
DINNER MENUS 

 

THAI MENU I 

 

PASSED APPETIZERS DURING COCKTAILS 

KAO TUNG NA TUNG 

CRISPY  RICE CAKES WITH CURRY DIPPING SAUCE 

LAAB GAI 

SPICED SALAD OF MINCED CHICKEN 

PAW PIA THOD 

SHRIMP, CHICKEN AND VEGETABLES, ROLLED IN A THAI CREPE WITH A SPICY SAUCE 

******** 

 

SOUP & SALAD COURSE 

TOM YAAM GOONG 

SPICED SOUP OF SHRIMP, MUSHROOM AND LEMON GRASS WITH RED CHILI PASTE 

 

YAAM NUEA 

GRILLED BEEF SALAD WITH CHILLI AND LIME  

******** 

 

MAIN COURSE 
PLA KAPONG NEUNG SE-EW 

STEAMED SNAPPER WITH VEGETABLES AND SOYA SAUCE 

CHOO CHEE GOONG LIE SUER 

A DRY CURRY WITH TIGER PRAWNS 

PAAD NOR MAI FARANG 

STIR-FRIED ASPARAGUS 

KAO SUAY 

STEAMED RICE 

******** 

 

DESSERT 

POLAMAI RUAM GUP KANOM THAI 

SLICED FRESH FRUIT & MIXED THAI DESSERTS 

 

TEA/COFFEE 

 

BAHT 1,700 PER PERSON  

 

 

 

 

 

 

 

 

 



  
 

 

THAI MENU II 
 

 
PASSED APPETIZERS DURING COCKTAILS 

KAO GREEYAP NAM PRIK POW 

SHRIMP CRACKERS WITH DIPPING SAUCE 

KIOW THOD 

CRISPY WONTONS WITH CHICKEN 

GOONG PAN OIY 

SHRIMP CAKES ON LEMONGRASS 

***** 

 

SOUP & SALAD COURSE 

TOM KHA GAI 

COCONUT SOUP WITH CHICKEN  

YAAM THUA PLU 

SPICED SALAD OF WINGED BEANS, SHREDDED CHICKEN AND SHRIMP 

***** 

 

MAIN COURSE 

PLA NUENG HOR BAI TOEY 

FILLET OF FISH STEAMED IN BANANA LEAVES WITH THAI HERBS 

GOONG PAAD NAM PRIK POW 

STIR-FRIED SHRIMPS WITH CHILI & ONION 

MOO OB NAM PUENG 

BRAISED PORK WITH SOY SAUCE AND HONEY 

PAD PAK RUAM 

STIR-FRIED MIXED THAI VEGETABLES 

KAO SUAY 

STEAMED RICE 

***** 

 

DESSERT 

POLAMAI KHUB KANOM THAI 

SLICED FRESH FRUIT AND THAI DESSERTS 

TEA / COFFEE 
 
 

BAHT 2,000  PER PERSON 



  
 

 THAI & SEAFOOD MENU III 

 
PASSED APPETIZERS DURING COCKTAILS 

 
GOONG SARONG 

PRAWNS WRAPPED IN YELLOW NOODLES 
MA HAW 

FRUIT CANAPE WITH SAVORY PEANUT & BLACK PEPPER FILLING 
POW PIA SOT 

FRESH SPRING ROLLS 
***** 

 

SOUP & SALAD COURSE 

TOM KA GAI 

HERBED SOUP OF CHICKEN & COCONUT MILK 

YAAM TALAY 

SPICY SEAFOOD SALAD 

***** 

MAIN COURSE 

GRILLED TIGER PRAWNS, ROCK LOBSTER, FRESH FISH, SQUID & TENDERLOIN OF BEEF 

GAI HOR BAI TOEY 

FRIED MARINATED CHICKEN WRAPPED IN PADANUS LEAVES 

GAENG KATHI SAPPARODE SAI GOONG 

SPICY COCONUT MILK CURRY WITH PINEAPPLE AND SHRIMP 

PAAD PAK RUAM 

STIR-FRIED MIXED THAI VEGETABLES 

KAO SUAY 

STEAMED RICE 

***** 

DESSERTS 

POLAMAI KHUB KANOM THAI 

SEASONAL FRUIT AND MIXED THAI DESSERTS 

TEA/COFFEE 

 

BAHT 3,500  PER PERSON 

 

 


