO CHICKEN

�មីប�្ល�ច��ុះ��បហុងកុង FRIED HONG KONG NOODLES WITH VEGETABLES

ខ�ហ៊ូប�្ល�ច��ុះ BRAISED BEANCURD WITH ASSORTED VEGETABLES

��យ៉ប�្ល�បំពង VEGETABLE SPRING ROLLS

�����ច���ទឹកកក ICED LEMON TEA

�ៀវ�៉� SIEW MAI

នំខូឃីច��ុះ ASSORTED COOKIES

នំដុត�្ល��ើ MINI FRUIT TARTS

��្វ� ����ប៊�� BREWED ARABICA COFFEE 
 (FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

��អង់�្ល�ស  (���) HOT ENGLISH BREAKFAST TEA
 (FRESHLY BREWED ENGLISH TEA)

MORNING TEA / AFTERNOON TEA + LUNCH + DINNER

��រស��ន់��ល��ឹក / MORNING TEA BREAK

��រស��ន់�្ង���ង់ / AFTERNOON TEA BREAK

��រ�្ង���ង់ / LUNCH

 $20.00
Excluding VAT

Per Box

មិន�ន់បូកពន្ធ

១��អប់

ឈីសនិង�៉�ង���ះ(១០នំ) 10 CHEDDAR & TOMATO 

ពង�ន់��ដ(១០នំ) 10 EGG SALAD

��ីធូ����ម�ៀវ(១០នំ) 10 TUNA GREEN APPLES

នំ���ហ្វីន(១��អប់�ន ៩ នំ) / MUFFINS (BOX OF 9)

ក�្ចប់ស���ប់មនុស�� ៥�ក់ INDIVIDUAL PARTY PLATTER - ALL 5 PAX PLATTER

 $20.00
Excluding VAT

Per Box

មិន�ន់បូកពន្ធ

១��អប់នំ���ហ្វីប្ល�ប័ររ� BLUEBERRY CRUMBLE

នំ���ហ្វីន��ក BANANA WALNUT

នំ���ហ្វីន���ម APPLE CRUMBLE

នំ���ហ្វីនសូកូ�ឈីប CHOCOLATE CHIP

��ដ / SALAD
វ�ល ��ដ WALDORF SALAD

�� ��ដ CAESAR SALAD

នីគ័ស ��ដ NICOISE SALAD

�ំ���យ�មូយល្ហ�ង MANGO PAPAYA SALAD

�ំ��យ៉ូង��ក�ច់�ន់ BANANA BLOSSOM W/ SHREDDED CHICKEN SALAD

�ំមីសួ�ច់���កចិ����ំ MINCED PORK VERMICELLI SALAD

�ច់�ន់ / CHICKEN DISH
�ច់�ន់��ីមទឹក��លក់ផ��ិត CREAMY CHICKEN IN MUSHROOM SAUCE

�ន់�ៀនទឹកឃ្ម�ំ HONEY GLAZED CHICKEN CUTLET

�រ��ច់�ន់ដំឡ�ង��ំង CURRY CHICKEN WITH POTATOES

��ច់�ន់ហឹរ��បសុី�ន់ SZECHUAN GONGBAO CHICKEN

�ន់បី��ង THREE CUP CHICKEN

�រ��ច់�ន់ដំឡ�ង��� KHMER CHICKEN CURRY WITH SWEET POTATOES

�ខ្ញី�ច់�ន់ KHMER GINGER CHICKEN

ប���បំពង��បជប៉ុន ទឹក��លក់����ប៊�� JAPANESE PANKO PRAWNS, WASABI DIPS

មឹកបំពង��បជប៉ុន ទឹក��លក់�� JAPANESE PANKO CALAMARI RINGS, TARTARE DIPS

ប���បំពងខ្ទឹម�្ទ�ស HOUSE SPECIALTY PRAWNS WITH GARLIC & CHILI

ប�����ុះទឹកសុីអុីវ STEAMED PRAWNS WITH SUPERIOR SOYA SAUCE

�មឹក�ំ� SAMBAL SQUID

�ប���គល់ស្លឹក��� CAMBODIAN LEMONGRASS SHRIMP

មឹក����ចខ្ចី WOK FRIED GREEN PEPPERCORNS SQUID

�ៀបចំ��ចខ្ចប់ៈ រយៈ��ល ៣�្ង�
PREP TIME: 3 DAYS

�ៀបចំ��ចខ្ចប់ៈ រយៈ��ល ៣�្ង�
PREP TIME: 3 DAYS

$25.00
$20.00
$20.00
$20.00
$20.00
$20.00

$20.00
$20.00
$20.00
$20.00
$20.00
$20.00
$20.00

�ច់��ី / FISH DISH
�ច់��ីបំពង��ួយ CRISPY BREADED FISH FILLET

��ី�ៀន���ក់��ឿង�មី�ន PAN FRIED PARMESAN COATED FISH FILLET

��ីចំហុយជូរហឹរ FISH IN ASSAM CURRY

��ី�ជូរ��ម SWEET & SOUR FISH

��ីបំពងទឹកអំពិលទុំ FISH IN TAMARIND SAUCE

�ម៉ុក��ី KHMER FISH AMOK

$25.00
$25.00
$25.00
$25.00
$25.00
$30.00

��ឿងសមុ�� / OCEAN CATCH
$30.00
$30.00
$30.00
$30.00
$30.00
$30.00
$30.00

�ច់�ខ�����ហម BEEF BOURGUIGNON (BEEF STEW IN RED WINE)
ស�����្គ�ទី�ច់�បូឡ���ស SPAGHETTI BEEF BOLOGNESE

�ច់���្ទ�ស���ក STIR-FRIED BEEF WITH BELL PEPPERS

�ច់����ះ WOK FRIED BEEF WITH BITTER MELON

�ច់��ខ្ញីនិងស្លឹកខ្ទឹម WOK FRIED BEEF WITH GINGER & SPRING ONIONS

���ឡ�ក�ក់ CAMBODIAN BEEF LOK LAK

���ឿង�ច់� FRIED BEEF WITH KHMER SPICE

�ច់� / BEEF DISH
$35.00
$25.00
$22.50
$22.50
$22.50
$22.50
$22.50

ឆ្អឹងជំនីរ���ក�ំង BBQ BABY BACK RIBS

�ច់���ករុ�ឈីសបំពង PORK CORDON BLEU

�ច់���កជូរ��ម SWEET & SOUR PORK

ឆ្អឹងជំនីរ���ក�ជូរ��ម IMPERIAL PORK RIBS

ឆ្អឹងជំនីរបំពងខ្ទឹមស DEEP-FRIED PORK RIBS WITH CRISPY GARLIC

ខ�ើង���កស្ករ���ត BRAISED PORK TROTTER & BELLY IN PALM SUGAR WITH EGG

�រ��ច់���កដំឡ�ង��� KHMER PORK CURRY WITH SWEET POTATOES

�ច់���ក / PORK DISH

$35.00
$25.00
$25.00
$25.00
$25.00
$30.00
$25.00

�ប�្ល�ច��ុះ�មួយប៊�រ CONCOCTION OF CARROT, CELERY, LEEK & 

 MUSHROOM GLAZED WITH BUTTER HERBS

�ប�្ល�ប��ុះ��ប��ំង RATATOUILLE (EGGPLANT, ONIONS, TOMATOES, ZUCCHINI)

�ប�្ល�ច��ុះ�មួយផ��ិត WOK FRIED ASSORTED VEGETABLES WITH MUSHROOMS

ខ�ហ៊ូប�្ល�ច��ុះ�មួយផ��ិត BRAISED BEANCURD WITH VEGETABLES & MUSHROOMS

��ើម�ត់��មួយផ��ិត��� KAILAN WITH CHINESE MUSHROOMS

���កួន (��ំ� ឬ ទឹក�ហូ៊) STIR-FRIED MORNING GLORY (SAMBAL OR PRESERVED BEANCURD)

ប�្ល� / VEGETABLE DISH

�យចំហុយប៊�រ�មួយធ���តិ PUMPKIN BUTTERED RAISIN RICE TOSSED WITH 
 ALMOND FLAKES & PINE NUTS

���� �ហ្គីអូ អូលីយ៉ូ �មួយផ��ិត SAUTEED PASTA WITH MUSHROOMS AGLIO OLIO

���� �ល់ ប៉ូម៉ូដូរ�ូ PASTA AL POMODORO

�ក់�ញ(�ច់� ឬ�ច់�ន់) BAKED LASAGNA (BEEF OR CHICKEN)
�ក់���� ប�្ល� BAKED VEGETABLE LASAGNA

�យ����ងចូវ YANG CHOW FRIED RICE

�យ����ស់�ច់�ន់ PINEAPPLE FRIED RICE WITH CHICKEN

�យ�ប��� SHRIMP FRIED RICE

�យ��ច់�ន់�ំ� FRIED RICE WITH CHICKEN & SAMBAL CHILI (NASI GORENG)
�យ�ប�្ល� (បួស) VEGETABLES FRIED RICE (V)
�យ����ងអូលីវ (បួស) BLACK OLIVES FRIED RICE (V)
�យសចំហុយ STEAMED JASMINE RICE

�យចំហុយ���ំ STEAMED HAINANESE CHICKEN RICE

លត��ច់���ក FRIED SHORT NOODLES WITH PORK

�នំប�្ច�ក��ៀម SIN CHEW FRIED VERMICELLI

�មីប�����បហុក�ៀន HOKKIEN PRAWN NOODLE

�មី�ឿង��ឿងសមុ���ំ� WOK-FRIED YELLOW NOODLE WITH SEAFOOD & SAMBAL CHILI 
 (MEE GORENG)
�មីប�្ល���បហុងកុង FRIED HONG KONG NOODLES WITH VEGETABLES (V)

ម្ហ�ប��� / HOT STAPLE DISH

$17.50

$17.50
$17.50
$17.50
$17.50
$17.50

$20.00

$20.00
$20.00

$20.00
$20.00

$15.00
$15.00

$15.00
$15.00

$15.00
$15.00

$15.00

$25.00
$25.00
$15.00
$20.00
$15.00
$15.00
$15.00

$5.00
$6.00

$17.50
$17.50
$17.50
$17.50

���ប់��ី������ច់���កចិ����ំ EGGPLANT WITH MINCED PORK & SALTED FISH

ខ�ហ៊ូ��ឿងសមុ�� BRAISED BEANCURD WITH SEAFOOD

ខ�ហ៊ូ�ច់���កចិ����ំ SZECHUAN MA PO BEAN CURD WITH MINCED PORK

ស៊ុត�ៀន��ះ OMELETTE WITH BITTER MELON

ស៊ុត�ៀនប��� OMELETTE WITH SHRIMPS

ស៊ុត �ហ៊ូ / EGG & TOFU DISH

$17.50
$25.00
$17.50
$17.50
$17.50

��្វ��៉��ំង PEKING DUCK WITH PANCAKE

��្វ�ក័ងទុង CANTON ROASTED DUCK

�ន់���ំ HAINANESE BONELESS CHICKEN

�ច់���ក�្វ���ួយ CRISPY ROASTED PORK

�ច់�សុីវ BBQ CHA SHAO

�ច់�្វ� / ROASTS DISH

នំធី���មីសូ TIRAMISU

នំបុ័ងប៊�រដុត BREAD & BUTTER PUDDING

នំដុតរស�តិប៊�រ BUTTER CAKES

នំសូកូ����នី CHOCOLATE BROWNIES

ប�្អ�ម�ហ៊ូ�ល់ម៉ុន�្ល��ៀន ALMOND BEANCURD WITH LONGANS

សង់ខ����� PUMPKIN CUSTARD

នំច័ក្កច័ន្ទ STEAMED LAYERED YELLOW BEAN PUDDING

ប�្អ�ម / DESSERT DISH

W $30.00H $16.00
W $29.00H $15.00
W $24.00H $12,50

$20.00
$20.00

ឌីម�ំចំហុយ ២មុខ 2 STEAMED DIM SUM ITEMS

នំ���វចំហុយ ២មុខ 2 STEAMED BUN ITEMS

គុយ�វរុ�ស្ន�ល ១មុខ 1 RICE ROLL ITEMS

ឌីម�ំបំពង ១មុខ 1 CRISPY BITES & SNACKS ITEMS

មី� ឬ �យ� ១មុខ 1 PARTY TRAY : FRIED NODLES OR FRIED RICE

��សជ្ជៈ ១មុខ  1 BEVERAGE

មុឺនុយ�នម្ហ�ប ៧មុខ និង ��សជ្ជៈ   ១មុខ 
MENU INCLUSIVE OF 7 DISHES & 1 BEVERAGE

DIM SUM CATERINGឌីម�ំ�ត់�ើរ�ង

��ើស��សឌីម�ំចំហុយ ២មុខ / CHOOSE 2 STEAMED DIM SUMS
��វ HAR GOW (SHRIMP DUMPLING)

�ៀវ�៉� SIEW MAI

�វ�្ព�ប�����ស់ FRESH PRAWN WITH VEGETABLE DUMPLING

�វ�ច់���មនិងគីម�យ CRAB MEAT CORIANDER DUMPLING

�វស្ន�លប�����ុះ  SICHUAN HOT & SPICY PRAWN DUMPLING

សូយ�វ��ុះ PEKING DUMPLING

ពពុះស���កស្ន�លប��� BEANCURD SKIN ROLL WITH SHRIMPS

ចំហុយ�យដំ�ើប�ច់���ក STEAMED GLUTINOUS RICE WITH DRIED SHRIMPS, 
 MUSHROOMS & CHINESE SAUSAGE

ជ��ើសនំ���វចំហុយ២មុខ / CHOOSE 2 STEAMED BUNS

ជ��ើសគុយ�វរុ�ស្ន�ល១មុខ / CHOOSE 1 STEAMED RICE ROLL
គុយ�វរុ�ស្ន�លប��� SHRIMP RICE ROLLS

គុយ�វរុ�ស្ន�ល�សុីវ BBQ PORK RICE ROLLS

គុយ�វរុ�ផ��ិត MUSHROOM RICE ROLLS (V)

គុយ�វរុ�ស្ន�ល�ច់���ក CORIANDER & LEAN PORK RICE ROLLS

ជ��ើសឌីម�ំបំពង១មុខ / CHOOSE 1 CRISPY BITES & SNACKS
�វបំពងជូរ��ម DEEP-FRIED WONTON WITH SWEET & SOUR SAUCE

��វបំពង��ួយ DEEP-FRIED PRAWN DUMPLINGS

��យ៉�ច់ប���បំពង DEEP-FRIED PRAWN ROLLS (PRAWN SPRING ROLLS)

នំល្ង��ូវ�លី SESAME SWEET BALLS (V)

នំស្ន�ល��យ�ៀន PAN-FRIED DUMPLINGS

នំ���វ�ៀន PAN-FRIED RADISH CAKE

ជ��ើសមី� ឬ �យ�១មុខ
CHOOSE 1 PARTY TRAY OF FRIED NOODLES OR RICE:

�នំប�្ច�ក��ៀម SIN CHEW FRIED VERMICELLI

�មីប�����បហុក�ៀន HOKKIEN PRAWN NOODLE

�មី�ឿង��ឿងសមុ���ំ� WOK-FRIED YELLOW NOODLE WITH SEAFOOD & 
 SAMBAL CHILI (MEE GORENG)

�មីប�្ល���បហុងកុង FRIED HONG KONG NOODLES WITH VEGETABLES (V)

�យ����ងចូវ YANG CHOW FRIED RICE

�យ��ច់�ន់��ី����� FRIED RICE WITH CHICKEN & SALTED FISH

�យ�ប��� SHRIMP FRIED RICE

�យ�ប�្ល� VEGETABLES FRIED RICE (V)

�យ����ងអូលីវ BLACK OLIVES FRIED RICE (V)

�យ��ច់�ន់�ំ� FRIED RICE WITH CHICKEN & SAMBAL CHILI (NASI GORENG)

ជ��ើស��សជ្ជៈ ១មុខ / CHOOSE 1 BEVERAGE:
�����ច���ទឹកកក ICED LEMON TEA

ទឹក�ហួយ���ទឹកកក ICED GRASS JELLY

��្វ� ����ប៊�� BREWED ARABICA COFFEE 
 (FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

��អង់�្ល�ស  (���) HOT ENGLISH BREAKFAST TEA
 (FRESHLY BREWED ENGLISH TEA)

�រផ្ដល់ជូន / PROVIDED
�នមក�មួយ ក���លតុ �ន ��វ សម ������ ���ស់ជូូត�ត់ (��ើ�នម្ដង)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

ចំនួនមនុស����ល���វ�នកំណត ់/ SELECT QUANTITY

ចំនួនកក់�ប់ពី ៣០�ក់���ងតិច PERSON (MINIMUM 30 REQUIRED)

នំ���វ�សុីវ STEAMED CHA SHAO BUNS

នំ���វពង���� SALTED EGG PASTE BUNS (V)

នំ���វស្ន�ល���វ TARO BUNS (V)

នំ���វអត់ស្ន�ល-ចំហុយ ឬ បំពង WHEAT FLOUR BUNS (STEAMED / DEEP FRIED) 

 SERVED WITH SWEET MILK (V)

នំពង�ចំហុយ STEAMED SPONGE CAKE (BROWN SUGAR SPONGE CAKE) (V)

�រ�ៀបចំ�មួយស���រៈប៊ូ�្វ� FULL BUFFET CHAFFING SETUP

�រ�ៀបចំ�មួយស���រៈ DISPOSABLE E-CATERING SETUP
��ើ���ស់�នមួយដង

�រ�ៀបចំ / SETUP REQUIRED

បុគ្គលិក�នឯកស���ន(៣ម) UNIFORM SERVICE STAFF (3 HOURS)

ចុង��ៀបចំ�ទី�ំង(៣ម) PLATING CHEF ON SITE (3 HOURS) 

អ្នកបំ�����កម្ម / HIRE SERVICE STAFF
$15/Pax
$20/Pax

$5/PAX
FOC

�ៀបចំមុន���ង ៧ៈ៣០ �ទី SETUP BEFORE 7:30 AM

ស���ត���យចប់កម្មវ�ធី CLEARING AFTER 10:30 PM
���ង ១០ៈ៣០�ទ

�រ�ៀបចំប៊ូ�្វ� និង ស���ត���យចប់កម្មវ�ធី
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

�ើកឥ���ន់�មជ��ើរ�ើង ត�្ល� ៥០ដុ���រក្ន�ង១�ន់
NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

�ើកឥ���ន់�មជ��ើរ�ើង / NO LIFT LANDING SURCHARGE

$50.00
$50.00

$50.00

 $17,80
Excluding VAT

Per Pax

មិន�ន់បូកពន្ធ

ក្ន�ង���ក់

 OF CUSTOMER 

��រស��ន់��ល��ឹក+��រ�្ង���ង់
MORNING TEA + LUNCH

��រ�្ង���ង់+��រស��ន់�្ង���ង់
LUNCH + AFTERNOON TEA 

��ញមួយ�្ង� 
(��រស��ន់��ល��ឹក+��រ�្ង���ង់+��រស��ន់�្ង���ង់)
FULL DAY (MORNING TEA + LUNCH + AFTERNOON TEA) 

បូកប�្ថ�ម ��រ��ល���ច
ADD DINNER

ចំនួនមនុស����ល���វ�នកំណត ់/ MINIMUM PAX

សូម��ើស��ស����ទ��រ ១មុខ / CHOOSE 1

ចំនួនកក់ ៣០�ក់ ���ងតិច PERSON (MINIMUM 30 REQUIRED)

$20/Pax

$20/Pax

$30/Pax

$18/Pax

�រ�ៀបចំ / PRESENTATION
�ន�រ�ៀបចំ�នមក�មួយ����ទ �ន ��វ សម ������ ���ស់ជូត�ត់ (��ើ���ស់ម្ដង)
FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
CUTLERY, NAPKINS

��រស��ន់��ល��ឹក+��រ�្ង���ង់
MORNING TEA + LUNCH

��រ�្ង���ង់+��រស��ន់�្ង���ង់
LUNCH + AFTERNOON TEA 

��ញមួយ�្ង� 
(��រស��ន់��ល��ឹក+��រ�្ង���ង់+��រស��ន់�្ង���ង់)
FULL DAY (MORNING TEA + LUNCH + AFTERNOON TEA) 

បូកប�្ថ�ម ��រ��ល���ច
ADD DINNER

ចំនួនមនុស����ល���វ�នកំណត ់/ MINIMUM PAX

សូម��ើស��ស����ទ��រ ១មុខ / CHOOSE 1

ចំនួនកក់ ៣០�ក់ ���ងតិច PERSON (MINIMUM 30 REQUIRED)

$20/Pax

$20/Pax

$30/Pax

$18/Pax

�រ�ៀបចំ / PRESENTATION
�ន�រ�ៀបចំ�នមក�មួយ����ទ �ន ��វ សម ������ ���ស់ជូត�ត់ (��ើ���ស់ម្ដង)
FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
CUTLERY, NAPKINS

��រស��ន់��ល��ឹក+��រ�្ង���ង់
MORNING TEA + LUNCH

��រ�្ង���ង់+��រស��ន់�្ង���ង់
LUNCH + AFTERNOON TEA 

��ញមួយ�្ង� 
(��រស��ន់��ល��ឹក+��រ�្ង���ង់+��រស��ន់�្ង���ង់)
FULL DAY (MORNING TEA + LUNCH + AFTERNOON TEA) 

បូកប�្ថ�ម ��រ��ល���ច
ADD DINNER

ចំនួនមនុស����ល���វ�នកំណត ់/ MINIMUM PAX

សូម��ើស��ស����ទ��រ ១មុខ / CHOOSE 1

ចំនួនកក់ ៣០�ក់ ���ងតិច PERSON (MINIMUM 30 REQUIRED)

$20/Pax

$20/Pax

$30/Pax

$18/Pax

�� ��ដ CAESAR SALAD

�ន់�ៀនទឹកឃ្ម� ំ HONEY GLAZED CHICKEN CUTLET

��ី�ៀន���ក់��ឿង�មី�ន PAN FRIED PARMESAN COATED FISH FILLET

ប���បំពង��បជប៉ុនទឹក��លក់����ប៊�� JAPANESE PANKO PRAWNS, WASABI DIPS

�ច់���ករុ�ជី�យបំពង DEEP FRIED SEAWEED ROLLS

�ប�្ល�ច��ុះ�មួយប៊�រ CONCOCTION OF CARROT, CELERY, LEEK & 

 MUSHROOM GLAZED WITH BUTTER HERBS

�យចំហុយប៊�រ�មួយធ���តិ PUMPKIN BUTTERED RAISIN RICE TOSSED WITH 

 ALMOND FLAKES & PINE NUTS

នំដុតរស�តិប៊�រ BUTTER CAKES

�����ច���ទឹកកក ICED LEMON TEA

��រ��ល���ច / DINNER

�ំ���យ�មូយល្ហ�ង MANGO PAPAYA SALAD

�ច់�ន់�ហឹរ��បសុី�ន់ SZECHUAN GONGBAO CHICKEN

��ី�ជូរ��ម SWEET & SOUR FISH

មឹក��ំ� SAMBAL SQUID

�ៀវ�៉� STEAMED SIEW MAI

�ប�្ល�ច��ុះ�មួយផ��ិត WOK FRIED ASSORTED VEGETABLES 

 WITH MUSHROOMS

�យ����ងចូវ YANG CHOW FRIED RICE

ប�្អ�ម�ហ៊ូ�ល់ម៉ុន�្ល��ៀន ALMOND BEANCURD WITH LONGANS

ទឹក�ហ៊ួយ���ទឹកកក ICED GRASS JELLY

��រ��ល���ច / DINNER

�ំ��យ៉ូង��ក�ច់�ន់ BANANA BLOSSOM W/SHREDDED CHICKEN SALAD

�រ��ច់�ន់ដំឡ�ង��� KHMER CHICKEN CURRY WITH SWEET POTATOES

��ីបំពងទឹកអំពិលទុ ំ FISH IN TAMARIND SAUCE

មឹក����ចខ្ច ី WOK FRIED GREEN PEPPERCORNS SQUID

�រ�ដំឡ�ង INDIAN CURRIED POTATO SAMOSAS

�����ះ STUFFED BITTERMELON WITH MINCED PORK

�យ��ច់�ន�មួយ���ស់ PINEAPPLE FRIED RICE WITH CHICKEN

សង់ខ����� PUMPKIN CUSTARD

ទឹក�ហ៊ួយ���ទឹកកក ICED GRASS JELLY

��រ��ល���ច / DINNER



CLASSIC BUFFET��រប៊ូ�្វ� ���សិក

វ�ល ��ដ WALDORF SALAD

�� ��ដ CAESAR SALAD

នីគ័ស ��ដ NICOISE SALAD

�ំ���យ�មូយល្ហ�ង MANGO PAPAYA SALAD

�ំ��យ៉ូង��ក�ច់�ន់ BANANA BLOSSOM W/ SHREDDED CHICKEN SALAD

�ំមីសួ�ច់���កចិ����ំ MINCED PORK VERMICELLI SALAD

��រ�ំមុខ / ENTRÉE

��ើស��ស��រ ១មុខ / CHOOSE 1

��ើស��ស��រ ១មុខ / CHOOSE 1

��ើស��ស��រ ១មុខ / CHOOSE 1

�ច់�ន់��ីមទឹក��លក់ផ��ិត CREAMY CHICKEN IN MUSHROOM SAUCE

�ន់�ៀនទឹកឃ្ម�ំ HONEY GLAZED CHICKEN CUTLET

�រ��ច់�ន់ CURRY CHICKEN WITH POTATOES

�ច់�ន់�ហឹរ��បសុី�ន់ SZECHUAN GONGBAO CHICKEN

�រ��ច់�ន់ដំឡ�ង��� KHMER CHICKEN CURRY WITH SWEET POTATOES

�ច់�ន់�ខ្ញី KHMER GINGER CHICKEN

�ច់�ន ់/ CHICKEN DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

ប���បំពង��បជប៉ុន ទឹក��លក់����ប៊�� JAPANESE PANKO PRAWNS, WASABI DIPS

មឹកបំពង��បជប៉ុន ទឹក��លក់�� JAPANESE PANKO CALAMARI RINGS, TARTARE DIPS

ប���បំពងទឹក�ះ�ធ���តិ OATMEAL CEREAL PRAWNS

មឹក��ំ� SAMBAL SQUID

�ប���គល់ស្លឹក��� CAMBODIAN LEMONGRASS SHRIMP

មឹក����ចខ្ចី WOK FRIED GREEN PEPPERCORNS SQUID

��ឿងសមុ�� / OCEAN CATCH

��ើស��ស��រ ១មុខ / CHOOSE 1

�វបំពង CRISPY FRIED SHRIMP WONTON

��យ៉ប�្ល�បំពង VEGETABLE SPRING ROLLS

�ច់�ន់ច���ក់���ក់��ឿងស្លឹក��� LEMONGRASS CHICKEN SKEWERS

�ៀវ�៉� STEAMED SIEW MAI

�រ�ដំឡ�ង INDIAN CURRIED POTATO SAMOSAS

�ច់���ករុ�ជី�យបំពង DEEP FRIED SEAWEED ROLLS

��រប�្ថ�ម / SIDE DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

នំធី���មីសូ TIRAMISU

នំបុ័ងប៊�រដុត BREAD & BUTTER PUDDING

នំដុតរស�តិប៊�រ BUTTER CAKES

នំសូកូ����នី CHOCOLATE BROWNIES

ប�្អ�ម�ហ៊ូ�ល់ម៉ុន�្ល��ៀន ALMOND BEANCURD WITH LONGANS

សង់ខ����� PUMPKIN CUSTARD

នំច័ក្កច័ន្ទ STEAMED LAYERED YELLOW BEAN PUDDING

ប�្អ�ម / DESSERT DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�����ច���ទឹកកក ICED LEMON TEA

ទឹក�ហ៊ួយ���ទឹកកក ICED GRASS JELLY

ទឹក�្ល��ើពិ��ស ICED TROPICAL FRUIT PUNCH

ទឹក���ច���ទឹកកក ICED LEMONADE

��ើស��ស��រ ១មុខ / CHOOSE 1

ប���បំពង��បជប៉ុន ទឹក��លក់����ប៊�� JAPANESE PANKO PRAWNS, WASABI DIPS

មឹកបំពង��បជប៉ុន ទឹក��លក់�� JAPANESE PANKO CALAMARI RINGS, TARTARE DIPS

ប���បំពងទឹក�ះ�ធ���តិ OATMEAL CEREAL PRAWNS

មឹក��ំ� SAMBAL SQUID

�ប���គល់ស្លឹក��� CAMBODIAN LEMONGRASS SHRIMP

មឹក����ចខ្ចី WOK FRIED GREEN PEPPERCORNS SQUID

��ឿងសមុ�� / OCEAN CATCH

វ�ល ��ដ WALDORF SALAD

�� ��ដ CAESAR SALAD

នីគ័ស ��ដ NICOISE SALAD

�ំ���យ�មូយល្ហ�ង MANGO PAPAYA SALAD

�ំ��យ៉ូង��ក�ច់�ន់ BANANA BLOSSOM W/ SHREDDED CHICKEN SALAD

�ំមីសួ�ច់���កចិ����ំ MINCED PORK VERMICELLI SALAD

��រ�ំមុខ / ENTRÉE ��ើស��ស��រ ១មុខ / CHOOSE 1

�ៀបចំមុន���ង ៧ៈ៣០ �ទី SETUP BEFORE 7:30 AM

ស���ត���យចប់កម្មវ�ធី CLEARING AFTER 10:30 PM
���ង ១០ៈ៣០�ទី

��សជ្ជៈ / BEVERAGE

�រ�ៀបចំប៊ូ�្វ� និង ស���ត���យចប់កម្មវ�ធី
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

�ើកឥ���ន់�មជ��ើរ�ើង ត�្ល� ៥០ដុ���រក្ន�ង១�ន់
NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

�ើកឥ���ន់�មជ��ើរ�ើង / NO LIFT LANDING SURCHARGE

�ើកឥ���ន់�មជ��ើរ�ើង ត�្ល� ៥០ដុ���រក្ន�ង១�ន់
NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

�ើកឥ���ន់�មជ��ើរ�ើង / NO LIFT LANDING SURCHARGE

ចុង��ំង�ច់���ល់(៣ម) BBQ CHEF ON SITE (3 HOURS) 

បុគ្គលិក�នឯកស���ន(៣ម) UNIFORM SERVICE STAFF (3 HOURS)

�ង�មចំនួន�្ញ�វ��ល�នកំណត់�ង�ើ គឺត���វ�យ�នចុង�ចម្អិន���ល់ ចំនួន២�ក់ និង�្ន�កបុគ្គលិក

�្ន�ក���កម្មឯកស���ន ចំនួន៣�ក់

BASE ON MINIMUM 30 REQUIRED WE SUGGEST CHEF ON SITE 2PAX AND UNIFORM SERVICE 

STAFF 3PAX

អ្នកបំ�����កម្ម / HIRE SERVICE STAFF

ស៊ុបអុី�លី (ប�្ល�ច��ុះ) MINESTRONE SOUP

ស៊ុបផ��ិត CREAM OF MUSHROOM SOUP

ស៊ុប��� CREAM OF PUMPKIN SOUP

�ច់�និង�ច់�ន់ច���ក់  CHICKEN & BEEF SATAY WITH CONDIMENTS &

�មួយទឹក��លក់ (���ក់៤ច���ក់) SATAY GRAVY  (4 STICKS PER PERSON)

មុខម្ហ�បប�្ថ�ម / ADD ADDITIONAL DISHES

ជួលឧបករណ៍�ំង�ច ់ BBQ EQUIPMENT RENTAL

ជួលឧបករណ៍�ំង�ច់ / RENT BBQ EQUIPMENT

��ើស��ស��រ ១មុខ / CHOOSE 1

�យចំហុយប៊�រ�មួយធ���តិ� PUMPKIN BUTTERED RAISIN RICE TOSSED WITH 

 ALMOND FLAKES & PINE NUTS

���� �ហ្គីអូ អូលីយ៉ូ �មួយផ��ិត SAUTEED PASTA WITH MUSHROOMS AGLIO OLIO

���� �ល់ ប៉ូម៉ូដូរ�ូ PASTA AL POMODORO

�យ����ងចូវ YANG CHOW FRIED RICE

�យ��ច់�ន់��ី����� FRIED RICE WITH CHICKEN & SALTED FISH

�យ��ច់�ន�មួយ���ស់ PINEAPPLE FRIED RICE WITH CHICKEN

លត��ច់���ក FRIED SHORT NOODLES WITH PORK

ម្ហ�ប��� / HOT STAPLE DISH

��ីបំពង��ួយ CRISPY BREADED FISH FILLET

��ី�ៀន���ក់��ឿង�មី�ន PAN FRIED PARMESAN COATED FISH FILLET

��ីចំហុយជូរហឹរ FISH IN ASSAM CURRY

��ី�ជូរ��ម SWEET & SOUR FISH

��ីបំពងទឹកអំពិលទុំ FISH IN TAMARIND SAUCE

�ម៉ុក��ី KHMER FISH AMOK

�ច់��ី / FISH DISH ��ើស��ស��រ ១មុខ / CHOOSE 1

��ីបំពង��ួយ CRISPY BREADED FISH FILLET

��ី�ៀន���ក់��ឿង�មី�ន PAN FRIED PARMESAN COATED FISH FILLET

��ីចំហុយជូរហឹរ FISH IN ASSAM CURRY

��ី�ជូរ��ម SWEET & SOUR FISH

��ីបំពងទឹកអំពិលទុំ FISH IN TAMARIND SAUCE

�ម៉ុក��ី KHMER FISH AMOK

�ច់��ី / FISH DISH

�នម្ហ�ប៨មុខ និង ��សជ្ជៈ១មុខ / MENU INCLUSIVE OF 8 DISHES & 1 BEVERAGE

��ើស��ស��រ ១មុខ / CHOOSE 1

�ច់�ន់��ីមទឹក��លក់ផ��ិត CREAMY CHICKEN IN MUSHROOM SAUCE

�ន់�ៀនទឹកឃ្ម�ំ HONEY GLAZED CHICKEN CUTLET

�រ��ច់�ន់ CURRY CHICKEN WITH POTATOES

�ច់�ន់�ហឹរ��បសុី�ន់ SZECHUAN GONGBAO CHICKEN

�រ��ច់�ន់ដំឡ�ង��� KHMER CHICKEN CURRY WITH SWEET POTATOES

�ច់�ន់�ខ្ញី KHMER GINGER CHICKEN

�ច់�ន ់/ CHICKEN DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�ច់�ខ�����ហម BEEF BOURGUIGNON (BEEF STEW IN RED WINE)
ស�����្គ�ទី�ច់�បូឡ���ស BEEF BOLOGNESE (COMES WITH SPAGHETTI)
�ច់����ះ WOK FRIED BEEF WITH BITTER MELON
�ច់��ខ្ញីនិងស្លឹកខ្ទឹម WOK FRIED BEEF WITH GINGER & SPRING ONIONS
���ឡ�ក�ក់ CAMBODIAN BEEF LOC LAC
���ឿង�ច់� FRIED BEEF WITH KHMER SPICE

�ច់� / BEEF DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�វបំពង CRISPY FRIED SHRIMP WONTON

��យ៉ប�្ល�បំពង VEGETABLE SPRING ROLLS

�ច់�ន់ច���ក់���ក់��ឿងស្លឹក��� LEMONGRASS CHICKEN SKEWERS

�ៀវ�៉� STEAMED SIEW MAI

ដំឡ�ងបំពង�រ� INDIAN CURRIED POTATO SAMOSAS

�ច់���ករុ�ជី�យបំពង DEEP FRIED SEAWEED ROLLS

��រប�្ថ�ម / SIDE DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�យចំហុយប៊�រ�មួយធ���តិ PUMPKIN BUTTERED RAISIN RICE TOSSED WITH
 ALMOND FLAKES & PINE NUTS
���� �ហ្គីអូ  អូលីយ៉ូ �មួយផ��ិត SAUTEED PASTA WITH MUSHROOMS AGLIO OLIO
���� �ល់ ប៉ូម៉ូដូរ�ូត PASTA AL POMODORO
�យ����ងចូវ YANG CHOW FRIED RICE
�យ��ច់�ន់��ី����� FRIED RICE WITH CHICKEN & SALTED FISH
�យ����ស់�ច់�ន់ PINEAPPLE FRIED RICE WITH CHICKEN
លត��ច់���ក FRIED SHORT NOODLES WITH PORK

ម្ហ�ប��� / HOT STAPLE DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�ប�្ល�ច��ុះ�មួយប៊�រ CONCOCTION OF CARROT, CELERY, LEEK & 
 MUSHROOM GLAZED WITH BUTTER HERBS
�ប�្ល�ច��ុះ��ប��ំង RATATOUILLE (EGGPLANT, ONIONS, TOMATOES, ZUCCHINI)

�ប�្ល�ច��ុះ�មួយផ��ិត WOK FRIED ASSORTED VEGETABLES W/ MUSHROOMS

ខ�ហ៊ូប�្ល�ច��ុះ�មួយផ��ិត BRAISED BEANCURD WITH VEGETABLES & MUSHROOMS

���ប់�ច់���កចិ����ំ WOK FRIED EGGPLANT WITH MINCED PORK

�����ះ STUFFED BITTERMELON WITH MINCED PORK

ប�្ល� / VEGETABLE DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�ប�្ល�ច��ុះ�មួយប៊�រ CONCOCTION OF CARROT, CELERY, LEEK & 
 MUSHROOM GLAZED WITH BUTTER HERBS

�ប�្ល�ច��ុះ��ប��ំង RATATOUILLE (EGGPLANT, ONIONS, TOMATOES, ZUCCHINI)

�ប�្ល�ច��ុះ�មួយផ��ិត WOK FRIED ASSORTED VEGETABLES W/ MUSHROOMS

ខ�ហ៊ូប�្ល�ច��ុះ�មួយផ��ិត BRAISED BEANCURD WITH VEGETABLES & MUSHROOMS

���ប់�ច់���កចិ����ំ WOK FRIED EGGPLANT WITH MINCED PORK

�����ះ STUFFED BITTERMELON WITH MINCED PORK

ប�្ល� / VEGETABLE DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

នំធី���មីសូ TIRAMISU

នំបុ័ងប៊�រ BREAD & BUTTER PUDDING

នំប៊�រដុត BUTTER CAKES

នំ���នី CHOCOLATE BROWNIES

ប�្អ�ម�ហ៊ូ�ល់ម៉ុន�្ល��ៀន ALMOND BEANCURD WITH LONGANS

សង់ខ����� PUMPKIN CUSTARD

នំច័ក្កច័ន្ទ STEAMED LAYERED YELLOW BEAN PUDDING

ប�្អ�ម / DESSERT DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�����ច���ទឹកកក ICED LEMON TEA
ទឹក�ហ៊ួយ���ទឹកកកក ICED GRASS JELLY
ទឹក�្ល��ើពិ��ស ICED TROPICAL FRUIT PUNCH
ទឹក���ច���ទឹកកក ICED LEMONADE

��សជ្ជៈ / BEVERAGE

�ៀបចំមុន���ង ៧ៈ៣០ �ទី  SETUP BEFORE 7:30 AM
ស���ត���យចប់កម្មវ�ធី���ង ១០ៈ៣០�ទី  CLEARING AFTER 10:30 PM

�រ�ៀបចំប៊ូ�្វ� និង ស���ត���យចប់កម្មវ�ធី / EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

�ើកឥ���ន់�មជ��ើរ�ើង ត�្ល� ៥០ដុ���រក្ន�ង១�ន់
NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

�ើកឥ���ន់�មជ��ើរ�ើង / NO LIFT LANDING SURCHARGE

�រ�ៀបចំ
SETUP
REQUIRED

អ្នកបំ�����កម្ម
HIRE SERVICE
STAFF

��ើស��ស��រ ១មុខ / CHOOSE 1

ឆ្អឹងជំនីរ���ក�ំង BBQ BABY BACK RIBS
�ច់���ករុ�ឈីសបំពង PORK CORDON BLEU
�ច់���ក�ជូរ��ម SWEET & SOUR PORK
ឆ្អឹងជំនីរ���ក�ជូរ��ម IMPERIAL PORK RIBS
ខ�ើង���កស្ករ���ត BRAISED PORK TROTTER & BELLY IN 
 PALM SUGAR WITH EGG
�រ��ច់���កដំឡ�ង��� KHMER PORK CURRY WITH SWEET POTATOES

�ច់���ក / PORK DISH

VEGETARIAN BUFFET��រប៊ូ�្វ� បួស
��រប៊ូ�្វ�បួស ៨មុខ និង ��សជ្ជៈ១មុខ / MENU INCLUSIVE OF 8 VEGETARIAN DISHES & 1 BEVERAGE

ចំនួនមនុស����ល���វ�នកំណត ់/ SELECT QUANTITY
ចំនួនកក់�ប់ពី ៣០�ក់���ងតិច PERSON (MINIMUM 30 REQUIRED)

វ�ល ��ដ �្ល��ើ FRUITY WALDORF SALAD

��ដ�្ល�ប៊�រ ទំ�ំង�យជូ��ៀម AVOCADO WITH RAISIN SALAD

��ដដំឡ�ង��ំង POTATO SALAD

��ដ�ើមឈូក LOTUS ROOT SALAD

��រ�ំមុខ / ENTRÉE

��ើស��ស��រ ១មុខ / CHOOSE 1

��ើស��ស��រ ១មុខ / CHOOSE 1

��ើម�ត់�ចិនផ��ិត������ងខ��ង CHINESE KAILAN WITH MUSHROOMS IN 
 VEGETARIAN OYSTER SAUCE

���កួន���ងខ��ង MORNING GLORY IN VEGETARIAN OYSTER SAUCE

���ប់���ងខ��ង FRIED EGGPLANT IN VEGETARIAN OYSTER SAUCE

��ី�ជូរ��ម SWEET & SOUR MOCK FISH

�រ�ដំឡ�ង��� KHMER CURRY WITH SWEET POTATOES

���ះ��� PHAT KA PAO

ផ��ិតបំពង DEEP FRIED MUSHROOMS

��យ៉រុ�ប�្ល�បំពង DEEP FRIED VEGETABLE SPRING ROLLS

ដំឡ�ងបំពង�រ� DEEP FRIED CURRIED POTATOES SAMOSAS

ស៊ុត���រទឹក��លក់�ំ� SAMBAL HARD BOILED EGGS

ខ�ហ៊ូ PLANT BASED MAPO TOFU

ខ�ហ៊ូ�មួយផ��ិតនិងប�្ល�ច��ុះ BRAISED BEANCURD W/MUSHROOMS & VEGETABLES

�ន់ទឹកឃ្ម�ំ HONEY GLAZED MOCK CHICKEN

មុខម្ហ�ប��ល�នទទូល�ន / WHAT'S INCLUDED
1 នីគ័ស ��ដ, �ំ��យ៉ូង��ក�ច់�ន់ NICOISE SALAD, BANANA BLOSSOM WITH CHICKEN SALAD

2 �យចំហុយប៊�រ���ប់ធ���តិ BUTTERED RAISIN RICE WITH ALMOND FLAKES & PINE NUTS

3 ប���ច���ក់�្ទ�ស���ក MARINATED SAVOURY PRAWNS, SKEWERED WITH TRIO CAPSICUM

4 ��ី���ក់�ំ� HOMEMADE MARINATED SAMBAL FISH FILLET IN FOIL

5 ���ប�ន់���ក់ MARINATED CHICKEN WINGS

6 ឆ្អឹងជំនីរ���ក�ំង BBQ BABY BACK RIBS

7 ដំឡ�ង��ំងរុ��លុយមីញ�ម JACKET POTATO IN WRAP

8  �តច���ក់ CORN ON THE COB

9 ប�្ល�ច��ុះ GRILLED SEASONAL VEGETABLES

10 �្ល��ើ��ស់ SEASONAL FRESH FRUITS PLATTER

11 ប�្អ�ម�ហ៊ូ�ល់ម៉ុន�្ល��ៀន ALMOND BEANCURD WITH LONGANS

12  �����ច���ទឹកកក ICED LEMON TEA

ម្ហ�បបួសចំបង
VEGETARIAN MAIN DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

�����ច���ទឹកកក ICED LEMON TEA

ទឹក�ហ៊ួយ���ទឹកកកក ICED GRASS JELLY

ទឹក�្ល��ើពិ��ស ICED TROPICAL FRUIT PUNCH

ទឹក���ច���ទឹកកក ICED LEMONADE

��សជ្ជៈ / BEVERAGE

�រផ្ដល់ជូន
PROVIDED

�នមក�មួយក���លតុ �ន ��វ សម������ ���ស់ជូូត�ត់ (��ើ���ស់ម្ដង)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

�នម្ហ�ប១២មុខ-��រ�ំមុខ,����ទ�ំង, ប�្អ�ម និង ��សជ្ជៈ
INCLUDES 12 DISHES - ENTRÉE, HOT STAPLE, SMOKY GRILLS, DESSERTS & BEVERAGE

�នជ��ើសស���ប់ជួលស���រៈ និង ចុង�
OPTIONAL ADD-ONS FOR EQUIPMENT RENTAL & CHEF ON SITE

មុខម្ហ�ប��ល�នទទូល�ន / WHAT'S INCLUDED

1 ដំឡ�ងដុត��ដ, �ំ���យល្ហ�ង ROASTED POTATO SALAD WITH MIXED HERBS

 �� ��ដ MANGO PAPAYA SALAD, CAESAR SALAD

2 �យចំហុយប៊�រ���ប់ធ���តិ BUTTERED RAISIN RICE WITH ALMOND FLAKES & PINE NUTS

3 �្ត�ក�ច់� MINI SIRLOIN STEAK DRESSED IN SPICE & HERBS

4 ប���ច���ក់�្ទ�ស���ក MARINATED SAVOURY PRAWNS, SKEWERED WITH TRIO CAPSICUM

5 �លម៉ុនច���ក់ GRILLED SALMON KEBAB

6 ���ប�ន់���ក់ BBQ GLAZED WINGLETS

7 ឆ្អឹងជំនីរ���ក�ំង BBQ BABY BACK RIBS

8 ដំឡ�ង��ំងរុ��លុយមីញ�ម JACKET POTATO IN WRAP

9 �តច���ក់ CORN ON THE COB

10 ប�្ល�ច��ុះ GRILLED SEASONAL VEGETABLES

11 �្ល��ើ��ស់ SEASONAL FRESH FRUITS PLATTER

12 ប�្អ�ម�ហ៊ូ�ល់ម៉ុន�្ល��ៀន ALMOND BEANCURD WITH LONGANS

13 ទឹក�្ល��ើពិ��ស TROPICAL FRUIT PUNCH

�នម្ហ�ប១៣មុខ-��រ�ំមុខ,����ទ�ំង, ប�្អ�ម និង ��សជ្ជៈ
INCLUDES 13 DISHES - ENTRÉE, HOT STAPLE, SMOKY GRILLS, DESSERTS & BEVERAGE

�នជ��ើសស���ប់ជួលស���រៈ និង ចុង�
OPTIONAL ADD-ONS FOR EQUIPMENT RENTAL & CHEF ON SITE

ចំនួនមនុស����ល���វ�នកំណត ់/ SELECT QUANTITY

ចំនួនកក់�ប់ពី ៣០�ក់���ងតិច PERSON (MINIMUM 30 REQUIRED)

�រផ្ដល់ជូន / PROVIDED

�រផ្ដល់ជូន / PROVIDED
�នមក�មួយក���លតុ �ន ��វ សម������ ���ស់ជូូត�ត់ (��ើ���ស់ម្ដង)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

ចំនួនមនុស����ល���វ�នកំណត ់/ SELECT QUANTITY
ចំនួនកក់�ប់ពី ៣០�ក់���ងតិច PERSON (MINIMUM 30 REQUIRED)

ប�្ថ�ម�រចម្អិន���ល់ / ADD LIVE STATION (MINIMUM ORDER SIZE 30 PAX)

ទី�ំងចម្អិន�យ�ន់��� ំFRAGRANT HAINANESE CHICKEN RICE STATION
HOMEMADE CHICKEN RICE, TOPPED WITH SUCCULENT CHICKEN CONDIMENTS 
& CHILI DIPS

�រផ្ដល់ជូន
PROVIDED

�នមក�មួយក���លតុ �ន ��វ សម������ ���ស់ជូូត�ត់ (��ើ���ស់ម្ដង)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

�រផ្ដល់ជូន
PROVIDED

�នមក�មួយក���លតុ �ន ��វ សម������ ���ស់ជូូត�ត់ (��ើ���ស់ម្ដង)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

ចំនួនមនុស����ល���វ�នកំណត ់/ SELECT QUANTITY
ចំនួនកក់�ប់ពី ៣០�ក់���ងតិច PERSON (MINIMUM 30 REQUIRED)

 $17.80
Excluding VAT

Per Pax

មិន�ន់បូកពន្ធ

ក្ន�ង���ក់  $17.80
Excluding VAT

Per Pax

មិន�ន់បូកពន្ធ

ក្ន�ង���ក់ CLASSIC BBQ MENU�ច់�ំង ���សិក  $30.00
Excluding VAT

Per Pax

មិន�ន់បូកពន្ធ

ក្ន�ង���ក់ GRANDEUR BBQ MENU�ច់�ំង �្គ��ន  $38.00
Excluding VAT

Per Pax

មិន�ន់បូកពន្ធ

ក្ន�ង���ក់

��ើស��ស��រ ១មុខ / CHOOSE 1

ស�����្គ�តទី បូឡ���ស SPAGHETTI BOLOGNESE

���� �ល់ ប៉ូម៉ូដូរ�ូ SPAGHETTI AL POMODORO

�����ប�្ល� BAKED VEGETABLE LASAGNA

�យ�ផ��ិត MUSHROOM FRIED RICE

�យ���ងអូលីវ BLACK OLIVE FRIED RICE

មី�ឿង�ប�្ល� FRIED YELLOW NOODLES WITH VEGETABLES

ម្ហ�បបួស
VEGETARIAN HOT STAPLE DISH

��ើស��ស��រ ១មុខ / CHOOSE 1

នំ���នីសូកូ� CHOCOLATE BROWNIES

�ហ៊ួយ�ល់ម៉ុន�មួយ�្ល��ៀន ALMOND BEANCURD WITH LONGONS

�្ល��ើ��ស់ SLICED SEASONAL FRESH FRUITS

នំច័ក្កច័ន្ទ KHMER LAYERED CAKE

នំកូស���ក�យ YELLOW BEAN DESSERT WITH COCONUT CREAM

ប�្អ�ម / DESSERT DISH

$8.00

ទី�ំងចម្អិន�ច់� ROASTED NZ SIRLOIN BEEF CARVING STATION 
SUCCULENT BEEF SERVED WITH ROASTED GARLIC POTATOES, 
BROWN SAUCE & POMMERY MUSTARD

$8.00

ទី�ំងចម្អិន ��្វ��៉��ំង TRADITIONAL PEKING DUCK
ROASTED PEKING DUCK WRAPPED WITH EGG SKIN/CREPE, HOISIN DIP

$7.00

ទី�ំងចម្អិនម្ហ�បអ៊��លី ITALIAN PASTA STATION

PASTAS - PENNE, SPAGHETTI 

����ទ�ច់  និង ��ឿងសមុ�� MEAT & SEAFOOD
SHRIMPS, SLOW COOKED MEATBALLS IN MARINARA, HAM, SAUSAGES

 ����ទទឹក��លក់ SAUCES 
ALFREDO, TOMATO SAUCE, AGLIO E OLIO

����ទ��ឿងប�្ថ�ម CONDIMENTS
MUSHROOMS, ONIONS, GARLIC, BASIL, OLIVES, PARMESAN CHEESE, WHITE WINE
OILIVE OIL, CHOPPED HERBS, CHICKEN STOCK

$8.00

ទី�ំងចម្អិនស៊ូសុីជប៉ុន JAPANESE SUSHI STATION
CALIFORNIA ROLL, SALMON MAKI SUSHI ROLL, TUNA MAKI ROLL, AVOCADO SUSHI ROLL.  

����ទ��ឿងប�្ថ�ម CONDIMENTS
JAPANESE SOY SAUCE, WASABI, JAPANESE PICKLED GINGER

$8.00

ទី�ំងចម្អិន�យ�ន់��� ំFRAGRANT HAINANESE CHICKEN RICE STATION
HOMEMADE CHICKEN RICE, TOPPED WITH SUCCULENT CHICKEN CONDIMENTS 
& CHILI DIPS

$8.00

ទី�ំងចម្អិន�ច់� ROASTED NZ SIRLOIN BEEF CARVING STATION 
SUCCULENT BEEF SERVED WITH ROASTED GARLIC POTATOES, 
BROWN SAUCE & POMMERY MUSTARD

$8.00

ទី�ំងចម្អិន ��្វ��៉��ំង TRADITIONAL PEKING DUCK
ROASTED PEKING DUCK WRAPPED WITH EGG SKIN/CREPE, HOISIN DIP

$7.00

ទី�ំងចម្អិនម្ហ�បអ៊��លី ITALIAN PASTA STATION

PASTAS - PENNE, SPAGHETTI 

����ទ�ច់  និង ��ឿងសមុ�� MEAT & SEAFOOD
SHRIMPS, SLOW COOKED MEATBALLS IN MARINARA, HAM, SAUSAGES

 ����ទទឹក��លក់ SAUCES 
ALFREDO, TOMATO SAUCE, AGLIO E OLIO

����ទ��ឿងប�្ថ�ម CONDIMENTS
MUSHROOMS, ONIONS, GARLIC, BASIL, OLIVES, PARMESAN CHEESE, WHITE WINE
OILIVE OIL, CHOPPED HERBS, CHICKEN STOCK

$8.00

ទី�ំងចម្អិនស៊ូសុីជប៉ុន JAPANESE SUSHI STATION
CALIFORNIA ROLL, SALMON MAKI SUSHI ROLL, TUNA MAKI ROLL, AVOCADO SUSHI ROLL.  

����ទ��ឿងប�្ថ�ម CONDIMENTS
JAPANESE SOY SAUCE, WASABI, JAPANESE PICKLED GINGER

$8.00

ប�្ថ�ម�រចម្អិន���ល់ / ADD LIVE STATION (MINIMUM ORDER SIZE 30 PAX)

$2.00
$2.00
$2.00
$4.00

$50.00

�រ�ៀបចំក�្ល�ងចម្អិន���ល់(មួយទី�ំង) SET UP FEE FOR LIVE STATION (PER STALL)

�ៀបចំក�្ល�ងចម្អនិ ���ល់ / SET UP FEE FOR LIVE STATION  
សូម��ើស��ស ��សិន�ើអ្នក�ន��ើសយក ប�្ថ�ម�រចម្អិន���ល់ (យក១ជ��ើស)
(PLEASE CHOOSE IF YOU HAVE SELECTED LIVE STATION)

$100.00

$20/Pax
$15/Pax

$15/Pax

$50.00
$50.00

$20/Pax

FOC

$50.00
$50.00

�ៀបចំមុន���ង ៧ៈ៣០ �ទី SETUP BEFORE 7:30 AM

ស���ត���យចប់កម្មវ�ធី���ង ១០ៈ៣០�ទី CLEARING AFTER 10:30 PM

�រ�ៀបចំប៊ូ�្វ� និង ស���ត���យចប់កម្មវ�ធី
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

�ើកឥ���ន់�មជ��ើរ�ើង ត�្ល� ៥០ដុ���រក្ន�ង១�ន់
NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

�ើកឥ���ន់�មជ��ើរ�ើង / NO LIFT LANDING SURCHARGE

$50.00
$50.00

$50.00

ចុង��ំង�ច់���ល់(៣ម) BBQ CHEF ON SITE (3 HOURS) 

បុគ្គលិក�នឯកស���ន(៣ម) UNIFORM SERVICE STAFF (3 HOURS)

�ង�មចំនួន�្ញ�វ��ល�នកំណត់�ង�ើ គឺត���វ�យ�នចុង�ចម្អិន���ល់ ចំនួន២�ក់ និង�្ន�កបុគ្គលិក

�្ន�ក���កម្មឯកស���ន ចំនួន៣�ក់

BASE ON MINIMUM 30 REQUIRED WE SUGGEST CHEF ON SITE 2PAX AND UNIFORM SERVICE 

STAFF 3PAX

អ្នកបំ�����កម្ម / HIRE SERVICE STAFF

�រ�ៀបចំក�្ល�ងចម្អិន���ល់(មួយទី�ំង) SET UP FEE FOR LIVE STATION (PER STALL)

�ៀបចំក�្ល�ងចម្អនិ ���ល់ / SET UP FEE FOR LIVE STATION  
សូម��ើស��ស ��សិន�ើអ្នក�ន��ើសយក ប�្ថ�ម�រចម្អិន���ល់ (យក១ជ��ើស)
(PLEASE CHOOSE IF YOU HAVE SELECTED LIVE STATION)

$100.00

$20/Pax
$15/Pax

�ៀបចំមុន���ង ៧ៈ៣០ �ទី SETUP BEFORE 7:30 AM

ស���ត���យចប់កម្មវ�ធី���ង ១០ៈ៣០�ទី CLEARING AFTER 10:30 PM

�រ�ៀបចំប៊ូ�្វ� និង ស���ត���យចប់កម្មវ�ធី
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

�ើកឥ���ន់�មជ��ើរ�ើង ត�្ល� ៥០ដុ���រក្ន�ង១�ន់
NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

�ើកឥ���ន់�មជ��ើរ�ើង / NO LIFT LANDING SURCHARGE

$50.00
$50.00

$50.00

$50.00

$50.00

$50.00

�នមក�មួយក���លតុ �ន ��វ សម������ ���ស់ជូូត�ត់
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

ចំនួនមនុស����ល���វ�នកំណត ់/ SELECT QUANTITY
ចំនួនកក់�ប់ពី ៣០�ក់���ងតិច PERSON (MINIMUM 30 REQUIRED)

�រ�ៀបចំ�មួយស���រៈប៊ូ�្វ� FULL BUFFET CHAFFING SETUP

�រ�ៀបចំ�មួយស���រៈ DISPOSABLE E-CATERING SETUP
��ើ���ស់�នមួយដង

�រ�ៀបចំ�មួយស���រៈប៊ូ�្វ� FULL BUFFET CHAFFING SETUP

�រ�ៀបចំ�មួយស���រៈ DISPOSABLE E-CATERING SETUP
��ើ���ស់�នមួយដង

�រ�ៀបចំ / SETUP REQUIRED

បុគ្គលិក�នឯកស���ន(៣ម) UNIFORM SERVICE STAFF (3 HOURS)

ចុង��ៀបចំ�ទី�ំង(៣ម) PLATING CHEF ON SITE (3 HOURS) 

បុគ្គលិក�នឯកស���ន(៣ម) UNIFORM SERVICE STAFF (3 HOURS)

ចុង��ៀបចំ�ទី�ំង(៣ម) PLATING CHEF ON SITE (3 HOURS) 

អ្នកបំ�����កម្ម / HIRE SERVICE STAFF
$15.00/Pax
$20.00/Pax

FOC

GRANDEUR BUFFET��រប៊ូ�្វ� �្គ��ន
�នម្ហ�ប១០មុខ និង ��សជ្ជៈ១មុខ / MENU INCLUSIVE OF 10 DISHES & 1 BEVERAGE

 $27.80
Excluding VAT

Per Pax

មិន�ន់បូកពន្ធ

ក្ន�ង���ក់

�ៀបចំមុន���ង ៧ៈ៣០ �ទី SETUP BEFORE 7:30 AM

ស���ត���យចប់កម្មវ�ធី CLEARING AFTER 10:30 PM
���ង ១០ៈ៣០�ទី

�រ�ៀបចំប៊ូ�្វ� និង ស���ត���យចប់កម្មវ�ធី
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

$50.00
$50.00

បុគ្គលិក�នឯកស���ន(៣ម) UNIFORM SERVICE STAFF (3 HOURS)

ចុង��ៀបចំ�ទី�ំង(៣ម) PLATING CHEF ON SITE (3 HOURS) 

អ្នកបំ�����កម្ម / HIRE SERVICE STAFF
$15/Pax
$20/Pax

�រ�ៀបចំ�មួយស���រៈប៊ូ�្វ� FULL BUFFET CHAFFING SETUP

�រ�ៀបចំ�មួយស���រៈ DISPOSABLE E-CATERING SETUP
��ើ���ស់�នមួយដង

�រ�ៀបចំ / SETUP REQUIRED

FOC

ស៊ុបអុី�លី (ប�្ល�ច��ុះ) MINESTRONE SOUP

ស៊ុបផ��ិត CREAM OF MUSHROOM SOUP

ស៊ុប��� CREAM OF PUMPKIN SOUP

�ច់�និង�ច់�ន់ច���ក់  CHICKEN & BEEF SATAY WITH CONDIMENTS &

�មួយទឹក��លក់ (���ក់៤ច���ក់) SATAY GRAVY  (4 STICKS PER PERSON)

មុខម្ហ�បប�្ថ�ម / ADD ADDITIONAL DISHES

ជួលឧបករណ៍�ំង�ច ់ BBQ EQUIPMENT RENTAL

ជួលឧបករណ៍�ំង�ច់ / RENT BBQ EQUIPMENT

$2.00
$2.00
$2.00
$4.00

$50.00

�រ�ៀបចំ�មួយស���រៈប៊ូ�្វ� FULL BUFFET CHAFFING SETUP

�រ�ៀបចំ�មួយស���រៈ DISPOSABLE E-CATERING SETUP
��ើ���ស់�នមួយដង

�រ�ៀបចំ / SETUP REQUIRED

FOC

�រ�ៀបចំ�មួយស���រៈប៊ូ�្វ� FULL BUFFET CHAFFING SETUP

�រ�ៀបចំ�មួយស���រៈ DISPOSABLE E-CATERING SETUP
��ើ���ស់�នមួយដង

�រ�ៀបចំ / SETUP REQUIRED

FOC

$5/PAX
 OF CUSTOMER 

$5/PAX
 OF CUSTOMER 

$5/PAX
 OF CUSTOMER 

$5/PAX
 OF CUSTOMER 

$5/PAX
 OF CUSTOMER 


