Banquet A ($50.00 per person)
ENTRÉE
Fresh Chicken Spring Rolls
Delicious fresh salad, chicken and vermicelli noodles wrapped in rice paper
served with sweet chilli and crushed peanut sauce
SOUP
Tom Yum Goong
Spicy sour prawn soup with mixed vegetables, galangal and Thai herbs
MAINS
Goong Sam Rod
Deep fried lightly battered prawns served with sweet and sour sauce on top
Nua Nam Man Hoy
Saucy beef stir-fry with mixed seasonal vegetables and oyster sauce
Red Chicken Curry
Creamy curry with sliced chicken breast, seasonal mixed vegetables and Thai herbs
Plain Rice or Coconut Rice
Your choice of one of the above to accompany your dishes
DESSERT
Fried Ice-cream
Ball of ice-cream coated with shredded coconut and deep fried
Thai Jasmine Tea
To accompany you with your dessert, indulge in our authentic Jasmine Tea with subtle taste &
beautiful aroma

Banquet B ($40.00 per person)
ENTRÉE
Mixed Entrée
Combination of chefs’ selected entrees served with sweet chilli and satay sauce

Please notify waiting
staff of any dietary
requirements and/or
allergies.
If you would like any
dishes spicy please
let our waiting staff
know out of the scale
of:
- Mild
- Hot
- Bloody Hot
You may order A la
carte although
please keep in mind
the wait will
increase.

MAINS
Pad Med Mamuang Chicken Stir-fried chicken, mixed vegetables in sweet mild chilli jam
served with cashew nuts on top.
Massaman Beef Curry
Traditional Massaman Beef Curry with slowly cooked beef chunks, potato and onion
topped with peanuts
Larb Gai
Spicy minced chicken salad with Spanish onion, Thai herbs and spices dressed with
lime and fish sauce, served on a bed of lettuce (available mild)
Plain or Coconut Rice
Your choice of one of the above to accompany your dishes
DESSERT
Kluay Buad Chee
Stewed lady finger banana in sweet pandan and coconut milk sauce

