INTERCONTINENTAL.

PATTAYA RESORT

Joytul Christmas Brunch at Elements Restaurant
25 December 2025

APPETIZER, ANTIPASTI

* Beef Carpaccio, Champignons, Lemon Mustard Dressing

* Grilled Zucchini, Goat Cheese, Tomato Terrine, Basil Pesto

* Seared Black Peppercorn Tuna Loin, Balsamic Vinegar Reduction
* Pumpkin and Ripe Mango Soup, Crab Meat

* Premium Ceviche with Assorted Exotic Fruit Salsas

SALADS AND BAR

* Romaine, Red and Green Coral, Red Oak, Frillice, Iceberg,
Baby Spinach, Frisée, Rocket, Carrot, Celery, Cherry Tomatoes, Beans,
Red Onions, Cucumber, Sweet Corn, Olives, Bacon, Parmesan Cheese,
Pickles, Croutons, Lemon Wedges, Assorted Dressings

* Wild Rocket and Rosemary Mushroom Salad, Lemon Dressing
* Potato and Pickle Salad, Mustard, Honey, Chives

* Vanilla Prawn Salad, Ripe Mango, Chili, Coriander

¢ Caesar Salad with Condiments

CHEESE AND CHARCUTERIE

* Selection of International Cheese and Cold Cuts
* Smoked Salmon, Gravlax

* Whole Breads, Rolls

SUSHI & SASHIMI
* Sashimi, Nigiri Sushi, Tekka Maki Sushi, Vegetable Maki, Futomaki Sushi,
Assorted Premium Sashimi

ON ICE

* Alaska King Crab, Rock Lobster, Tiger Prawns, Green Lip Mussels,
White Sea Prawns, Seafood Barbecue, Lemon, Aioli, Tartar Sauce,
Cocktail Sauce, Fried Shallots

FOIE GRAS
* Pan Seared Foie Gras, Brioche, Figs, Cranberry Sauce
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OYSTER BOOZE SECTION
* Freshly Shucked Oysters from Around the World
* Seafood Sauces, Crispy Shallots, Lemon
and Lime, Chili Paste, Mignonette Sauce
* Mini Guinness Infused Vodka Shots, Bloody Mary

SOUPS
* Sweet Chestnut Soup, Truffle Essence
* Stilton Cheese Soup, Rock Lobster, Thyme

HOT DISHES

* Seared Salmon, Parmigiana Crust, Basil Beurre Blanc

* Double Baked Potatoes

* Beef Burgundy, Fava Beans, Olives, Oyster Mushrooms

* Duck Confit, Artichoke, Red Onions, Foie Gras Cream

* Mixed Nuts, Cranberry, Riceberry Pilaf

* Homemade Gnocchi, Spinach Cream Sauce, Parmesan Cheese

CARVING STATION

* Roasted Australian Prime Rib

* Roasted Turkey with Stuffing and Gravy
* Roasted Christmas Ham

* Slow Roasted Lamb Leg, Confit Garlic

* Salt Crusted Salmon, Champagne Sauce

SIDE DISHES

* Duck Fat Roast Potatoes

* Glazed Carrots, Parsnips

* Brussels Sprouts, Chestnuts, Bacon

¢ Cauliflower Cheese

* Selection of Sauces: Giblet, Cranberry, Berry and Thyme, Mint Jelly,
Red Wine, Béarnaise, Mustards
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PASTA STATION

* Choice of Spaghetti, Penne, Fettuccine and Linguine

¢ Classic Tomato Sauce, Bolognese Sauce, Pesto, Cream Sauce

* Sliced Ham, Mushroom, Roasted Garlic, Chili, Bell Peppers,
Eggplant and Grated Parmesan Cheese

CHOCOLATE FOUNTAIN STATION
* Selection of Fruits
* Marshmallows

DESSERTS

* Christmas Fruit Cake, Christmas Chocolate Log, Raspberry Charlotte
Cake, Royal White Chocolate Cake, Blueberry Cheesecake,
Milk Chocolate Praline Cake, Orange and Citrus Cake,
Irish Cream Cake, Assorted Christmas Cookies, Assorted Macarons,
Raspberry Tiramisu, Strawberry Religieuse, Ginger Créme Brilée,
Raspberry Gianduja Mousse Cake, Dark Chocolate Orange,
Mini Christmas Pudding, Floating Island, Mini Berries Pavlova,
Pear Champagne Jelly, Marshmallows

ICE CREAMWITH CONDIMENTS

* Raspberry Sherbet, Bourbon Vanilla

* Chocolate Sauce,Vanilla Sauce, Strawberry Sauce,
Mango Sauce, Almond Sticks, Caramel Nuts, M&M's,
Chocolate Chips, Rice Crispies, Chocolate Curls



