
SEATED RECEPTIONS

RESTAURANT / GALLERY / EVENT SPACE



                                      Pickles / Wholegrain Mustard / Greens

                                                     Mayonnaise Trio / Pickles / Crispy Bread

                                                   Beetroot Textures / Sour Cream / Green Apple

STARTERS

PORK TERRINE - 

PRAWN MAYONNAISE -

BEETROOT SALAD (V) - 

MAINS

CONFIT DUCK LEG - 

WILD BARRAMUNDI - 

CAULIFLOWER STEAK (V) - 

                                             Sautéed Potatoes / Green Salad / Jus

                                                 Ratatouille / Confit Potato / Fennel 

                                                            Curry / Pumpkin Seeds / Pickled Onion

DESSERTS

ICED NOUGAT (V) - 

HAZELNUT ENTREMET (V) - 

CHOCOLATE MOUSSE (V) - 

                                         Cranberry / Apricot / Longan / Cashew / Berries Sauce

                                                             Milk Chocolate / Hazelnut Praline / Chantilly

                                                           Dark Chocolate / Cocoa Nibs

023-COURSE SET MENU

Pre-ordered options - 1,000 THB
Select from two options - 1,100 THB
Select from three options- 1,200 THB

Pricing:

Other information:

Wine pairing is available upon request.
A minimum of 20 people is required.



034-COURSE SET MENU

Pre-ordered options - 1,500 THB
Select from two options - 1,650 THB
Select from three options- 1,800 THB

Pricing:

Other information:

Wine pairing is available upon request.
A minimum of 20 people is required.

FIRST STARTERS
PUMPKIN ESPUMA (V) - 

CAULIFLOWER ESPUMA (V) -

                                 Confit Pumpkin / Pumpkin Seeds / Brown Butter

                                            Cauliflower Fleurette / Sunflower Seeds / Curry

MAINS
BRAISED BEEF CHEEK - 

CRISPY SKIN SALMON - 

SUNCHOKE TEXTURES (V) - 

                                  Mashed Potatoes / Mushroom / Red Wine Sauce

                                  Pilaf Rice / Leek Fondue / White Wine Sauce

                                          Sunchoke Purée / Confit Sunchoke / Wasabi Peas

DESSERTS
ICED NOUGAT (V) - 

HAZELNUT ENTREMET (V) - 

CHOCOLATE MOUSSE (V) - 

                       Cranberry / Apricot / Longan / Cashew / Berries Sauce

                                            Milk Chocolate / Hazelnut Praline / Chantilly

                                          Dark Chocolate / Cocoa Nibs

SECOND STARTERS
ROCK LOBSTER CAPPUCCINO - 

WAGYU BEEF CARPACCIO - 

QUINOA SALAD (V) - 

                                                 Lobster Cream Sauce / Chestnuts / Rice Textures

                                         Garlic Mayo / Hazelnut / Croutons

                        Ratatouille / Mixed Tomatoes / Basil



044-COURSE SET MENU

Pre-ordered options - 2,000 THB
Select from two options - 2,200 THB
Select from three options- 2,400 THB

Pricing:

Other information:

Wine pairing is available upon request.
A minimum of 20 people is required.

FIRST STARTERS
CRAB MEAT - 

POTATO ESPUMA -
* Add Extra Caviar: 100 THB/g

            Carrot Puree / Ginger / Orange

                       Confit Potato / Greens / Caviar (3g) 

SECOND STARTERS
PAN-SEARED FOIE GRAS - 

SCALLOP CARPACCIO - 

FRESH BURRATA (V) - 

                                       Smoked Apple Puree / Pumpkin Seeds / Jus

                                Cucumber / Gin / Finger Lime    

                             Tomato Trio / Basil / Sunflower Seeds 

MAINS
LAMB CHOP - 

ATLANTIC COD - 

TRUFFLE RISOTTO (V) - 

            Ratatouille / Confit Potato / Jus 

                 Sunchoke Textures / Wasabi Pea / Jus 

                                 Mushroom Duxelles / Truffle Butter / Parmesan

DESSERTS
ICED NOUGAT (V) - 

HAZELNUT ENTREMET (V) - 

CHOCOLATE MOUSSE (V) - 

                       Cranberry / Apricot / Longan / Cashew / Berries Sauce

                                            Milk Chocolate / Hazelnut Praline / Chantilly

                                          Dark Chocolate / Cocoa Nibs



05SHARING SET MENU

COTTAGE CHEESE
SUNCHOKE ARANCINI
CHICKEN CROQUETAS
DUCK RILLETTES

CAMEMBERT CLOUD
Chutney / Rye Bread / Seeds / Greens

MANCHEGO SNOW
Chutney / Rye Bread / Seeds / Greens

PRAWN MAYONNAISE
Mayonnaise Trio / Pickles / Oxalys / Crispy Bread 

BEETROOT & CURED TROUT 
Beetroot Textures / Sour Cream / Dill / Rye Bread 

Join us on a culinary journey as we introduce you to WORKSHOP's finest and most celebrated dishes, designed to
be shared between 4-5 people.

PUMPKIN ESPUMA
Confit Pumpkin / Pumpkin Seeds / Brown Butter 

FLAMBÉED TIGER PRAWNS
Butter / Garlic / Pastis / Parsley 

CRAB MEAT RISOTTO
Crab Bisque / Tomato Sauce / Parmesan / Rouille / Parsley 

PAN-SEARED BARRAMUNDI
Ratatouille / Potato Confit / Fennel / Basil / Brown Sauce 

CONFIT DUCK LEG
Sautéed Potatoes / Shallot / Parsley / Jus
 

HONEY-ROASTED PORK BELLY
Pommes Dauphine / Carrot / Sunchoke / Peas / Jus 

CHOCOLATE MOUSSE
Dark Chocolate / Cocoa Nibs 

ICED NOUGAT
Cranberry / Apricot / Longan / Cashew / Berries Sauce 

HAZELNUT ENTREMET
Milk Chocolate / Royaltine / Hazelnut Praline / Chantilly 

Sharing set - 5,300 THB
Wine pairing is available upon request.
A minimum of 20 people is required.

Pricing & Other Information

   * 4 PCS
   * 4 PCS
   * 4 PCS

   * 4 PCS

   * 1 PLATE

   * 1 PLATE

   * 5 PCS

   * 1 PLATE

   * 4 PLATES

   * 1 PLATE

   * 5 PCS

   * 1 PLATE

   * 1 PLATE

   * 1 PLATE

   * 1 PLATE

   * 1 PLATE

   * 1 PLATE



                     Mustard / Leek / Pistachios / Pickles

            Guacamole / Mayonnaise / Cherry Tomato

STARTERS

ROAST CHICKEN TERRINE - 

TIGER PRAWN COCKTAIL - 

06KIDS SET MENU

One option per course - 450 THB
Two options per course - 550 THB

Pricing:

            Crispy Battered Cod / Homemade French Fries / Tartar sauce

                                     Paris Ham / Emmental / Breadcrumbs / Fresh Fettuccine

MAINS

FISH & CHIPS - 

CORDON BLEU CHICKEN - 

            Dark Chocolate / Cocoa Nibs

         Madagascar Vanilla / Crumble

DESSERTS
CHOCOLATE MOUSSE (V) - 

VANILLA ICE CREAM (V) - 



SPANISH PAELLA
Savour the essence of summer with our Spanish Paella. Sizzling in a traditional paella pan on our terrace, it's
a delightful option to share with friends and family, capturing the vibrant flavours and warmth of the season in
every bite.

Traditional Paella - 600 THB per person
Spanish Chorizo / Chicken Leg / Tiger Prawns / Squid / Mussels

Deluxe Paella - 1,000 THB per person
Spanish Chorizo / Chicken Leg / Pork Tenderloin / Jumbo Prawns / River Shrimps Squid / Mussels / Clams

Add-on Tapas Selection - 400 THB per person
Manchego / Prosciutto / Patatas Bravas / Gambas al Ajillo / Fried Calamari

Add-on Spanish Desserts Selection - 250 THB per person
Crema Catalana / Arroz Con Leche / Churros

Add-on Sangria - 6,000 THB per 5L jar
Approximately 35 servings per jar

07LIVE COOKING
Minimum 30 people



BARBECUE
Elevate your outdoor events with our live-cooked barbecues. Perfect for al-fresco lunches or evening gatherings,
these smoky delights pair perfectly with drinks and camaraderie, making every moment a flavourful celebration.

08LIVE COOKING

Garlic & Chilli Chicken Wings
Slow-cooked Beef Short Rib
Confit Pork Belly
Tiger Prawns & Garlic Butter

Charcoal Baby Potatoes
Grilled Baby Corn & Enoki Mushrooms
Garden Salad

Béarnaise, Brown Sauce
Red Wine Sauce, Sour Cream & Herbs

STANDARD SELECTION
1,250 THB per person, minimum 30 people
Meat & Seafood:

Sides:

Sauce:

Duck Breast, Honey & Chinese Spices
Whole Grilled Beef Tenderloin
Texas-Style Pork Baby Back Ribs
Lemongrass & Kefir Slipper Lobster

Truffled Charcoal Potatoes
Grilled Asparagus & Baby Carrots
Classic Caesar Salad

Béarnaise, Brown Sauce
Red Wine Sauce, Sour Cream & Herbs

DELUXE SELECTION
1,750 THB per person, minimum 30 people
Meat & Seafood:

Sides:

Sauce:
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