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& EVENTS

At Estella Phuket Mai khao Beach, we offer more than
just a tropical seaside escape — we provide a professional
meeting environment designed for success. Whether you're

With cutting - edge technology and a dedicated events team,
we ensure that your meeting experience is smooth,
productive and truly memorable.

www.estellaphuket.com




Meeting Room
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Function Room | Area (M2) | Sizem. assroom| Theater
WxLxH

U-Shape |Conferance| Banquet

Estella Meeting 96 6x160x2.6 32 60 32 24 54 54



Meeting Packages

Minimum of 20 participants

HALEF DAY

(From 08 : 00 -12 : 00 hrs., 15 SO0 .

e Thai OR Internationale Lunch Buffet
¢ Free Flow soft drinks (For Lunch)

e Coffee Break (Morning OR Afternoon)

FULL DAY

(From 08: 00 - 17 : 30 hours)

e Thai OR Internationale Lunch Buffet
e Free Flow soft drinks (For Lunch)

e Coffee Break (Morning and Afternoon)
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'~ Equipment Included  nmm—

’I-:!:‘.t. - I - = - f . _ f —
DRINKING WATER NOTE PAD : PENCILAND
MICROPHONES - STAND SCREEN - FOR CEILING (BOTTLE) CANDIES, FLIP CHART

N Mccting & Conference Room Fees

. .00 h h o Electricity Charge
From08:00 -17:00 hours FULL DAY Baht 10,000. - net THB 1,000.- net



~/ Photocopy B/W (A 4)

+/ Photocopy color (A &)

BUSINESS CENTRE
SERVICES
E
=
\/ Photocopy color (A 3)

+/ Laptop

+/ InkJet Printer (EPSON : A4)
include paper A4




NUES

The culinary team at Estella Phuket Mai khao Beach is fully prepared to meet all your
celebration needs. With a variety of venues available, Estella Phuket Mai Khao Beach
stands out as the perfect choice for your special occasion, whether it’s a cocktail party,
gala dinner or any other event:

Beach Front

Meeting Room Seven Sca Restaurant ol Side Beach Froni

-

.Ayé_:ilafbiéa Hours :16.00 - 22.00 Available Hours:16.00 - 22.00 Available Hours : 16.00 - 22.00 Available Hours : 16.00 - 22.00




ENTERTAINMENT

Estella Maikhao Beach Phuket is pleased to a%ist coordinating additional -,

entertainment option and event servi('@ on requestas

: ]







e Coffee Break Set A 250.- / persons e Simply Thai Set A '700.— / persons

e Coffee Break Set B 250.- / persons e Simply Thai Set B 700.- / persons
 Coffee Break SetC 250.- / persons e Simply ThaiSetC 700.- / persons
| e Authentic Thai Set A 200.- / frp'éfSo ns
e Authentic ThaiSet B 900.- / persons
 Authentic ThaiSetC 900.- / persons
* |nternational Lunch Buffets Set A 500.- / persons
e International Lunch Buffets Set B 500.- / persons

e

T
iy
il m:'-d"'" =

.

=

e Asian Styled Buffet BBQ. Dinner Set A 200.-'/ persons
e Asian Styled Buffet BBQ. DinnefFSet-B= 1,200:=/ persons
* Thailunch Buffets Set A 500.- / persons e Asian Styled Buffet BBQ. Dinner Set C 1,400.- / persons
e Thai Lunch Buffets Set B 500.- / persons
e Thai Lunch Buffets Set C 500.- / persons

e International Styled Buffet BBQ. Dinner SetA  900.- / persons
e International Styled Buffet BBQ. Dinner Set B 1,200.- / persons
e International Styled Buffet BBQ. Dinner Set C  1,400.- / persons

e Three dishe; selection 600.- / persons e ThaiStyled Buffet BBQ. Dinner Set A 900.- / persons
* Sixdishesselection 800.- / persons e Thai Styled Buffet BBQ. Dinner Set B 1,200.- / persons
* Nine dishes selection 1,000.- / persons e Thai Styled Buffet BBQ. Dinner Set C 1,400.- /-persons
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International Buffet Lunch

alad bar & dressing
» Deep fried fish cake
» Caesar salad and col

Main Couse _ 48 1 < i !
¢ Stir- fried mince - th hot basil ‘. o | .« stir-fried se
» Chicken Teriyaki | ' | Nok-f

« Fried fish with lemon

« Wok-fried vegetable oys

e Pineapple fried rice

« Fresh fruit in season
» Selection of ice cream




Thai Buffet Lunch

Appetizers Appetizers
« Lab Gaior Moo » Yum Gai Yang
Spicy minced chicken or pork salad and fresh vegetables Spicy bbg chicken salad
. Tﬂd Man Pla ¢ Kanom Pang Naa Moo
Deep fried fish cake and sauce Y Deep fried minced pork on toast
Soup Soup

« Chicken in coconut milk soup » Tom yam seafood

Demonstration

Demonstration

« Phad thai: Stir fried noodles, crashed peanut, bean sprout with shrimp or chicken * Mango & sticky rice

Chafing Dishes

Chafing Dishes
» Geang Kiew Waan Gai

« Fishfillet with garlic and pepper sauce
e Green curry with chicken

» PlaSam Rod
Fish fillet with 3 flavors
» Galam Plee Phad Nam Pla
Wok cabbage with fish sauce and dried shrimps

» Chicken in massaman curry u
« Vegetables with oyster sauce
e Jasmine rice

Dessert
» Seasonal fresh fruits

« Jasminerice

Dessert
e Seasonal fresh fruits



Thai Buffet Lunch

Appetizers
* Yum Woon Sen Talay (Spicy salad with glass noodle and seafood)
*» Por PiaTord (Deep fried spring roll with palm sauce)

.
Soup —_ .

« Gaeng Jued Tao Hoo Gai Sab (Clear vegetable with minced chicken) \

Demonstration

* Noodle soup and meats ball chicken and pork, crispy wonton \\ |

Chafing Dishes | e - " 4
e Geang Phed Nuea (Beef red curry) - :
 Pla Phad Priew Waan (Fried fish sweet & sour)

» GaiTod Kratiem Prik Thai (Stir fire chicken with garlic and pepper)
« Steamed rice

Dessert
e Seasonal fresh fruits




Prawns Mini Pizza

Marinated prawns and concasse sauce
Bruschetta

Fresh tomato, olive oil, basil, lime and cheese
Poached Sea bass With Pesto
Marinated fish in white wine and pesto sauce
Carlic Bread |
Baked French bread in garlic & butter
Chicken Sausage Wrapped Bacon

Deep fried sauce & bacon
Vegetables Tempura

Deep fried mixed vegetables With sauce
Smoked Salmon on Bread

Crispy bread, smoked salmon and horseradish sauce
Pita Bread & Hummus

Crispy with Guacamole & hummus
Meatballs in Marinara

Marinated beef and tomato sauce
Crispy Caesar Wrapped in Bacon

Bacon bits in Caesar salad
Ham & Cheese Rolls

Pork ham sliced with cheese

Canape€s

Tuna Profiteroles

Tuna moose in pasty

Antipasto Platter

Assorted Italian sausage with mixed pickles

3 Dip’s With Crispy Bread

Guacamole, tomato salsa , pesto and Breads

Fresh Mozzarellas Cheese in Pesto

Buffalo mozzarella eheese with pesto sauce

Chicken Satay Peanut Sauce

Thai chicken skewer with peanut sauce

Mixed Skewer On Grilled, Beef, Chicken, Pork, Prawn in BBQ Sauce
Sour Pork Sausage With Cabbage, Ginger Pickles, Garlic and Chili
BBQ Thai sausage with pickles & garlic , fresh chili

Deep Fried Vegetables Spring Rolls in plum sauce

Miang Kam Spicy Thai herbs in betel leaf, caramelized palm sugar
Rice Paper rolls with Prawn, basil mango, carrot, mint leaf and hoisin sauce
Tiger Prawns ,noodles and sweet dipping sauce

Spicy Fish in Betel Leaf

Smoked Duck Breast in Mango Chutney

Mini Beef Burger

Tuna Tartar & Avocado

Fruit Skewers




Simply Thai Set

« Gai Satay
Grilled eh

Thai yellow mango and sticky rice & coconut cream and condiments




Simply Thai Set

m Nue or Yam Talay
Thai spicy salad with beef or seafood ™

Gaeng Jued Tao Hoo Moo Sub " ‘?J

Clear soup with minced pork, tofu, w




Ai,lthentic Thai Set

; « Somtum Thai
L

, frosh vegetables and thaiherbs  Spicy papaya salad w
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Authentic Thai Set

« Yam Nue or Yam Talay
Thai spicy salad with beef or seafood

« Hoh-Mhok Pla Krapong

Steamed fish curry in banana leaves

» Kai Look Keuy
Fried boiled egg in tamarind sauce ,fried shallot , coriander

Geang Liang

sles soup with prawns

Thai spicy vege

Gaeng Keiaw Waan Look chin Pla
Green curry with fish ball

Steamed Rice

Mango and Sticky Rice
Thai yellow mango and sticky rice & coconut cream and condiments




Asian Buffet BBQ. Dinner
Asian Buffet BBQ. Dinner SetA

Appetizers & Salads
* Sushi & Sashimi

Vegetable Spring Roll
Chicken Pandan
Spicy Seafood Salad
Green Papaya Salad
Minced Chicken Salad

Soup

Tom Yam Goong

Chafing Dishes:

Chicken Green Curry

Snapper Fillet with Sweet & Sour Sauce
Vegetable Oyster Sauce

Jasmine Rice

B.B.Q
¢ Sirloin Steak Roasted Whole Chicken
e Crispy Pork

White Prawns

Squid

Mackerel

Array Sauce
* Pepper Sauce, Red Wine Sauce, Lime Butter Sauce,
Butter Sauce, Chili & Lime Sauce, Ta{narmd Sauce and
Sweet Chili Sauce e - 3
5 » N ?
Dessert ¢
¢ Chocolate Ganache
e Strawberry Cake

* Thai Sweets o~
* Seasonal Fresh Fruits | Nt
R \ \3\ M
D




Asian Buffet BBQ. Dinner

Appetizers & Salads B.B.Q .
e Sushi & Sashimi e Roasted Chicken v
: * Roasted Duck 3
* Vegetable Spring Roll e CrispyPork 4
e Chicken Satay ' ° Roc[.(]_bbster
* PotatoCurrySalad _ - ng Prawns :
* Prawn & Pmeappgﬁilad : iggi?erel ! & o0 f

e Roasted Chicken SaTad | s, 1 ‘

* Vermicelli Salad .Array Sauce P
* Pepper Sauce, Red W'ne Sauce Lime Butter |
Sauce, Butter.Sauce, Ghﬂi & Lime Sauce,

Soup Tamarind Sauce and Sweet Chlli Sauce

e Seafood in Coconut Milk Soup

e Chafing Dishes Dessert
* Strawberry Cake

e Thai Sweets
e Chocolate Mousse
 Beef Oyster Sauce * Seasonal Fresh Fruits

]
o g

e Roasted Duck Curry
* Snapper Fillet with Garlic & Pepper Sauce

e Nasi Goreng (Indonesian Fried Rice)

o

"y

* Jasmine Rice . A/
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Asian Buffet BBO. Dinner

Appetizers & Salads Demonstration
t-: ‘Sushi & Sashimi J ;im;)_ll._l;a. "
by . * Phad Thai Goong
Assorted q;m_;Sum e B.B.Q |
* Samosa * Rock Lobster, King Prawns, Squid and Mackerel
e Deep fried Chicken on toast * Sirloin Steak, Roasted Whole Chicken, Roasted

* Prawn Vermicelli Peking Duck and Sucking Pig

* Seafood Salad

Array Sauce
* Grilled Beef Salad * Pepper Sauce, Red Wine Sauce, Lime Butter Sauce,
e Prawn Lemongrass Salad Butter Sauce, Chili & Lime Sauce, Tamarind Sauce

and Sweet Chili Sauce

Chafing Dishes Dessert
e Tom Yam Goong (Hot & Sour Shrimps Soup) e Chocolate Cake

e Mocha Cake

* Passion Fruit Pie
* Prawns Tamarind Sauce * Mango Sticky Rice

¢ Beef Massaman Curry

e Salmon Teriyaki e .Seasonal Fresh Fruits
* Honey Pork rib

¢ Jasmine Rice
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International Buffet BBQ. Dinner

Chafing Dishes
* BeefGreen Curry
* Prawns Butter Sauce
* Chicken Teriyaki
* Sea bass Fillet White Wi
e Sautéed Po@gﬁgs
e Steamed Jasmine Rice

Caesa

' Chicken'§ Array Sauce e Y B s <
& Garden Salg_ 1 Four Dr S Si : * Pepper Sau quin"ang.; 2, Lfn'Bu ter

ft- with B - Sauce, Butter Saucf.}, Chili & |

Tamarind Sauce and Sweet Chili Sauce
- "I '

‘--ﬁads Bas;ﬁe
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hicken-in Coconut Milk

ns, Squid and Mackere|
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Roasted Whole
= N = = =



International Buffet BBQ. Dinner

ﬂpﬁaﬂzers & Salads Demonstration
 Sushi & Sashimi * Tempura
AY. ) * Thai Fried Noodle
'- Tuna Carpaccio
~_.* Chicken Satay B.B.Q
"« (Green Papaya Salad * Rock Lobster, King Prawns, Squid and
& Minced Chicken Salad N!acf(erel !
3 W * Sirloin Steak, Roasted Whole Chicken,
. :ﬁre_.ek Salad Crispy Pork

Y 3 '1'- Tuna Nicoise Salad
s Garden Salad with Four Dressing & Condiments  ‘ArraySauce
L 'd - * Pepper Sauce, Red Wine Sauce, Lime
Aoy il "_N' utter Butter Sauce, Butter Sauce , Chili & Lime
Sauce, Tamarind Sauce, Sweet Chili Sauce

Chafing Dishes
Dessert
f cmam Gacing e Chocolate Cake
* Roasted Honey Duck e Thai Sweets
o+ _Prawns Tamarind Sauce * Mango & Sticky rice
“Iﬁﬁaed_ﬁﬁ“ Chicken Provolone cheese " DR FrOgIts
.

o,

~* Kimchi Fried Rice

5 —
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International Buffet BBQ. Dinner

Appetizers & Salads Demonstration
e Sushi & Sashimi * TomYam Goong (Hot & Sour Shrimps Soup)
e Tempura

* Vegetable Spring Roll * Roasted Sirloin

e Prawn in Vermicelli

e Spicy Grilled Beef Salad B.B.Q |
e Seafood Salad * Rock Lobster, King Prawns, Squid and Mackerel

* Roasted Whole Chicken, Roasted Peking Duck
¢ Caesar Salad

 Caprese Salad Array Sauce

_...».Garden Salad with Four Dressing and Condiments * PePpPer Sauce.,RedWine Sauce, Lime Butter
> oy Sauce, Butter Sauce, Chili & Lime Sauce,

- Bljeads B?f‘fet WIEDIUEESE Tamarind Sauce, Sweet Chili Sauce

-
b

Chafing Dishes Dessert
e Chocolate Cake

. e Thai Sweets
* Prawns Provencale °

* Beef Massaman Curry

Cheese Cake
* Snapper Fillet with ChiliSauce * Mango Sticky Rice
e Chicken Cashew nut * Seasonal Fresh Fruits

¥ Roasted Potatoes

. Crab Meat Fried Rice
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Thai Buffet B.B.Q Dinner

- T
/f |

Appetizers & Salads
* Vegetable Spring Roll
* Crispy Prawn in Spring

Fried Chick

Gree Daya §

Grilled Be

.. ;y,..r-'ﬂ'il'
2y

e &

) ..‘ it 'I-"
Chafing Dishes

( . Chicken Green Cy\
S : £

¢ Dessgrt
‘ ° Chocalatefica‘ke
o lce Creams & Condlments




Thai Buffet B. B Q Dinner

Appetizers & Salads Demonstration y,

e Shrimp Cake - J

* Fresh Spring Roll
* Chicken Satay, Beef Satay and Pork Satay

e Crispy Prawn in Vermicelli ! e o

e Chicken Pandan B.B.Q A A

e Seafood Salad * Rock Lobster, King Prawns, Sqund and Mackerel

+ Green Mango Salad * Sirloin Steak, Roasted Whole Chlcken Roasted Pekmg
Duck and Crispy Pork A

e Beef with Eggplant Salad

e Wing Bean Salad * Array Sauce
* Chili & Lime Sauce, Tamarind Sauce, Sweet Chili Sauce,
Hot Splcy Sauce and Peanut Sauce ;

Soup
¢ Tom Yam Goong Dessert -
’ e Chocolate Cake & Carrot Cake
Chafing Dishes ¢ Home Made of Icecreams -

* Assorted Thai Dessert
e Beef Massaman Curry e Seasonal Fresh Fruits

e Snapper Fillet with Chili Sauce
e Kale with Crispy Pork Belly

* Thai Fried Noodle with Prawns
e Steamed Jasmine Rice




Thai Buffet BBQ Dinner

Appetizers & Salads Soup i 1
* Fresh Oyster and Chili, Lime Sauce * Tom Yam Seafood
i Chickelisstan Demonstration ?
¢ Beef Sun-dried . ™ Shrimp Cake 4
 Crispy Prawn in Vermicelli * Thai Fried Noodle with Prawns , —
® Chicken Lemongrass TPkt CiopaStzct s
® Spicy Prawns Salad Seafood B.B.Q !
® Roasted Beef Salad * Rock Lobster, King Prawns, Squid and Mackerel
e Minced Duck Salad e Sirloin Steak, Roasted Whole Chicken, Roasted Peking

Duck and Sucking Pig
* Spicy Seafood Salad
Array Sauce
Chafing Dishes * Chili & Lime Sauce, Tamarind Sauce, Sweet Chili Sauce

Peanut Sa
e Crab Meat Curry and Peanut Sauce

* Beef Qyster Sauce

Dessert _
e Chicken with Cashew nut e Cashew nut Brownie Cake —
e Prawns with Garlic Pepper Sauce * Cheese Cake

* Mango Sticky Rice

* Mixed Vegetables with Seafood . Seasonal FrasiWEruits

e Steamed Jasmine Rice




Beverages Arrangement (min. 30 persons)
= T4 o, I

— = " —— —

X "‘_Ih
<0 ) ‘t.*_

MARTINI BAR : Clasis Martini, Vodka

«|Martini, Cosmopolitan, Margarita, A T

b - 950-- 1350-- 5 < 2

* |Daiquiri, Juice, Soft Drink and Local w> -

"""" . {Beer ¥.iarn
|

- N ) A

|[MOJITO BAR : Mojito, Lychee Majito,
Classic Mojito, Lime & Ginger Mojito, B 950.- 1350.-
Juice, Soft Drink and Local Beer

*Seft drink : Coke, Diet Coke, Sprite, Fanta Orange, Soda Water, Tonic Water and lr‘i"‘hl{mg Water \\w_h

*Fruit juice : Orange Juice, Pineapple Juice and Apple Juice

- "*Local Beer : Chang
*Spirits : Vodka, Gin, Rum, Tequila and Thai whisky




Beverages Arrangement (min. 30 persons)

L

L i 200.- | 300.- | 400.- | 500.- 100.-
B i ices oo 500.- | 700.- | 900.- |1,100.-| 200.-
R 700.- |1,100.- | 1,500.- [1,900.- |  400.-
My el b s 900.- |1,400.- | 1,900.- (2,400.-| 500.-







Whisky & Spirits Price List

-

Draught Beer

W

GIN
Gordon On requsst | Chang Beer 8,500.- 80 glasses
Bombay On request
RUM
Havana 3years, On request
Bacardi, On request
Captain Morgan On request
VODKA s,- Whisky, Wine and Champagne Baht 500.- per Bottle
Absolut Criraquast » Over 10 Bottles Baht 5,000. -
Sminoff
TEQUILA *All items fn&d&d complimentary of ice and glass*
El Toro On request L e
WHI |
. L4 On request '

T, eany On request
J.W Red Label J.W Black Label S

5 On request
Ballantine’s

On request

THAI WHISKY
Sangsom On request




THANK YOU

GET IN TOUCH WITH US:

0 0 Estella Maikhao Beach @ www.estellaphuket.com e dos@estellaphuket.com @ 076 390 567




