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Wonder Lunch
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Total 24 Seats

Select your seat from 1C - 8C (Red Colour)

Select your seat from 1AB - 8AB (Blue Colour)




LHUMGLAURSe SauLnizsaulng
Rattanakosin Island Route

UN9

1. Hua Lamphong
2. Wat Traimit

'~ 3. China Town Gate

4. China Town

- 5. Golden Mount
" 6. Loha Prasat

7. Democracy Monument
8. Wat Bowonniwet
9. Phra sumen Fort ~
10. Natioanal Museum
1. Grand Palace
12. Wat Arun
13. Wat Pho
14. Wat Phra Kaew

*15. Ministy of Defense -

16. Wat Suthat
17. Giant Swing
18. Wat Mangkon

.




S1UN1SDINISTHATLIATDIAY

WONDER LUNCH

130-13.30 u
o WELC%ME DRINK ***

wannia ; Golden Lime Juice

“** APPETIZER ***
U1IAINUIAT : Khao Tang Na Tung

CRISPY RICE CAKE SERVED WITH TAMARIND PEANUT SAUCE

B BINAULT : Miang Kleeb Bua

MIXED OF DRIED SHRIMP SHALLOT LIME GINGER ROASTED COCONUT,

PEANUT PALM SUGAR SERVED WITH LOTUS FLOWER

shw SOUP A

& Tﬂ e/ & o v .
@lﬂuﬂ'l WA USIAY td 118397

MICHELIN : Yen Ta Fo

NOODLE WITH SOUP AND RED SAUCE,FISHBALLS ,CRISPY WONTON

¥ MAIN COURSE ***

ar v/ ar o as L 9/ . .
@ualumauwmuum aan vala

MICHELIN : Padthai by Thipsamai

PADTHAI SEN-CHAN WITH SHRIMP OIL FRESH PRAWNS AND
WRAPPING EGG

anunadiainli : Khao Keng Massaman Kai

CHICKEN MASSAMAN CURRY SERVED WITH STEAM JASMINE RICE

=t DESSERT *** -
@mynmﬁmga N Hziwnan i’

MICHELIN : Sticky Rice with Mango

¥ HOT CHINESE TEA OR HOT COFFEE ***
WIugnalian Wia munian :

Cha Jean Ron or Hot Coffee




AFTERNOON TEA

14.00-13.30 u.

a w
wrdnuAla : Golden Lime Juice

24 u

o
W1IAIWIUIAY : Khao Tang Na Tung
CRISPY RICE CAKE SERVED WITH TAMARIND PEANUT SAUCE
Wisl : Loom aaldny : Sago Pork Bun

A ansemnhnmia : Steamed Rice dumplings

NAIKRYAR, MYINGY, Nadlan, BIRYYK, NIk
Thong-yot,Dara-Thong, Thong-Aek, Med-Khanoony, Thong-Yib
dasvas Foithong ﬁuﬁu'la"\lm . Pan-Sip

8AINUA : Alua N : Deletable Imitation Fruits
YauNNIa : Chor pha ka klong i’m‘h‘ia ! Longan Jelly
wusnitlenyu : Black coconut sweet pudding

HHNANN © Pandanus Tapioca Pearls pudding Dessert Recipeied
uumﬁaﬂnui’et’ﬁu . Thai Crispy Pancake

Azl Pudding with coconut topping

ANWREIYAR WU 1 : Sticky Rice All Flavors

@tﬁm an lazifen
MICHELIN : Shrimp Wantan from Jok Kitchen

mﬂm‘liﬁﬁ : Shrimp Parcel ﬁg“’i’h : Grilled pork
nzwstlld1a maraas : Chicken Curry Puff

15U Ha: thauulws iiitaan 4 wia
Four Red Fruits / Wifinaay

Pure Peppermint / t{ﬁiuﬁ't_g

Eari gray / vhmzanluiag

. AR
English Breakfast / WINTUIBUNNTIIN




_— o

- o
Fo- i

« Bangkok Sightseeing

14.00-15.30 u.

thauu:ta : Golden Lime Juice

ﬁ'l)fi\)ﬁlhﬁ!\) : Khao Tang Na Tiing

ASJBavhoauauag
Almond Croissant

U89S alan
NQWYOfl( C heeseccke

wInbuvd TWININGS TEA
Four Red Fruit, Pure Peppermint
Earl Grey, English Breakfast
thiAnads, thay vy,
thns:pouwnsidu, tuzquiuiag

e—— .




11.30-19.00 u.

*** WELCOME DRINK ***

v

o v/ A . .
widHn£ln ; Golden Lime Juice

*** APPETIZER ***

o/ o v/ 3 .
YNMIAIKUIAL | Khao Tang Na Tung
CRISPY RICE CAKE SERVED WITH TAMARIND PEANUT SAUCE

W BINAVUI : Miang Kleeb Bua

MIXED OF DRIED SHRIMP.SHALLOT LIME GINGER, ROASTED COCONUT,
PEANUT PALM SUGAR SERVED WITH LOTUS FLOWER

% % % Socyp * k%
&) 780U WIHLEN 1B

" MICHELIN : Kuay Jub

CRISPY PORK WITH PEPPER NOODLE SOUP

*** MAIN COURSE ***
8 HA Ineduaunsaiung n3an val
""" MICHELIN : Padthai by Thipsamai

PADTHAI SEN-CHAN WITH SHRIMP OIL FRESH PRAWNS
AND WRAPPING EGG

WIundainla : Khao Keng Massaman Kai

CHICKEN MASSAMAN CURRY SERVED WITH STEAM JASMINE RICE

*** DESSERT ***
8 WNHREIYA NWIY uziiawaan i

" MICHELIN : Sticky Rice with Mango

“** HOT CHINESE TEA ***
m%ug’wm%’au : Cha Jean U-rong Ron
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> #aunnueinu Line ne -> https://lin.ee/5nDHUO6

nintasaulavzans...

> 209923W1U FB inbox AlAwunY -> http://m.me/unithaitrip

> W3alns 02-234-5936
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Unithai-Care
- Souissunsirusnas

- usmisluanaw (A-sw)

===, Unithai Big Group

@ - 3ansUinun , Private Group

- Quu, duuun , VIP Group

[UsIWTnU Unithai

- unaysouias inan/IUstwing
- iosan 20-80% dulusifinndu

- - — ]
Unithai 13eviny
° - 82UN2S..0unsvn “1IBeving”
- . | o .
- aavan “1Igening”

InnslusAd Unithai
- n:oms‘;aoﬁu an 20-60%

- would 3-10 1deu

= = Unithai Visa

v - §un Visa nalan

VISA

TEAM

-Tusonasnuisa nnala

nuvidueheg Gl

O Line ID : @unithaicare
. 02-234-5936

£ Line 1D : @unithaibiggroup
02-234-5936

O Line ID : @prounithai
. 02-234-5936

Line ID : @unithainorth
088-055-5582
088-055-5581

O Line ID : @proticket
02-234-5936

D Line ID : @unithaivisa
02-234-5936
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https://lin.ee/5nDHUO6
http://m.me/unithaitrip

