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Example Banquet Menu

Spicy Thai Prawn Crackers

Starters

SATAY GAI marinated skewers of chicken served with peanut sauce and fresh
cucumber pickle

PO PIA TOD miniature Thai spring rolls with savoury filling

TOD MAN PLA spicy Thai fish cakes

PLA GUNG special salad of king prawns with lemon grass and ginger

KANOMPANG NAA GUNG minced pork and prawn toasts

Soup Course

TOM YAM GUNG hot and sour soup with prawns

GAI TOM KA fragrant coconut milk soup with chicken,
 lemon grass and galangal

Main Course

PLA NUNG MENOW steamed sea bass with lime and chilli

GUNG KRATIEM king prawns with garlic and black pepper

GEANG KEO WAN GAI chicken green curry with coconut milk

NUA SAWAN ‘heavenly beef’ marinated in garlic and coriander

GAI PAD PRIK THAI SOT chicken stir–fried with fresh green peppercorns
and chilli served on sizzling platter

MEE GROB  sweet and sour crispy noodles garnished with omelette strips and
pickled garlic

KOW steamed fragrant rice

Tea or Coffee

Vegetarian Dishes To Mix In
Amount of each dependent on amount of vegetarians



starters
SATAY HET marinated mushrooms on skewers with peanut sauce

PO PIA TOD vegetarian spring rolls

LAAB HET chopped mushroom salad with lemon grass and mint

TOD MAN KOW POHD sweet corn cakes with cucumber pickle

soup course

TOM YAM HET hot and sour soup with mushrooms

GAI TOM KA fragrant coconut milk soup with lemon grass and galangal

main course
 

GEANG KEO WAN PAK mixed vegetable green curry with coconut milk

MAKUA PAD PRIK aubergines stir-fried with basil leaves and chilli

MAN JIAN battered potato pieces with ginger and mushroom sauce

PAD PAK LUAM MIT stir-fried mixed vegetables

PAD THAI special fried vegetarian noodles-Thai style

Thai food is also well suited to vegetarian dishes and any amount of these can
be added to your banquet to get the mix of vegetarian, seafood and non-

vegetarian food to suit your group. Please do not hesitate to discuss your special
menu requirements.

£20 per person no soup course
£23 per person with soup course


