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Salad, Paste

o Grilled Pork | Chicken Salads
» Boiled Egg & Ham, Sausage, Crabstick Salad
e Tuna Salad
e Cereal and Vegetable salad
o Shrimp Paste Chili Dip
(with Fresh,Boiled,Fried Vegetables & Fried Mackerel)
* Royal Boat Chili Dip
(with Fresh & Boiled Vegetables)
o Salted Egg Chili Dip
(with Fresh & Boiled Vegetables)
¢ Northern Thai Tomato & Pork Chili Dip
(with Fresh & Boiled Vegetables)
e Spicy Mushroom Chili Paste
(with Fresh & Boiled Vegetables)
e Northern Thai Green Chili Dip
(with Fresh Vegetables & Crispy Pork Rinds)
o Crispy Pork Crackling Chili Dip

Salad, Paste Special

Spicy Mixed Mushroom Larb

Spicy Minced Pork Larb

Mixed Meat Salad

(Sausage, Viethamese Pork Sausage, Minced Pork)
Spicy Glass Noodle Salad (Minced Pork /| Chicken)
Black Pepper Spicy Salad (Grilled Pork | Chicken)
Spicy Grilled Chicken | Pork Yum

Spicy Mackerel Salad

Spicy Mixed Mushroom Salad

Spicy Grilled Pork | Chicken Nam Tok

Fermented Soybean Dip with Fresh

& Boiled Vegetables

Salted Mackerel in Coconut Cream Dip with Fresh
& Boiled Vegetables

Shrimp Paste in Coconut Cream Dip with Fresh

& Boiled Vegetables

Crab in Coconut Cream Dip with Fresh
& Boiled Vegetables
( +50B/person )

Soy Sauce Marinated Shrimp
with Spicy Seafood Dipping Sauce
( +50B/person)

Crab Chili Paste with Fresh
& Boiled Vegetables
( +40B/person )

Spicy Marinated Beef Tendon Salad
( +40B/person )

Crispy Catfish Salad with
Spicy Mango Dressing
( +30B/person )

Fried Shrimp Salad
( +30B/person)

Spicy Mixed Seafood Salad
( +30B/person)

Crispy Trio Salad
( +30B/person)

Spicy Wing Bean Salad
( +30B/person )

Crispy Fried Snapper with Spicy Larb
Dressing ( +30B/person)

Shrimp in Coconut Cream Dip with Fresh &
Boiled Vegetables ( +20B/person )
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Set A
Baked Chicken with Chinese Kale - Stir-fried Eggplant with Minced Chicken
Spicy Stir-fried Crispy Catfish - Fried Boiled Eggs with Tamarind Sauce

Grilled Chicken with BBQ Sauce

Crispy Fried Chicken with Salt

Crispy Chicken with Lemon Sauce

Stir-fried Mixed Vegetables

Chicken in Red Sauce with Cabbage
Stir-fried Broccoli with Shrimp

Spicy Stir-fried Fish Balls

Spicy Stir-fried Bamboo Shoots with Chicken
Japanese-style Fried Chicken Stir-fried

with Cashew Nuts .
Chicken Panang Curry .
Dry Stir-fried Green Curry
(Chicken | Fish Balls)

Dry Stir-fried Tom Yum Chicken

Set B

Stir-fried Chicken with Ginger

& Black Fungus Mushrooms

Stir-fried Chinese Kale with Salted Fish
Stir-fried Chicken with Black Pepper Sauce
Spicy Stir-fried Chicken

Stir-fried Sausage with Tomato Sauce
Stir-fried Glass Noodles with Chicken
& Vegetables

Baked Chicken with Mango Sauce
Spicy Grilled Chicken

Deep-fried Fish Cakes

Crispy Fried Chicken Wings with Garlic
Southern-style Spicy Stir-fried Chicken

« Stir-fried Spicy Basil
(Minced Chicken,Pork / Sliced Chicken,Pork)
- Braised Pork Leg in Red Sauce with Vegetables
- Stir-fried Pork with Black Pepper Sauce
« Stir-fried Pork with Red Curry Paste
- Stir-fried Pork with Chili Paste
« Spicy Stir-fried Pork |/ Spicy Stir-fried Pork Leg
« Southern-style Spicy Stir-fried Pork
- Braised Pork Ribs with Black Bean Sauce
« Braised Pork Ribs with BBQ Sauce

» Fried Pork Ribs with Sweet, Sour & Spicy Sauce

« Pork Panang Curry

« Stuffed Tofu with Minced Pork

. Stir-fried Glass Noodles with Minced Pork
& Vegetables

» Crispy Fried Pork with Kaffir Lime Leaves
& Spicy Dipping Sauce

» Grilled Pork Neck with Spicy Dipping Sauce

« Sun-dried Fried Pork

« Braised Pork with Prunes

« Drunken Chicken

« Spicy Lime Pork Salad
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¢ Chinese Herbal Soup with Braised Pork Ribs .

¢ Chicken Drumstick Soup with Potatoes
+ Braised Chicken Soup with Pickled Lime
& Shiitake Mushrooms

¢ Pork Rib Soup with Pumpkin

« Bitter Melon Soup (with Minced Pork / Pork Ribs)

¢ Chicken Galangal Soup with Cabbage

+ Seaweed Soup (with Fish Balls | Minced Pork)

Braised Pork Belly & Egg in Sweet Soy Sauce
e Spicy & Sour Soup — Chicken | Pork Ribs

e Jungle Curry - Chicken | Pork

e Spicy & Smoky Chicken Soup

e Pork Belly Curry with Morning Glory

Spicy Pork Leg Tom Yum Soup

¢ Tom Yum Soup - Creamy or Clear Broth with Chicken

Thai Rice Noodles with Spicy Fish Curry

¢ Pickled Mustard Green Soup (with Pork Ribs | Pork Stomach)

* Green Curry + Rice Noodles (with Fish Balls / Chicken)

¢ Spicy Red Curry with Grilled Chicken

SOUP SPECIAL

Red Curry with Roasted Duck
( +30B/person )

Rice Noodles with Crab Curry
( +50B/person )

Sour Curry with Mixed Vegetables
& Acacia Omelet (with Snapper)
( +20B/person)

Sour Curry with Mixed Vegetables
& Acacia Omelet (with Fresh Shrimp)
( +20B/person)

Spicy Herbal Shrimp Soup
( +20B/person )

Pineapple Curry with Fresh Shrimp
( +20B/person )

Tom Yum Seafood Creamy or Clear
( +20B/person )

Jungle Curry with Seafood
( +20B/person )

Spicy & Smoky Soup with Crispy Fish
( +20B/person )

Spicy Mixed Seafood Soup
( +20B/person )

Massaman Curry ( Pork / Chicken)
( +20B/person )

Stew ( Pork /| Chicken)
( +20B/person)
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SEAFOOD

Fried Fish with Black Pepper Sauce

Stir-fried Tom Yum Seafood (Dry Style)

Fried Fish with Tamarind Sauce

Fried Fish with Herbs & Seafood Dipping Sauce
Steamed Seafood Curry

Spicy Stir-fried Mixed Seafood

Sweet and Sour Stir-fried Seafood

Stir-fried Spicy Basil Seafood

Stir-fried Seafood with Chili Paste

Stir-fried Spicy Fish with Herbs

Stir-fried Spicy Mixed Seafood with Herbs

DESSERT

Spicy Stir-fried Seafood

Stir-fried Seafood with Curry Powder
Stir-fried Fish with Celery

Stir-fried Squid with Salted Egg Yolk
Steamed Fish Curry

Baked Shrimp with Glass Noodles
Stir-fried Broccoli with Shrimp
Steamed Snapper with Lime Sauce
Steamed Snapper with Soy Sauce
Fried Fish with Black Bean Sauce
Fried Fish with Chili Sauce

Fried Shrimp Cakes ( +30B/person )

Seasonal Fruits

Pandan Lod Chong with Toppings
Singapore-style Lod Chong
Sweet Pumpkin in Coconut Milk Sarim
"Two-Land Sweet Potato" in Coconut Milk
Bananas in Sweet Coconut Milk

Crunchy "Krong Krang" in Coconut Milk
Sago with Floating Lotus in Coconut Milk
Sago with Cantaloupe

Sago with Pandan and Young Coconut
Bua Loy

Taro Bua Loy

Fresh Coconut Ice Cream ( Minimum

100 guests and +30B/person )
Tao Tung ( Hot / Cold )

Caramelized Bananas in Syrup
Sweet Potatoes in Ginger Syrup

Steamed Banana Cake, Steamed Pumpkin Cake

Mixed Thai Dessert Bowl

Grass Jelly with Toppings

Traditional Grass Jelly

Palm Seed Jelly in Syrup

Rambutan in Syrup

Crispy Ruby Water Chestnuts in Coconut Milk
Shaved Ice with Red or Green Syrup & Condensed Milk
( Jelly, Grass Jelly, Caramelized Sweet Potatoes

Bread, Palm Seeds))
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BEVERAGE
Soft drinks ( +30B/person ) Jasmine Green Tea
Guava Juice Lemon Tea
Orange Juice Roselle Juice
Pineapple Juice Chrysanthemum Tea
Lychee Juice Butterfly Pea Juice
Grape Juice Butterfly Pea with Lemon Juice
Longan Juice Bael Fruit Tea
Strawberry Juice Lemongrass Tea
Fruit Punch Pandan Leaf Drink

Blue Ocean Drink Honey Lemon Drink



