150 00

Set for 15 Persons

Set for 25 Persons

16pcs

$2,288

O00Oo@oooo)

(8pcs each)Pork and Chicken Satay

15pcs

15pcs

gooooood
Chicken Wings with
Garlic Butter Viethamese Style

oooooboo @
Rice Paper wrapped with Vegetables and
Mushrooms Rolls Vietnamese Style

goooog »
Pomelo Salad Thai Style

ooooooog »
Green Curry with Pumpkin and Tender Pork

ooooo #
Sauteed Mixed Vegetables Thai Style

ogogooooo
Pai Tai with Shrimp

gooooo
Fried Rice with Chicken Fillet and Pineapple

ogo
Thai Herb Thousand Layer Cakes

gogooooood
Mango with Black and White Glutinous Rice

2 00 spicyd 0 0 Vegetariant

25pcs

25pcs

3lbs

26pcsl]

$3,688

goono
Deep Fried Spring Rolls Thai Style

goooood
Rice Paper wrapped with
Vietnhamese Sausage and Shrimps

ooooooooo #~»
Yum Spicy Green Mango Salad

0o00O0O0D(@OO0D0Dn)

(13 pes eachyPork and Chicken Satay

2 Whole

goooood
Roast Chicken with
Red Bean Curd Sauce Thai Style

goooon
Fried Pork Ribs with Pineapple in Sweet
and Sour Sauce

oooono -~
Yellow Curry with Mixed Vegetables

gooooooog »
Sautéed Eggplant, Minced Meat and
Bean Curd with Basil

oooobgon
Fried Rice with Mango and Tuna

goooon
Pai Tai with Shrimp

oogd
Coconut with Sago Cakes

agoo
Young Coconut Jelly

_# 00 Spicyd ’ 0 0 Vegetarian()




350 0 [0

Set for 35 Persons

$5,188

36pcs Oodo@mooon)
(18 each) Pork and Chicken Satay

35pcs gooooboooboo
Rice Paper wrapped with
Viethamese Sausage and Mango

35pcs oooo
Deep Fried Spring Rolls Thai Style

3lbs gooooo -
Pomelo Salad with Shrimps,
Dried Fish and Cashew Nuts

3Wwhole L OOOOOO
Roast Chicken with
Red Bean Curd Sauce Thai Style

3lbs googo »
Red Curry with Fish Fillet

3lbs oooooo #
Braised Assorted Mushrooms with
Bamboo Piths and Bean Curd

3lbs ooooo #
Sauteed Mixed Vegetables Thai Style

4lbs gooooon
Fried Rice with Mango and Tuna

4lbs ogooood
Fried Rice with Shrimp Paste Thai Style

4lbs pooood
Pai Tai with Shrimp

4lbs googoobooooboo
Mango with Black and White Glutinous Rice

35pcs goooodooooooon
Thai Dessert Combo (Thousand Layers
Pudding, Sago Pudding with Coconut Milk
and Young Coconut Pudding)

oooooooo
opooog
Thaill Dessertd Comb

Photos[] arel for(] Referencel] Only[ [J

Appetizerd O O

$350/21bs O OOOO0O
Charcoal Broiled Tender Pork

$288/24apcs O OO OODOOO
Chicken Wings with
Garlic Butter Vietnamese Style

$288/24pcs O OO0ODO(MODOOODODN)
Pork or Chicken Satay

$288/24pcs U OO D OO

Deep Fried Sesame Prawn on Toasts

$288/24pcs 0 OO0 OO
Thai Spring Rolls

$312/24pcs 01 OO OO O

Deep Fried Prawn Cakes Thai Style

$295/24pcs 0 0O O OO0
Deep Fried Fish Cakes Thai Style

goooo
Charcoall Broile
Tender[ Pork

oooo
¥Deepl] Friedd Prawnd C
" Thail Style



Appetizerd O O Mainl] Coursel] [0 [

$336/24pcs 0 0O 00O $260/whole 0000000
Prawn Mousse on Sugar Cane Sticks Traditional Hainanese Chicken
$195/24pcs 0 OO OO OO 0P $250/2lIbs gooogao
Rice Paper wrapped with Mango, Lemongrass Pork Chop Vietnamese Style
Vegetables and Mushrooms Rolls $160/2Ibs o0o0o0oo
$260/24pcs 0 OO OOOODOOOO Fried Pork Ribs with Pineapple in
Rice Paper wrapped with Sweet and Sour Sauce
Deep Fried Soft Shell Crab and Mango $190/2Ibs ooo0ooo ~

Deep Fried Fish Fillets with Trio Flavour Sauce

$160/2bs O 0000 0OM
Sauteed Mixed Vegetables Thai Style

Saladll O OJ $190/2bs 0 00000~
$150/21bs [0 000000 0OAY Yellow Curry with Fish Fillet
Green Papaya Salad Thai Style $250/21bs 0 OOOOOOO»
$152/21bs 0 OO O0O0O0OOOA~ Thai Grgen Cu!'ry with Pumpkin
Yum Spicy Green Mango Salad and Chicken Fillet
$175/2s 0 00000040 $350/2ps 0 DOOOODDODY

Fresh Fruit Salad Thai Style Vietnamese Curry Beef Brisket

and Tendon
$300/2bs O OO O0O0OOA
Pomelo Salad with Shrimps,
Dried Fish and Cashew Nuts
gooooooo

Vietnamesel] Curry
Beef[] Brisket] and[] Tel

oooooo
oooo

Riced Paper[d wrappe
with(J Deepl Fried[ £
Shell® Crab andd M

Oooood
Pomelol 'Salad O withERS

DriedJ Fishfl andl] Cashew( 00 spieyn A 00 Vegetariand

Photos[ are(] for] Referencel] Onlyd) 0 O O



Main[] Coursel] [ [

$160/21bs 0 0O OO0 0O00M
Stir Fried Lotus Root and Broccoli

$280/2bs 0 OO0 O0OOHA
Curry Pork Chops Vietnamese Style

$220/whole ] 00000000
Roast Chicken with
Red Bean Curd Sauce Thai Style

$160/2bs 0 OO/0000F=0O0
Mixed Vegetables with Red / Yellow Curry

$250/21bs 0 0O ODO0ODO
Fried Kale with Tender Pork

$160/21bs O OOOCOOODOOOs
Stir Fried Eggplant and Okra with
Bean Curd and Basil

$160/21bs 0 0O O0D0O0O0O000OOM
Fried Minced Pork with Green Bean
and Olives Thai Style

$170/2bs 0 00O ODO# O
Braised Assorted Mushrooms with
Bamboo Piths and Bean Curd

ooooooo

Roast[ Chicken witt
Red[] Bean[] Curd[] S
Thaill Style

gooooooE
Stird) Fried) Eggplantt] and
OkralJ withJ Beanl CurdCl"ant

4 00 Spicyld /ﬂ 0 O Vegetarian(

PhotosO are[] for] Referenced OnlyO O OO 00O

Ricel] &[] Pastall [ [1 [

$220/21bs 0O OO0O0OO0O
Pai Tai with Shrimp

$180/2Ibs oooooooo #
Pai Tai with Vegetables

$250/21bs O ODOOO0O0OO
Fried Thai Noodles with Seafood

$195/2ibs oooooooo/oz
Fried Rice Noodles /
Rice with Minced Meat and Basil

$200/2bs 0 OOOOO000
OFried Rice with Mango and Tuna

$200/2bs 0 OOOO0O0O
OFried Rice with Shrimp Paste Thai Style

$260/21bs 0 0OO0O0OO
OFried Rice with Chicken Fillet and Pineapple

$180/2bs 0 OO O OOOOOZ
OFried Rice with Mango and

Vegetables Thai Style

Dessertl] [ [
$120/12pcs OO O

Coconut Sago Pudding

$120/12pcs OO O
Thousand Layer Cake

$168/2ibs gooooboooobo
Mango with Black and

White Glutinous Rice

$110/12pcs O OO
Young Coconut Jelly

ooooooo
Pail] TailJ with[J Sk

g g

uooooo
ried] Riceld with[J Chickenl
pendl] Pineapple

Mango with( Black(E
White[d GlutinousO Ri¢



