Deluxe King Set

Deep Fried Prawn Cakes with Tamarind Plum Sauce

¥E W55 B B0 BE R T 15 pcs

Chicken Wings with Garlic Butter Viethnamese Style

B HmESAER 15 pcs
~# Charcoal Broiled Pork Tender with Chili Sauce

RIEFE B A BT 1kg

Deep Fried Soft Shell Crab and
Mango Rice Paper Wraps

BRIFEI R BE T KES 15 pcs
# Pomelo Salad Thai Style

FIVHTF D 1kg

Traditional Hainanese Chicken

FE{EHREEH Whole
# \/ietnamese Curry Beef Brisket and Tendon

it ZC DINWE 4 A5 4 fRa 1kg

Photos are for Reference Only 38 E R &% ASpicy 28 W Vegetarian BE

Fried Pork Ribs in Sweet and Sour Sauce

M HE R

Braised Assorted Mushrooms with Bamboo Piths
and Bean Curd

IEMMEMAREE

Pad Thai with Seafood

AN EEN

Fried Rice with Chicken Fillet and Pineapple
SRR EEAN 1D R

Mango with Black and White Glutinous Rice
CRIETERS KR

Coconut Sago Pudding
izl =

1kg

1kg

1kg

1kg

1kg

15 pcs



Pork and Chicken Satay

RELDE R -#A) 10 pcs (5 pcs each)

Thai Spring Rolls

BRNEE 10 pcs

Shrimps & Pork Sausage Rice Paper Wraps

BRI K & 10 pcs
~# Pomelo Salad Thai Style

EAMTFAE 700 g

Roast Chicken in Thai Style

7= B I 2t Whole

~# Deep Fried Fish Fillets with Trio Flavour Sauce
T &l =R B A 700 g

# _# Thai Green Curry with Pork Tender
and Vegetables

B WV AC3E TR Y Ko a5

Fried Minced Pork with Green Bean
and Olives Thai Style

ZANEALAERNER

Pad Thai with Shrimp

Fried Rice with Seafood in Thai Style
ZIBIENY BN

Mango with Black and White Glutinous Rice
T RiTEEIR KR

700 g

700 g

700 g

700 g

700 g



...............
...............

...................

Lettuce Wraps with Pomelo Salad Thai Style Charcoal Broiled Pork Tender

. Spicy Minced Pork EimTo2 with Chili Sauce
BREALRE Ji s 3 B P B B ARG

g e

Ny .
Deep Fried Prawn Cake Deep Fried Soft Shell Crab Chicken Wings with Garlic Butter

with Tamarind Plum Sauce and Mango Rice Paper Wraps Vietnamese Style
KESR S BC B T BIEUMESTKES MXGEF AR
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Appetizer B

~ Lettuce Wraps with Spicy Minced Pork
BRREALEES

Chicken Wings with Garlic Butter
Vietnamese Style

3 n B A i

Chicken Skewer with Satay Sauce
REBEHARDE

Pork Skewer with Satay Sauce
RIEFEALE

¥ Deep Fried Sesame Prawn on Toast
with Tamarind Plum Sauce

= fii 4R Z T ECEE X I+
w Thai Spring Rolls
BIEL

1 kg

20 pcs

20 pcs

20 pcs

20 pcs

20 pcs

$320

$300

$300

$300

$320

$300

¥ Traditional Vietnamese Rice Paper
Spring Rolls
BEES

¥ Deep Fried Prawn Cakes with
Tamarind Plum Sauce
Ve e B Bc B Aot

# Charcoal Broiled Pork Tender
with Chili Sauce
fr 15 58 S8 R BCER T

20 pcs

20 pcs

1kg

$320

$340

$320



Viethamese Specialties and Salad #iE@EERV&#

¥ Mango and Assorted Vegetables

Rice Paper Wraps
BEERXXESL

Pork Tender and Pork Floss
Rice Paper Wraps
AR EERKEL

Shrimps & Pork Sausage
Rice Paper Wraps

BRI AXERS

Litchi and Duck Breast
Rice Paper Wraps
75 B S P K IR &

¥ Deep Fried Soft Shell Crab
and Mango Rice Paper Wraps

BRIFARBECARE

Photos are for Reference Only 85 Hitg#

20 pcs

20 pcs

20 pcs

20 pcs

20 pcs

$220

$260

$270

$260

$320

# Thai Papaya Salad with
Charcoal Grilled Pork

ZIFARMDRERIEER

Soft Shell Crab & Apple Salad with
Mango Dressing

RERRE VR CRE

# Bitter Squash and Prawns Salad
In Chili Paste
=30 R MR Ky b 12
Shredded Chicken and
Cucumber Salad

I 2

4% Pomelo Salad with Shrimps,
Dried Fish and Cashew Nuts

B8R e 1) 12

Spicy 8 wWVegetarian BH¥ § Chef Recommendation B8 6 1T

1kg

1kg

1 kg

1kg

1 kg

$300

$340

$320

$300

$360



Fried Minced Pork with Green Bean
and Olives Thai Style
EBAKPARNEFD

Vietnamese Curry
Beef Brisket and Tendon

jih = 00 W 4 A o i

\\s:fﬁlpx =
*"u %‘ .
\ *-E’ v‘i e l‘

T

Thai Green Curry with Pumpkin
and Chicken Fillet
T 00 W B R0 B2 RE T

i Traditional Park Knuckle
in Thai Style

HAEKET

Traditional Hainanese Chicken

REIMR SR

étir Fried Eggplant and ﬁkra
with Bean Curd and Basil

HEEMTFOEER




Pad Thai with Shrimp Fried Rice with Chicken Fillet ‘Pad Thai with Seafood
A 11 and Pineapple Eidaw 1 Jukng b
SHE B B0 e Bl

Coconut Sago Pudding Mango with Black and White
HimaE Glutinous Rice
Thousand Layer Cake TR B RIE KR
TR

Young Coconut Jelly
HEE

Photos are for Reference Only 81 Rt #£% Aspicy £8 Wvegetarian B ¥ W Chef Recommendation 8 &1 # 1t



Main Course ¥ Veggies E iF

¥ Traditional Pork Knuckle in Thai Style # Kale with X.0. Sauce
FIVHIKEF 1Whole  $200 X.0. £ 1kg $230
Traditional Hainanese Chicken W Stir Fried Lotus Root and Broccoli
EEEREREH 1Whole  $260 with Garlic
Lemongrass Pork Chop Vietnamese Style BRI e Tkg $240
HXEFEI 1kg $300 Fried Minced Pork with Green Bean
. . . . and Olives Thai Style
S RXMAPABNS B
il 3 S B HER 1kg $300 ~ ¥ Sautéed Mixed Vegetables with Belachan
# Deep Fried Fish Fillets RAED AR lkg  $240
with Trio Flavour Sauce W Stir Fried Eggplant and Okra
f & = k2 A 1kg $300 with Bean Curd and Basil
il =]

~## Thai Green Curry with Pumpkin P&EXmT BREEm Tkg 3250
and Chicken Fillet v Braised Assorted Mushrooms
= N0 S B 400 B 4 52 1kg $300 with Bamboo Piths and Bean Curd

# % Vietnamese Curry Beef Brisket BUTETESRE Tkg  $250
and Tendon # Mixed Vegetables with
G N VE 4 AR 4 1kg $380 Red / Yellow Curry
Roast Chicken with Red Bean Curd Sauce AL/ R INERE R Tkg  $260
Thai Style
REIRFL 1Whole  $260




Rice & Noodles i & &
¥ Pad Thai with Shrimp

BN EEN Tkg
W Pad Thai with Vegetables

RANEXLEEN Tkg
¥ Pad Thai with Seafood

RIVBEYEEH 1kg

Fried Rice with Mango and Tuna

EEBRECUER 1kg

~# Tom Yum Goong Fried Rice
with Minced Pork

AR Z TN Bl Tkg

Fried Rice with Shrimp Paste Thai Style

IV E 1 R 1kg
% Fried Rice with Chicken Fillet and Pineapple

SR 7 2 A 4D B Tkg

» Fried Rice with Mango and Vegetables
Thai Style

ERNBCRRION 1kg

$300

$260

$320

$280

$280

$260

$320

$260

Rice & Noodles ik & &

# Fried Vermicelli and Assorted Seafood

with Belachan

BRI RN 8 E B

Fried Rice with Seafood in Thai Style
FIVBE I ER

Steamed Rice

=)

Dessert i

¥ Coconut Sago Pudding

HB T P KR

Thousand Layer Cake
T E ¥

Young Coconut Jelly
& x=

¥ Mango with Black and White

Glutinous Rice

ERHTERIR KR

Photos are for Reference Only 8 Rit&s Hspicy 8 Wvegetarian B ¥ § Chef Recommendation 8 &7 # 1t

1 kg

1 kg

20 pcs

20 pcs

20 pcs

1 kg

$320

$300

$120

$240

$240

$240

$260



Bento EE

Minimum order 6 boxes

mVE E6E

3 day pre-order is required

TER 3 Halras]

All discounts do not apply to bento orders

BN~ ERAREEETRE

Bento
Apple Salad with Mango Dressing with Soft Shell Crab
MHREHRDEECRE

Deep Fried Prawn Cake with Tamarind Sauce

Zx 30 XEUfs B B B K A5 0T

Seafood Fried Rice in Thai Style

RIVBE AR

Mango Sticky Rice
= R 5K Bl




