EATERY AND BAR
SATHORN

PRIVATE EVENT PACKAGE
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PRIVATE ROOM (FRI.)
THB30,000
CAPACITY 25 - 30 PAX




1§ H JJJJJJJ

7
Q
.
;

FEREREITRE

QOO0O0OO0

—

=

L

]

=

PRIVATE ROOM
25 - 30 PAX

o 8

3rd
FLOOR



EATERY AND BAR

Snack

Peek-Gai Nahm Pla (Deep fried marinated chicken wings with chili and garlic)

Aok-Ped Prik Kluer (Stir fried shredded smoked duck breast with chili and garlic)

Moo-Krob Tod (Deep fried marinated pork belly)

Hed Tod Sa-Mun-Plai (Deep fried oyster mushroom served with homemade tamarind sauce)
Charm’s Potatoes Wedge

Charm’s Devil Wing

Gambas

Thai spicy salad

Lab Ped Nhung Krob (Spicy crispy duck salad)

Yum Woon-Sen Moo Sab (Spicy glass noodle salad with minced pork)
Som Tum (Spicy shredded papaya salad)

Yum Moo-Yang (Spicy grilled pork loin salad)

Rice
Fried rice with chicken or pork.

Fried rice with green curry and chicken.

Stir fried

Pad Sam Mhen (Stir fried acacia, southern wild bean and garlic pickle with glass noodle and shrimp)
Pad Pak Ruam (Stir fried assorted vegetable with oyster sauce)

Pad Yod Ma-Ra (Stir fried chayote with oyster sauce and chili)

Ka-Lum Nahm Pla (Stir fried cabbage with finest Thai fish sauce and chili)

Gai Phad Med-Ma-Muang (Stir fried chicken with cashew nuts)



EATERY AND BAR

Soup and Curry

Tom Yum Goong (Hot and sour soup with shrimp)
Tom Kha Gai (Coconut soup with chicken)

Red Curry with Pork

Green Curry with Chicken

Gaeng Jued Tao-Hoo Moo Sab (Egg tofu clear soup with cabbage and minced pork)

Pasta & Pizza

Pasta Thai Tai

Pasta Green Curry Chicken
Pasta Alfredo

Pizza Hawaii

Pizza Margherita

Pizza Funghi

Buffet Package

- 450++/Pax for beverages, included soft drink, water.

- 950++/Pax for beverages, included soft drink, water, singha draught, white & red wine.

- 1,200++/Pax for 8 food choosing items (Buffet)

- 1,450++/Pax for 8 food choosing items (Buffet), included soft drink and water.

- 1,650++/Pax for 8 food choosing items (Buffet), included soft drink, water, singha draught,
white & red wine.

- Free flow food & beverage for 3 hrs.

- Others beverages are will be charge on consumption.

- Private function minimum spending.

- 1* Floor 100,000++ / 2" Floor 85,000++ / 3™ Floor 75,000++. (all in Thai Baht)

**The above prices are subject to 10% service charge and 7% VAT.**



BTS. Saladang

BTS. Chong Nonsi

Sathorn Rd.

Silom 9

o
Sathon Square
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Silom Rd.

Sathorn 12

THE ADDRESS
Sathorn

Surasak Rd.

J

Narathiwas Rd.

@ St. Louis Hospital

BTS. Surasak

ADDRESS : 124 SOl SATORN12, SILOM, BANGRAK, BANGKOK THAILAND 10500

PHONE NUMBER : 021021961 - 2 / E-MAIL: INFO@CHARMBKK.COM

FACEBOOK : CHARMEATERY / INSTAGRAM : CHARMEATERY

CONTACT US : LINE@QCHARMEATERY CHARMEATERY@GMAIL.COM
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