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T Appitizer - Spicy Bite

(AR o
A Crispy Kale Salad With Shrimp
ok And Minced Pork

gp:tiinseou Noao Kyau

Shanghai Salad
§1geols

Sausage Salad
gldnson

Grilled Chicken Salad
gingo

Herbal Chicken Salad

gilnnaac:lns

Grilled Pork Lemon Grass Salad
gryegoaing

Gri}led Beef Salad
guliogno
Shrimp And Lemon Grass Salad

gha:lnsnoaa

Shrimp And Grapefruit Salad
ghdulenvaa

Spicy Betal Beans And Shrimp
ghnowanoao

Shrimp And Grapefruit
With Grilled Pork Salad
duloriyen

Squid Salad
gidamiin

Mixed Mushrooms Salad
ghanswaika

Young Coconut Spicy Salad

With Shrimp
§goou:w$noou Noda
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Crispy Tuna Salad
gdau

Yum Crispy Prawns,
Fish And Cashew Nuts
ghaunsounonsau

Yum New Zealand Mussel Spicy
§ogiuavnuodiaua

Hot And Spicy Grilled Pork
_ Fillet Salad
thankyaulubou

Crispy Catfish Salad
With Green Mango
Jaranu §1u:yondu

Tuna Spicy Salad
With Green Mango
Japurghu:uoodu

Shrimp Salad
wainw
Mixed Fruit Spicy Salad

dhwall

Shrimp And Fruit Cocktails
Spicy Salad
dhwalliRoninariy

Duck Spicy Salad
awita

Fried Mackerel Spicy Salad
awlainnoo

Grilled Catfish Spicy Salad
awdaing (‘I‘p '
Spicy Fried Chicken Salad {’L
uaninnea |

Crab Stick Seafood
Joadio




Mini Sandwich Tuna
ulnsudanu

Mini Sandwich Ham Cheese
uungudanouda

Mini Sandwich Chicken Grill
glnzudalngno

Mini Sandwich Crab
gungudaysa

Mini Ham Cheese
uunouda

Teriyaki Chicken Sandwich
pauNBUSaININSYIn

Mini Chicken Burgers
Ulvesinesin

Mini Beef Burgers
gtilvesinesitio
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Fried Bread With
Minced Pork Spread
YuuUOKUIKY

Shrimp Crackers Dipped With
Avocado Cream And Cream Cheese

psninasnogaaolomionsuga

Cracker Shrimp With
Manggo Sauce
11ASNINOSAVZOAU:LOD

Bruschetta Tomato
usamnduzigoine

Tart Shrimp Cocktail Salads
nsanoAaNIinaaao

Tart Ham & Cheese
msaisunaga

Chicken Tart And

Cream Mushroom
nisalnAuironsy

Tuna Tart
msanu

Crispy Rice Cake And Pork
And Shrimp Dipping
godoriinao

Crispy Rice Cake And Pork
And Chicken Green Curry
IodortiinoIduorouln

Crispy Rice Cake And Pork
And Massaman Shrimp
odokthiialuno

Canape Tuna & Ham
Amundnuiieu

Canapeham Cream Sauce
With Ebiko
mudinsunsuldno

Deep Fried Chicken
Spring Rolls
Jailg:noaldln

Crispy Gold Cup
NS:NVNaY

Minced Shrimp And
Sweet Corn In Crispy Cup
NoNonoY

& .! ’
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Vietnamese Crab Spring Roll
Jaig=15gouuyea

Shrimp Cocktail Salad
aaanohonina

Pork In The Garden
KBUEOU

Vegan Fresh Spring Roll
auaouunadsa

Tuna Cream Salad In Cucumber
nuASuaaaluaniaonol

Pork Salad In Cucucumbe
grglugnIaonol

Tomato And Mozzarella Cheese
u:IdoInANuUoayIsalda

Spinach Baked With Cheese
wnlyuouda

Fresh Spring Roll With Mackerel
nogIdigoauaoulain

Fresh Spring Roll With Crab Stick
nogItgoauaouysa

Classic Thai Chicken Satay
Ina:G:

Classic Thai Pork Satay
Kya:IG:

Barbecue Pork
UISUAOKIYED
Barbecue Beef

UISUADIUBED

Bacon Wrapped With Asparagus
IupdUWUKLBIIW SO

Bacon Wrapped Pork Tenderloin
With Mushroom Sauce
updUUUKYFUlugoaIRQ




Bacon Wrapped Pork Loin
With Green Pepper Sauce
uABUUIUKYFUUBNWSNINgSoU

Bacon Wrapped Fried
Shrimp Fried With
Passion Fruit Sauce
(UPBUWIUNDNDOYDAIFIDSE

Grilled Shrimp Served
With Mango Salsa
Nogu:Lovdad

Deep Fried Shrimp
With Orange Sauce
nonaagoaduy

Grilled Shrimp Garnished
With Butter
nogiugy

Fried Pork With
Crispy KaffirLime Leaves
KyYnaaluu:NsSaNSsoau

Fried Sun Dried Pork
With Herbs
Kynoo1Guoayulus

Pork With Lemon Spicy
Sweet Sauce
Kyu:zoAtNnsau

Salt Fried Chicken Wings
Unlnnoainde

Chicken Salad Pasta
unadhaaoln

Prosciutto Di Parma
wISUIISY

New Zealand Mussels
Served With Mango Salsa
KoYIUVUOTIAUCNUL:LOVFaE

Deep Fried Chicken Roll
rouloln

Deep Fried Fish Cake
noaljulal

Grilled Duck Breast

With Orange Sauce
rogluYUOTIIauGoUTa
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Rice & Pasta

Spaghetti Tomato sauce
adnfadgoau:donea

Spaghetti Bolognese
Meat §auce )
alnnadgealulaiuailio

Spaghetti Bolognese
Pork Sauce
adnfadgoalulaluariy

Spaghetti Bolognese
Chicken Sauce
adnfadgoalulaualn

Chicken Sauce With

Mushroom Sauce
IwuIipsSWgoalniuIko

Ham and Pea Sauce Cream
IWuIiASUgoaNsunuNoauIc

Creamy Tomato Sauce
And Salmon
IwuIugoau:igonAnsSy
nudaizauau

Creamy Tomato Sauce
And Salmon
IwuIugoau=IgoInFAnSyY
nudalgauou

Shrimp Fried Rice
Howano

Pork Fried Rice
&owarly

Chicken Fried Rice
&oaoln

Crab Meat Fried Rice
iowoy

American Fried Rice
IowaaIusnu

Stir Fried Pork With
Soy Sauce / Pork / Chiken
wogdoIduml [ 1&ulkny ki / In

Pad Thai
wolny
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Salmon

Salmon Spicy Salad
wailasauou

Salmon With Lemon Grass
Spicy Salad
ggavounaac:ins

Salmon Spicy Salad
awulanigauou

Smoked Cream
Cheese Salmon
alunisavounsuda

Stir-Fried Salmon
With Black Pepper
taUasausuwowsningal

Deep Fried Salmon
With Spicy Sauce
(oUangauauwodn

Stir-Fried Salmon
With Celery .
oUasavaugonudley

Fried Salmon With
Crispy Basil
(lioUazauauaadiuvins:IwsINsou

Fried Salmon Dipped
With Sweet And Sour Sauce
aUamzauounaa siaausd

Deep Fried Salmon
With Tamarind Sauce
Uangavaunaasodu=uu

Salmon Moosecracker
lIFavouyaNASNINes

Fried Salmon With Sweet
And Sour Sauce
Janigauounoagoailsgonoiu

Salmon & Kiwi Roll
With Cream Sauce
IIizauvavoundsoansuy

Baked Salmon With
Spinach And Cheese Tart
nsangavsutazaniauouda

Cracker Salmon With

Capper Cream Sauce
nAsninasizavaunsunAdidos

Salmon Wrapped
Cantaloupe With Ebiko
ngavaunpumay

Salmon Wrapped With
Mozzarella Cheese
gavouuwuga

Spicy Salmon Salad
gidansavoudo
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| . N Y - Taro Lod Chong
- \ ! . . aoagoviion

Water Chestnuts
In Coconut Milk
nununseau

Pumpkin Sticky Rice Balls
In Coconut Milk
Uoaogiinnoou:ws10oou

Carrot Sticky Rice Balls
And Boiled Taro
UsaouliASoN la:ionduy

Mixed Sticky Rice Balls
U0a9uNSsVINSoY

Sweet Sticky Rice With
Dried Fish
Iomtigortivaidu

Sweet Sticky Rice
With Pandan Custard
Io1KtyoluIaudoyen

Black Sweet Sticky Rice
With Sweet Golden Drops
omtigdomrinnovHyaq

Bananas in Young
Coconut Sauce
Naoguoduzws1ooou

Ko
yuulp

Pumpkin in
Coconut Sauce

wnnoouosd

Mixed Soft Sweet Potato
UJuINANSOIASOD
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Sweet Potato in
Ginger Syrup
Uudiuzo

Banana In Syrup
naoyigou

Coconut Jelly
Juu:w$o

Yellow Sticky Rice Topped
With Shrimp
§01Kligo1IKaKINY

Sago And Young Coconut Meat
Boiled In Syrup And Topped
With Thick Coconut Cream
anilunu:wsiooou

Mixed Black Sticky Rice
IoirtigoalunnsoinSon

Young Coconut Sticky Rice
With Coconut Red Bean Soup
apnoI0ou:w$H10sauU

Pandan Leaf And
Coconut Jelly
Jun:hluiay

Sago Cantaloupe
aniAumay

Banana Muffin
Uoudlundoy

Vanilla Choc Chip Muffin
Goudluotargondw

Vanilla Raspberry Muffin
Doulluatiarsiaiues

Vanilla Blueberry Muffin
Douliluotaluaiues

Banana Cake
IANNasyHoOU
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Raspberry Panna Cotta
winheadsiaues

Blueberry Panna Cotta
wuAeadugiues

Passionfruit Panna Cotta
uwwpeaduaIosa

Classic Tiramisu
nsgoawald

Passionfruit Tiramisu
nswgianosa

Raspberry Cheese Tart
sydluasgamsa

Blueberry Cheese Tart
UaIUBSIaMSa

Passion Cheese Tart
1a10sagamsa

Mixed Fruit Tart
wallsoumsa

Brownie
us1ol

Chocolate Cake
gonlnnaaiAn

Water melon
el

Cantaloupe
npucnagyd

Pineapple ﬁ

guu:sa

Grape
o9u




Cocktail Special Menu

Grilled Prawns With
Mango Spicy Sauce
MO0z

Salmon Tarta With
Sourcream And Caviar
izavounn$onsuldlarmides

Grilled Chicken With
Peanuts Butl':er Sauce
Ina:d:godiusnd

Nachos & Prawns Avocado
With Tomato Salsa
ulgdaziomlanazuzigomeyzg

Grilled Prawns Spicy
Lemon Glass

With Lemon Caviar
a:lasavgronuiatioundys

Salmon Spicy Sauce With
Salmon Roe
audagaveulsglglazsauou

Basil Crusted Chicken
With Spicy Jelley Sauce
InAcIcagoaNaaasa

Grilled Salmon With
Wasabi Yoghurt
dasauougioonuluinsa

Pasta Chicken Salads
With Black Caviar
unadaaalnnuiuadnndus

Spaghetti Chicken Cream Sauce
In Champagne Glass
alnnadansugodlnnuiranzuiliy

Winaed Bean & Prawns Spicy Salmpn
With Coconut Caviar
ghnowgnonaans:NAIdYS

Deep Fried Salmon With
Tamarin And Caviar
Ualgauvougodau=aumIdys

Salmon Spicy With Lemon Form
And Salmon Roe
waansaveutadouluuna:midys

Fruit Tart With Chocolate Bubble
nmsawallgonlnidaduita

Brownie Almond Rose Gold
Us10U daueu Isalnad

Pannacotta Raspberry
With Chocolate Bubble
wIwAead s1aues aganinidaduiia

Smoked Salmon Bruschetta
usaimndigayausupdu

Avocado And Smoked Salmon
o:lomla alunAnzausu
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icy Betel Beans and
nowanoao
Appetizer - Spicy Bite

Mini Chicken Burg
Uliluasinesin
Appetizer - Mini B

"
»



- Crispy Rice Cake And Pork And Chic G Tuna Tart
S §10GoRtINOIBEoKroU msanu

Appetizer - W Appetizer - Crispy Bite
L S ar ‘ -

Crispy Rice Cake and P:
iodorthialuno

Mt'izer - Crispy Bi

Vietnamese Crab Spring Roll
Ualg=15gouiuyen
Appetizer - Salad

I

imp Cocktail Salad
Aonina
Appetizer - Salad




Chicken Salad
wiadhaaaln

Appetizer - Salad In Cucucumber
g15ylugniaonon

Grilled Shrimp Served With Mango Salsa
Nogou=ovgodadas
Appetizer - Full Bite

Full Bite Deep-F:
Houdoln
Appetizer



- ’

roglluavnuodaudouda
Appetizer - Full Bite

'§sid1:l-
3 o N E—— 7
e AveoIuY

_A}“- Full Bite

Orange Sauce
onilogodduy

Zealand Mussels
Mango Salsa Sauce
) 2oV FaY)

Dite

NowuIuABUYDAE 1310Sd
/ Appetizer - Full Bite

e}



Crab Fried Rice
ioway




\)
A
4 Salmon Wrapped Cantaloupe
- ‘With Ebiko
' } isadauunAucnay
wgooiud 1dmno

Deep-Fried Salmon with Tamarind Sauce
ligavaunoyodu=uI1y



Creme Brulee
IIASUUSOIa




Bananas In Young Coconut Sauce
NaoyUsT L:WS1080U

Young Coconut Meat
ed In Syrup And Topped

h Thick Coconut Cream
Ugnu:w$109ou

*

Dessert G t Sticky Rice Ball ’
And Boil - g
U280y ' ’



Winged Bean & Prawns Spicy Salme‘n e " Pasta Chicke ads With Black Caviar
>

With Coconut Caviar

unaﬁwa'olrﬁiuuuﬁmnu:‘ﬁfs"
gnowagnonaons:NAIDeYg 7

achos &
With Tomato Salsa
ulsdoffomliaia:i




auce With Sa
iwaaulsyl

Deéep-Fried Salmon With
. Tamarin And Caviar
Ualizavousoauaiumidys




Grilled Salmon With Wasabi Yogurt
dansauaugiootlyinsa

Pannacotta Raspberry
With Chocolate Bubble

Fruit Tart With Chocolate Bubble
msawaligonlnidavuiia



smulisou

« s1Miodulusoy IG:na:matomudirsuiun a:
msanidolG:mueimisgoian iazmdnEanun (nsiii)

« sIMEAUTISONMYUdOAOMUS:E:ND Budu 4,000 UIN

« s¥MiwdulisoumusmsiaiEgouenaniui 15%

« syMdodulisouMEyamiiiy 7%

4 g « The pricing listed in this package does not include
Table and chair for the Guests, table settings decoration,
and Venue fee if it has.

« The pricing listed in this package does not include
transportation fee start 4,000 baht.
« The pricing listed in this package does not include
P - a service charge of 15%.
« The pricing listed in this package does not include Tax 7%.

« SIMINAUSOUDIMIS, Futhia, aunsimsmumau:

uasgulsoisy Payment term

« S1MINVAUSOU WUNVIUSIUOYADIUE00NADY IGOINIS i} .
RUMAUMSNMUaao0y (nsideomswinouiuidy NsuZ1s:0091 50% YoVYD0IUNVKUO (LDTHUTUTDVIUIODIU
FuSms 700 uIn/Aw) la:3hs:u00nIKd0 NouUIUTANIUFOVIUHUMDUNYT

« S1MPI0AUSOU [6:010011K15 1HSUTFUSMS wSouUSMS .
TFMsanido001001Ms @0goumusUiuuviu dounyd usun uaatina Yina

« sz:0ailfuSMIsdaition 3 Foluv Tisouagovdadona:sonau lagnunyg 017-1-78939-7
(Rousmsi@iu 2,000 uIn/zu. TunsmiAMUANTIKUQ) Urygoounswy s. nansing

awn nwgulednaud si1wduns)

« The pricing listed in this package includes food, . ) i
drinking station, ceramic and stainless steel Utensil waulyuldauuseng mruo nsriuaniktioNnivaulannaloud
’

. The pricing listed in this package includes waiter for service ~ MPUSENY 30@0OUANSTNISANUSUINGBUIUADIKLI:EL
such as refill food, collect and clear utensil

for your event (In case you need extra Staffs Making payment 50% of the total amount to confirm the
the price is 700 baht per person) reservation date and the rest amount three 3 days
« The pricing listed in this package includes the food table before the date
for services and also Food table decoration services
in the theme you want Bank transfer account
. Three hours of the continuous service period do not include ~ Bliss beetle company No. 017-1-78939-7
setup, clear and cleaning time Saving account: Kasikorn bank
(2,000 baht per hour in case of overtime service) Branch: Fashion island Ramindra

Conditions are as specified by the Bliss beetle company
In cases other than the condition we reserve the right to
consider modifying as appropriate.



KEY DATES

e Initial contact via chat, email, or phone call, and the preliminary quote was given.

e Initial meeting and consultation with Event planner including a food presentation (all event
documents are updated and provided according to current guest count and selections)

e Deposit and signed contract to secure a date, staffing, and rentals.

o Final meeting with Event planner four to six weeks before the event.

e Final guest count, floor plans, food, and beverage selections are due and locked in three
weeks before the event date.

e Payment in full of estimated event charges are due to five full business days before the
event date.

amuauoaumsmmu

- dadaidoodiu mo Chat , Email kdamolnsAwr na:thiauasiailFidoodu

U ;uuUsnmnunumuomumumusounouuauaswmsawms (lenansdioyannagoninglUliaounisn
2asumsUsuIlasunily NoFuoUIINIA:SIBMSIMSAIGON MINMSUS:3UASIT)

- 0wPuUTNMAYNY 1lovavduTa@ey, HvoIu Ia: gunsild

~ Us:guoIonuumsi00uiuiivouasoday 4 — 6 dUmrnouduoiy

~ Govdudu s19az1d8q VuouNunluvIU, GoRLY, SIBNSEIMS lla:iASadL dovkth 3 dUmKroudanu
- Fis:muSmsnosuaRMHUalUIUIEUESIM 5 SUroUTA0IU

BOOKINGS

o Dates are reserved with a signed contract and applicable deposits. (See payments and
deposits)

e Catering related costs such as food, beverage, rentals, and staffing, exclusive of tax and
service charge are coordinated through Mongkol Catering and are paid to Bliss Beetle
Company Bank account

e A 15% service charge is applied for the full coordination of catering related costs.

e All food and beverage pricing listed in this package is exclusive of tax and service charges.

e Overtime charges for staffing are calculated according to Event requirement

msI200uToEs0 ) . .
- MSEUIURDVIUINIULUNINIUNDIWTATNIMENYYIMIUU (QSI9a:IBYaMSTIS:IDUITYITN)
- AUSMST0IAYY NIFUSIMIS, 1NSEVAU, aUnsNizovId) a:fuvvIU TiSoUMBYaMITiuIAzIZOSIaLIST
Togs:Ik uoAa 1ANINGSY @iudrydsuwims usEn uaatina no
- wosdan 15% dsumsUszanuoiuiGusdiuuiineoiioonun)sioiden
- s1MIMISIASe0duRIFaVTUNLANIAVHUOUGIIUSOU MBYarITua:BasIansy

- A1@0V10a1YaV NIV IUNNFAIUDUIUDYNUADINEDINISYIDVIUTQIFEOUU )

ADDITIONAL SERVICES WE COORDINATE FOR CLIENTS

e Service staff for everything catering related including set up, service, and tear down.

e Event management for catering related services.

e Rental consultation, ordering, and coordination for items such as tablecloths and napkins,
standard plates, table flatware, and water goblets, serving equipment.

o Digital floor plan.

USMISIG Us:anuoulroud Q]

~ WUNLILQIANNSELAINEOAUILTAIAYY UMSTOK0IU, MsTUSMsIia:iiuSenou Auamun

- USMISTOMSQIAVIUAREIAUMSIOIEED

- TfMU3nynmsidigunsnimsoou erfigutnaulGma, ciidadn, Nuguuulidzoims iasifoth
sounoa,dn.s.mmsmsul .

- Y0ME@ONULFHSUL LYY

MENU SELECTION

e All menus must be pre-set and finalized three weeks before your event date.

e You can interchange items between menus - prices will be adjusted based upon your final
selections.

e Custom menus are subject to a service surcharge.

MsidonsiuMsoIms

- s1gMsomIsnoKyadevduguaovrtnnoudaviu 3 o

- Muawsnusuilagusismsemsia losnmsAuorusiMI:510dvnudaidongamezeoniiu
- iwyndevmsidmuanintionnni :UMUSMSITUIdUSHKSUSIWNMISUU )

TASTINGS
e Tastings are available and must be scheduled
e Tasting service start 5,000 baht

Please contact our Event planner for more details.
Ns3uoIMS

- muawnsnguoimsiogrimsuarmauaoonriin

- MusmsrhgudensoiSudu 5,000 uIn

nsnndadefuoiuiliosusisa:iBuaimiuidy

BEVERAGE AND BAR COSTS
e Beverage Station, Free flow Serving Beverage, Bar Service packages are available for your
event.

Customized bar offerings can be tailored with your Event Planner to manage your bar costs
and consumption.

1pSOVAUIIAIUS |

- USmsinSeodudody, 1UIFSY, USMSILULTS WSeUTRUSMSVILIABVYENIU
doomsuisindevduRik:audIKSUILIEsOBOIMU nsandadeRuoiuiosumudnuigoruAlineia:
Usunuisunzaudinsuoiudeogoonu

VENDOR REFERRALS

We have established wonderful relationships with other businesses in the industry and
are glad to provide referrals for all of your needs

Please speak with our Event Planner for more details.

nuh$uMpudoumossing

1SAIAVIIUSSUEONIBILAUSSATNIROTOLILIA0VTOIGEY 1S18UGNUh USMSUeVudoud
IsWUIRTupoILDuTioo i

NSUIUONADIUGADOMSITUIALZDYMUAURUOIUYDVIST

GUARANTEED GUEST COUNTS

e The guaranteed number of guests attending the event

is required three weeks prior to the event date.

e Please note that unless your Event Planner is notified of a guest count revision,
the number originally contracted will be assumed as the guarantee.

msmsudduounun B

- msguguduounaniiuuauvdoorasaaunoumsioviu 3 U

- uan‘mﬂnmunsw:ﬂmmu]ulouv\ﬂhnumuns1unon1S|UaUUIldaov1uouIIIJn
MVISOEVOUANEUUTIUOUIINGEOMUSIaIByalUELDSIEAMERIGSUMSEUSU

PAYMENT & DEPOSITS

A non-refundable deposit of 10,000 Baht is required to secure the date and contract,
— payable to Mongkol Catering Via Bank account Name: Bliss Beetle Company along
with a signed contract.

PAYMENT PLAN SCHEDULE:

6 months prior: 50% of the estimated cost of catering related services
3 months prior: 25% of the estimated cost of catering related services
5 days prior: the remaining cost of catering related services

Following the completion of the event, a final invoice will be produced detailing all actual
charges. Upon issuance of the final invoice,

payment of any outstanding balance will be due and payable immediately

to Mongkol Catering Via Bank account Name: Bliss Beetle Company

MSTIS:BUNAD G0N

puoT 10,000 UINGIKSURDVSURA: 00IUd0VHN

Fopudouliv ]uauﬂSnﬂukﬂovmuumna:)uu|Uun1su0v1vaooum1uu
Togd1s:1i vona 1ANINBSY wiulnydsuimMs uSen uaatina INo

HWUMSFIS:vU .
6 1Gounauduvau : §1s: 50% sooyamvIUTAIRYY
3 (douniouduvaiu : §1s: 25% yovyafvIUTIFYD
5 SunouvavIuds:douninaonorua

MekaNNMsIa0uIasvau Tuowdalugomev:asUmlinoiudumeluoiufinodu (nsiii)
Tagrdovniasuluotobandomuanisndisan vora 1ANINGSY GuUtydsuIAS USEN vaatina YIna

CANCELLATIONS

Your catering deposit, minus A non-refundable deposit of 10,000 Baht is fully refundable
if notice of cancellation is received 61 or more days prior to the event date. If the
contract is canceled within 60 days before the event, the group’s liability for liquidated
damages, in addition to the non-refundable deposit, will be as follows:

e 60 to 30 days prior: 50% of the deposit on the initial contract.

e 30 to 10 days prior: 75% of the deposit on the initial contract.

Within 10 days prior to the event: 100% of the deposit on the initial contract. on the
initial contract, in addition to 100% of food ordered and any other incurred cost related
to the event.

Mongkol Catering reserves the right to terminate any
function for which payment of final estimated invoice has not been received five business
days prior to the function.

msenian

PUTOTINIUTQIEYVIOONIU AUGDBUTATINOVIUNTIUEINSNAUIG 10,000 UIN UBNUUMVUSENT:
AurpunirdeliGuiuou nsinmunvosni@nMsTavIudovrtn 61 SurSeuINNaNoUSUTANIU
mnstingni@anoulugonoal 60 dunouduIavIu HOVINNID YoAa IIANINDSY
1dglomalumssuviuludutu ) moisiiidudeoSenAlgiedol

- 60 - 30 duneuduvaviu 50% uoomuuomnms u

- 30 - 10 Suneuduvaviu 75% oodulo S

mglu 10 SunoumsIavIu mmswaaoouanslunumuuovmzns umonuo
TagonnduludovAamideiliy 100% sooyam3anduaImshimsaodollioTonuidgosaomu

UOAAIANINGSY JoavouUANSNIAN MsTavlumsinliidsumsis:Buiduiuou
fouduvaviu 5 Surhms

BOOKING INQUIRIES
AWISNDVVINIAYVIAN
093-995-4246
info@mongkolcatering.com
Line@ : @mongkol.catering

BANK TRANSFER ACCOUNT

Bliss beetle company No. 017-1-78939-7
Saving account: Kasikorn bank

Branch: Fashion island Ramindra

umasmms
uryu US6N u3a Gifa Sia 1auh 017-1-78939-7
Unydosunsws nansing anun ildulodiaud



www.mongkolcatering.com

(@mongkol.catering mongkolcatering 0 Mongkol.Catering





