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Unwrap Joy &

Festivities with Us

RESTAURANT OPERATING HOURS

The Tent Restaurant & Bar
Sexy Fish
Beach Bar

To All the Good Boys & Girls

Experience a unique holiday thrill as Santa
makes a grand entrance by jet skil Join us on
the beach for this special event where Santa
arrives with a splash, bringing joy and gifts for
the little ones. Enjoy an afternoon of
beachside fun with the whole family.

Date: Tuesday, 24 December
Venue: The Tent Beachfront Restaurant & Bar
Time: From 9.00 AM

Festive Feast at The Tent

Celebrate Christmas Eve and Christmas Day
with a sumptuous buffet at The Tent. Delight in a
curated selection of festive dishes while live
music enhances the holiday spirit from 7.00 PM.
It’s the perfect blend of fine dining and
captivating entertainment.

Date: Tuesday & Wednesday, 24 & 25 December
Venue: The Tent Beachfront Restaurant & Bar
Time: 6.00 PM to 10.00 PM

Buffet Price: THB 2,700++ per person

Entertainment
24 December: Samui Jazz Brothers
25 December: Matthew James

7.00 AM 1o 10.00 PM
3.00 PM to10.00 PM
11.00 AM 1o 11.00 PM

SEXY FISH Holiday Indulgence

Indulge in a festive culinary adventure at Sexy
Fish. From 3:00 PM, choose from our a la carte
menu, or from 6.00 PM, enjoy a buffet dinner for
THB 2,400 per person. With a live DJ setting the
mood, this is the perfect spot to celebrate
Christmas in style and flavour.

Date: Tuesday & Wednesday, 24 & 25 December
Venue: Sexy Fish

Buffet Dinner: 6.00 PM 10 10.00 PM

Buffet Price: THB 2,400++ per person



The Tem

beachfront restaurant & bar

Festive Feast
MENU

Date
Tuesday & Wednesday,
24 & 25 December

Venue
The Tent Beachfront
Restaurant & Bar

Time
6.00 PM t010.00 PM

Buffet Price Per Person
THB 2,700++

FOR RESERVATION
Phone: +66 (0) 77 905 888
Email: eamfb@salachaweng.com

Prices are in Thai baht and subject to 10%
service charge and 7% value added tax

BAKERY

treacle

baguettes

focaccia

feta spinach brioche
seeded multigrain

Condiments
hummous / ezme / pesto / dukkah

SOUPS

roasted onion + fruffle soup
french onion soup
rouille croutons tomato + red pepper soup

THE DELI

paris ham

bacon sausage quiche
beef pastrami

pressed terrine ham hocks
chorizo sausage rolls
salami / mortadella
olives

marinated peppers
sun dried tomatoes
pickled onions
mustard + pickles

SEAFOOD ON ICE

mussels

tiger shrimp

king crab legs

smoked mackerel pate
beetroot cured salmon

Condiments

thousand island / spicy seafood sauce /
yuzu koshu mayonnaise

FRESH CEVICHE
LIVE STATION

bass / scallops / trout

TASTE OF JAPAN
LIVE STATION

frout sashimi

yellow fin tuna sashimi
burnt salmon nigiri
spicy shrimp nigiri
cucumber maki

Condiments
ponzu / wasabi

OYSTER
SHUCKING BAR

fin / tzarskaya / gillardeau

Condiments
mignonette sauce, lemon

YOUR DAILY GREENS

nigoise salad

charred corn salsa
roast ftomato, goat
butterhead + pickles
potato + quail egg

red cabbage slaw

BBQ pumpkin herb rice

RISOTTO COOKING
STATION

wild mushroom
saffron & braised ox cheek

ROASTED
SPECIALTIES

beef wellington
whole salmon
pork belly

Condiments

bearnaise sauce / hollandaise /
red wine jus / apple / horseradish /
mustard / cranberry

CHARCOAL
KETTLE GRILL

pigs in blankets
chicken yakitori

sed bass

shrimp satay skewers

SIDES

yorkshire pudding
roasted potatoes

glazed carrots / pistachio
green beans

sage + onion stuffing
buttered corn

mashed sweet potato

CHEESE SELECTION

comte extra reserve
truffled brie

ossau iraty
manchego

bleu d’auvergne
pecorino al tartufo

Condiments

fig jam + oat crackers
fruit loaf

poached pears / quince

SWEET TREATS

mince pies

Christmas pudding / brandy butter
sherry trifle

gingerbread ice cream

stollen

sticky toffee pudding + butterscotch
valrhona chocolate salted tartlets lemon
tart

burnt meringue

buche de noel

raspberry & ginger bakewell tart
lemon pannacotta, pistachio



Festive Feast
MENU

Date
Tuesday & Wednesday,
24 & 25 December

Venue
Sexy Fish

Time
6.00 PM to10.00 PM

Buffet Price Per Person
THB 2,400++

FOR RESERVATION
Phone: +66 (0) 77 90K 888
Email: eamfb@salachaweng.com

Prices are in Thai baht and subject t0 10%
service charge and 7% value added tax

BAKED GOODS

foccacia, multigrain,
treacle loaf, grissini

Condiments

feta pink peppercorn / miso butter / truffle

butter dukkah + oil / ezme / roasted
eggplant miso

CHEESE SELECTION

comte extra reserve
truffled brie

ossau iraty
manchego

bleu d’auvergne
pecorino al tartufo

Condiments

fig jam + oat crackers
fruit loaf

poached pears / quince

SOUPS

New England clam chowder
leek potato soup

OYSTER
SHUCKING BAR

fin / tzarskaya / gillardeau

Condiments
mignonette sauce, lemon

CHILLED SEAFOOD

tiger shrimp
mussels

clams

ceviche
smoked salmon
yellow fin tuna

Condiments
spiced seafood sauce / Thousand island /
horseradish

SALADS

grilled fish salad

pomelo salad with blue swimming crab
tuna tartare

soft shell crab green mango salad
greek salad

charred corn salsa

SUSHI

salmon nigiri

spiced tuna maki roll
cucumber maki
avocado maki

HOT SIDES

smoked paprika sweet potato
pork fat green beans

shrimp & salmon linguine,
champagne sauce

glazed carrots & brussel sprouts

LIVE CHARCOAL
GRILL

grilled seaweed salt shrimp
chilli garlic squid

local bass

river prawn

DESSERT

mince pies

christmas pudding / brandy butter
sherry raspberry trifle

gingerbread ice cream

sticky toffee pudding + butterscotch
valrhona chocolate salted tartlets
lemon tart, burnt meringue
raspberry & ginger bakewell tart
lemon pannacotta, pistachio






SALA

SAMUI
CHAWENG BEACH

New

Year’s Eve
MENU

Date
Tuesday, 31 December

Venue
The Tent Beachfront
Restaurant & Bar

Time
5.00 PM to1.00 AM

Buffet Price Per Person
THB 7,500++

FOR RESERVATION
Phone: +66 (0) 77 90K 888
Email: eamfb@salachaweng.com

Prices are in Thai baht and subject to 10%
service charge and 7% value added tax

SNACKS ON THE LAWN

maine lobster tart
blini’s / roe / sour cream
truffled mushroom tartlet

BAKERY

treacle / baguettes
focaccia / seeded multigrain

Condiments
beetroot hummous / ezme / spiced
pumpkin / baba ganoush / tabbouleh

THE DELI

confit duck leg

paris ham

duck terrine

beef pastrami

liver pate

salami / mortadella / serrano ham olives
marinated peppers / sun dried tomatoes /
pickled onions / potato salad / capers /
mustard / pickles

SEAFOOD ON ICE

tiger shrimp / king crab / mussels /
maine lobster / smoked scottish salmon

Condiments
spicy seafood sauce / horseradish /
thousand island

CARVING STATION

porchetta pig with apple sauce and
prune wine jus

whole scottish salmonwith lemon
hollandaise, roasted broccoli, puff pastry

STEAMED

whole fish, ginger + soy

OYSTER
SHUCKING BAR

fin, gillardeau, tfsarskaya

LIVE BEEF STATION

wagyu tenderloin
wagyu ox cheeks
prime rib

Condiments
horseradish / red wine / truffle /

wild rocket / ciabatta / yorkshire pudding /

bearnaiseleh

THAI LOCAL FAVOURITES

pomelo salad / mango salad /
seafood salad / pork neck salad

TASTE OF JAPAN

trout sashimi

yellow fin tuna sashimi
wagyu beef truffle nigiri
spiced tuna maki
avocado malki

Condiments
ponzu / wasabi

YOUR DAILY GREENS

caesar salad / grilled ratatouille /
roasted potato / cherry tomato /
broccoli almond + caper /

pumpkin feta / miso ginger eggplant

CHARCOAL GRILL

chicken satay
pig cheek
squid

shrimp

Condiments
minted chilli / Thai seafood sauce
bbq sauce / chilli sauce

CURRIES F RICE

cauliflower tomato yellow
chiang mai chicken noodle
short rib beef Massaman
steamed jasmine rice

fried rice with shrimp + XO sauce

LIVE NOODLE STATION
braised pork, broth, egg noodles

LIVE PASTA STATION

parmesan wheel, de cecco truffle pasta

TEX MEX

soft tortilla / guacamole / refried
beans / chimichurri / jack cheese /
nhachos / grilled corn salsa / bbq
chicken / mole / chilli con carne

MIDNIGHT SNACK

beef sliders
cauliflower arancini
cheddar pickle sandos
salmon tartare cones
cinnamon ring donuts

CHEESE SELECTION

comte extra reserve / ossau iraty /
truffled brie / st. paulin / manchego /
pecorino al pistachio

Condiments
fig jam + oat crackers / fruit loaf

SWEET TREATS

grilled coconut slice

coconut balls

coconut pandan pudding
millionaire verrine

strawberry shortbread verrine
berry pavlova verrine

choux vanilla craquelin
valrhona chocolate tarts
chocolate pastry

lemon curd

burnt meringue

jaffa cake macarons
croissant berry tart

ginger treacle loaf cake
chocolate cheesecake

Thai coconut / pineapple / mango /
watermelon ice cream






Year’s Eve
MENU

Date
Tuesday, 31 December

Venue
Sexy Fish

Time
6.00 PM to11.00 PM

Set Menu Price Per Person
THB 2,600++

A la carte will be available
FOR RESERVATION

Phone: +66 (0) 77 905 888
Email: eamfb@salachaweng.com

Prices are in Thai baht and subject to 10%
service charge and 7% value added tax

SET MENU

SNACKS

charcoal grilled foccacia,
yeast extract butter
squid ink cracker, trout, roe
garden peas + thyme tartlet,
goats cheese

ENTREE

BLUE SWIMMER CRAB

crab | chicken skin | fermented chilli
or

SCALLOP

japan scallop | yuzukoshu | thai basil

MAIN

LOBSTER

phuket lobster | celery | champagne | caviar
or

MONKFISH

monkfish | leek | mussels |
bacon | ratte potatoes

DESSERT

RASPBERRY

raspberry | rose | pistachio | yoghurt

or

MOLASSES

cake | salted treacle ice cream | beer gel

A LA CARTE

ENTREE

Hot & Sour Soup (fom yam kung)
hot and sour shrimp lemongrass soup

Spring Rolls (popia pak)
deep fried vegetable spring rolls

Peanut Chicken Skewers (satay gai)
grilled peanut chicken, pickles, toast

Pomelo Salad (yam som o)
pomelo, chestnut with coconut, herbs, peanuts

MAIN PLATES

Beef Salad (yam nua yang)
Australian striploin salad, fomato, chilli, onion

Young Banana Curry (gang gluay orn)
vegan banana, pineapple coconut curry

Duck Curry (gang deng bpet)
duck breast in a red curry, charred pineapple

Green Curry (gang keaw waan)
green chicken curry, young corn

Chicken Cashew (gai pad met)
chicken, cashew nuts wok tossed, red pepper

Holy Basil (pad grapow)

minced pork hot holy basil, duck egg, jasmine rice

Crab Fried Rice (khao pad puu)
jasmine rice, blue swimmer crab meat, egg

DESSERT

mint ice cream, chocolate crumble
mango pavlova, meringue, miso, kaffir
chocolate, olive oil, crisp pastry
banana toffee ‘pie’ circa 2004

compressed watermelon, lime, Thai basil

THB 330

THB 290

THB 315

THB 290

THB 495

THB 330

THB 430

THB 410

THB 410

THB 410

THB 440

THB 220
THB 270
THB 270
THB 260
THB 200



SALA

SAMUI
CHAWENG BEACH

SALA SAMUI CHAWENG BEACH RESORT
99/10 Moo 2, Bo Phut Koh Samui, Suratthani 84320 Thailand

+66-77-905-888 | reservation@salachaweng.com
www.salachaweng.com
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