Set for 15 Persons
15ES

Deep Fried Prawn Cakes with
Tamarind Plum Sauce

053 B i B AT T
Chicken Wings with Garlic Butter
Vietnamese Style

HXFE SRR

# Charcoal Broiled Pork Tender with

Chili Sauce
R BEFE A BC BT

Deep Fried Soft Shell Crab and
Mango Rice Paper Wraps

HESREET KRS

# Pomelo Salad Thai Style

BT IHR

Traditional Hainanese Chicken

REERERE

15 pcs

15 pes

Tkg

15 pcs

Tkg

Order Online
WhatsApp TE@Eut

$3300

($220 per person/& i)

~# Vietnamese Curry Beef Brisket

and Tendon

# =C N WE 4 A1 4 Tkg
Fried Pork Ribs in Sweet and Sour Sauce
BEEHEES 1kg

Braised Assorted Mushrooms with
Bamboo Piths and Bean Curd

BMEFESE Tkg
Pad Thai with Seafood

ZUBBL BN Tkg
Fried Rice with Chicken Fillet and Pineapple
SR R Tkg
Mango with Black and White Glutinous Rice
ERMTEER KR Tkg
Thousand Layer Cake

T @R 15 pcs

Set for 10 Persons

101U EB

Pork and Chicken Satay
REDE (A - Ha)
Thai Spring Rolls
ZENEE

Shrimps & Pork Sausage Rice
Paper Wraps
B RIS

_# Pomelo Salad Thai Style
FAMFLE
Roast Chicken in Thai Style
A

~# Deep Fried Fish Fillets with
Trio Flavour Sauce

Rl = BR R D

Deep Fried Prawn Cakes
& with Tamarind Plum Sauce

F B SO B B A

Pomelo Salad Thai Style
EIMF DR

(5 pcs each)

10 pcs

10 pcs

10 pcs

700 g

Whole

700 g

$2000

($200 per person/&E1ii)

## Thai Green Curry with Pork Tender

and Vegetables
BRI R Rt 5

Fried Minced Pork with Green Bean
and Olives Thai Style
FAMBYABRNES

Pad Thai with Chicken Fillet
FNEEMBCEA

Fried Rice with Seafood in Thai Style

BXIBHEYR

Mango with Black and White
Glutinous Rice

ERBTEERAKR

Chicken Wings with Garlic Butter
Vietnamese Style

AR 75 B 4 2 B

Vietnamese Curry ;
Beef Brisket and Tendon
7l 3 M0 0 4 5 4 e

700 g

700 g

700 g

700 g

700 g




Main Course £§

# Traditional Pork Knuckle _# Deep Fried Fish Fillets
in Thai Style 1 Whole with Trio Flavour Sauce 1kg
FNEKEF $220 Fib 55l = Kk B4 $300
,-lt- Traditional Hainanese Chicken 1Whole .44 Thai Green Curry with Vegetables
L. g el Ll $260 and Chicken Fillet 1kg
> = = E
_ tt W R e oo A IR R B M R 2 R $300
L9 el ok ke T Vietnar‘_rlfse Style 1kg #% Vietnamese Curry Beef Brisket
A, “H in Thai Style I EF R $300 and Tendon Tkg
e *m‘ S j Fried Pork Ribs with Pineapple AR 57 4 Hetd
. - e in Sweet and Sour Sauce 1kg Roast Chicken in Thai Style 1 Whole
BiEREEE $300 mIEH $260
Appetizer EE
~ Lettuce Wraps with Spicy Minced Pork 1kg ¥ Thai Spring Rolls 20 pcs Vv ;
eggles
REAERE 5320  BAEE $300 ggies R
Chicken Wings with Gariic Butter ¥ Traditional Vietnamese Rice Paper L EBEE v X AMHEGn Cote and el e
Vietnamese Style 20 pcs Spring Rolls 20 pcs e WEEHFSEEMR $25%
HAFESHHRE $300 HrEES $320 w Stir Fried Lotus Root and Broccoli -
] I : d with Garlic 1 kg w Braised Assorted Mushrooms
Deep Fried Prawn Cakes with G Gk cte L : :
;h%;%';;;?%er WikySatay Sauce 22;;; ¥ Tamzrind Bl aine 20/pes FEREMNEFREEC $240 with Bamboo Piths and Bean Curd 1kg
S, f i s WA Bl B B 4T T $340 Fried Minced Pork with Green Bean RUEHRER e
$°;§ﬁ%"§,’;’ﬂ;‘” ShaERE s $§g§ J Charesal Broiled PorkTandson and Olives Thai Style Tkg 4 Mixed Vegetables with
+ Deep Fried Sesame Prawn on Toast R TN RSN $320 ¥ Sautéed Mixed Vegetables i/ SIVERE S $260
with Tamarind Plum Sauce 20 pcs ;
b 2 5 with Belachan 1kg _ .
Z R Z AR T $320 ER Sy Thai Green Curry with Pumpkin
and Chicken Fillet
< B 00 W A A R B 5
- = = L Lettuce Wraps with Deep Fried Soft Shell Crab " '
Vietnamese Specialties and Salad #EE#EE &L & Spicy Minced Pork ISSESIE and Mango Rice Paper Wraps |
¥ Mango and Assorted Vegetables # Thai Papaya Salad with ﬁmiﬂ ¥ ﬁﬁkﬁ%ﬁt*ﬁ%
Ri?f_ Paper Wraps 20 pcs Charcoal Grilled Pork 1kg =
FEREKRES $220 BEABTAMYRERERA $300
Pork Tendon and Pork Pine Soft Shell Crab & Apple Salad with
Rice Paper Wraps 20 pcs Mango Dressing Tkg
SEEEEENE S $260 BNEER)RRCRE $340
Shrimps & Pork Sausage # Bitter Squash and Prawns Salad
Rice Paper Wraps 20 pcs In Chili Paste 1kg
B LK S $270 FIURM R KRS @# $320
Litchi and Duck Breast Shredded Chicken and .
Rice Paper Wraps 20 pcs Cucumber Salad 1kg o X =
Eexsd b S $260 SN #IE $300 £ ' gﬁ/ !
. . - - s *W'-. I X II. o e & —_ r - 2 -
¥ Deep Fried ngt Shell Crab AT Po'meio' Salad with Shrimps, l Charcoal Broiled Pork Tender Sl ™! Stir Fried Eggplant and Okra Fried Minced Pork with Green Bean
and ango RiCE_F"&)lper Wraps 20 pcs Dried FlSh‘and Cashew Nuts 1 kg with Chili Sauce with Bean Curd and Basil and Olives Thai Style
BRIFRMESCXES $320 Bl TR $360 I 1 5 L P B S ML WEEHF S EER EXMAYARNEE

Photes are for Reference Only IR BE8E  _Fspicy 8 W Vegetarian 22 T Chef Recommendation & B #E 17



Pad Thai with Seafood Coconut Sago Pudding

F=EHN S EG BT PE AR
I - Thousand Layer Cake ) /
FEH b T Minimum order 6 boxes; 3 day pre-order is required;
Young Coconut Jelly \ oy All discounts do not apply to bento orders
G BOITM6A : BENIA A AT ER R ERTR

Bantai per person $1 80

# Green Mango with Prawn Salad
EEETRDE
Minced Pork and Basil Fried Rice

Topped with Fried Egg
EENERER

# Green Curry with Chicken Leg
= LER

Coconut and Sago Pudding
4 cken Fillet ol & ALz
and Pineapple | | Pad Thal with Shrlmp *mﬁﬁ**'%
S 7R S TR & B —
Mango with Black and White
Glutinous Rice
y = R AR BB KR
Rice & Noodles 8k & &
% Pad Thai with Shrimp 1kg W Fried Rice with Chicken Fillet a
ZENEMEEN $300 nd Pineapple 1kg
3 el
» Pad Thai with Vegetables 1 kg R R B 320 Bento B
ZNEFLEEH $260 W Fried Rice with Mango and Vegetables Soft Shell Crab Rice Paper Wraps
¥ Pad Thai with Seafood s M RS i LT ST
s : BRBCERUR $260
FIVEBELEEY $320 )
: et Deep Fried Prawn Cake
’ ) g # Fried Vermicelli and Assorted Seafood
Fried Rice with Mango and Tuna 1kg ith Relach 1k EF N
EERETWMR sodg $0 Lo - : S
g z BREW RN $320 Sautéed Vermicelli with Prawns
~# Tom Yum Goong Fried Rice . ! h ’ ; in Thai Style
with Mirced Potk kg Fned:Rg:e J\.:wth Seafood in Thai Style 1kg ESw 1
PO 2 B B P i 908
Ehiis $ Sdond Rice o Assorted Veggies with Garlic
Fried Rice with Shrimp Paste & R $12% E R
Thai Style 1 kg e
Mango Sticky Rice
ify e Al
HINEELR $260 = RIR KR
Dessert i
@ Coconut Sago Pudding 20 pc ¥ Mango with Black and White
P $240 Glutinous Rice 1kg
Thousand Layer Cake 20 pc ERMTRBRAR 250
T @t $240 Fresh Fruit Platter 1kg
fl
Young Coconut Jelly 20 pc BRHE 4240
iR = $240

Photes are for Reference Only #HHRE®E  _Fspicy 8 W Vegetarian 22 T Chef Recommendation & B #E 17

Ning € 9



