


THE SIMPLE BANQUET 41 **

BETEL LEAF PRAWN - PRAWN, FRESH LEMONGRASS, CARAMELISED COCONUT, NUTS & LIME
THAIRANCINI RICEBALL FILLED W’ SLOW COOKED MASSAMAN BEEF, MOZZARELLA

FRESH MADE STEAMED PRAWN & PORK DIM SIMS W’ LIGHT SOY DRESSING

VEGETARIAN CURRY PUFFS W' HOME MADE SWEET CHILLI

FRESH MADE GREEN CURRY CHICKEN
STIR FRIED BLACK PEPPER BEEF W’ MIXED ASIAN MUSHROOMS

COMBINATION CHICKEN & PRAWN STIR FRY
W’ EGG, SNOWPEA, RED CAPSICUM, MUSHROOM, PUMPKIN

MIXED VEGETABLE FRIED RICE
STIR FRIED ASIAN GREENS
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THE FANCY BANQUET 47 **

BETEL LEAF PRAWN - PRAWN, FRESH LEMONGRASS, CARAMELISED COCONUT, NUTS & LIME
BBQ PORK FILLET PANCAKES W’ PINEAPPLE & HONEY SALSA

SALT & PEPPER FLAT HEAD W’ DILL, MAYO, FRESH LIME

SALMON & EGGPLANT ROLLS STUFFED W’ PRAWNS, AVOCADO, GREENS & MINT DRESSING

STIR FRIED BLACK PEPPER BEEF EYE FILLET W' ASIAN GREENS, ASIAN MUSHROOMS

FRESH PENANG CURRY OF FREE RANGE CHICKEN & OCEAN PRAWN
W’ PUMPKIN, SWEET POTATO, MIXED VEGETABLES, STEAMED RICE

THAI STYLE SEAFOOD PAD THAI
MIXED SEAFOOD FRIED RICE
STIR FRIED ASIAN GREENS

DEEP FRIED ICE CREAM

THE CHEFS BIG BANQUET 53 *?

SHREDDED GREEN MANGO SALAD OVER CRISPY BARRAMUNDI PIECES
PEKING DUCK PANCAKES W’ HOISIN DIPPING SAUCE

STEAMED PRAWN & BAMBOO DUMPLINGS W’ SOY SAUCE

SAN CHOY BOW OF CHILLI BASIL DUCK

CRISPY BARRAMUNDI W' EGGPLANT, MUSHROOM, CAPSICUM & BLACK PEPPER SAUCE
SLOW COOKED 5 SPICE PORK BELLY W’ LOTUS ROOT, CHINESE BROCCOLI

SLOW LEAN GRAVY BEEF MASSAMAN CURRY

SHREDDED SNOWPEA & SEAFOOD SALAD W’ SCALLOPS & PRAWNS

MIXED SEAFOOD FRIED RICE

DEEP FRIED ICE CREAM




