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INTERNATIONAL UNICORN CRUISE BUFFET DINNER

SALAD BAR
CAESAR SALAD

* CHICKEN HAM SALAD

danus

* PANSRAR

* daauauln

SPICY THAI SALAD
PAPAYA SALAD WITH SHRIMP

SPICY MINCED CHICKEN SALAD

* SPICY MUSHROOM WITH SEAFOOD
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* guan'lnalan
* au'la

* HIMUANSLARSIN

SOupP
SPICY PRAWN SOUP
CREAM OF MUSHROOM SOUP
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' euNENAY

* efladuia

DEMONSTRATION
FRESH SALMON, CRAB STICKS
MIXED SUSHI
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SEAFOOD ON ICE
CHILE CLAMS
RIVER PRAWN
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CONNER
FRIED NOODLE WITH SHRIMP

AauLtuag

* @alvanvaa

MAIN DISHED
STIR-FRIED SEA FOOD IN YELLOW CURRY POWDER

* STIR FRIED CHICKEN WITH MALA CHILI

STIR-FRIED CABBAGE WITH FISH SAUCE
SWEET AND SOUR FISH

MACARONI HAM TOMATO SAUCE
MAKRO GREEN CURRY WITH YOUNG
COCONUT SHOOTS STRIPED FISH BALLS
CHICKEN NUGGET

FRENCH FRIES

EGG FRIED RICE

STEAMED RICE
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* UNLAR
* Wsunse
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DESSERTS

* ASSORTED TROPICAL FRUITS

VARIETY OF CAKES
FRIED BANANA
COFFEE AND TEA
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05:00 — 03:00 u.
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