PAVILION

Tracing its roots back to the original Dusit Thani Bangkok, where the iconic
Benjarong set the tone for Thai fine dining and the illustrious Mayflower
served the city’s most sought-after Cantonese cuisine, Pavilion proudly
continues a cherished legacy. Both Benjarong and Mayflower held
a special place in the hearts of many, not just for their exquisite offerings,

but as social havens where memories were made.

Committed to preserving the essence of the historic Dusit Thani Bangkok,
we are delighted to revive and reintroduce those legendary flavours and
unforgettable experiences at Pavilion. Here, beloved Thai dishes from
Benjarong and Cantonese delicacies from Mayflower bring people together

once again, offering a taste of tradition and a reason to celebrate.
Delight in a selection of authentic Thai cuisine, thoughtfully crafted and

beautifully presented by Chef Rosarin Sriprathum, alongside

Cantonese specialities, including handcrafted dim sum, by Chef Supon Inpaen.

Indulge your senses and mark the occasion at Pavilion.
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Nibbling

YEINTULEY

Khao Kieb Pak Mho Poo yle () Steamed Rice Dumpling Filled with 420
thanFauhnvfadaflusia Chonburi Blue Swimming Crab Meat

Tod Mun Goong Deep-Fried Krabi White Shrimp Cake 360
namiufousiaemihnssd Served with Pickled Vegetables

Satay Gai ¢ Grilled Korat Free-Range Chicken Skewer, 320
dudzinihuganzinmas Grilled Brioche and Tamarind Chili Sauce

Fak Thong Kai Kem @ [ Fried Japanese Pumpkin Coated with 290
HAnnavnsaulzumstanlysen Surat Thani Salted Egg Yolk

Meuk Lhao Daeng Fried Squid with Chinese Wine Sauce 420
HEVHAMAIURY

Hoi Shell Sai Goong Deep-Fried Scallop Stuffed with Shrimp 680
naesRaaanldeisn Served with Wasabi Cream Sauce

wiann eI

e chef recommended ' vegetarian @gluten free f contain nuts

Please inform our staff of any allergies to ensure your comfort.
The price is subject to VAT and 10% Service Charge






Appetizer / Salad

A5 ENUNEAY LLAaZEN

Yum Som Choon Som O il @ Salad of Phichit Pomelo, Green Mango,

thdnquanlavidasuazUarsiny Braised Pork and Fluffy Fried Fish

Som Tum Gai Yang @ Green Papaya Salad with Dried Shrimp,
Fusnlrgremznnay Peanut, Chili and Grilled Korat Free-Range Chicken
Pla Neua Phoo Phan @) Grilled Sakon Nakhon Wagyu Beef Salad,

nauidaln £ ANWASHWIU Lemongrass, Eggplant and Roasted Sweet Chili Sauce
Gai Chae Lhao Drunken Korat Free-Range Chicken Marinated
lifudeolassudinddu in Chinese Rice Wine

Mang Ka Prun Shang Hai Jellyfish Salad with Shanghai Chili Sauce

NN guUNsausaansNiBeold

Thai Signatures

2T INELLUZUY

Gaeng Chao Tan ife @ Spicy Southern Yellow Curry with
LM9IMAURIEUTNILGY Toddy Palm and Coral Red Grouper Fish
Massamun Wagyu & Sakon Nakhon Wagyu Beef Shank in
wnesaduEauasareingania Massaman Curry, Potato, Lotus Seeds and

inERsNUAUNRFasRSWNSanlshinsay  Sala Fruit Served with Crispy Roti

Moo Yang Chiang Rai i@ @)  Grilled Chiang Rai Black Pork Neck
ABNYANTRITIHEW Y Served with Young Tamarind Relish and
VNS ANEINE NN Crunchy Vegetables

Kapong Samun Prai sle @ Baked Whole Seabass (600g)

Uanzwemsnayulnsnseiiauinu with Fresh Aromatic Herb and Pearl Garlic
Wagyu Phad Yi Rha @) Stir-fried Minced Sakon Nakhon Wagyu Beef
WialnanAanunsgwiudu with Bird’s Eye Chili, Dried Red Chili
gawsnavygluging and Cumin Leaves

i chef recommended @ vegetarian @gluten free @ contain nuts

Please inform our staff of any allergies to ensure your comfort.
The price is subject to VAT and 10% Service Charge
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Soup

%1

Gaeng Liang Poo Mha 1le @)

= J L) ) B Lid
wnuidesilayihawAsufouyie

Tom Yum Maprow Hom
w0 ¥ owo ow ¥
giuginidufousiun
AUHENSIINANTIULA

Soup Fak Thong Pao Hue il
s Amasugnaes
Auhdagifin nawizlaian
gnBurauazinlay

Rang Nok Mun Poo

HlSsunyuns U

Assorted Vegetable and Aromatic Herb Soup,
Chonburi Crab Meat and Banana Shrimp

Spicy River Prawn Tom Yum Soup,
Samut Sakhon Young Coconut, Chili, Lime
and Lemongrass

Mayflower Pumpkin Soup with Phuket Abalone,
Fresh Fish Maw, Shrimp Ball and Spinach

Chumphon Bird’s Nest Soup with Crab Roe

Chinese Signatures

AT AULUZUN

Pao Hue Jian Nam Mun Hoi
Whilagimdauihiues
fuaztiidaulasonisnas

Goong Kra Jok ile
AINTEANTIANGN
uazpannFalinuumaN

Pla Kao Rad See-Ew
UanAmansinian

Moo Dum Hong Kong
nymauludnaladdaeng

Wagyu Prik Sichuan
Walngnfinnwasgwiu
HazaansnidgaIu

e chef recommended @ vegetarian @gluten free @ contain nuts

Braised Phuket Abalone in Oyster Sauce
and Royal Project Kailan

Crystal Prawn with Spicy Sauce
and Samut Sakhon Fleur de Sel

Deep-fried Grouper with Light Soya Sauce

Hong Kong Style Stir-fried Black Pork Fillet

Wok-fried Sakon Nakhon Wagyu Beef
with Sichuan Pepper

Please inform our staff of any allergies to ensure your comfort.
The price is subject to VAT and 10% Service Charge
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Dim Sum

Gui Chay Sai Goong e
nEEIENanlEn

Giew Goong Cream Salad
Heafmanaiuadn

Khanom Phak Kad

FUNENAIA

Puek Tod Sai Ped il
iwannanldids

Ha Gao Kai Pla sl
gziifolylan

Siu Mai Hoi Shell
vuNfufovasisad

Fun Gow Moo
Hulildvyuazin

See Krong Moo Tao See
FlAsony oG

Khao Niew Hor Bai Bua
fawmiiaavialuiia wlzhae
LRZLNNEA

Sa La Pao Moo Dang
GRS T U FITN

Thong Pun Chan
NaswuBullaAy

e chef recommended @ vegetarian @gluten free @ contain nuts

Please inform our staff of any allergies to ensure your comfort.

Pan-fried Chinese Chive Dumpling
with Prawn

Deep-fried Shrimp Wonton
with Salad Cream Sauce

Pan-fried Turnip with Dried Shrimp
and Black Mushroom

Deep-fried Taro Puff with
Minced Duck Confit

Steamed Shrimp Dumpling with Ebiko

Steamed Shrimp and Scallop Dumpling

Steamed Minced Pork with
Mushroom Dumpling

Steamed Pork Spare Ribs with Black Bean
and Pepper

Steamed Glutinous Rice with Dried Shrimp,
Minced Pork, Ginkgo and Chestnut

Barbecued Pork Bun

Salted Egg Layer Cake

The price is subject to VAT and 10% Service Charge
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Vegetables and Tofu

w

BALLAZLATA
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Phak Boong Krong Kone i@

dnfurinsasn:nanaaslau

Makrue Muang Phad Horapha @
o)) (TR THE TPl
firnsnnsuifiannazlvsznalng

Ka Na Phad Kratiem @ @

AxtnganvlASYNISUAERNS SN

Broccoli Nuae Poo
drusanlafiiiayuazlyang

Stir-fried Morning Glory
with Samut Songkhram Shrimp Paste

Stir-fried Tofu and Eggplant in Chili Garlic
and Thai Basil

Stir-fried Royal Project Chinese Kailan

with Golden Garlic

Stir-fried Broccoli with Crab Meat Topped
with Scramble Egg White

Rice and Noodle

INLALLEU

Khao Ob Sapparod @ &
faaudurzsaiiay

Khao Phad Pla Ku Lao @)
#aspAzhdaulaIaAN

Khao Ob Mayflower il#
#raunsandaviwaiaaas
fruaniiynuaznuan

Phad Thai Goong Mae Nam il
a ¥ - .
dnlnedinssadlavwssysal @
oW o ¥ =
fufowihauaenennaninda ¢

Pla Kao Jien See Ew Dam ale
Uanideusimamnsanusvligoons

Khao Hom Mali

Organic Jasmine Rice
favannsivunaisosliaasuniia
60 per person

e chef recommended @ vegetarian @gluten free @ contain nuts

Baked Rice with Pineapple and Crab Meat

Fried Rice with Royal Project Kailan
and Salted Threadfin Fish

Mayflower Baked Rice with Chicken Breast
and Chinese Sausage

Traditional Phad Thai with
Phetchabun Tamarind Sauce,
Giant River Prawns, Bean Sprout and Chive

Stir-fried Grouper with Sweet Black Chinese Sauce

Served with Hong Kong Egg Noodle

Rice berry Crispy Roti
falsfiuads TsAuilonsau
60 per person 80

Please inform our staff of any allergies to ensure your comfort.
The price is subject to VAT and 10% Service Charge
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Desserts

PUNNINU

Khao Niew Ma Muang 1le @ @
fmiiedaagiieosiayu
ﬁﬁﬁmﬁuﬁummﬂmwmqu}

Inthanin Nga Kee Mon 1le @ @)
gunduntiananluwme
Ausiautinningneg

Khao Tom Nam Woon
Longan

= ¥ ow ¥V « ¥ o
frdinduuislsunaly

Rang Nok Choom Pon
FOUNYHNSHUUNTaNAUALI2T?

Kluai Tod Nam Tan @
néevesmanyUUIma

Pudding Mamuang Sago ile @
ek fudalavia
Tusnaned

Thai ‘Itim’ Songkrueng ile @
Tofn’ namseia3ay

Chiang Rai Sticky Rice with Coconut Cream,
Butterfly Pea Flower and Seasonal Ripe Mango

Emerald Pandan Dumpling
in Young Coconut Syrup and Perilla Seed

Steamed Rice Dumpling in
Frozen Longan Syrup

Braised Chumphon Bird’s Nest in Warm
Homemade Almond Milk and Egg White

Mayflower Banana Fritters

Mango Pudding Topped with Phichit Pomelo
and Sago Coconut Milk

A Selection of Young Coconut, Caramelized Banana,
Watermelon & Dried Fsh or Mango Sticky Rice
with Assorted Condiments

e chef recommended @ vegetarian @gluten free @ contain nuts

Please inform our staff of any allergies to ensure your comfort.
The price is subject to VAT and 10% Service Charge
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