


. :
- P
> 4 Appitizer
o
\g Fried Streaky Pork
With Lemon Leaf

Hynaaoluu:nsansou

Fish Cake
noauulvainsigy

Deep Fried Vegetable
Spring Rolls
Uailg:zneawn

Vietnamese Spring Rolls
Joidg=13g0uunsvinSon

Krui Kung
(Shrimp Rolls)
yauno

" Deep Fried Chicken Tendons
s (OUINNOQ

Fresh Spring Roll
With Crab Sticks
nogItigoauaouysa

Salt Fried Chicken Wings
Uninnaainde

Thai Money Bag

(Thai Traditional Shrimp
AR - i Spring Rolls)

gowsalns® . g . . & " qonoo]éﬁo

Deep Fried Fish Tofu
(hgdaneo

Thai Pork &
Sago Dumplings
anpldriy

Deep Fried Preserved Pork

Spare Rib
suuglasorynaa
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Deep Fried Chicken Roll
royJoln

Crispy Rice Cake And Pork
And Shrimp Dipping
gnodortinao

Shrimp Cake
naauuny

Stir Fried Chicken
With Lemongrass
Tna:ins

Chipolata Sausage
luABUUUldNSaN

Deep Fried Chicken
With Garlic And Pepper
Tnnaans:zinguwsning

Deep Fried Chicken Wing
uavinidnnaa

Deep Fried
Pork Sun Dried
KYN00IGYD

Rice Cracker With
Massamun Shrimp
Hodokthialuno

Rice Cracker With
Green Curry Chicken
#oAVINVITYOKIU

Deep Fried
Pork Ball Spicy
aunynoaq

Batter-Fried Prawns
nogundonea

Fried Pork Spare Ribs
With Garlic And Pepper
Flnsoriygounaans:Mguwsning

Fried Fish With Mixed Herb
And Sweet Sauce
Uarauaou

Deep-Fried Stuffed Squid
With Garlic
Uawsiingaldnoans:inau

Deep-Fried Spring Roll
Jaiy=ain
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Crispy Catfish With
Green Mango Salad
Jaranul €w:joodu

Spicy Kale Branch With
Shrimp And Minced Pork Salad
gnzthnseou Noaa Kyau

Spicy Shrimp And
Coconut Shoot Salad
ghgoou:w$Hrosou nodaa

Spicy Thai Banana
Blossom Salad
grodanoan

Fermented Pork
Spicy Salad
grruuan

Pork Spicy Salad
aukly

Winged Bean Salad
Served With Shrimp
ginowg noaa

Grill Pork With
Cucumber Salad
IKIYEI0 100N

Grilled Pork With
Lemongrass Salad
§ygoalng

Mixed Mushrooms
Spicy Salad
§aswaIRQ

Grilled Beef Spicy Salad
gitiogo

Grilled Chicken
Spicy Salad
gingo
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Fried Chicken With
Lemongrass Salad
ginnoaa:lng

Spicy Lemongrass Salad
With Shrimps
gha:lps rydu noaa

Mixed Mushrooms
Spicy Salad
awaiswoiko

Hot And Spicy
Grilled Pork Salad
UanNKYE

Hot And Spicy
Fried Chickf:n Salad
tanlnnea

Hot And Spicy Grilled
Neck Pork Salad
UaNADKYED

Spicy Vietnamese
Sausage Salad
§IKyuo

Glass Noodle Seafood
Spicy Salad
guidun:ziasouias

Mixed Spicy Salads
g1souias

Vermicelli With
Seafood Spicy Salads
gyuidun:ia

Spicy Salad
With Shrimp
wainw

Spicy Lemongrass Salad
With Shrimps
ginoaslns

Shrimp And Coconut
Shoot Spicy Salad
ghnogoau:wso

Spicy Pomelo Salad

With Grilled Pork
ehdulonygo
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Shrimp Chilli Dip
thwsnns:Unoao

Thai Spicy Shrimp Paste
Served With Catfish
thwsnaoiSe Uarany

Preserved Soy Bean Dip
HauIdRuo

Chili Paste, Deep Fried Mackalel,
Fried Egg With Climbing Wattle
twsnn:U Uamnea g:ougulinea

Fried Mackarel With

Shrimp-Paste Sauce
thwsndan

Salted Crab In

Dipping Sauce
rauyiAw

Spotted Mackerels In
Dipping Sauce
raula1dunseinu

Chilli Paste With
Pork Caps
UWSNKUY 1AUKLY

Spicy Shrimp Paste And
Fried Mackerel Fish
twsnn:Udain

Shrimp Paste Chili Sauce
With Fresh Shrimps
twsnnoaa
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Stir Fried Fish With
Black Pepper Sauce
itaUawowsninga

Spicy Stir Fried Squid
ioUakiinaoan

Stir Fried Fish With
Chinese Celery
ioUawonudg

Stir Fried Spicy Fish
_ With Crispy Basil
(oUawadiun N:1IwsINSoU

Deep Fried Shrimp With
Sweet And Sour Sauce
fonaa goallsyorou

Fried Seafood Curry
@owoN:K3N:1@asou

Stir Fried Chicken
With Green Peppers
Ingowsnrgon

Stir Fried Chicken
With Cashew Nuts
In@oijau:uooRuwIUN

Stir-Fried Hong Kong Kaled
With Sun-Dried Salted Fish
With Mushroom
pzthgovnowalalAuirarou

Stir Fried Pork

With Black Pepper
wowsningdkyaulu
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Fried Pork/Chicken Curry
@oinSovInoln/Ky

Fried Squid with Yellow Chilli
wowsniKdaoUasiin

Shrimp Fried With Yellow Chilli
wowsniKaoonvaa

Seafood Fried With
Chilies And Salt
soubasn:zlagowsningal

Stir Fried Spicy Seafood
WOIGOIINIASOUTaS

Fried Shrimp With
Tamarind Sauce
NoNv0gaaN:YIL

Sweet And Sour Sauce Fried
WithyFish/Pork/Chicken
@aidsgoroula/ky/n

Chicken Wings With Red Sauce
uooUninuina

Stir Fried Pork/Chicken
And Curry Paste
@owsngoriy/ln

Stir Fried Pork With Cabbage
oonNalkynNsau

Spicy Stir Fried Chicken
WiEh Coconut Shoot
wogningoau:wso

Stir Fried Pork/Chicken
With F}'esh Chili And Garlic
gowsngryaory — In

Thai Steamed Fish Curry
Horunuainsiy

Stir Fried Basil With
Seafood/Chicken/Pork
agons:iwsnziasou/ln Ky

Pork With Yellow Curry Paste
ADNAVHLY

Chicken Baked With Vegetable
Tneugoagoawn

Stir Fried Broccoli With
Opyster Sauce
goudonlpauuroy

Deep Fried Beef With Pepper
Apd Chili Bgef/Pork/ Chicken
(Woduludadntodulu /riy/in

Fried Fish With Chilli
Aynd Herbs Sauce
iioUanoa srowsnayulws

Fried Pork With Kale

In Oyster Sauce
p=tNNJUKDUKY
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Stir Fried Black Pepper Pork Rib
Flasorywowsningd

Stir-Fried Vegetable Combination
With Oyster Sauce
WOWNSOULIUKOY

Stir Fried Broccoli With Shrirpp
woudonlnany

Stir Fried Kale With Pork Crispy
wop:tKYnNsau

Deep Fried Egg With Tarmarind Sauce
Tdaniye

Deep Fried With Tarmarind Sauce
([ENo0gDa:YI

Stir Fried Mixed Vegetable
With Ground Pork

o]oansoue‘iamungeTu

Stir Fried Vermicelli With Ground Pork
woJuIduryau

Stir Fried Morning Glory With Pork Crispy
wownygoKynsau

Stir Fried Eggplant With Ground Pork
WOU:IIoUIoKYaU

Deep Fried Cat Fish Crispy Red Curry
@owSninodaiannaansou

Stir Fried Red Curry With Pork
KYWOWSNINY

Stir Fried Red Curry With Chicken
Inwowsnino

Green Curry Vegetable
INVIZYOHIIUIR

Stir Fried Sprouts With Tofu
wonovanIcng

Steamed Fish Red Curry
Horunual
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Main Dish e
Fried Chicken With Tamarind Sauce
Inneagoaausd

Stir-Fried Chicken With Cashew Nuts
In@orjou:uooRuwIUN

Stewed Pork Leg With Five Spices
UIKY

Deep-Fried Sea Bass With Tamarind Sauce
Uan:wonoogodausa

Snapper Topped With Sauce
Uans:woneaatilan

Chinese Kale With Oyster Sauce
wop:thdoonoiuroy

Stir-Fried Spicy Fish Shrimp
@oono

Stir-Fried Seabass With Black Pepper Sauce
aowsninsddains:wo

Panaeng Curry With Pork
w=HuvHKLY

Panaeng Curry With Pork Ribs
w=nuoglnsory

Stir-Fried Mixed Mushroom With Oyster Sauce
aswairodgoniusoy
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Soup & Curry

Shrimp And Mushrooms
Spicy Soup
dughnioifoaa

Seafood Spicy Herbs Soup
dughlU=nann:ia

Tom Yum Seafood
dughsouiasn:ia

Fish Spicy Soup With
Tamarind Leaf
dugdaluu=usou

Spicy Chicken Soup Brasied
With Tamarind Leaf
dughiniuu=sudeu

Stuffed Cucumber With
Minced Pork Soup
INVIalcoNNgald

Seafood And Seaweed Clear Soup

INVION:IASOU aHSIY

Clear Soup With Fish Balls Seaweed,

Marinated Pork
inojoanzular ams1y Kyu:go

Thai Spicy Mixed Vegetable Soup

With Prawns
(INOIAYONVEQ

Sour Curry With Vegetable Omelet

And Shrimp
noduy=ouyulinoanvaa

Green Curry With Grilled Pork

And Coconut Shoot
(INDIFYOHIIUKE I TOAUWSIO

Traditional Buffet | 11




Pork Panang Curry
WEHUDKY

Pork Belly Wild Curry
unoKyaIusu

Fish Spicy Soup
With Coconut Milk

And Banana Blossom
dughn:naadairoua

Chicken Spicy Soup
With Mushroom
dungulnioao

Hot And Spicy Soup
With ll’ork Ribs
dungdudlnsorysou

Hot And Spicy Chicken
And Mushroom Soup
dulrdolniroda

Fried Fish With Spicy Soup
dulpdouainea

Chicken Wing
Massaman Curry
nodaruuUninuu

Green Curry Fish Balls
(INVIZgoroIUaNIUUAINSIY

Pork Red Curry
(1NOADKIYINIW

Stewed Egg With Pork
Tdw:Taryaugu

Stewed Vegetable
duudy

Tofu And Ground Clear Soup
novachaoidnkryau

Stewed Chicken Wing
w:=faUninuu
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Chicken Coconut Milk Soup
auain

Stewed Chicken With

Pickled Lemon Soup
Tnquu=uro0ov

Mussel Red Curry
. With Pineapple
noAdKogavnalu:sa

Massamun Pork
uauury

Shrimp Sour Soup
With Vegetable
(INOdunownsou

Pickled Cabbage With
Pork Rib Soup
AuENNI00DONS:QNKY

Tom Yum Seabass
dughuains:wouila

Stewed Duck With

Pickled Lemon Soup
Woduiinuzuoae

Stuffed Squid Clear Soup
nnvIadaikiingold

Hot And Sour Soup
With Fried Fish
dududainoa

Chicken Consomme with
Egg Sausage and Vegetable
11INVI03nsan

Fish Ball Red Curry
Spicy Soup
nnothdainsig

Chicken Red Curry With
Pickled Bamboo Shoots
nvinkueliaoo

Deep Fried Fish Sour Soup

With Cha - Om Egg
nnoauldgoudainoa
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Pandan And Coconut

Water Chestnuts Milk Jelly
In Coconut Milk Jquns:nluiay
nununseu

Banana In Syrup

Sago And Young Coconut Meat  ndouidou
Boiled In Syrup And Topped

With Thick Coconut Cream Coconut Jelly
anlunu:usnsou Juu:ws$

Carrot And Boiled Taro Thai Taro In Lod Chong
Sticky Rice Balls Dessert In Coconut Cream
In Coconut Milk aaagovition

UoaoylinsoniaziGondy
Banana In Coconut Milk

Rainbow Thai Glutinous With Young Coconut
Rice Balls (Bua Loi) NaoyUOEBU:WSIDSDU
J0a0unsvin3on

Sweet Sticky Rice & Black
Sweet Sticky Rice With Beans In Coconut Milk
Dried Fish inoiktisonodh

Iomtigontidaidu
Mixed Black Sticky

Sweet Pandan Sticky Rice Rice Pudding
With Thai Custard ihomtisodiunnsoindon
olxstigoluiaydouen
Banana Cake
Sago Cantaloupe IANN3ogKoU
apuAumal
Chocolate Cake
Sago & Red Bean In iAngoniniaa
Coconut Cream
aANoI0VU:WS080U Orange Cake
ANy
Coconut Milk
Stewed Pumpkin Brownie
wWnnaouoyd us1ol
Mixed Sweet Potato Glass Jelly
JUINANSOIAS0Y foplateld]
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Stiulher g

wy lotys

Flow With

y .
Pravns Soup

Watermelon
naoly

Cantaloupe
pucngu

Pineapple
auu=sa

Mango
Usliow

Guava
wsSo

Rose Apple
B

Grape Fruit
ovu

Traditional Buffet | 15



3]
n
2]
(=
©
s}
®
)
(=
0]
=
=
o=




e
Deep-Fried Sea Bass With Tamarind Sauce
Uan:woneogodausa

. N
Pork Panang Curry ; e T Fish Cake
W=HUDKY ~§ nealudainsig

Thai Money,Bag (B
0NdVIANY g



——

Spicy Shrimp And Coconut Shoot Salad
ghgoauw$H0vau Noao

Steamed FiS
HorunuUan




smulisou

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

« sIMEAUTISONMYUdOAOMS:E:ND Budu 4,000 UIN

« s¥MidulisoumusmsiaiEgouenaniui 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%.

« SIMIN0AUSOUDIMS, Futhiuah, aunsnimsmumau:

asgulsoisy Payment term

« SIMINVAUSOU WUNVIUSIUDYADIUE00NADY IGOINIS i .
RUMIUMSMUaao0y (nsideomswinouiuidy NsuZ1s:0091 50% YoVyD0IUNVKUO ILDTHUTUTOVIUIODIU
FuSms 700 uIn/Aw) la:3hs:u00nIKd0 NoudUTANIUFOVIUHUMDUNYT

« S1MPI0AUSOU [6:010011K15 d1HSUTFUSMS wSouuSMS .
TFMsanido00100IMs @ogoumusuiuuviu doUnyd usun uaatina o

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

awn nwgulednaud swduns)

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

. 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.

o 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 ;uuUsnmnunumuomumumusounouuauaswmsmms (lonansdioyannagoninglUliaounisn
vasumsUsuIlasunily NoFuoUIINIA:SIBMSIMSAIGoN MINMSUS:3UASIT)

- 0PUTNMAYNY 1llovavduTa@eYy, HVoIU Ia: gUNsild

~ Us:guoIonuumsi00uiuiivouasoday 4 — 6 dUmrnouduoiu

~ Govdudu s19az1d8q VuouNuNluvIU, GoRLY, SIBNSEIMS lla:iASadL dovkth 3 dUamKroudavu
- Fis:muSmsnosuaRMHUalUIUIEUESIM 5 SUNEUTA0IU

BOOKINGS

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

o 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

msI000uToEs0 ) . .
- MSEUIURDVIUINIULUNINIUNDIWTATIMANYYIMIUU (QSI9a:IBYaMSTISIDUITYITN)
- AUSMST0IAYY NIFUSIMS, INSEVAU, aUnsnizovId) a:fuvIu TisSoUMBYaMIliuIA:IZoSIaLIST
Togs:Ik voAa 1ANINGSY @iudrydswims usEn uaatina $ino
- 1wosdan 15% dsumsUszanuoiuiGusdiuuiineoiioonun)sioiden
- s1MIMISIASe0duRIFaVTUNLANIAVHUOUGIIISOU MBYarITua:BasIansy

- A1@0V10a1YOV NIV IUNNAIUDUYIUDYNUADINEDINISYDVIUTQIFEOUU )

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 u

~ WUNVILQIANNDELAINEOAUILTAIAYY 1UMSTOK0IU, MsTUSMsIia:iiuSenou Auamun

- USMISTOMSQIAYIUAREIAUMSIOIEED

- TfMU3nynmsidigunsnimsoou erfigutnaulGma, cidaun, Nuguuulidzeims iasifoth
sounoa,dn.s.mmsmsul .

- Y0ME@ONULFHSULILIAYD

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.

Msidons1uNMsoIms

- s1gMsomIsnoKyadevduguaovrtnnoudaviu 3 o

- Muawsnusuilagusismsemsia lasmsmuousimMe:510dvnudoidongamezeoniiu
- iwyndevmsidmuanintionnni :UMUSMSITUIduSKSUSIWNMISUU)

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

- muansnguoimsiogriimsuariauaooniin

- MusmsrhgudensoiSudu 5,000 uIn

nsnndadefuoiuiliosusisa:iBuailiuidy

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.

1pSOVAUIIAIS

- USmsISeodudody, 1UIASY, USMSIVULTS WSeUTFUSMSVILIABVYENIU
doomsuisindevduRik:audIKSUILIEDOBOIMU nsandadeRuoiuiosumudnuigoruAliveia:
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$ruMpudoumossing

1SAIAVIIUSSULONIBIUAUSSATNIRBOTOVILIN0VT0IGEY 1S18UGNUh USMSUeVudoud
IsWUIRTuAoILDUTioo i

NSUIUONADIUGAOOMSITUIALYDYMUNURUDIUYOVIST

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

- msguguduounaniiuuauv:doorasaaunoumsioviu 3 U

- uan‘mﬂnmunsw:ﬂmmu]ulouv\ﬂhnumuns1unon1S|UaUUIldaov1uouIIIJn
MVIS1aEVOUANEUUTIUOUIINGEOMUSITaByalUELESIEAMERIGSUMSEUSU

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

MSAIS:BUNAD IGO0

puoT 10,000 UINGIKSURDVSURA: 00IU800HN

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

HWUMSFIS:vU .
6 1Gounauduvau : §1s: 50% vooyamvIUTAIRYY
3 (douniouduvaiu : §1s: 25% yovyavIUTIFYD
5 SunouvavIuds:dounindonorua

MekaNNMsIa0uIasau Tuowialugomev:asUmilinoiudumeluoiufinodu (nsimi)
Tagrdoviniasuluotobandomuainisndisan 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

1PUTOTINIUTQIEYVIOONIU AUGDBUTATINOVIUNTIUEINSNAUIG 10,000 UIN UBNUUMVUSENT:
AurpunirdelriGuiuou nsinmunvosni@nmsTaviudovntn 61 SurSeuINNaNoUSUTANIU
mnstingni@noulugonoal 60 dunouduIavIu [HOVINNID YoAa IANINDSY
1dglomalunmssuviulududu ) moisiiidudeoSenAlgiedol

- 60 - 30 dunauduvaviu 50% uoomuuomnms u

- 30 - 10 Suneuduvaviu 75% oodulo S

mglu 10 SunoumsIavIu mmswaaoouanslunumuuovmzns umonuo
TagonndududovAamideiliu 100% sooyam3anduaImshimsaodollioTonuidgosaomu

UOAAIANINGSY JoaVouUANSNIAN MsTavulumsinliidsumsis:Huiduiuou
fouduvaviu 5 Surhms

BOOKING INQUIRIES
AWNSNDVVINIAYVIAN
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 Tifa Sia v 017-1-78939-7
Unydosunsws nansing anun ildulodiaud
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