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Thai Airways International takes great pleasure
in welcoming you on board. Our legendary
Royal Orchid Service will make your journey
as Smooth as Silk. Our dedicated chefs choose
the finest ingredients and add Thai herbs to
Thai dishes that are being served as in-flight
meals. Also, only the finest wines from the
best vineyards have been selected to

accompany your meal.
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Thai Airways International freut sich sehr, Sie
an Bord hegrussen zu dirfen. Mit unserem
legenddren Royal Orchid Service werden wir
lhre Reise so angenehm wie maglich
gestalten. Unsere engagierten Chefkoche
verwenden nur die besten Zutaten und
original thailandische Krauter fur die
thailandischen Speisen, die an Bord
angeboten werden. Und um lhre Mahlzeit
abzurunden, haben wir fiir Sie die erlesensten
Weine aus den besten Anbaugebieten

ausgewahlt.

Royal Orchid Plus members earn
FRA - BKK 8,361
TG 921 F- MENU A : JANUARY 2013
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Frankfurt - Bangkok

First Serving
Canapés
White Sturgeon Caviar with Garnitures

First Course
Lobster Medallion
Vegetables Salad

Wasabi Dip in Tomato Cup
Sesame Tuna Fillet
Duck Liver Pyramid

Main Course
Roast Duck in Red Curry
Steamed Thai Hom Mali Rice
Braised Pak Choy and Carrot in Oyster Sauce
or
Roast Lamb Fillet with Barolo Gravy
French Bean, Baby Carrot
Potatoes Au Gratin
or
Grilled Chicken Breast with Thyme Garlic Gravy
Pineapple Relish, Buttered Fettuccine
Roast Vegetables
or
Fried Pangasius Fish Fillet with Pizzaiola Sauce
Broccoli, Chicory, Fettuccine

Assorted Bread, Butter
Assorted Cheese, Fresh Fruits

Dessert
Cheesecake
Passion Fruit Sauce
Tea, Coffee, Espresso, Cappuccino

¢ @ @



P ———

Anytime Cuisine

Cookies
Potatoes Chips
Pralines

Dim Sum
Mixed Salad with Balsamic Vinaigrette Dressing

Yellow Noodle Soup with Chinese Roast Pork and Garnitures
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Second Serving

First Course
Fresh Fruits
Yoghurt
Cereals
Fruit Juice, Fruit Smoothie

Main Course
Scrambled Egg with Tomato
Veal Fennel Sausage
Fried Potatoes Cake
Grilled Tomato with Herbs
or
Baked Potato Leek Souffle
Veal Sausage
Sauteed Wild Mushroom
Tomato Basil Ragout
or
Soft Boiled Egg
or
Cold Cuts Platter
Cooked Ham, Hangarian Salami, Assorted Cheese

Assorted Bread, Butter, Jam, Honey
Tea, Coffee, Chocolate Malt




Frankfurt - Bangkok

Erster Service
Canapés
Weil stor-Kaviar mit garnitures

Vorspeisen
Hummer Medaillon
Gemiise Salat
Wasabi Dip in der Cocktailtomate
Sesam mariniertes Thunfischfilet
Entenleber Pyramide

Hauptgang
Rotes Curry von der gerosteten Ente
Gedampfter Thai Hom Mali Reis
Pak Choy und Karotten in Austernsosse
oder
Gebratenes Lammfilet, Barolo Sosse
Griine Bohnen, Finger Karotten
Kartoffelgratin
oder
Gegrillte Hiihnchenhrust, Thymian-Knoblauch Sosse
Ananas Relish, gebutterte Fettuccine Nudeln
Ofen gerostetes Gemiise
oder
Gebratenes Pangasius Filet, Pizzaiola Sosse
Brokkoli, Chicoree, Fettuccine Nudeln

Brotauswahl, Butter
Auswahl Kase, Frischen Friichten

Nachspeisen
Kdsekuchen
Passionsfrucht Sosse
Tee, Kaffee, Espresso, Cappuccino
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Erhaltich auf Aufrage

Kekse
Kartoffel Chips
Pralinen

Dim Sum
Gemischter griiner Salat

Nudelsuppe mit chinesisch gebratenem Schweinfleisch
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Zweiter Service

Vorspeisen
Frische Friichte
Joghurt
Musli
Frische Obst Safte, Frucht Smoothies

Hauptgang
Riihrei mit Tomaten
Fenchel Bratwurst
Kartoffelkuchen
Kirschtomate
oder
Gebackenes Kartoffel-Lauch Souffle
Kalbsbratwiirstchen
Gebratene Pilze
Tomaten-Basilikum Ragout
oder
Weich gekochte Eier
oder
Kalte Aufschnitt Platte
Gekochter Schinken, Ungarische Salami, Auswahl Kase

Brotauswahl, Butter, Konfitiire, Honig
Tee, Kaffee, Malz-schokoladengetranke
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Herbs for Health :
Sesame ... 01
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Sesame

Sesame is well-known worldwide as oil seeds. Many
countries as well as Thailand use sesame for making
delicious cuisine. Moreover, sesame has the essential
vitamins, minerals and lots of health benefits :

- decreasing cholesterol and blood pressure
- increasing bone density

- anti-oxidants

- healthy hair and skin, etc.

(General Health Data)
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