
C L A S S I C  B A N Q U E T                 $ 5 5 P P

P R E M I U M  B A N Q U E T              $ 6 9 P P

Veg Spring Roll (V, VG )

Cabbage, shiitake mushroom, carrot, vermicelli

Eggplant Chips (V, VG, DF)

Fried eggplant, miso reduction, togarashi

Satay Chicken (GF, DF)

Chicken skewer, ajad cucumber onion picked

Pad Thai Noodles Chicken (VO, VGO, GFO, DF)

Thin rice noodles, egg, tofu, garlic chives, bean sprout, dried prawn, pickled radish, 

crushed, peanuts, chilli

Massaman Beef Cheek Curry (GF, DF)

Slow-cooked beef cheek, potato, peanuts, fried onion coconut cream, coriander

Fish Tamarind (GF, DF)

Deep fried fish, tamarind sauce, crispy chilli. fried ginger, coriander

Jasmine Rice

D E L U X E  B A N Q U E T                $ 7 9 P P

M E  &  Y O U  B A N Q U E T  F O R  2             $ 7 5 P P

(Minimum 4 people)

(Minimum 4 people)

(Minimum 4 people)

Veg Spring Roll (V, VG)

Cabbage, shiitake mushroom, carrot, vermicelli

Dim Sim – Chicken (DF)

Thai chilli vinaigrette, fried garlic and oil

Papaya Salad (V, VGO, GF, DF)
Cucumber, carrot, peanut, cherry tomato, green bean, garlic, chilli, 

sweet & sour dressing

Chicken Cashew Nut Stir-Fry (VO, VGO, GF, DF)

Broccoli, carrot, spring onion, cashews, chilli jam 

Pad Thai Noodles Beef (V, VGO, GFO, DF)

Thin rice noodles, egg, tofu, garlic chives, bean sprout, dried prawn, pickled radish, 

crushed, peanuts, chilli

Malaysian Yellow Curry (V, VG, GF, DF)

Eggplant, potato, pumpkin, coconut cream & roti, fried onion, coriander

Jasmine Rice

Fish Cake (GF, DF)
Fish, red curry paste, bean, sweet chilli sauce, kaffir lime leaves, crispy basil, peanut
Bao – Pork (VO, VGO)
Lettuce, ajad cucumber onion picked, Hoisin caramel sauce
Salmon San Choy Bao (GF, DF)
Salmon marinated, herd sauce, carrot, cucumber, coriander, lettuce
Chicken Basil Stir Fry (V, VG, GF, DF)
Basil, chill, green bean, broccoli, carrot, crispy basil,
Crying Tiger Salad (GF, DF)
Beef wagyu, mixed herb, sweet and sour dressing, rice powder, lime, chilli, lettuce, 
cucumber
Pad Thai Noodles Prawn (V, VGO, GFO, DF)  
Thin rice noodles, egg, tofu, garlic chives, bean sprout, dried prawn, pickled radish, 
crushed, peanuts, chilli
Malaysian Yellow Curry (V, VG, GF, DF)
Eggplant, potato, pumpkin, coconut cream & roti, fried onion, coriander
Steamed Seasonal Greens (V, VG, GF, DF)    
Green vegetables, mushroom oyster sauce, fried garlic
Roti | Jasmine Rice

Fish Cake (GF, DF)

Fish, red curry paste, bean, sweet chilli sauce, kaffir lime leaves, crispy basil, peanut

Dim Sim – Chicken (DF)

Thai chilli vinaigrette, fried garlic and oil

Satay Chicken (GF, DF)

Chicken skewer, ajad cucumber onion picked

Papaya Salad (V, VGO, GF, DF)
Cucumber, carrot, peanut, cherry tomato, green bean, garlic, chilli, 
sweet & sour dressing

Pad Thai Noodles Chicken (VO, VGO, GFO, DF)

Thin rice noodles, egg, tofu, garlic chives, bean sprout, dried prawn, pickled radish, 

crushed, peanuts, chilli

Massaman Beef Cheek Curry (GF, DF)

Slow-cooked beef cheek, potato, peanuts, fried onion coconut cream, coriander

Fish Tamarind (GF, DF) 

Deep fried fish, tamarind sauce, crispy chilli, fried ginger

Jasmine Rice

Please ask our staff about our wine pairings




