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CEREMONY & RECEPTION LOCATION

Chi Beach Club  
Chi Beach Club is Kalara’s newest beachfront addition 
which is ideal for parties and of course, weddings.

Chi o�ers

•	 Full operational kitchen from award winning Chef 
•	 Custom built clear pontoon for over-pool ceremonies 

or we can set up your ceremony on the beach
•	 2 bars (1 main & pool bar. Pop-up bars also possible)
•	 DJ booth
•	 An air-conditioned room for you to utilise
•	 Capacity for 120 guests for dinner with additional 

room for mingling, dancing and enjoying your  
special evening

•	 Chi has a welcome/reception area which is perfect to 
welcome your guests or we can set up on the beach 
itself

•	 Western team and service standards provided
•	 Full event can be hosted at the club
•	 Hotel, villa & apartment accommodation owned & 

operated by Kalara available (across the road and 
less than 1 minute from venue)

•	 Complimentary shuttle to & from any Kalara 
accommodation

•	 Certified Wedding Planner to organise everything for 
you, leaving you to relax and enjoy this momentous 
occasion.
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RECEPTION DINNER & DRINKS 

Dining Options
Canapés  - Choice of 5 for 490++ per person, per hour.

CANAPÉS

MEAT
•	 Chicken Satay Cups
•	 Beef, Red Onion & Horseradish Crème Fraiche Crostini
•	 Shredded Duck & onion Pancake with an Aromatic 

Sauce
•	 Cajun Chicken Taco
•	 Smoked Ham Arancini Garnished with a Mustard Glaze

SEAFOOD
•	 Tuna Tartare Tapioca Crisp & Squid Ink Mayo
•	 Cajun Prawn Taco
•	 Smoked Salmon & Crème Fraiche Crostini
•	 Chi Nigiri Topped with Shrimp, Pickled Ginger & Wasabi
•	 Chi Salmon Maki Roll

 VEGETARIAN
•	 Bruschetta Topped with A Tomato & Garlic Concasse, 

Pesto & Finished with Fresh Basil Leaves
•	 Sun Dried Tomato & Mozzarella Arancini
•	 Vegan Maki Roll Stu�ed with Shiitake Mushrooms 

Pickled Cabbage, Cucumber, Carrot & Avocado
•	 Niçoise Salad Spoon, Quail Egg, Onion, Olive, Tomato 

& an Olive Oil Emulation
•	 Beetroot, Fig & Goats Cheese Tart 

 

 
 
 

Taste of Thailand Bu�et 1200++
 
STARTERS
•	 Yam woonsen 

Spicy glass noodle salad, Thai celery and jelly 
mushrooms.

•	 Por pia pak 
Vegetable mini spring rolls, sweet chilli dipping 
sauce.

•	 Larb moo 
Spicey minced pork salad with, mint and 
coriander

•	 Som tum table 
Traditional green papaya salad with crushed 
green beans, cherry tomatoes, palm sugar, lime 
juice and chilli.

SOUP
•	 Tom Yum 

Spicy clear soup with fragrant ka�r lime, 
galangal and chicken

 
MAINS
•	 Gaeng keaw waan gai 

Green fragrant chicken curry, with coconut milk 
and pea eggplant

•	 Phad thai moo 
Rice noodles stir fried with tofu, eggs, dried 
shrimp and special tamarind paste.

•	 Pla thod rad prik 
Deep fried white snapper with sweet chilli sauce 
and crisp basil

•	 Phad pak ruam 
Stir fried mixed vegetables with garlic and oyster 
sauce

•	 Kaow suay 
Steamed jasmine rice

DESSERTS
•	 Choose 3 desserts from our chef’s selection.

Thai Set Menu 1290++

Starters 
 Crispy soft shell crab served with mango and 

sweet pepper in a Asian broth.
Or

Tom kha gai fragrant coconut soup with fresh herbs and chicken 
Or 

Vegan fragrant rice paper rolls filled with crisp vegetables and 
herbs and served with a tamarind and peanut dipping sauce.

Main
Crispy pork belly and bok Choy drizzled with an aromatic 

sauce and finished with spring onion and fresh chilli.
Or

Tenderloin of lamb served with lotus root, charred red onion, 
massaman sauce and rice berry.

Or
Fried white snapper accompanied with  a cashew and Thai 

herb salad and Jasmin rice 

Dessert
Matcha crème brûlée 

Or
Mango and sticky rice.
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RECEPTION DINNER & DRINKS 

Chef Table 1490++

Starter
Chef’s table, scallops starter - apple
Or 
Crispy pork belly and bok choy glazed in an 
aromatic sauce and finished with fresh chilli 
and spring onion.
Or 
Candy carrot and beetroot with goats 
cheese, walnuts and an infused orange 
balsamic dressing

Main
Slowly roasted lamb shoulder, sautéed kale, 
fondant potato and red wine jus
Or
Sesame seared yellow fin tuna served with 
edamame, Asian slaw, pickled ginger, wasabi 
and soy dipping sauce.
Or
Parmesan Gnocchi pan fried and served with 
a chestnut purée and mushroom duxelles.

Dessert  
Deconstructed passion fruit parfait 
Or
Lemon meringue 

Chi samui live stations  2250++

Oyster shucking bar

Fine de Claire oysters, red wine shallot 
vinegar, Tabasco and fresh lemon.
Selection of artisan breads.

Sushi station 

Variety of sushi filled or topped with 
salmon, prawn, tuna or cucumber 

Salad bar 

Caprese salad 
Mixed tomatoes, bocconcini and 
fresh Italian basil 

Thai spicy glass noodle salad with 
fresh herbs 

Mixed salad 

BBQ station 

Tiger prawns with buttered  

garlic basting 

salsa verde marinated squid 

Thai herb marinated chicken thighs

Pork ribs in a sticky BBQ glaze 

Chicken satay skewers 

Corn on the cob

Dessert station 

Fresh fruit platter

Fruits of the forest cheesecake 

Chi Ice cream selection 










