DOME

CELEBRATION
HAS REACHED

NEW HEIGHTS

Golden Caviar

Prat ar coum oyster, apple, grand cru Champagne

Brittany MacRerel

Cos lettuce, horseradish, yogurt, nasturtium, tarragon oil

Red Prawn “Carabinero”

Beetroots, onion, Rale, borage, herring eggs, borage cress

Atlantic Codfish

“From head to tail”, Relp, cauliflower, galangal, dashi

Bresse Capon
Breast, leg e broth, white Alba truffle, rooted chervil, quinoa

Iberico Pork Secreto
Char grilled, tomato, fermented garlic, sorrel leaf

Kagoshima Beef Rib Loin

Cooked in hey, “forgotten vegetables”, chickweed, bergamot
Watermelon

Bleu de sassenage cheese, chili

Amedei Milk Toscano Brown

chocolate, wasanbon, sesame

THB 23,999++ per person

THIS YEAR LET THE FIREWORKS LOOK UP TO YOU
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Toro Tuna Crudo

Thai inspired - tom yum oil, Raffir gelee, sevruga caviar

Soulard Foie Gras

Sweet corn, yuzu, sake gastrique

Brittany Lobster

Black squid ink malfatti, vongole clams, meyer lemon velouté

Blood Orange - Martin Miller Gin Sherbet

Mediterranean Seabass

and
Wagyu Beef Shortrib

Courgette flowers, spaghetti squash

Los Ancones 67%

Michel Cluizel chocolate, orange cream
Grand Marnier parfait

Freshly Brewed Coffee or Tea Infusions

Mignardises

THB 17,999++ per person

THIS YEAR LET THE FIREWORKS LOOK UP TO YOU
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Alaskan King Crab

Momotaro tomato, sweet basil jello, ossetra caviar

Double-Boiled Superior Broth

Abalone, scallop, shark’s fin, sea cucumber

®Pan Fried Foie Gras

Japanese radish, miso sauce

Australian Cold Water Lobster

Morel mushrooms, chawanmushi,
ginger-wolfberry sauce, consommé

Kurobuta Pork Ribs

Kumquat, exotic fruits jus

Black Winter Truffle - Star Grouper

Spicy lotus root, truffle sauce

Japanese “Omi” Beef “Grade 45"

Black pepper-port wine sauce, red glutinous rice

Chocolate-Cognac-Caramel

Chocolate dome, Remy Martin mousse,
soft fleur de sel caramel cream

Freshly Brewed Coffee and Tea Infusions

Mignardises

THB 21,999++ per person B
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New Year’s Eve2011
The Dome at lebua

REGISTRATION FORM
Name: Please complete and return this form to:
Fax: +66 (0) 2624 9554 or E-mail: reservations@lebua.com

Address: ..
Terms & Conditions:

e Bookings are not valid without a confirmation letter, fax or email.

e The Dome at lebua reserves the right without any liability whatsoever
Postal code: o

to amend or cancel activities due to unforeseen events or
Contact No.: circumstances beyond its control.
_ e The deposit is strictly non-refundable and non-transferable to
Fax: any other booking and cannot be used for any other meeting or
. function.

E-mail:

Acknowledgement: _
I certify that all information is complete and accurate. | hereby authorize the

Dome at lebua to collect all payment as indicated in this form. | certify that |
am the authorized signer of the credit card listed in this form.

Payment information

D Visa
D Diner Club

D Other

D American Express
D Master Card
[ ] JcBcard

Signature Date
Name as appeared on Credit Card:

(Please return the credit card authorization form and attacha
photocopy of both sides of your credit card with this form otherwise
your reservations would be released)

No.

To receive your reserved ticket, please contact Dining Reservation

Expiration Date:

Venue:

| |Mezzaluna THB 28,246.82 net per person

Office: Tel: +66 (0) 2624 9555
from 08.00 — 24.00 hrs. Thailand Time (GMT+7)

Dress Code:

We require formal and smart casual attire. Please refrain from wearing
D Breeze THB  25,892.82 net per person athletic clothing, uniforms, or ripped clothing. Gentlemen should not wear
: - shorts or sleeveless t-shirts. Footwear: Please refrain from wearing
U Smoking N Non-Smoking slippers, beach sandals, Birkenstocks, or “flip flops”. Gentlemen should

| Distil

THB 17,653.82 net per person

Number of Guest:
Time of Dinner: PM

wear fully covered shoes.

kil
Total Net Price: er DZB CAAANAA_-
65" Floor 52" Floor 64" Floor

Please fax or e-mail the completed form and photocopies of both sides of your credit card to +66 (0) 2624 9554 or
reservations@lebua.com within Thursday 22" December 2011 otherwise your request would be released.
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