
D I N I N G  A T  H O M E  M E N U
 

INTRODUCING 5
STAR CUISINE TO
ENJOY IN THE
COMFORT OF
YOUR HOME

ANGKOK’S MOST PRESTIGIOUS PRIVATE
MEMBERS CLUB IS DELIGHTED TO
ANNOUNCE ITS SPECIAL ‘DINE AT HOME’
PROMOTION. NOW FOR THE FIRST TIME
WE ARE PLEASED TO GIVE YOU THE
OPPORTUNITY TO ENJOY A SELECTION
OF OUR DISHES IN THE COMFORT OF
YOUR OWN HOME.

OUR TALENTED CHEF CARLOS HAS
MANY YEARS EXPERIENCE IN SOME OF
THE MOST FAMOUS AND MICHELIN
STARRED RESTAURANTS IN THE WORLD
- INCLUDING AS CHEF DE LA CUISINE AT
BANGKOK’S L’NORMANDIE AT THE
MANDARIN ORIENTAL HOTEL.

HE LEADS A TEAM OF PASSIONATE AND
SKILLED CHEFS TO DAZZLE THE EYES AS
WELL AS THE TASTE BUDS.

P A C I F I C  C I T Y  C L U B
2 8 T H  -  3 0 T H  F L O O R ,  T W O  P A C I F I C  P L A C E ,  1 4 2  S U K H U M V I T  R O A D ,  B A N G K O K  1 0 1 1 0  T H A I L A N D
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  |  E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  |  L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

F O R  F U R T H E R  I N F O R M A T I O N  P L E A S E  C O N T A C T  U S
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C H E F  
C A R L O S  
I N  Y O U R  
R E S I D E N C E
Enjoy a luxury 5-star restaurant

experience in the comfort of your

home.

The Pacific City Club is delighted

to announce our exclusive and

special 'Dine at Home Experience'.

Our world class Executive Chef

Carlos and his expert team can

prepare a mouth watering feast

for you and your family.

All is required is for you to request

the type of dishes you wish. Chef

Carlos will prepare a menu with

selected high quality ingredients

for your approval. Then book an

evening that is convenient for you

and enjoy this unique culinary

experience.

P A C I F I C  C I T Y  C L U B
2 8 T H  -  3 0 T H  F L O O R ,  T W O  P A C I F I C  P L A C E ,  1 4 2  S U K H U M V I T  R O A D ,  B A N G K O K  1 0 1 1 0  T H A I L A N D
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  |  E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  |  L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

F O R  F U R T H E R  I N F O R M A T I O N  P L E A S E  C O N T A C T  U S
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SAMPLE MENU - THB 5,300 NET PER PERSON
TARTARE DE DORADE, CORNICHON, CAPRES, PIMENT OISEAU
HERBE DE PROVENCES HUILE D’OLIVE VIERGE ET CITRON DE MENTON
Sea bream tartare cornichon, capers, chili, Provencal herbs, lemon and virgin olive oil

***

HOKKAIDO SCALLOP, WRAP WITH BACON, SHERRY VINEGAR SABAYON
Seaweed cracker

***

SLOW – POACHED HUDSON VALLEY MOULARD DUCK
FOIE GRAS RAVIOLI
Black urbani Truffle emulsion

***

VELOUTÉ DE POTIMARRON ET HUILE DE TRUFFE BLANCHE
Butternut squash soup with truffle oil drop

***

ATLANTIC SNOW FISH
Oven roasted snow fish with seasonal vegetable and lemon caper sauce

***

MILK CHOCOLATE AND RYE
Caraway "Mousseline," Seeded Cocoa Crumble,

(Excluding Catering fee services but inclusive of 7% Government Tax and 10% Service Charge)

ENJOY A LUXURY 5-STAR RESTAURANT
EXPERIENCE IN THE COMFORT OF YOUR HOME.

THE PACIFIC CITY CLUB IS DELIGHTED TO
ANNOUNCE OUR EXCLUSIVE AND SPECIAL
'DINE AT HOME EXPERIENCE'.

OUR WORLD CLASS EXECUTIVE CHEF CARLOS
AND HIS EXPERT TEAM CAN PREPARE A MOUTH
WATERING FEAST FOR YOU AND YOUR FAMILY.

ALL IS REQUIRED IS FOR YOU TO REQUEST THE
TYPE OF DISHES YOU WISH. CHEF CARLOS WILL
PREPARE A MENU WITH SELECTED HIGH
QUALITY INGREDIENTS FOR YOUR APPROVAL.
THEN BOOK AN EVENING THAT IS CONVENIENT
FOR YOU AND ENJOY THIS UNIQUE CULINARY
EXPERIENCE.

CH E F  CA R L O S  I N  Y O U R  R E S I D E NCE

Please note the Chef at Home service requires a minimum of 6 guests and a maximum of 
12 guests on reservation only with minimum 3 days’ notice required. An additional catering fee 
of THB 12,000 will be applied

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M
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SAMPLE MENU - THB 5,850 NET PER PERSON
COMPRESSED ROUGIE DUCK FOIE GRAS TERRINE
Granny smith apple, quince jam, white chocolate snow, mix nuts croquant

***

HOME SMOKED SCOTTISH SALMON
Vegetable jus reduction crème fraiche - spicy chips

***

ORGANIC FARM CHICKEN BREAST & SURATHANI PRAWN
Nantua sauce, forest mushroom, Parmesan crisp

***

HOKKAIDO SCALLOP, WRAP WITH BACON, SHERRY VINEGAR SABAYON
Seaweed cracker

***

WHISKY FLAMBÉ GRASS FED BEEF
Roasted Royal project ( Chiang Mai) organic vegetables, Shallotte jus

***

MILK CHOCOLATE AND RYE
Caraway "Mousseline," Seeded Cocoa Crumble,

(Excluding Catering fee services but inclusive of 7% Government Tax and 10% Service Charge)

ENJOY A LUXURY 5-STAR RESTAURANT
EXPERIENCE IN THE COMFORT OF YOUR HOME.

THE PACIFIC CITY CLUB IS DELIGHTED TO
ANNOUNCE OUR EXCLUSIVE AND SPECIAL
'DINE AT HOME EXPERIENCE'.

OUR WORLD CLASS EXECUTIVE CHEF CARLOS
AND HIS EXPERT TEAM CAN PREPARE A MOUTH
WATERING FEAST FOR YOU AND YOUR FAMILY.

ALL IS REQUIRED IS FOR YOU TO REQUEST THE
TYPE OF DISHES YOU WISH. CHEF CARLOS WILL
PREPARE A MENU WITH SELECTED HIGH
QUALITY INGREDIENTS FOR YOUR APPROVAL.
THEN BOOK AN EVENING THAT IS CONVENIENT
FOR YOU AND ENJOY THIS UNIQUE CULINARY
EXPERIENCE.

CH E F  CA R L O S  I N  Y O U R  R E S I D E NCE

Please note the Chef at Home service requires a minimum of 6 guests and a maximum of 
12 guests on reservation only with minimum 3 days’ notice required. An additional catering fee 
of THB 12,000 will be applied

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M
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G O U R M E T  H O M E  D E L I V E R Y  

D E S I G N E D  B Y  
C H E F  C A R L O S
Gourmet Home Delivery Service

designed by Chef Carlos

The Pacific City Club is delighted

to present an exclusive dining

experience in the comfort of your

own home and to enjoy our

mostpopular dishes from Dining

Room by our expert Chef’ Carlos

Gaudencio.

The following special offers will be

available for a limited period from

now until 30 September 2021.

P A C I F I C  C I T Y  C L U B
2 8 T H  -  3 0 T H  F L O O R ,  T W O  P A C I F I C  P L A C E ,  1 4 2  S U K H U M V I T  R O A D ,  B A N G K O K  1 0 1 1 0  T H A I L A N D
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  |  E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  |  L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

P L E A S E  O R D E R  3  D A Y S  I N  A D A N C E  T O  A V O I D  D I S A P P O I N T M E N T   

SET 1: THB 5,000 NET
Beef Striploin Stockyards 200 Days with complimentary sharing dishes

SET 2: THB 6,000 NET 
Beef Striploin Wagyu MB 5 with complimentary sharing dishes

SET 3: THB 8,000 NET 
Beef Striploin Wagyu MB 9 with complimentary sharing  dishes

SET 4: THB 2,500 NET
Whole Roasted Organic Chicken with complimentary dishes

SET 5: THB 3,950 NET 
Range Australian Lamb 1 kilogram – with seasonal vegetables

mailto:info@pacificcityclub.com


GOURMET DELIVERY

SHARING DISHES
Tuna and Avocado salad
Whipped Potato Purée
Spaghetti carbonara
Mushroom soup 
70 percent dark chocolate Cake

T H B  5 , 0 0 0  N E T
( P R I C E  I S  I N C L U S I V E  O F  7 %  G O V E R N M E N T  T A X  A N D  1 0 %  S E R V I C E  C H A R G E )

D E L I V E R Y  S E R V I C E  I N C L U D E D  W I T H I N  1 0 K M
( D I S C O U N T  2 0 %  F R O M  O U R  R E G U L A R  P R I C E  O F  T H B  6 , 0 0 0  N E T )

OUR 1KG BEEF STRIPLOIN (SUITABLE FOR 3 - 4 PEOPLE) IS MADE WITH ONLY
PREMIUM AUSTRALIAN GRASS FED STRIPLOIN FROM THE GREEN FIELDS OF NEW
SOUTH WALES. WE THEN FOLLOW A SIGNATURE PCC RECIPE USING ORGANIC
VEGETABLES AND MUSHROOMS GRAVY. A TIMELESS CLASSIC WHICH WE ARE SURE
YOU WILL ENJOY AT HOME

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

P L E A S E  O R D E R  3  D A Y S  I N  A D A N C E  T O  A V O I D  D I S A P P O I N T M E N T   

SET 1
Beef Striploin Stockyards 200 Days

mailto:info@pacificcityclub.com


GOURMET DELIVERY

SHARING DISHES
Spaghetti carbonara truffle sauce & Salmon
Mushroom soup 
Tuna and Avocado salad
Dark Chocolate and orange ganache

OUR 1KG BEEF STRIPLOIN (SUITABLE FOR 3 - 4 PEOPLE) IS MADE WITH ONLY
PREMIUM AUSTRALIAN GRASS FED STRIPLOIN FROM THE GREEN FIELDS OF NEW
SOUTH WALES. WE THEN FOLLOW A SIGNATURE PCC RECIPE USING ORGANIC
VEGETABLES AND MUSHROOMS GRAVY. A TIMELESS CLASSIC WHICH WE ARE SURE
YOU WILL ENJOY AT HOME.

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

P L E A S E  O R D E R  3  D A Y S  I N  A D A N C E  T O  A V O I D  D I S A P P O I N T M E N T   

T H B  6 , 0 0 0  N E T
( P R I C E  I S  I N C L U S I V E  O F  7 %  G O V E R N M E N T  T A X  A N D  1 0 %  S E R V I C E  C H A R G E )

D E L I V E R Y  S E R V I C E  I N C L U D E D  W I T H I N  1 0 K M
( D I S C O U N T  2 0 %  F R O M  O U R  R E G U L A R  P R I C E  O F  T H B  7 , 5 0 0  N E T )

SET 2
Beef Striploin Wagyu MB 5
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GOURMET DELIVERY

SHARING DISHES
Spaghetti carbonara truffle sauce & Salmon
Mushroom soup 
Tuna and Avocado salad
Dark Chocolate and orange ganache

OUR 1KG BEEF STRIPLOIN (SUITABLE FOR 3 - 4 PEOPLE) IS MADE WITH ONLY
PREMIUM AUSTRALIAN GRASS FED STRIPLOIN FROM THE GREEN FIELDS OF NEW
SOUTH WALES. WE THEN FOLLOW A SIGNATURE PCC RECIPE USING ORGANIC
VEGETABLES AND MUSHROOMS GRAVY. A TIMELESS CLASSIC WHICH WE ARE SURE
YOU WILL ENJOY AT HOME.

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

SET 3
Beef Striploin Wagyu MB 9

P L E A S E  O R D E R  3  D A Y S  I N  A D A N C E  T O  A V O I D  D I S A P P O I N T M E N T   

T H B  8 , 0 0 0  N E T
( P R I C E  I S  I N C L U S I V E  O F  7 %  G O V E R N M E N T  T A X  A N D  1 0 %  S E R V I C E  C H A R G E )

D E L I V E R Y  S E R V I C E  I N C L U D E D  W I T H I N  1 0 K M
( D I S C O U N T  2 0 %  F R O M  O U R  R E G U L A R  P R I C E  O F  T H B  9 , 9 0 0  N E T )
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GOURMET DELIVERY

SHARING DISHES
Mushroom Truffle risotto
Bloody Mary Tomato soup
Caesar salad
Dark Chocolate cake

OUR 2KG 100% ORGANIC CHICKEN IS SOURCED FROM THE LUSH COUNTRYSIDE OF
SUPHAN BURI HERE IN THAILAND. EVERY CHICKEN IS CAREFULLY BRINED, HAND
TRUSSED, STUFFED AND THEN ROASTED TO PERFECTION WITH AROMATIC HERBS
AND SPICES. PERFECT FOR ANY DAY OF THE WEEK.

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

SET 4

P L E A S E  O R D E R  3  D A Y S  I N  A D A N C E  T O  A V O I D  D I S A P P O I N T M E N T   

T H B  2 , 5 0 0  N E T
( P R I C E  I S  I N C L U S I V E  O F  7 %  G O V E R N M E N T  T A X  A N D  1 0 %  S E R V I C E  C H A R G E )

D E L I V E R Y  S E R V I C E  I N C L U D E D  W I T H I N  1 0 K M
( D I S C O U N T  2 0 %  F R O M  O U R  R E G U L A R  P R I C E  O F  T H B  3 , 2 0 0  N E T )
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GOURMET DELIVERY

SHARING DISHES
Roasted Butternut squash soup
Spaghetti D’AOP garlic chili
Organic green salad with Extra Virgin
Olive Oil
Torta Caprese Di Cioccolato

OUR 1KG HERB CRUSTED LAMB RACK WITH
MINT SAUCE, WITH SEASONAL VEGETABLES

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

SET 5

P L E A S E  O R D E R  3  D A Y S  I N  A D A N C E  T O  A V O I D  D I S A P P O I N T M E N T   

T H B  3 , 9 5 0  N E T
( P R I C E  I S  I N C L U S I V E  O F  7 %  G O V E R N M E N T  T A X  A N D  1 0 %  S E R V I C E  C H A R G E )

D E L I V E R Y  S E R V I C E  I N C L U D E D  W I T H I N  1 0 K M
( D I S C O U N T  2 0 %  F R O M  O U R  R E G U L A R  P R I C E  O F  T H B  5 , 0 0 0  N E T )

mailto:info@pacificcityclub.com


DELIVERY
SET A MENU
D E S I G N E D  B Y  

C H E F  C A R L O S

THB 750
House green salad with a dressing of choice
***
Velouté de potimarron et huile de truffe blanche
Butternut squash soup with truffle oil drop
***
Penne Carbonara bacon, cream, parmesan cheese
(Price is exclusive of 7% Government Tax)

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

Enjoy our tasty Set Menus
prepared with delicious healthy
ingredients any day of the week
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DELIVERY
SET B MENU
D E S I G N E D  B Y  

C H E F  C A R L O S

THB 1,400
Remoulade de tourteau
Blue crab remoulade, mayonnaise, cornichons, tabasco,
banana shallot
***
Soup a la tomate (Classic Tomato soup)
***
Roasted farmed chicken breast 
Arborio risotto, wild mushroom, aged parmesan shaving
(Price is exclusive of 7% Government Tax)

P A C I F I C  C I T Y  C L U B
T :  + 6 6 2 . 6 5 3 . 2 4 5 1  
E :  I N F O @ P A C I F I C C I T Y C L U B . C O M  
L I N E :  @ P A C I F I C C I T Y C L U B
W W W . P A C I F I C C I T Y C L U B . C O M

Enjoy our tasty Set Menus
prepared with delicious healthy
ingredients any day of the week

mailto:info@pacificcityclub.com


STARTER &  SOUP

F O R  D E L I V E R Y  &  P I C K  U P
C O N T A C T  0 2  6 5 3  2 4 5 1  /  0 9 1  7 9 5  2 3 2 4  

PASTA

D E L I V E R Y  M E N U
B Y  C H E F  C A R L O S

 

THE ABOVE PRICE IS EXCLUSIVE OF VAT 7%

BARBARY DUCK LEG
12/hours Confit Duck leg salad Lyonnaise style

300

CAESAR SALAD
Caesar salad with garlic croutons, Parma ham slices
and shaved Parmigiano cheese

250

HOUSE GREEN SALAD (V) 220

FOREST MUSHROOMS SOUP CAPPUCCINO 
Scended truffle oil emulsion

190

PAPPA AL POMODORO
Traditional “Tuscana Italian” Tomato soup

150

FUSILLI AL GRANCHIO, POMODORO FRESCO E
PREZZEMOLO
Fusilli with fresh sea crab ragout and fresh tomatoes

450

RICHIESTA POSSIAMO SERVIRE I CLASSICS 
THE CLASSICS ARE ALSO AVAILABLE

ALLA CARBONARA ( CARBONARA SAUCE ) 250

ALL’ AGLIO OLIO ( GARLIC CHILI AND OLIVE OIL ) 190

AL POMODORO ( TOMATO SAUCE ) 190



MAIN COURSE

F O R  D E L I V E R Y  &  P I C K  U P
C O N T A C T  0 2  6 5 3  2 4 5 1  /  0 9 1  7 9 5  2 3 2 4  

DESSERT

D E L I V E R Y  M E N U
B Y  C H E F  C A R L O S

THE ABOVE PRICE IS EXCLUSIVE OF VAT 7%

MANZO CLASSICA ALLA BRACE
CON ERBE E FIOR DI SALE

Imported Beef “ Florentina” style grilled with herbs and
Maldon salt

(MARKET PRICE)

- STRIPLOIN M 5 1,700

- STRIPLOIN STOCKYARD 1,150

PESCE LASCA AL FORNO CON FUNGHI DI 
STAGIONE E POMODORINI
oven baked snow fish with seasonal mushroom and
Italian cherry tomatoes

1,150

MERLUZZO AL LIMONE, CAPPERI E SALVIO
O ALLA GRIGLIA
Grilled Cod fish served with lemon, caper and sage sauce

750

RISOTTO ALL FUNGHY /CON TARTUFO ( V )
Risotto with mushrooms and truffle

300

DI FRUTTA FRESCA
A variety of seasonal fresh tropical fruits

120

TORTA CAPRESE DI CIOCCOLATO
Chocolate cake and almond caprese tart cake

220



DIM SUM

F O R  D E L I V E R Y  &  P I C K  U P
C O N T A C T  0 2  6 5 3  2 4 5 1  /  0 9 1  7 9 5  2 3 2 4  

S A I  S I  D E L I V E R Y  M E N U

THE ABOVE PRICE IS EXCLUSIVE OF VAT 7%

STEAMED TRUFFLES DUMPLING WITH SHRIMP CAVIAR

ขนมจีบเห็ดทรัฟเฟ�ลไข่กุ้ง
180

STEAMED SHRIMP DUMPLINGS WITH SHRIMP CAVIAR

ขนมจีบกุ้ง
110

STEAMED SHRIMP DUMPLING “HA GAO”

ฮะเก๋ากุ้ง
110

STEAMED PORK SPARE RIBS WITH BLACK BEAN SAUCE

ซี�โครงหมูเต้าซี�
85

STEAMED FILLET FISH WITH LEMON AND CHILI

ปลานึ�งพริกมะนาว
100

STEAMED RICE NOODLE ROLLS WITH SHRIMP

ก๋วยเตี�ยวหลอดกุ้ง
120

STEAMED RICE NOODLE ROLLS WITH BARBECUE PORK

ก๋วยเตี�ยวหลอดหมูแดง
100

STEAMED MINCE PORK BUNS

ซาลาเปาหมูสับ
90

STEAMED BARBECUE PORK BUNS

ซาลาเปาหมูแดง
90

DEEP FRIED MASHED TARO BALLS

เผือกทอด
90

PAN FRIED TURNIP CAKE

ขนมผักกาดทอด
85



S A I  S I  D E L I V E R Y  M E N U

DOUBLE BOILED BLACK
CHICKEN

ซุปไก่ดาํตุ๋นยาจีน

380

HOT AND SOUR SEAFOOD
SOUP

ซุปเสฉวนทะเล

250

SHRIMP DUMPLINGS 
IN CLEAR SOUP

ซุปเกี�ยวกุ้งนา้ํใส

230

SOUP
MARINATED CHICKEN WITH CHINESE WINE 
AND JELLYFISH WITH SESAME OIL

ไก่แช่เหล้า-ยาํแมงกะพรุน

320

FRIED DICED BEAN CURD WITH SALT AND CHILLI 

เต้าหู้อบพริกเกลือ
220

WOK FRIED SCRAMBLE EGG WITH FISH MAW

กระเพาะปลาผัดแห้ง
280

ROASTED BARBECUED PORK WITH HONEY

หมูแดง
260

 

HORS D’ OEUVRES

SEAFOOD & MEAT
SAUTÉED SCALLOPS WITH X.O SAUCE

หอยเชลล์ผัดซอส X.O

850

STEAMED SNOW FISH FILET WITH SOYA SAUCE

เนื� อปลาหิมะนึ�งซีอิ�ว
780

STEAMED PRAWN WITH MINCED GARLIC

กุ้งนึ�งกระเทียม
600

SAUTÉED PORK WITH BLACK PEPPER SAUCE

หมูผัดพริกไทยดาํ
350

SAUTÉED CHICKEN SWEET AND SOUR

ไก่ผัดเปรี�ยวหวาน
350

VEGETABLE &
BEAN CURD
BRAISED BEAN CURD 
WITH MINCED PORK 
IN SZECHUAN SAUCE

เต้าหู้หม่าฝ�อ

280

HONG KONG KALE 
WITH OYSTER SAUCE

คะน้าฮ่องกงนํ�ามันหอย

260

SAUTÉED BROCCOLI WITH
CRAB MEAT AND ROE
SAUCE

บร็อคโคลี�ราดซอสเนื� อปู

450

THE ABOVE PRICE IS EXCLUSIVE OF VAT 7%
F O R  D E L I V E R Y  &  P I C K  U P

C O N T A C T  0 2  6 5 3  2 4 5 1  /  0 9 1  7 9 5  2 3 2 4  



NOODLE AND RICE

F O R  D E L I V E R Y  &  P I C K  U P
C O N T A C T  0 2  6 5 3  2 4 5 1  /  0 9 1  7 9 5  2 3 2 4  

S A I  S I  D E L I V E R Y  M E N U

THE ABOVE PRICE IS EXCLUSIVE OF VAT 7%

FRIED RICE WITH SEAFOOD AND SHRIMP CAVIAR

ข้าวผัดทะเลไข่กุ้ง
850

FRIED RICE "YONG CHOW" STYLE

ข้าวผัดหยางเจา
780

NOODLES WITH SEAFOOD IN GRAVY SAUCE

ราดหน้าทะเล
600

NOODLES WITH PORK OR CHICKEN IN GRAVY SAUCE

ราดหน้าหมูหรือไก่
350

FRIED RICE NOODLES WITH GROUPER IN BLACK BEAN
SAUCE

ราดหน้าปลาเต้าซี�

450

E - FU NOODLES WITH CRAB MEATS

อี�หมี�เนื� อปู
450

DESSERT
HONEYDEW MELON SHERBET WITH SAGO

สาคูแคนตาลูป
120

CHINESE PANCAKE STUFFED WITH JUJUBE

พุทราจีนทอด ( for sharing )

300

DOUBLE BOILED GINKGO NUTS IN SYRUP OR MILK

แป�ะก้วยนํา้เชื�อม / นมสด
120

BLACK SESAME DUMPLING IN GINGER SYRUP

บัวลอยนํ�าขิง
120

BLACK SESAME ICE CREAM

ไอศครีมงาดํา
160



Enjoy a luxury 5-star restaurant

experience in the comfort of your

home.

The Pacific City Club is delighted

to announce our exclusive and

special 'Dine at Home Experience'.

Our world class Executive Chef

Carlos and his expert team can

prepare a mouth watering feast

for you and your family.

All is required is for you to request

the type of dishes you wish. Chef

Carlos will prepare a menu with

selected high quality ingredients

for your approval. Then book an

evening that is convenient for you

and enjoy this unique culinary

experience.

P A C I F I C  C I T Y  C L U B
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W W W . P A C I F I C C I T Y C L U B . C O M

F O R  F U R T H E R  I N F O R M A T I O N  P L E A S E  C O N T A C T  U S

W E E K D A Y  D E L I V E R Y  M E N U
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P L E A S E  S E N D  Y O U R  O R D E R  C O N F I R M A T I O N
V I A  Q R  C O D E  O R  L I N K  B E L O W

KBANK Pacific Exclusive City Club LTD637 - 2 - 06689 -8

https://lin.ee/nbUINjv
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