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GRAND

SUNDAY BRUNCH

Every first Sunday of The month | 12:00 pm - 03:00 pm
at The Gad Lanna




CHARCUTERIE

Iberico Ham
Parma Ham
Rosette de Lyon Salami
Mortadella
Torchon Paris Ham

Condiments: Breads and Crackers:
Cucumber Pickles French Baguette
Silver Onion Cracker
Black and Green Olive
Grain and Dijon Mustard
CHEESE STATION
Bleu de Gex

Brie de Meaux
Camembert de Normandie

Gouda
Saint Felicien

ANTIPASTI

Shrimp Cocktail: Chilled shrimp with a tangy sauce.
Calamari Salad: Tender calamari rings marinated with lemon and herbs.
Smoked Salmon: Thinly sliced and served with capers and lemon.
Caprese Salad: Fresh mozzarella, tomatoes, and basil, drizzled with olive oil and balsamic glaze.
Bruschetta: Toasted bread topped with diced tomatoes, garlic, and basil.

Breads and Crackers:

Grissini: Thin, crispy breadsticks.
Crostini: Small toasted bread slices, topped with spreads.
Focaccia: Soft, herbed flat bread.

ITALIAN PASTA STATION
Pasta and Rice Selection: Sauce selection:
Spaghetti Bacon Creamy Sauce
Penne Bolognese
Rigatoni Arriabiatta Tomato Sauce
Mushroom Risotto Seafood Marinara
Topping:

Winter Black Truffle



P1ZZA STATION

Pizza Margherita
Pizza Fungi
Pizza di Mare

WESTERN AND LOCAL SOUP

Tom Yam Seafood
Pumpkin Soup

DIM SUM STATION

Char Siu Bun
Custard Bun
Prawn Siu Mai

COLD WESTERN APPETIZERS

Red Snapper Ceviche
Tiger Prawn Salsa
Tuna Tartare
Salmon Tartare

HOT ASIAN STATION

Wok Fried Seafood with Salted Egg
Wok Fried Crab with Egg Curry
Stir Fried Wagyu Beef with Chinese Black Bean
Stir Fried Chicken Sichuan Style
Thai Fried Rice
Stir Fried Bok Choy with Garlic and Oyster Sauce

ASTAN NOODLE STATION

Egg Noodle with Roasted Shanghai Duck
Egg Noodle with Sar Siu

THAI APPETIZER STATION

Deep Fried Chicken in Pandan Leaf
Deep Fried Fish Cake
Deep Fried Vegetarian Thai Spring Roll
Grill Chicken Satay

SALAD BAR STATION

Assorted Lettuce and Boiled Vegetables

Dressings:

Ceasar Dressing
Thousand Dressing
Italian Dressing

HOT APPETIZER

Mac and Cheese Croquette
Buffalo Wings with Blue Cheese Sauce
Crab Cake with Aioli Sauce

HOT WESTERN SECTION

Herb and Garlic Chicken Maryland
Roasted Lamb Rack with Rosemary
Galbi Jjim
Salmon Wellington
Pan Seared Seabass with Virgin Sauce
Duck Pithivier



CARVING STATION

Whole Seabass Crust in Salt
Texas Pork Ribs
Roasted Wagyu Striploin

Sauces: Side Dishes:
Mushroom Sauce Grilled Vegetable Garden
Red Wine Sauce

(Green Asparagus, Eggplant,
Zucchini, Sautés Mushroom)

Mustard Sauce Mashed Potatoes
Green Pepper Sauce

Barbecue Sauce

SEAFOOD ON ICE

Canadian Lobster
Tiger Prawn
River Prawn

Blue Crab
New Zealand Mussels

Condiments and Sauces:

Thai Green Seafood Sauce
Lemon Wedge

FOIE GRAS TROLLEY

Pan Seared Foie Gras on Toast
Foie Gras Terrine and Mango Chutney

CAVIAR AND OYSTER TROLLEY

Caviar Oscietre “Gavieri”
French Oyster Fine De Claire

Condiment and Sauce:

Whipping Cream

Hard Yolk Egg

White Yolk Egg

Chop Shallot
Chop Parsley
Craker
Shallot Red Wine Vinegar Sauce

Lemon Wedges



CAKE VERRINERS

Chiang Mai Strawberry Cheesecake Tiramisu
Chocolate Fudge Cake Mango, Whipped Ganache Triffle
Ripe Mango Crumble Tart Lemon Fresh Meringue

Croque En Bouche Tree
Macaroon Tower
Wild Berry Panna Cotta

PASTRY

Raspberry Cream Brule
Blueberry Mousse Cake
Fragrant Chocolate Tarte

Red Velvet Cake
Young Coconut Pandan Cak

CHOCOLATE FOUNTAIN

With Condiment: Macaroon, Marshmallow, Fruit Skewer, Cones,
Whipped Cream, Chocolate Chips, Sprinkles, Sauce, Nuts

SELECTION OF GELATO (WITH CONDIMENTS)

Chocolate Ice-Cream, Coconut Ice-Cream, Lime Sorbet,
Chaing Mai Strawberry Ice Cream, Vanilla Ice Cream

THAI DESSERTS

“Tub Tim Krob’ - Coated Water Chestnut with Coconut Milk
‘Tako Pheauk’- Taro and Coconut Pudding
‘Khao Niew Mamuang’- Mango with Sticky Rice
Kha Nom Thong - vusin3esmas
Look Chup - vuugnyu
Lanna Style Fried Banana

WARM DESSERT

‘Bua Loy’ - Assorted Dumplings in Warm Coconut milk
‘Kluay Buad Chee’ - Steamed Banana in Warm Coconut



