Show Banquets Menu (A)
$36.80 per person (Minimum 6 Person)

Entrée
A Mixed of Entree
Chicken Stay, SPring Rolls, Curry Puffs, Fish Cakes

Main Course
Lamb in Massamun Curr9

A rich and a romantic mild curry from south of Thailand
cooked with coconut milk toasted peanut, bag leaves,
tamarind, potato and carrot.

Green or Red Chicken Currg (Available in vegetarian)

A famous of medium hot curry with green bean)
Thai green egg Plant, Chcrrg egg Plant,
bamboo shoot, sweet basil and coconut milk.

King Prawns Basil Stir-Fried

A medium hot stir- fried king prawns with Thai
sweet basil, green bean, carrot, bamboo SI’]OOJC,
garlic, and a touch of fresh chilli.

Yum Nua (Thai Beef Salad)

Charcoal grill medium long fillet of beef sliced thinlg
mixed with fresh lemon glass) fresh Cl’li”i,
sliced red onions, mint leaves and lemonjuicc.

Cal:)ital Thai Vegetable

Stir- fried \/egetable in season with oyster sauce
or Steamed with Peanut Satay sauce.

Steamed Jasmine Rice
Espresso Coprée or Tea

I:u”g license and Cocktail bar
BY.O Chargec] $8 per bottle (wine onlg)

Children under 11 year old $25.00 P/P
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Show Banquets Menu (B)
$36.80 per person (Minimum 6 Person)

Entrée
A Mixed of Entree
Chicken Stay, SPring Rolls, Curry Puffs, Fish Cakes

Main Course

Lamb in Massamun Currg

A rich and a romantic mild curry from south of Thailand
cooked with coconut milk toasted peanut, bay leaves,
tamarind, potato and carrot.

Green or Red Chicken Currg (Available in vcgctarian)

A famous of medium hot curry with green bcan,
Thai green egg Plant, cherrg egg Plant,

bamboo shoot, sweet basil and coconut milk.

Seafood Combination
Stir fried green king prawns, squid) fish fillet

and mussels with caPsicum, onion, carrot, sl’xa”ot,
sweet basil and Chi”ijam.

Yum Nua (Thai Beef Salad)
Charcoal gri” medium long fillet of beef sliced thinlg

mixed with fresh lemon glass, tresh clﬁi”i, sliced red onions,
mint leaves and lcmonjuice.

CaPital Thai Vegetable

Stir- fried Vegetable in season with ogstcr sauce
or Steamed with Pcanut Satag sauce.

Steamed Jasmine Rice
Espresso Copree or Tea

Fu”g license and Cocktail bar
BY.O Charge& $8 per bottle (wine on!g)

Children under 11 year old $25.00 P/P






