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BANQUET




Banquet Menu

£30.95 per person
= =3
- Starters -
Kow Griap Gung
A basket of Thai prawn crackers served with sweet chilli sauce
Laum Mid

Mixed starter platter:
Satay Gai - Marinated chicken on a skewer @
Po Pia Jay - Vegetable spring rolls @
Khanompang Na Gung - Prawn and pork on toast
Kra Dook Moo - Marinated spare ribs in ginger and black pepper

Main Course

Geang Ped Gung(®)_»
Red coconut milk curry with bamboo shoot strips and king prawn

Nua Sawan
Beef marinated in oyster sauce and coriander seed topped with crispy green leaves

Gai Pad Met Mammuang @
Chicken stir-fried with cashew nut, mushroom and dried chilli

Pad Grapow Gai #
Stir-fried chicken with basil leaves and fresh chilli

Pla Raad Prik 2
Crispy sea bass fillets topped with chef's special basil and chilli sauce

Served with
Pad Thai Jay: Special Thai style fried rice-noodle with tofu, egg and bean sprouts (E
Kow: Fragrant Thai boiled rice

YOU WILL BE SERVED ALL OF THE STARTERS TO SHARE
For 5 or more people you will get every main course dish to share
For 4 people choose 4 of the 5 main courses to share
For 3 people choose 3 of the 5 main courses to share
For 2 people choose 2 of the 5 main courses to share

Food allergies and intolerances
Before ordering please speak to our staff about your requirements



