S P E C I A L

B A N Q U E T

M E N U

On Arrival
YAM MET MAMMUANG
Spicy salted cashew nuts with spring onion

To Start
SATAY GAI
Marinated skewers of chicken served with peanut sauce
and fresh cucumber pickle dip

PO PIA TOD
Miniature Thai spring rolls with savoury filling served
with a sweet chilli dip

TOD MAN GUNG
Thai Prawn cakes served with a sweet chilli dip

SI KRONG MOO TOD
Spare ribs of pork marinated in garlic, ginger and
coriander root served with a sweet chilli dip

YAM NUA

£27.00

Spicy beef salad with celery, onion and cherry tomato

per person

To Follow
GEANG KEOWAN GAI
Green Thai curry with chicken, coconut milk and bamboo

Available all through December.
Ideal for large party groups
(2 persons minimum)

LOW

chilli content

MEDIUM

chilli content

GAI NGWNG PAD KRAPOW
Sliced breast of turkey in a fiery stir fry
with chilli, onion and fresh basil

HIGH

chilli content

NUA SAWAN
‘Heavenly Beef’ topped with crispy basil

GUNG KRATIEM PRIK THAI
If you have any concerns regarding food
allergens please ask a member of our team and
you will be provided with detailed information
on each dish.
contains nuts
We also have a vegetarian/vegan banquet
option available upon request.
For bookings of 8 persons and over, we will
require a deposit of £7 per head for the
Christmas Special Banquet Menu.
This will need to be paid within 14 days of your
booking. Should any of your party not be
attending, we would require a minimum of 48
hours notice, anything after this will forfeit any
deposit paid.
A 10% service charge will be added to groups
of 8 and over.

King prawns stir fried with garlic and black pepper

PAD PAK LUAM MIT / PREOWAN PAK
Stir fried vegetables -or- Sweet and sour vegetables

KOW
Steamed fragrant rice

To Finish
LUXURY MINI MINCE PIES
served with CHESHIRE COFFEE or CHESHIRE TEA
(Dessert Menu available upon request)
For 2 diners - select three of the main course dishes
For 3 diners - select four of the main course dishes

