
A Culinary Journey Through
Thailand’s Four Regions

SOUTHERN THAIL AND 

November 28, 2026
17:00 – 21:00

All mentioned prices are in US dollars and are subject to 10% service charge 

Adult  USD 70
Child (6-11 years)  USD 35

Thai Dinner Buffet

RESERVE YOUR TABLE
Scan to book via OpenTable

671-648-8525
restaurants.reservations@dusit.com
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Thai Dinner Buffet
Southern Thailand

Spicy, Rich and Coconut-Infused

Southern Thai cuisine is shaped by the region’s tropical climate 
and proximity to the sea. Seafood features prominently, 

while coconut milk and bold spices bring richness and heat. 
The region is renowned for some of Thailand’s spiciest dishes.

Seafood Bar
Poached shrimp, green-lipped mussels, clams, 

oysters on the half shell, salmon and tuna
Sauces and accompaniments: Thai seafood sauce, cocktail sauce, 

finadene and lime wedges

Appetizers
Gai Satay

Chicken skewers with peanut sauce
Roti Jim Gaeng Kari

Flatbread with yellow curry dip
Nam Prik Kapi

Shrimp paste dip with fresh vegetables and fried egg
Miang Kham

Wild betel leaf wraps with dried shrimp and dipping sauce
Peek Gai Tod

Fried chicken wings

Salads
Khao Yam Goong

 Rice salad with shrimp, long beans, wild betel leaves, 
dried shrimp and coconut
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Thai Dinner Buffet
Salads

Salad Khaek
Tofu, egg, cucumber, bean sprouts, tomato 

and morning glory with peanut sauce
Yum Mamuang Goong

Mango salad with shrimp, coconut, cashews and roasted chili dressing
Nam Prik Kapi

Shrimp paste dip with fresh vegetables and fried egg
Yum Sapparot Gai

Phuket-style pineapple salad with chicken, peanuts and toasted coconut
Yum Talay

Spicy seafood salad with onion, scallions, tomato and carrot

Papaya Salad Station (Chef)
Som Tam

Green papaya salad with long beans, tomato, garlic, 
chili, dried shrimp, peanuts and lime dressing

Soups and Noodles (Chef)
Gai Tom Khamin

Hot and sour chicken soup with turmeric
Kanom Jean

Noodles with fish curry, fermented fish curry and vegetables

Main Dishes
Gaeng Som Moo Yang

Spicy and sour yellow curry with fish and vegetables
Hor Mok Goong

Steamed jumbo prawn curry
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Thai Dinner Buffet
Main Dishes
Khua Kling Gai

Southern Thai dry chicken curry
Goong Pad Kapi

Wok-fried shrimp with long beans and shrimp paste

Side Dishes
Pad Mee

Wok-fried egg noodles with seafood and vegetables
Kaow Soy

Steamed jasmine rice
Pad Pak

Stir-fried seasonal vegetables in garlic sauce

Desserts 
Phonlamai Sod

Seasonal fresh fruit
Khanom Kho

Palm sugar dumplings
Khao Niao Dam

Black sticky rice pudding
Kong Kang

Tapioca flour dumplings in coconut syrup
Khao Niao Mamuang

Mango sticky rice
Ruam Mit

Assorted Thai sweets
Assorted Cookies

Two Varieties of Pastries


