Meeting Package Menu




COFFEE BREAKS

Morning Coffee Break Selection

Inclusive in Meeting Packages, Please Select

Set MA

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types
Quiche Lorraine

Banana Cheesecake

Tea and Coffee

Set MB

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types

Ham Cheese Tomato Toasties, Grain Mustard
Chocolate Brownies

Tea and Coffee

Set MC

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types
Crispy Chicken Spring Rolls,
Spicy Dipping Sauce

Apple Crumbles

Tea and Coffee

Set MD

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types
Croissants and Danish

Bruschetta with Semi Dried Tomato,
Proscuito, Pesto

Tea and Coffee

Set ME

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types
Carrot Cake, Vanilla Icing
Spinach Lorraine

Tea and Coffee

Set MF

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types
Chicken and Vegetable Samosas
Honey Muffins, Berry Compote

Tea and Coffee

Set MK
Cookies X 3 Types

Set MG

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types Sliced Tropical Fruits
Deli Style Gourmet Rolls X 3 Types Warm Bacon Cheese Muffins,
Warm Scones and Cream

Tea and Coffee

Tomato Chutney
Fresh Fruit Tartlets
Tea and Coffee

Set MH

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types

Warm Banana Bread, Honey Maple Butter
Smoked Salmon Bagels

Tea and Coffee

Set MJ

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types
Assorted Cupcakes

Vietnamese Rolls, Spicy Dipping Sauce

Teaand Coffee BACK TO CONTENT




COFFEE BREAKS

Afternoon Coffee Break Selection

Inclusive in Meeting Packages, Please Select

Set AA Set AD

Cookies X 3 Types Cookies X 3 Types

Sliced Tropical Fruits X 3 Types Sliced Tropical Fruits X 3 Types
Chicken Curry Puffs, Mint Chutney Chicken Quesadilla , Guacamole
Warm — Fried Coconut Bananas, Espresso Tiramisu

Chocolate Sauce Tea and Coffee

Tea and Coffee

Set AE
Set AB Cookies X 3 Types
Cookies X 3 Types Tropical Fruit Skewers, Yoghurt Dip
Sliced Tropical Fruits X 3 Types Tomato Brushetta, Basil Pesto
Assorted Finger Sandwiches Chocolate Choux Buns
( Tuna/Egg/Vegetable) Tea and Coffee
Warm - Apple Turnovers,
Cinnamon Cream, Tea and Coffee Set AF

Cookies X 3 Types
Set AC Sliced Tropical Fruits X 3 Types
Cookies X 3 Types Dim Sum ( 2 Types ), Dipping Sauce
Tropical Fruit Skewers, Yoghurt Dip Streusel Apple Cake/ Streusel Cherry
Chicken Satay, Peanut Sauce Cake
Crab Stick Nori Rolls, Soy Sauce Tea and Coffee

Tea and Coffee

Set AG

Cookies X 3 Types
Tropical Fruit Skewers,
Yoghurt Dip

Mexican Hot Dogs,
Condiments

Créme Caramel

Tea and Coffee

Set AH
Cookies X 3 Types

Set AK

Cookies X 3 Types

Sliced Tropical Fruits X 3 Types
Curried Pumpkin and

Raisin Samosas, Mint Chutney
Black forest Trifles

Tea and Coffee

Sliced Tropical Fruits X 3 Types

Pizza X 2 ( Hawaiian and Margarita)

Mango Sticky Rice, Coconut Dressing

Tea and Coffee

Set AJ
Cookies X 3 Types

Tropical Fruit Skewers, Yoghurt Dip

American Style Sugar Donuts

Warm — Rueben Sandwiches

Tea and Coffee
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LUNCH

International Buffet Menu MP 1

Appetizers and Salads Hot Entrees

Selected Smoked Meats, Sausages and Cold Cuts Grilled Marinated Chicken Breast with Café Butter Sauce and
a Variety of Seasonal Salads Roast Peppers

with a Selection of Dressings and Condiments Beef Tenderloin Medallions with Wild Mushroom Sauce
Tomato Mozzarella Salad Stir Fried Mixed Vegetables

Roasted Potatoes

Thai Appetizers and Salads

Spicy Green Papaya Salad (Som Tam) Desserts
Crispy Fried Sweet and Sour Noodles with Shrimps (Mee Grob) JW’s Mini Pastries
Fresh Thai Rice Paper Vegetable Roll Tropical Fruit Tartlets

a Selection of Traditional Thai Desserts
Soups a Variety of Seasonal Sliced Fruits
Tomato and Basil Pesto Soup Home Baked Bread Selection & Butter

Thai Entrees Brewed or Decaffeinated Coffee and Tea

Red Curry with Pork (Gaeng Phed Moo)
Thai Style Barbecued Chicken (Gai Yang)
Vegetable with Sweet Chili Sauce (Pla Lard Prik)

Steamed Jasmine Rice (Kao Suay)
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LUNCH

International Buffet Menu MP 1A

Appetizers and Salads Thai Entrees

Chicken and Pineapple Cocktail in a Light Curry Sauce Yellow Curry with Chicken and Potatoes (Gaeng Gari Gai)
A Variety of Seasonal Salads Stir Fried Pork with Fresh Ginger (Moo Phad Khing)

with a Selection of Dressings and Condiments Fish with Sweet and Sour Sauce (Pla Priew Wahn)

Egg Fried Rice (Kao Phad Kai)
Thai Appetizers and Salads

Thai Spicy Seafood Salad (Yam Talay) Desserts
Spicy Ground Chicken Salad (Larb Gai)) JW’s Mini Pastries
Beef Fried Squid Sweet Chili Sauce Assorted Cakes

A Selection of Traditional Thai Desserts
Soup A Variety of Seasonal Sliced Fruits
Pumpkin Soup Home Baked Bread Selection & Butter

Hot Entrees Brewed Or Decaffeinated Coffee and Tea

Char Broiled Medallions of Teriyaki Pork

Pan Roast Snapper Fillet with a Lemon Crust on a Tomato Basil Sauce
Glazed Seasonal Vegetables

Dill Potatoes
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LUNCH

International Buffet Menu MP 1B

Appetizers and Salads Hot Entrees

Chef Salad — Ham Cheese, Avocado, Egg, Cucumber, Mustard Dressing Cajun Spiced Chicken Kebabs

A Variety of Seasonal Salads Pasta with Seafood, Chili and Hot Basil
with a Selection of Dressings and Condiments Grilled Vegetables

Watermelon and Feta Cheese Salad Roast Garlic Mashed Potatoes

Thai Appetizers and Salads Desserts

Thai Spicy Glass Noodles Salad (Yam Woonsen)
Spicy Ground Pork Salad (Larb Moo)

JW’s Mini Pastries, Cakes and Tarts

a Selection of Traditional Thai Desserts
Thai Vegetable Spring Rolls a Variety of Seasonal Sliced Fruits
Home Baked Bread Selection & Butter
Soups

Spicy Chicken Soup with Lemon Grass (Tom Yam Gai) Brewed Or Decaffeinated Coffee and Tea
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LUNCH

International Buffet Menu MP 2 A

Appetizer and Salads

Romaine Lettuce, Herb Crouton, Parmesan, Creamy Dressing
Seafood Cocktail

A Variety of Seafood Salads

with a Selection of Dressing and Condiments

Thai Appetizer and Salads
Thai Spicy Pork Salad
Pomelo, Shrimp. Roasted. Coconut, Tamarind Dressing

Golden Basket with Shrimp

Soups
Chicken on Coconut Milk Soup

Hot Entrees
Chicken Piccatta and Tomato Sauce
Steamed Seasonal Vegetables

Steamed Rice

Thai Entrees

Chicken in a Red Curry Sauce with Kaffir
Lime Leaves

Stir Fried Pork with Fresh Chili

Fish with Sweet and Soya Sauce

Phad Thai

Dessert

JW’s Mini Pastries

Black Forest Slice Ice Cream

A Selection of Traditional Thai Dessert
A Variety of Seasonal Slice Fruits

Home Baked Bread Selection & Butter

Brewed Or Decaffeinated Coffee and Tea
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LUNCH

International Buffet Menu MP 2 B

Appetizer and Salads Thai Entrees

A Selection of Cold Cuts Green Curry with Chicken and Baby Eggplants
Spiced Tuna Salad Cocktail Served with a Vegetables Selection and Rice Noodles
A Variety of Seasonal Salads Stir Fried Seafood with Basil Leaves

with a Selection of Dressing and Condiments Stir Fried Kale with Crispy Pork

Pineapple Fried Rice
Thai Appetizers and Salads

Thai Spicy Glass Noodles Salad Dessert
Spicy Ground Duck Salad JW’s Mini Pastries, Cake and Tart
Greek Mango Salad with Crispy Fish Black Forest Slice Ice Cream

A Selection of Traditional Thai Dessert

Soups A Variety of Seasonal Slice Fruits
Cream of Mushroom Soup Home Baked Bread Selection & Butter
Hot Entrees Brewed Or Decaffeinated Coffee and Tea

Five Spice Duck Breast with Mango Salsa
Pasta with Seafood, Chili and Hot Basil
Grilled Vegetables
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LUNCH

International Buffet Menu MP 3

Appetizers and Salads
Tomato Olives Feta, Basil
Miso Roasted Chicken Salad
A Variety of Seasonal Salads

with a Selection of Dressings and Condiments

Thai Appetizers and Salads

Thai Spicy Seafood Salad (Yam Talay)

Spicy Ground Pork Salad (Larb Moo)

Thai Chili Dip with Vegetables and Fish (Nam Prik Kapi Pla Too)
Crispy Rice with a Shrimp Dip (Kao Thang Na Tang)

Soups
Thai Spicy Shrimp Soup (Tom Yam Goong)

Hot Entrees

Roasted Chicken with Grilled Lemon

Frito Misto of Seafood with Fresh Mango Salsa
Glazed Mixed Vegetables

Thai Entrees

Thai Style Seafood Souffle (Haw Mok Talay)
Chicken with Cashew Nuts (Gai Phad Med Mamuang)
Fish with Chili Sauce (Pla Sam Ros)

Steamed Jasmine Rice (Kao Suay)

Desserts

JW’s Mini Pastries

Tropical Fruit Tartlets

A Duo of White and Dark Chocolate Mousses
A Selection of Traditional Thai Desserts

A Variety of Seasonal Sliced Fruits

Home Baked Bread Selection & Butter

Brewed Or Decaffeinated Coffee and Tea
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LUNCH

International Buffet Menu MP 3A

Appetizers and Salads Thai Entrees

Shrimp Cocktail Fish Curry with Rice Noodles (Khanom Jeen Nam Ya)
Caesar Salad Stir Fried Pork with Fresh Chilies (Moo Phad Prik)

A Variety of Seasonal Salads Fried Rice with Red Pork (Kao Pad Moo Daeng)

with a Selection of Dressings and Condiments Chicken Quesadillas, Guacamole, Sour Cream, Tomato Salsa
Thai Appetizers and Salads Desserts

Spicy Grilled Pork Salad (Yam Moo Yang) JW’s Mini Pastries

Spicy Ground Chicken Salad (Larb Gai) Assorted Cakes

Deep Fried Shrimp Patties (Tord Man Goong) Seasonal Fruit Cheesecakes

A Selection of Traditional Thai Desserts
Soups A Variety of Seasonal Sliced Fruits

Cream of Asparagus Home Baked Bread Selection & Butter
Hot Entrees Brewed Or Decaffeinated Coffee and Tea
Salmon Fillet in Dill and Cucumber Sauce

Fettuccini Pasta with a Seafood “Cioppino”

Steamed Seasonal Vegetables
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LUNCH

International Buffet Menu MP 3B

Appetizers and Salads Soups
A Selection of De-luxe Deli Meats with Anti Pasty Fisherman Style Seafood Soup (Tom Yam Poh Taek)
Nicoise Salad

A Selection of Sushi and Sashimi with Traditional Condiments Thai Entrees

A Variety of Seasonal Salads
y Rice Noodles with a Spicy Peanut Sauce (Khanom Jeen Nam Prik)

with a Selection of Dressings and Condiments
¢ Spare Ribs with Garlic Pepper

(See Krong Moo Tord Krathiem Prik Thai)

Thai Appetizers and Salads Seafood with Curry Powder (Aharn Talay Phad Pong Gari)

Thai Spicy Glass Noodles Salad (Yam Woonsen) Stir Fried Kale in Oyster Sauce (Phad Kana Namman Hoi)

Thai Style Pomelo Salad (Yam Som-o0) Seafood Fried Rice (Kao Pad Talay)

Thai Style Eggplant Dip with Vegetables (Nam Prik Numb) Steamed Jasmine Rice (Kao Suay)

Spicy Shrimp Salad (Goong Pla)

Desserts

Hot Entrees JW’s Mini Pastries, Cakes and Tarts

Petit Fillet of Beef Steaks with Fresh Green Peppercorn Sauce Chocolate Creations
Thyme Grilled Spring Chicken with Roast Tomatoes
Penne with Seafood, Chili and Hot Basil

Grilled Vegetables

Mini French Pastries

A Selection of Traditional Thai Desserts
A Variety of Seasonal Sliced Fruits
Pesto Mashed Potatoes Home Baked Bread Selection & Butter

Brewed Or Decaffeinated Coffee and Tea
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LUNCH

International Buffet Menu MP 3C

Appetizers and Salads Thai Entrees

Caesar Salad with Croutons Rice Noodles with a Spicy Peanut Sauce (Khanom Jeen Nam Prik)

Hot and Sour Vegetable Noodle Salad Spicy Dressing Sesame Spare Ribs with Garlic Pepper (See Krong Moo Tord Krathiem Prik Thai)
A Variety of Seasonal Salads Stir Fried Kale in Oyster Sauce (Phad Kana Namman Hoi)

with a Selection of Dressings and Condiments Steamed Jasmine Rice (Kao Suay)

Thai Appetizers and Salads Desserts

Thai Spicy Glass Noodles Salad (Yam Woonsen) JW’s Mini Pastries, Cakes and Tarts

Thai Style Pomelo Salad (Yam Som-o0) Chocolate Mousse

Thai Style Eggplant Dip with Vegetables (Nam Prik Numb) Mini French Pastries

Spicy Shrimp Salad (Goong Pla) A Selection of Traditional Thai Desserts

A Variety of Seasonal Sliced Fruits
Soup Home Baked Bread Selection & Butter

Fisherman Style Seafood Soup (Tom Yam Poh Taek)
Brewed Or Decaffeinated Coffee and Tea
Hot Entrees
Petit Fillet of Beef Steaks with Fresh Green Peppercorn Sauce
Penne with Seafood, Chili and Hot Basil
Grilled Vegetables
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[, 4

JW MARRIOTT

PHUKET

JW Marriott Phuket Resort & Spa
231 Moo 3, Mai Khao, Talang, Phuket 83110 Thailand
Tel: +66 76 338 000 Fax: +66 76 348 348
www.jwmarriottphuketresort.com




