BUYOUT MENU

LUNCH RATE

$45 PER ADULT*
$20 PER CHILD*

5-12yrsold

MID-DAY RATE

$53 PER ADULT*
$23 PER CHILD*

5-12yrsold

*Beverages, tax and 20% gratuity are not included.

2 appetizers, 1 salad, 5 entrées, 1 rice, and 1 dessert dishes

MENU INCLUDES:

SERVED SHARED FAMILY STYLE

CUSTOMER INFORMATION

Date of Event

First Name

Last Name

SELECT |

OPTIONS

CHOOSE (2) TWO APPETIZERS

SALAD ROLLS

FRIED TARO ROLL

TOFU SATE

CHICKEN SATE

BEEF SATE

BANGKOK WINGS

DEEP FRIED CRAB ROLL

CRISPY CALAMARI

COCONUT SHRIMP

C

OSE (1) ONE SALAD

MIXED SALAD

Choose One: [ Peanut Sauce [T House Dressing

BEEF SALAD

[C Mild O Medium

SALADANG GARDEN SALAD

PAPAYA SALAD (SOM TUM)

[O Mild O Medium

JEoE o EFooooooooo

LAAB

Choose One: [0 Tofu [ Ground Chicken

ROASTED DUCK SALAD (YUM PED YANG)

[O Mild 0 Medium

MENU DESCRIPTIONS ON LAST PAGE
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DINNER RATE

$60 PER ADULT*
$27 PER CHILD*




BUYOUT MENU (CONT.)

SELECT | [ opPTIONS
CHOOSE (5) FIVE ENTREES
CURRIES
O GREEN CURRY [T Mild T8 Medium
Choose One:[C Chicken [0 Beef [0 Pork [0 Mixed Vegetables [0 Tofu
(| YELLOW CURRY [0 Mild T Medium
Choose One: [ Chicken [0 Beef [0 Pork [0 Mixed Vegetables [0 Tofu
O PANANG CURRY [0 Mild 0 Medium
Choose One:[C Chicken [0 Beef [0 Pork [0 Mixed Vegetables [0 Tofu
O GREEN CURRY (VEGETARIAN) [0 Mild T Medium
Choose One: [T Mixed Vegetables T Tofu
O YELLOW CURRY (VEGETARIAN) [0 Mild T Medium
Choose One: [ Mixed Vegetables T Tofu
O PANANG CURRY (VEGETARIAN) [E Mild T Medium
Choose One: [ Mixed Vegetables [0 Tofu
SEAFOOD: (TWO MAXIMUM)
(| BASIL & CHILI WITH MIXED SEAFOOD O Mild 0 Medium
(| FRIED RICE Choose One:ITC King Crab T Mixed Seafood
O PANANG CURRY WITH MIXED SEAFOOD [0 Mild T Medium

NOODLE: (TWO MAXIMUM)

(| PAD THAI Choose One: [T Chicken [0 Shrimp [O Chicken & Shrimp [0 Beef
O PAD SEE EW Choose One: [T Chicken [0 Shrimp [O Chicken & Shrimp [0 Beef
O CHOW MEIN Choose One: [T Chicken [0 Shrimp [T Chicken & Shrimp [0 Beef
O CHOW MEIN (VEGETARIAN) Choose One: ] Mixed Vegetables T Tofu
HOUSE SPECIALTIES
O BBQ CHICKEN
O ORANGE CHICKEN
O ORANGE TOFU
STIR-FRY
O MIXED VEGETABLE Choose One:[C Chicken [0 Beef [T Pork [C Mixed Vegetables [0 Tofu
O GREEN BEAN & SHIITAKE MUSHROOM Choose One: [T Chicken [0 Beef [T Pork [C Mixed Vegetables [0 Tofu
O BASIL & CHILI EGGPLANT [O Mild O Medium
Choose One:[O Chicken [0 Beef [O Pork [0 Mixed Vegetables [0 Tofu
O MIXED VEGETABLE (VEGETARIAN) Choose One: [T Mixed Vegetables [T Tofu
O GREEN BEAN & SHIITAKE MUSHROOM Choose One: [T Mixed Vegetables O Tofu
(VEGETARIAN)
O BROCCOLI (VEGETARIAN) Choose One: [T Mixed Vegetables T Tofu
CHOOSE (1) ONE RICE
O JASMINE
[ BROWN
CHOOSE (1) ONE DESSERT

MANGO SWEET STICKY RICE

a(a

THAI COCONUT-EGG CUSTARD
(SUNG KAYA)
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BUYOUT MENU DESCRIPTIONS

APPETIZERS

SALAD ROLLS

Rice noodle, cucumber, basil,
lettuce, carrot, and cilantro
wrapped in rice paper. Served
with honey mustard and peanut
dressing.

FRIED TARO ROLL

Deep-fried taro and peanut
wrapped in tofu skin. Served with
side of cucumber salad.

TOFU SATE

Skewers marinated with curry
powder and spices. Served with
side of cucumber salad and
peanut sauce.

CHICKEN SATE

Skewers marinated with curry
powder and spices. Served with
side of cucumber salad and
peanut sauce.

SALADS

MIXED SALAD

BEEF SALAD (YUM NUA)
Grilled beef, roasted rice
powder, onions, tomatoes,
cucumbers, and mixed greens
tossed in a spicy lime dressing. &

SALADANG GARDEN SALAD
Julienned green apple, ginger,
onion, peanut, and coconut
tossed in a galangal dressing.

LAAB

Tossed with roasted rice powder,
onion, and dried chili in spicy
lime dressing. &

CURRIES

GREEN CURRY
With eggplant, bell pepper,
bamboo shoot, and basil. &

YELLOW CURRY
With potato and carrot. &

BEEF SATE

Skewers marinated with curry
powder and spices. Served with
side of cucumber salad and
peanut sauce.

BANGKOK WINGS
Crispy chicken wings tossed in
sweet chili garlic sauce.

DEEP FRIED CRAB ROLL
Crab meat, shrimp, and ground
chicken wrapped in tofu skin.
Served with sweet chili sauce.

CRISPY CALAMARI
Served with cilantro lime sauce.

COCONUT SHRIMP
Served with sweet chili sauce.

PAPAYA SALAD (SOM TUM)
Grilled and dried shrimp, green
papaya, tomato, green bean,
roasted peanut, and carrot
tossed in a sweet and spicy
tamarind sauce. &

ROASTED DUCK SALAD
(YUM PED YANG)

With tomato, ginger, and mixed
greens tossed in a roasted chili
dressing. &

PANANG CURRY
With bell pepper and peas. #
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Shellfish / Fish Allergies Many Thai dishes
contain fish and/or oyster sauce.
Only vegetarian dishes do not.

Spicy & Nuts

Vegetarian

SEAFOOD

BASIL & CHILI

WITH MIXED SEAFOOD
With garlic, chili, bell pepper,
and basil. &

FRIED RICE
With egg, onion, and tomato.

NOODLES

PAD THAI

Thin rice noodle, bean sprout,
tofu, and green onion wrapped
in egg omelette. Served with
crushed peanut.

PAD SEE EW
Flat rice noodle, egg, and
broccoli in sweet soy sauce.

PANANG CURRY
WITH MIXED SEAFOOD
With bell pepper and peas. &

CHOW MEIN

Egg noodle with assorted
vegetables, onions, and water
chestnuts.

HOUSE SPECIALTIES

BBQ CHICKEN (GAI YANG)
Marinated with curry powder
and herbs. Served as half
chicken with side of sweet garlic
chili sauce.

ORANGE CHICKEN

Crispy battered chicken in sweet
tangy orange sauce. Garnished
with sesame seed.

STIR-FRY

MIXED VEGETABLES

Napa cabbage, carrot, bok choy,
bean sprout, snow pea, broccoli,
cabbage, and celery.

BROCCOLI

With mushroom and
wine sauce.

RICE

JASMINE OR BROWN

DESSERTS

MANGO SWEET STICKY RICE
With sweet sticky rice and
coconut cream. Garnished with
toasted mung bean.

ORANGE TOFU

Crispy battered tofu in sweet
tangy orange sauce. Garnished
with sesame seed.

BASIL & CHILI EGGPLANT
With garlic, chili, bell pepper,
onion, and basil. &

GREEN BEAN &

SHIITAKE MUSHROOM
With oyster sauce and garlic.
— Vegetarian Option made
with mushroom sauce

THAI COCONUT-EGG
CUSTARD (SUNG KAYA)
Topped with fresh shredded
coconut and sesame seed.
Served with sweet sticky rice
and coconut cream.
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