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YOUR EVENT, YOUR DINING STYLE

A complete menu selected in advance for an
organized and e�cient experience.

SET MENU

A dedicated area within the restaurant for
smaller events and celebrations.

SEMI-PRIVATE DINING
Canapés, drinks and a flexible format that
encourages guests to interact.

COCKTAIL RECEPTION
Exclusive use of the restaurant for major
celebrations, launches and corporate events.

RESTAURANT BUYOUT

Each course is served individually for a more
formal or premium occasion.

INDIVIDUALLY PLATED DINING
Generous dishes served at the centre of the
table for a social and relaxed experience.

SHARING-STYLE DINING

EVENT
AT BIANCA



SET MENU
EVENT
AT BIANCA

Set Menu 1

Main course

Dessert

THB 990 NET  /  Person

Starter
CHICKEN CAESAR SALAD

BRUSCHETTA COLLECTION

Remark : Applicable for maximum of 30 persons

ROASTED CHICKEN ITALIAN STYLE
SICILIAN SALMON

CALSSIC TOMATO & BURRATA

CHOCOLATE “DOLCE VITA”
VENETO CHEESECAKE

*Select one option from each category

**Including mineral water (Still / Sparkling)

Set Menu 2

Main course

Dessert

THB 1,390 NET  /  Person

Starter
HALF BURRATA, TOMATOES & PARMA HAM

TRUFFLE ARANCINI

Remark : Applicable for maximum of 30 persons

WAGYU HANGER & MASHED POTATOES
TRUFFLE PASTA E BASTA

BELLA VISTA SEABASS

CHOCOLATE “DOLCE VITA”
VENETO CHEESECAKE

*Select one option from each category

**Including mineral water (Still / Sparkling)

Set Menu 1 Set Menu 2



BIANCA DISCOVERY

Main course

Dessert

THB 1,000 NET  /  Person

Starter & Salad
TRUFFLE ARANCINI

ITALIAN GARLIC SHRIMP

TUNA FRESCO SALAD

BURRATA TOMATO & PARMA

CLASSIC TOMATO & BURRATA PASTA
TUNA STEAK CAPONATA

ROASTED CHICKEN ITALIAN STYLE

BIANCA’S TIRAMISU
CHOCOLATE “DOLCE VITA”

**Including mineral water (Still / Sparkling)

SHARING MENU
EVENT
AT BIANCA

TASTE OF BIANCA

Main course

Dessert

THB 1,300 NET  /  Person

Starter & Salad
TRUFFLE ARANCINI

ITALIAN GARLIC SHRIMP

TUNA FRESCO SALAD

BURRATA TOMATO & PARMA

RISOTTO PESCATORE
ROASTED CHICKEN ITALIAN STYLE

WAGYU HANGER TAGLIATA

BIANCA’S TIRAMISU
CHOCOLATE “DOLCE VITA”

**Including mineral water (Still / Sparkling)

Bianca discovery Taste of bianca



LET’S CREATE
YOUR NEXT EVENT

Whether you are planning a corporate gathering,
private celebration, group dinner or large-scale
activation, our team will create an experience
tailored to your guests.

adrien.a@lovahospitality.com
Director of Operations

raiwin.c@lovahospitality.com

contact@biancabangkok.com
www.biancabangkok.com

biancabangkok

Business Development & Events Manager

REQUEST A TAILORED PROPOSAL



