
 
 

  Mothering Sunday Lunch Buffet Menu 
 

A mouth watering selection of award winning Thai dishes – Freshly prepared using 

the finest local meats and fresh Thai herbs served from 12.00 – 3.30pm 

  booking recommended 
 

KOW GIAP GUNG – Thai prawn crackers 
 

Starters 
 

Choose from a selection that includes 
 

SATAY GAI  &  SATAY HET (v) marinated skewers of Lancashire chicken  or Oriental 

mushrooms served with homemade peanut sauce and fresh cucumber pickle 
 

PO PIA TOD vegetarian Thai spring rolls with savoury filling and home made sweet chilli 

dipping sauce (v) 
 

PEEK GAI TOD  marinated crispy chicken wings  served  choice of sweet sour and piquant 

dipping sauces 
 

TOD MAN PLA spicy Thai fish cakes served with homemade sweet pickle 
 

TEMPURA PAK  mixed vegetables in a light tempura batter with dipping sauces (v) 
 

YAM PLA GROB spicy Thai salad with crispy whitebait 
 

Soup 
 

 TOM KA Het fragrant coconut milk, lemon grass and galangal soup with fresh oriental 

mushrooms (v) 
 

Main Courses 
 

GEANG KEOWAN GAI green coconut milk curry with Lancashire chicken 

NUA SAWAN “Heavenly Beef” marinated sweet tender Cheshire beef topped with 

crispy basil leaves 

PLA PAD KING – Crispy White catfish stir fried with fresh wood fungus mushrooms 

spring onion and ginger 

PREOWAN GAI  sweet and sour Lancashire chicken with pineapple and crispy 

vegetables  

MOO PAD PRIK GEANG Lancashire pork loin stir fried with green bean mange tout 

and fresh green pepper corns 

GEANG PED PAK Mixed vegetable red curry with coconut milk (v) 

PAD THAI JAY  special wok fried vegetarian Thai noodles (v) 

PAD PAK LUAMIT  wok fried mixed vegetables (v) 
 

Accompaniments 

 

MEE GROB  sweet and sour crispy rice noodles 
 

KOW steamed fragrant rice  &  KOW KAI egg fried rice 

 

£13.95 per person £8.95 Children (under 12) 

 
All of our dishes are freshly prepared and our  sauces are home made to May’s traditional 

family  recipes from the highest quality fresh ingredients.  


