
Banquet 
Menu,s
Thai food is particularly well suited to sharing and in 
Thailand is generally eaten as such.
       
We have created the following banquet menus so you 
can enjoy eating this way.
           
They can be shared by 2 or more diners and are ideal 
for large party groups.

                             
YOU WILL BE SERVED ALL OF THE STARTERS TO SHARE
            
IF YOU CHOOSE THE SOUP COURSE, INDIVIDUAL SOUPS WILL 
BE SERVED

                                                         
MAIN COURSE:
                 
For 5 or more people you will get every main course dish to share
For 4 people choose 5 of the 6 main courses to share
For 3 people choose 4 of the 6 main courses to share
For 2 people choose 3 of the 6 main courses to share

           
Please ask a member of staff for advice or suggestions when ordering
  
For groups of 8 people or more a 10% service charge will be added to 
your bill



Special Banquet Menu
KOW GIAP GUNG  
Thai prawn crackers with sweet chilli dip

Starter
SATAY GAI 
Marinated skewers of chicken served with peanut sauce and fresh cucumber pickle 
PO PIA TOD 
Miniature Thai spring rolls with savoury filling served with sweet chilli dip
TOD MAN PLA  j 
Spicy Thai fish cakes served with cucumber and peanut pickle 
SI KRONG MOO TOD 
Pork spare ribs marinated in garlic, ginger and coriander root 
LAAB GAI   jj
Spicy minced chicken salad with mint, red onion, chilli and crunchy roasted rice

Optional Soup Course
TOM YAM GAI  jjj  
Classic Thai hot and sour chicken soup with mushroom 
TOM KA GAI   j 
Fragrant chicken soup with coconut milk, cauliflower, lemon grass and galangal 

Main Course
GEANG KEOWAN  j 
Green coconut milk curry with chicken
NUA SAWAN  
‘Heavenly’ beef topped with crispy basil leaves
PAD KIMOW GAI  jj  
‘Drunken’ stir-fry chicken with kaffir lime leaf, green beans and chilli  
GUNG KRATIEM  
King prawns stir-fried with garlic and black pepper 
PAD PAK LUAM MIT  
Stir-fried mixed vegetables 
PAK KANAA FI DEANG   jj 
Thai broccoli stir-fried with yellow bean, garlic and chilli 
                                                                                                                                                                                           
served with KOW Steamed fragrant rice 

£25 per person without soup / £28 per person with soup

Includes Coffee or Tea



Connoisseur,s Banquet Menu
KOW GIAP GUNG  
Thai prawn crackers with sweet chilli dip

First Starter
NUA DET DEOW 
Strips of marinated rump served with a chilli and garlic dipping sauce 
GUNG POW   jj 
Grilled king prawns on skewers served with a spicy lime and chilli dip 
PO PIA TOD 
Miniature Thai spring rolls with savoury filling served with sweet chilli dip 
PLA SONG KREUNG  j 
Fried strips of catfish fillet with tangy sour mango and cashew nut salad 

Second Starter
HOY SHELL NAM PRIK POW   j 
Single fresh Scottish scallop in shell with chilli oil and basil leaves 
SI KRONG MOO TOD 
Pork spare ribs marinated in garlic, ginger and coriander root 
LAAB GAI   jj  
Spicy minced chicken salad with mint, red onion, chilli and crunchy roasted rice 
TEMPURA GUNG 
King prawns and vegetables deep fried in light batter with dipping sauces 

Main Course
PLA NEUNG MENOW   jj  
Whole sea bass, filleted and steamed with lime juice, garlic and chilli 
GEANG PED GAI   jj  
Red coconut milk curry with chicken 
NUA SAWAN 
‘Heavenly’ beef topped with crispy basil leaves 
PAD KIMOW GAI   jj  
‘Drunken’ stir-fry chicken with kaffir lime leaf, green beans and chilli  
GUNG KRATIEM 
King prawns stir-fried with garlic and black pepper 
PAK KANAA FI DEANG   jj  
Thai broccoli stir-fried with yellow bean, garlic and chilli 
                                                                                                                                                                                           
served with KOW Steamed fragrant rice 

£35 per person

Includes Coffee or Tea



Vegetarian Special Banquet Menu
YAM MET MAMMUANG   jj   
Salted chilli cashew nuts 

Starter
SATAY HET 
Mushroom satay, marinated mushrooms on skewers with peanut sauce 
PO PIA JAY 
Vegetarian spring rolls 
TOD MAN KOW POHD 
Sweet corn cakes with cucumber and crushed peanut pickle 
LAAB HET   jj   
Spicy chopped mushroom salad with mint, red onion and chilli 

Optional Soup Course
TOM YAM HET  jjj
Classic Thai hot and sour soup with mushrooms 
TOM KA JAY  j
Fragrant soup with coconut milk, cauliflower, lemon grass and galangal 

Main Course
MASSAMAN JAY 
Thai ‘Muslim’ curry. A rich yet mild curry with coconut milk, tofu, baby potato, shallots and peanut 
MAN JIAN 
Battered potato pieces with ginger and mushroom sauce 
PAD KIMOW TAOHU  jj 
‘Drunken stir-fry’ with bean curd, lime leaf and fresh chilli 
GEANG KEOWAN PAK  j 
Mixed vegetable green curry with coconut milk 
PAD PAK LUAM MIT 
Stir-fried mixed vegetables 
PAK KANAA FI DEANG  jj 
Thai broccoli stir-fried with yellow bean, garlic and chilli
                                                                                                                                                                                           
served with KOW Steamed fragrant rice 

£21 per person without soup / £23.50 per person with soup

Includes Coffee or Tea


