In Room Dining
Menu

S

PAN PACIFIC SONARGAON
DHAKA



A-LA-CARTE

RISE & SHINE

(6:30am - 11:30am)

CONTINENTAL BREAKFAST

Choice of fruit Juice and Sliced fresh fruit platter,
Assorted Bread Basket served with Butter, Jam,
Marmalade, Honey & Freshly Brewed Coffee or Tea
AMERICAN BREAKFAST

Choice of fruit Juice and Sliced fresh fruit plater,
Two Farm Fresh Eggs in any style accompanied by
Beef or Chicken Sausage, Assorted Bread Basket
servedwith Butter, Jam, Marmalade

BENGALI BREAKFAST

Choice of fruit Juice and Sliced fresh fruit plater,
Two Farm Fresh Eggs in any style accompanied

by Vegetable Bhaji, Chicken Dopiaza, Halua,
homemade Plain Yogurt, Parata or Chapati &
Freshly Brewed Coffee or Tea

FITNESS CLUB BREAKFAST (V)
Colorful platter of Sliced fresh fruit with Sweet or
Sour Yogurt

HEALTHY CHOICE (V)

Corn Flakes, Bran Muesl, Rice Crisps served with hot
or cold milk, Hot Oatmeal topped with seasonal fresh
fruits and homemade Yogurt

MASALA OMELETTE (V) b1,550
Two Farm Fresh Eqgs delicately fried with finely chopped Onions,

Green Chili, Tomatoes and Local spices served with sliced Bread or Paratha
CHESSE MUSHROOM OMELETTE (V) 1,550
Two Farm Fresh Eqgs delicately fried with Mozzarella

cheese, finely chopped Button Mushrooms, Onions,

Coriander leaves served with sliced Bread or Paratha

12,150

12,500

b 2,500

1,700

b 1,800

FRESH FROM THE OVEN THIS MORNING (V) b1,600
Assorted Bread Basket with a choice of any Four (Danish,
Croissant, Muffin, Sliced Bread & soft roll) served
with Butter, Jam, Marmalade & Honey
1,800

PACIFIC EGGS BENEDICT
Two Farm Fresh Poached Eggs, Smoked Turkey, Toasted
English Muffin and highlighted with a robust Hollandaise
sauce served with Hash Browns
- Vegetarian.
Al Prices are Inclusive of 12.5% Service Charge & 15% VAT



A-LA-CARTE

LET'S START

(7:00am - 10:30pm)

SONARGAON PRAWN DYNAMITE
Breaded Deep Fried Prawns served with

Tartar Sauce & French Fries

PAN PACIFIC SNACKS COMBO

An assortment of Vegetable Samosa, Chicken Pakora,
Chicken Samosa, Vegetable Spring Roll & Fried Prawn
served with Mint & Coriander Chutney,

Tartar Sauce & French Fries

BUFFALO WINGS

New York style Chicken Wings marinated with Lemon juice,
Black pepper & salt, served with Potato Wedges
CRUNCHY DHAKA WRAPS

Tandoori Chicken with crispy vegetables and Chili Sauce
rolled in homemade Paratha served with Raita
BRUSCHETTA (V)

Homemade Garlic Toast topped with Tomato, Onion
Parmesan Cheese & Fresh Herbs

DIM sUM

A selection of Chicken/Vegetable/Fish, served with

Soya Sauce comes in 6 pieces serving size per order
CHICKEN LOLIPOP

Breaded Deep Fried Chicken Winglets served with your
preference of Mint Sauce or Thai Sweet Chili sauce
with a side of French Fries

FRIED CALAMARI RINGS

Deep fried battered Squid Rings served

with Tartar Sauce & French Fries

FISH FINGERS

Breaded Deep Fried finger cut boneless fish

served with Tartar Sauce and French Fries

V- Vegetarian.

All Prices are Inclusive of 12.5% Service Charge & 15% VAT

1,900

b 1,800

b 1,400

b1,700

b 1,400

1,650

11,400

1,500

1,800



A-LA-CARTE

FRESH FROM THE GARDEN
(7:00am - 10:30pm)
PAN PACIFIC CAESAR SALAD
(WITHOUT TOPPING)
Crispy Romaine Lettuce, shaved Parmesan Cheese mixed
in classical Caesar Dressing served with Croutons, Boiled Egg
and Beef Bacon
Additional toppings are available for your Caesar Salad:
Grilled Chicken - TK, 650
Grilled Prawn « TK. 850
MIXED GARDEN SALAD (V)
Fresh Lettuce, Tomato, Cucumber & Bell Pepper tossed
in Herbed Vinaigrette Dressing
GREEK SALAD (V)
Cube cuts of Lettuce, Cucumber, Tomato, Green Pepper,
Onion & Black Olive mixed with Italian Dressing
and topped with Greek Feta Cheese
CHICKEN CASHEWNUT SALAD
Combination of thin sliced Tomato, Capsicum, Green Chili,
Roasted CashewNut and Roast Chicken tossed
with Chef's Special Dressing
CHEF'S CHOICE
Crispy seasonal greens smothered with strips of lean
Chicken Breast, Roasted Beef, Cheese, Tomatoes,
Cucumber, Eggs & Black Olives
NICOISE SALAD
Tuna in oil,diced Potato, Baby Green Beans, Tomato
and hard boiled Egg Served on a bed of Lettuce with Anchovies

V- Vegetarian,
All Prices are Inclusive of 12.5% Service Charge & 15% VAT

2,150

11,400

1,600

b2,100

11,800

b 1,900



A-LA-CARTE

SOULFUL SOUPS

(7:002m - 10:30pm)

CREAM OF MUSHROOM SOUP (V)
THAI SOUP (CLEAR /THICK)
MINESTRONE SOUP (V)

TOMATO & BASIL SOUP (V)
TOM-YUM SOUP

CHICKEN CORN SOUP

SOUP OF THE DAY

BETWEEN THE BREAD & BUNS
(7:00am - 10:30pm)

PACIFIC BURGER - CHICKEN/BEEF
Choice of Chicken of Beef Patty grilled to perfection
topped with melted Cheddar layered with sweet Relish,
crunchy Lettuce, Tomato, caramelized Onion served

on a homemade Sesame Bun with a side of

golden French Fries

ROYAL BENGAL BURGER - CHICKEN/BEEF
Choice of Chicken or Beef Patty perfectly grilled

in a local flavor, layered with sweet Relish. crunchy
Lettuce, Tomato, caramelized Onion served on

a homemade Sesame Bun with a side of golden French Fries
CLASSIC CLUB SANDWICH

Double Layered White or Brown Bread with

Grilled Chicken Breast. Beef Bacon, Fried Egg.

Tomato, Lettuce, Honey Mustard Mayo and

Cheese served with Coleslaw and golden French Fries
SIRLOIN STEAK SANDWICH

Thinly sliced Beer Sirloin Steak layered with Gherkins,
Jalapeno and Onions in a French Baguette served

with golden French Fries and Garlic Mayo sauce
TURKEY HAM & CHEESE SANDWICH
Smoked Turkey layered with Cheese, Tomato, Lettuce

in homemade bread served with House Salad

V- Vegetarian.
All Prices are Inclusive of 12.5% Service Charge & 15% VAT

1,800
b 1,800
b 1,800
1 1,800
b 1,800
1,800
1,400

1,900
2,300

b 1,550
11,850

2,000

b 2,250

11,500



A-LA-CARTE

CIAO ITALIA

(7:00am - 10:30pm)

PASTA

Choice of Spaghetti, Penne or Fettuccini

served with your selection from the following sauces:
ARRABBIATA

(Basil, Tomato, Olive Oil, Garlic, Onion & Chili Flakes) (V)
OR

BOLOGNAISE

(Minced Meat, Assorted Aromatic Vegetables, Oregano)
OR

CARBONARA

(Beef Bacon, Egg Yolk & Cream)

PIZZA MARGHERITA (V)

‘Tomato, Mozzarella Cheese, Basil

PIZZA CAPRICCIOSA

Minced Chicken, Tomato Sauce, Mozarella Cheese

& Mushroom

PIZZA VEGETARIANA (V)

Thin sliced Seasonal Vegetables, Bell Pepper,

Tomato Sauce & Mozzarella Cheese

PIZZA DIAVOLA

Tomato Sauce, Spicy Beef Salami, Taco Beef, Red
Onion roasted Garlic, Capers & Mozzarella Cheese
PIZZA MEXICANA

Tomato Sauce, Beef Salami, Taco Beef, Red Onion,
Jalapeno & Mozarella Cheese

PIZZA FRUTTI DI MARE

Mixed Seafood, Tomato Sauce, Capers, Red Onion
&Mozzarella Cheese

V- Vegetarian.
All Prices are Inclusive of 12.5% Service Charge & 15% VAT

2,000

12,150

b 2,150

b 2,150

b 2,500

b 2,500

b 2,500



A-LA-CARTE

MEAT AT ITS BEST

(7:00am - 10:30pm:

NASI GORENG

Traditional Indonesian Flavored Caramelized

Fried Rice, topped with Sunny Side Up Egg. Served
with Chicken Satay & Fried Prawn

SPICE GRILLED CHICKEN

Boneless half Chicken marinated with Paprika powder,
salt and pepper served with Sauteed Vegetables

and Fried Rice

BEEF IN OYSTER SAUCE

Perfectly cut thin slices of Beef Tenderloin

pan-ried with chunks of Red & Green Pepper,
garnished with Spring Onions & Mushrooms,

Served with a side of Fried Rice

MIXED GRILL

Combination of Lamp Chop, Grilled Chicken and

Beef Tenderloin marinated in Worcestershire sauce,
Mustard, Satt, Pepper & Olive oil-grilled to perfection.
Served with your choice of Naan or Fried Rice

BEEF MEDALLIONS

Grilled Round Cut tender pieces of Beef marinated
with Salt, Pepper and Ginger-Carlic paste in gravy
formed off the meat's own jus. Served with

Sauteed Vegetables & Mashed Potato

BEEF TENDERLOIN

Grilled Beef Tenderloin served with Sauteed Vegetables
and Baked Potato with your selection of

Green Pepper Sauce or Mushroom Sauce
SIRLOIN STEAK

Grilled Beef Sirloin Steak served with Sauteed
Vegetables and jacket Potato with your selection of Green
Pepper Sauce or Mushroom Sauce

All Prices are Inclusive of 12.5% Service Charge & 15% VAT

12,550

b 2,550

b 2,700

b 4,200

b 3,500

b 3,550

b 3,450



A-LA-CARTE

RIB-EYE STEAK
Grilled Beef Rib-Eye served with Butter Sauteed

Vegetables or Garlic Flavored Mashed Potatoes with your

selection of Green Pepper Sauce or Mushroom Sauce
T-BONE STEAK

Premium selection of T-Bone steak served with
Sauteed Vegetables & Spicy Potato Wedges, with your
selection of Green Pepper Sauce or Mushroom Sauce
LAMB RACK

Tender Juicy Lamb meat best served slightly Pink with

garlic flavored Mashed Potato, Sauteed Vegetable, Mint Sauce

LAMB SHANK

Slow cooked Lamb Shank in aromatic gravy served
with Bean Ragout

TREASURES OF THE OCEAN

(7:00am -
GRILLED/PAN FRIED
NORWEGIAN SALMON

Salmon Steak garnished with Caper Sauce, accompanied
by Sauteed Vegetable & Fried Rice

GRILLED/PAN SEARED WHITE SNAPPER

Fillet of fish cooked in high temparature, topped with

Lemon Butter Sauce, served with Sauteed Vegetables & Fried Rice

LEBANESE STYLE FISH FILLET
Flounder Fish Fillet served with Labneh, Hummus
and Baba Ghanoush and Arabic Bread

GRILLED/THERMIDOR LOBSTER
Fresh Lobster from Bay of Bengal, prepared to your
selection of Thermidor or Grilled served with
Fried Rice and Sauteed Vegetables

FISH N' CHIPS

Deep Fried Fish in crispy batter, served with
Tartar Sauce and French Fries

GRILLED KING PRAWN

King Prawn marinated with Lemon juice, Mustard,
Salt, Peppers, served with Garlic Vegetables

& Fried Rice

CHILI GARLIC PRAWN

Spicy Prawn cooked in Chili Garlic Sauce

served with Fried Rice

All Prices are Inclusive of 12.5% Service Charge & 15% VAT

b 3,500

b 3,950

b 4,400

b 3,700

4,900

b 3,700

b 3,550

b 7,550

b 2,200

b 3,450

b 3,150



A-LA-CARTE

BENGAL CRAVINGS

(7:00am - 10:30pm)

BEEF BHUNA/CURRY/DOPIAZA/

KALA BHUNA

Beef marinated in authentic Bangladeshi spices,
well-cooked yet preserving a juicy & smoky flavor
MUTTON DOPIAZA/CURRY/KORMA
Tender bone-n pieces of Mutton cooked in a traditional
Bangladeshi preparation based in a spicy onion gravy
BANGLADESHI PLATTER

Bharta (any 2 types) Local Salad, Steamed Rice, Dal,
Sabji (Veg) Curry, Meat or Fish of the day

SILVER POMFRET - DEEP FRIED/
BHUNA/DOPIAZA

Silver Pomfret Fish from the Bay of Bengal, prepared

as per your choice

TRADITIONAL HILSHA FISH

Choice of Deep Fried, Sorisha or Dopiaza of

the Iconic Hilsha Fish from the rivers of Bangladesh,
marinated with an assortment of Bangladeshi spices

and prepared to your choice

LOCAL CHICKEN CURRY/BHUNA/DOPIAZA
Homely style Chicken preparation with local flavorful spices
PRAWN CURRY/BHUNA/DOPIAZA/MASALA
Prawn sourced from the famous Southern regions

of Bangladesh cooked in your favourite style

with local flavorful spices

CRAB MASALA

Fresh Sea Crab from Bay of Bengal cooked with local spices

SYMPHONY OF SPICES
(7:00am - 10:30pm)
VEGETABLE THALI (V)
Vegetable Dopiaza, Chickpeas Masala, Aloo Jeera, Dal Tarka
& Plain Yogurt served with Steamed Rice, Naan or Chapati
NON-VEGETABLE THALI
Choice of Fish Bhuna or Chicken Dopiaza and Mutton
Curry or Beef Bhuna, accompanied by Dal Achari, Plain Yogurt.
served with Steamed Rice, Naan or Chapati
RESHMI KEBAB BIRYANI
Delicately flavored chargrilled Chicken Kebab cooked with
Aromatic Bashmati Rice on "Dum" in a sealed earthen pot
- Vegetarian.
Al Prices are Inclusive of 12.5% Service Charge & 15% VAT

b 2,850

b 3,050

b 2,200
b 2,550

3,200

b 3,050

b 2,350

b 2,700

b 2,200

2,000

b 3,050

b 2,550



A-LA-CARTE

TRADITIONAL BIRYANI - CHICKEN/LAMB
A subcontinental classic - Slow cooked Chicken or Lamb

with special Basmati Rice, flavored with Cardamom

and Green Chilies

KASHMIRI MUTTON ROGAN JOSH
Delight from the beautiful Kashmir Valley, tender
bone-in pieces of Mutton cooked in a thick gravy based
on flavorful aromatic red paste and blend of traditional
spices, served with Steamed Rice, Naan or Chapati
PALAK PANEER (V)

Indian style curry made with pureed Spinach cooked
with Homemade Paneer, Spices & Fresh Cream, giving it
a delightful creamy texture, Served with Steamed Rice,
Naan or Chapati

KASHMIRI DUM ALOO (V)

Baby Potatoes with Dry Ginger and Red Chili cooked in
a Yogurt-based gravy, a signature dish from the Kashmir
Valley, Served with Steamed Rice, Naan or Chapati
VEGETABLE NARGISI KOFTA CURRY (V)
Gravy dish made from mixed Vegetable Dumplings set
in an onion-tomato based gravy. Koftas are made of
minced vegetable, Paneer & mild spices that are deep fried,
having a soft center while being slightly firm outside.
Served with Steamed Rice, Naan or Chapati

SABJI MILANI (V)

Seasonal mixed Vegetable served with Jeera Rice or
Naan accompanied by Papadum

CHEF'S SPECIAL KEBAB

(5:30pm - 11:00pm)

PANEER TIKKA KEBAB (V)

Chunks of Paneer are marinated in spiced Yogurt

and grilled in skewers Tikka s brushed with butter

and served with mint or Green chutney

TANDOORI CHICKEN

Adelicious Mughlai cuisine. Pieces of Chicken are
marinated in a tenderizing mixture of Yogurt, Lemon juice.
and spices, The Chicken is soft and juicy with

all flavors of spices infused.

CHICKEN HARIYALI KEBAB

A famous Indian Kebab dish. Boneless chicken is flavored
with fresh Green herbs, marinated in curd, skewered and then
grilled. Kebab s infused with the aroma of Mint, Coriander,
and selected spices.

V- Vegetarian.

Al Prices are Inclusive of 12.5% Service Charge & 15% VAT

2,450
2,700

2,900

b 2,100

1,850

12,000

12,200

1,900

2,450

2,450



A-LA-CARTE

LAMB CHEESE KEBAB b 2,750
A lip-smacking Kebab dish. Lamb is marinated

with fresh Garlic, Ginger, Chil, Mint and Coriander,

wrapped with cheese strips and cooked to perfection.

KING FISH TAWA FRY b 2,450
The most delicious and finger-licking Tawa fry. Deeply x
‘marinated fried fish pieces with masala poured over and

served with sprinkling freshly chopped Coriander

and Green chilies.

TANDOORI PRAWN b 2,650

Perfectly marinated spiced Prawn cooked inside the tandoor
on a skewer.

TURKISH ADANA KEBAB b 2,850
Mouth watering Kebab from the Turkish city of ADANA.

Long, hand-minced meat kebab mounted on a wide iron

skewer and grilled on an open mangal filled with burning charcoal.

Served with Flatbread, Turkish salad and a Garlic Yogurt dip.

All Dishes are served with your selection of Biryani Rice or Chapati or
Naan, accompanied with Salad. Some items may be subect to availability.
Regarding Allergies and Dietary restriction please inform our

service associates.

SIDES FOR YOUR DELIGHT

{7:00m - 10:30pm;

CHAPATI b 900
NAAN b 900
FRIED RICE OR PILAF RICE OR PLAIN RICE 11,050
BHUNA KHICHURI 1,100
VEGETABLE BHAJI OR SAUTEED VEGETABLS b 900
FRENCH FRIES OR MASHED POTATOES b 900
DAL (LENTIL) b 900

All Prices are Inclusive of 12.5% Service Charge & 15% VAT



A-LA-CARTE

SWEET SENSATIONS

(7:00am - 10:30pm)

ASSORTED BENGALI SWEETS (V)

Selected assortment of traditional "Bangladeshi Mishti" Sweets
RASHMALAI (V)

Milk based traditional dessert known for its rich creamy texture
CHOCOLATE CAKE (V)

Home baked chocolate cake by the slice

TIRAMISU CAKE (V)

Coffee drenched cake with Mascarpone Cream Cheese

and Cocoa by the slice, topped with Lady's Finger biscuits
NEW YORK CHEESE CAKE (V)

With Raspberry Compate by the slice

CHOCOLATE BISCOTTI

- PER SERVING 6 PIECES (V)

Home baked chocolate flavored Italian Style Almond biscuits
SEASONAL FRESH FRUIT PLATTER (V)
Assorted freshly cut seasonal fruits

SELECTION OF HOMEMADE

ICE CREAM (V)

Cholce of any 2 Scoops. Please ask the service

associates for available flavors

HOMEMADE YOGURT (V)

Choice of Sweet or Sour Yogurt

CREME CARAMEL (V)

House special dessert with a Custard base and soft

Caramel topping

V- Vegetarian.
All Prices are Inclusive of 12.5% Service Charge & 15% VAT

1,150
b 900
1,050
1,450
1,450
1,150
b1,100

1,000

11,050

1,100



A-LA-CARTE

FOR THE LI'I'I'LE ONES

(7:00am - 10:30pm:
CHICKEN DRUMSTICK (3PCS)
CHICKEN STRIPS (6PCS)
FISH FINGER (4PCS)

LAMB SLIDERS 2PCS
CHICKEN SLIDERS 2PCS
BEEF SLIDERS 2PCS
HAWAIIAN PIZZA

MINI MAC & CHEESE (V)
SPAGHETTI BOLOGNESE

SUNSHINE MEAL

Tender Grilled Chiken in BBQ Sauce accompanied by
Sweetcorn & Vegetable Salad, served with Garlic
Butter Rice topped with a Sunny Side Egg

CHAMPION'S DINNER
Mini Pan Fried Fish Fillet in Lemon Butter Sauce,
Fried Chicken Balls, served with Fried Rice and Coleslaw

HOMEMADE ICE CREAM (ANY 2 SCOOPS)
CHEESE CAKE SLICE

CHOCOLATE ECLAIR (2PCS)

SIP & SAVOUR

(7:00am - 10:30pm)

TEAS

PACIFIC COFFEE BLENDS

ESPRESSO

CAPPUCINO

CAFE LATTE

AMERICANO

VARIETY OF FRESH FRUIT JUICES

GLASS OF MILK LOW FAT OR WHOLE FAT

TRADITIONAL MASALA TEA
(ATrue Bengali Delight)

V- Vegetarian.
Al Prices are Inclusive of 12.5% Service Charge & 15% VAT

b1,300
b1,400
1,400
1,800
1,800
11,800
b1,300
1,400
1,500
12,450

2,500

1,100
1,500
1,400

600
600
850
850
850
850
000
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A-LA-CARTE

MILK SHAKE

(ChocolateNVanilla/Strawberry)

COKE / SPRITE / DIET COKE (IMPORTED)
GINGER ALE CLUB SODA

TONIC WATER

PERRIER SPARKLING WATER

EVIAN WATER

LIGHT UP YOUR NIGHTS

(10:30pm - 07:00am)

CLEAR SOUP - VEGETABLE (v) OR CHICKEN
Served with Homemade Bread & Butt

CRUNCHY DHAKA WRAPS

Tandoori Chicken with crispy vegetables and Chili Sauce
rolled in Homemade Paratha serve with Raita
CHICKEN CASHEWNUT SALAD

Combination of thinly sliced Tomato, Capsicum, Green Chill,
Roasted Cashewnut and Roast Chicken tossed

with Chef's Special dressing

CLASSIC CLUB SANDWICH

Double-Layered White or Brown Bread with Grilled

Chicken Breast, Beef Bacon, Fried Egg, Tomato, Lettuce,
Honey Mustard Mayo and Cheese served with

Coleslaw and French Fries

SPICY GRILLED CHICKEN

Boneless half Chicken marinated with Paprika powder.

Salt & Pepper, served with Sauteed Vegetables and Fried Rice
BEEF IN OYSTER SAUCE

Perfectly cut thin slice of Beef Tenderloin pan fried

with chunks of Red & Green Pepper, garnished with

Spring Onions and Mushrooms. Served with a side of Fried Rice
GRILLED/PAN SEARED WHITE SNAPPER
Fillet of Fish cooked in high temparature, topped with
Lemon Butter Sauce, served with Sauteed Vegetables

and Fried Rice

BIRYANI - CHICKEN/LAMB
A Bengali Classic - slow cooked Chicken or Lamb with
special Basmati Rice, flavored with Cardamom and Green Chilis

V- Vegetarian.
All Prices are Inclusive of 12.5% Service Charge & 15% VAT

850

900
900
850
850
850

e ¢

1,800
b 1,700

b 2,100

b 2,000

12,550

2,700
b 3,700
b 3,400

2,450
b 2,700



A-LA-CARTE

VEGETABLE THALI (V)

Vegetable Dopiaza, Chicpeas Masala, Aloo Jeera, o
Dal Taraka and plain Yogurt served with Steamed

Rice, Naan or Chapati

SEASONAL FRESH FRUIT PLATTER (V) b 1,100
Assorted freshly cut Seasonal Fruits

HOMEMADE YOGURT (V) b 1,050
Choice of Sweet or Sour Yogurt

CREME CARAMEL (V) b 1,100

House Special dessert with a Custard base
and soft Caramel topping

SELECTION OF HOMEMADE 1,000
ICE CREAM (2 SCOOPS) (V)

Cholce of any 2 Scoops.
Please ask service associates for avallable flavors

-V Vegetarian.
+Some items may be subject to availability
+Regarding Allergies and Dietary restriction please inform our service associates.

«Please dial 5 on your guest room telephone!

Al Prices are Inclusive of 12.5% Service Charge & 15% VAT
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