VIP THAI TABLE
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VIP THAI TABLE
PRICE LIST

VIP THAI TABLE

No. of pax 30 paxs+ 20 paxs+ 10 paxs+
’ 2400 2850 2880
Price / pax 2,100 2,300 2,500
FOOD MENU
No. Appetizer Curry Soup :;:L%:ad 0,2?:::19{1 Stir-fried Vi;;:;;zg Stg?:;ed Dessert Fruit
11 Items 2 1 1 1 1 1 1 1 1 1

Special! Choose 1 River Prawn Dish (or Jumbo Tiger Prawns) Soft Drinks
Free! Floral Table Decorations for Guests or 2 Herbal Juices
Provided by SawSamSai Catering: 65.- per pax

1. Dining Equipment (Ceramic Tableware) for All Guests / 10 Guests per Table
* Standard Thai Table Setup: White ceramic plates, stainless steel cutlery,
water glasses, napkins, and a menu folder.
2. Food Menu - Includes steamed rice and cold drinking water
3. Round tables with plastic chairs and white chair covers (10 Seats per Table)
* Optional Upgrade: Chair sashes 150.- per table
* Optional Upgrade: Steel-Framed upholstered chairs 400.- per table
/ Lazy Susan - 300.- each

Remarks:

1. Amount of food's items and price are as quoted in Quotation.

2. Food iterns from each Set Menu can be swapped at same price.

3. This price applies only to Bangkok and nearby areas. For other provinces,
please contact our sales team.

. In case of needing soft drinks or herbal juice, 2 items can be purchased 65.-

. Transportation fees are calculated based on distance.

Service Hour: 4 Hours starts when buffet table ready.

. This price does not include VAT 7%.

. To ensure booking of this event, a deposit of 50% is needed to be received
in advance and the rest must be paid on the event date.

o ~No W

SAWSAMSAI CATERING SERVICE
TEL: 02-321-3913, 061-917-9000, 081-944-9170, 081-974-9170 LINE ID: @
@ WWW.SAWSAMSAICATERING.COM MIE-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWSAMSAICATER@GMAIL.COM
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VIP THAI TABLE MENU
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SET 1

APPETIZER

Uariaungly
SAVOURY DRIED FISH FLAKES SERVED WITH WATERMELON

nyalass
PORK WRAPPED WITH EGG NOODLES DEEP FRIED,
SERVED WITH PICKLE & PLUM SAUCE

MAIN COURSE

-1 A e | + o . & - ]
HMIVEIMITUIUBIDUHUBIAY WINUHY VITUA uuulsf
GREEN CURRY, BRANDY FLAVOR WITH BEEF SHANK SERVED WITH ROTI BREAD
w6 w - o
ANVINIUNUT UV aaa
TOM YUM SPICY SOUR SOUP WITH RIVER PRAWNS & MUSHROOMS

10N WonEInIeY tiofou

SPICY SALAD OF WINGED BEANS & CRAB MEAT WITH COCONUT MILK DRESSING
& CRISPY FRIED GARDENS FLOWERS

Invismevieunan
DEEP FRIED CHICKEN WRAPPED IN PANDAN LEAFE SERVED
WITH CHINESE SESAME SAUCE

venuntamsaveu luye
STEAMED RED CURRY IN COCONUT MILK CUSTARD WITH SALMON
=:“' ar = ) o
F1ATINY HAWTN INea
PORK RIBS STIR-FRY WITH BLACK PEPPER GARLIC SAUCE

¥ v
AzHIandnd Nﬂi.uﬂﬂ'ul‘l-l”ﬁm N UINUYiou
STIR-FRIED BEEF TENDERLOIN & CHINESE COLLARD GREENS IN OYSTER SAUCE

R R IET
THAI JASMINE RICE

DESSERTS

mauaumgluuan
SWEET SAGO WITH CANTALOUPE IN FRESH MILK

walisiumugania
SEASONAL ASSORTED FRESH FRUIT

o ELY o
wgnnunemismsnld Wuldmunszy 3 luamenn

SAWSAMSAL CATERING SERVICI

974-9170 LIN
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VIP THAI TABLE MENU
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SET 2

APPETIZER

1189191 a23 NIUAINTBU
"MIANG KAM" THAI HORS D'OEUVRE ASSORTED HERBS
SERVED IN LOTUS PETAL

v A 0o
Juduitaldla
STEAMED THAI DUMPLING WITH FISH FILLING

MAIN COURSE

of = ' 1] L o U q i " s
unuraiagialawalil (@le Tdequ nasduizin)
RED CURRY WITH GRILLED DUCK WITH LONGANS, GRAPES & PINEAPPLE

HNITAQNTON MYLZHBIHANOUNIIATO
CLEAR SOUP WITH EGG SAUSAGE, MINCED PORK

Priudumilune uuumyros lurzwg
STEAMED RICE IN COCONUT MILK, SERVED WITH "AUTHENTIC THAI" PAPAYA SALAD
SERVED WITH SHREDDED PORK AND FRESH VEGETABLE

Ytiumeansziiisunining
DEEP FRIED SOFT SHELL CRAB GARNISHED WITH CORIANDER'S ROOTS,
GARLIC & PEPPERS PASTE

= a
'IJI?I'II'}E’I."\IJU.:I'IJ 1Y Vi oUYeu
STEAMED SEA BASS IN CHINESE PLUM CLEAR GRAVY

aAEI@eNANLIWTIBN LUNWIUY
TIGER PRAWN SAUTEED WITH GARLIC CHILI & BASIL LEAVES
SERVED WITH CRISPY VERMICELLI

o
'lJ’.lEJi.EN HAUTUUYIDY !.ﬁﬂ‘r'iﬂﬂ e
STIR-FRIED SPINACH & SHIITAKE MUSHROOMS IN OYSTER SAUCE

Y1IvoNNLA
THAI JASMINE RICE

DESSERTS

gNAIaasunINeNd Y
PALM FRUIT AND BUTERFLY PEA IN SYRUP

L
Haliisaumugana
SEASONAL ASSORTED FRESH FRUIT

° oA o o
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VIP THAI TABLE MENU
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SET 3

APPETIZER

+ =l Wa o
ﬂ]ﬂlﬂﬂ']q%]ﬂ']u 1'51‘1‘}1?1“}1011
FLAT RICE NOODLES ROLL WITH SHIITAKE MUSHROOMS FILLINGS

wilnsousTaveudua lunssnalunoa
CRISPY RICE VERMICELLI WITH HERB SERVED IN BANANA LEAFS CUP

MAIN COURSE

HNIUBNATANIUNUT (HNINIATOINDY)
THAI AUTHENTIC FRESH HERBS CURRY WITH RIVER PRAWN

dgudnlarinzmavn wla ldlupzimn
"TOM YUM" SPICY CLEAR SOUP WITH SEA BASS & MUSHROOMS

vauy iy uwunrnaa fadesnaaum
SOFT SHELL CRAB COOKED IN COCONUT MILK SERVED WITH CRISPY
FRIED SHRIMPS & FRESH VEGETABLES

noaiulainseuwn lunzmsinsou
DEEP FRIED FISH CAKE SERVED WITH CUCUMBER SALAD AND CRISPY BASII
& d 4. Yo~ f a v
IO ARAE1Y UITVUTT UUNANNIAUNT
GRILLED BEEF SIRLOIN STEAK SERVED WITH THAI ISAAN HOT SAUCE
AND CABBAGE LETTEUCE

= ar I -
Yaminvouna i lgen
STIR-FRIED SQUIDS WITH SALTED EGGS PICKLED

- o A
uFonlnaNAIT AL UKD
STIR-FRIED BROCCOLI & SHIITAKE MUSHROOMS IN OYSTER SAUCE

V1IN
THAI JASMINE RICE

DESSERTS

w v ol ! = a
ﬂﬁ)ﬂhlq.]l”ﬁﬂ“ 1?]'?!"?’1‘11]“51‘1 a§q)
BANANA IN SYRUP SERVED WITH COCONUT ICE CREAM

L
Haliisyumuggnia
SEASONAL ASSORTED FRESH FRUIT

° A o
sgnnunemiomsnld ullmuiszy 3 luamamnm
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VIP THAI TABLE MENU
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SET 4

APPETIZER

v o oo
V1IN LI
RICE CRACKER CANAPE' WITH MINCED PORK BALLS WRAPPED
IN PICKLED KALE LEAFS

123 1 - v
41unssuihnniio
THAI STEAMED RICE FLOUR SPREADSHEET DUMPLINGS WITH PORK FILLINGS

MAIN COURSE

W InTavysou NarInsi
"PANAENG" MILD RED CURRY WITH PORK SPARE RIBS

audulainsews (Mimlanszuen sugania)
TOM SOM SOUR SOUP TAMARIND'S & GINGER FLAVOR WITH SEA BASS
(OR SEASONAL CHINESE GREY MULLET FISH)

auiladavanvdn uuuEnNIAL
"LAAB" THAI ISAAN STYLE SPICY SALAD OF GRILLED DUCK
SERVED WITH CABBAGE LETTUCE

s G o o of
Ui lunszasaidn luuauduy
SEASONING MINCED PORK AND SALTED EGG, CRAB MEAT
FILLED IN SMALL CRAB'S SHELL, DEEP FRIED

venundainsevesunaaginFuaua
STEAMED FISH & MUSSEL RED CURRY CUSTARD

W
Nawivsa
STIR-FRIED GIANT RIVER PRAWN IN SWEET & SOUR CHILLI SAUCE

AADIAUIM AV ONEA 1N UYBY
STIR-FRIED SUGAR PEAS & SHIITAKE MUSHROOMS

Y1IvoNNza
THAI JASMINE RICE

DESSERTS

1a0uHonuzniII0 oY
TARO PEARL & YOUNG COCONUT IN COCONUT MILK

Haliiummggnia
SEASONAL ASSORTED FRESH FRUIT

° A o
sgnnunemiomsnld dullmuiszy i lummamm

AMSAI CATERING SERVICI
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SET 5

APPETIZER

fatjaladg
DEEP FRIED SHRIMPS WRAPPED WITH EGG NOODLES
SERVED WITH SWEET PLUM SAUCE

g ldla
STEAMED SAGO BALLS WITH FISH FILLINGS

MAIN COURSE

AN
MILD RED CURRY WITH RIVER PRAWNS

ANETYVIUNYH Y
AUTHENTIC "TOM YUM" SOUP WITH KUROBUTA PORK LOIN

tilangdannsoy vzau
SPICY SALAD CRISPY GOURAMI FISH & MADAN

Flasanyseunoanzlni
DEEP FRIED PORK SPARE RIBS MARINATED WITH LEMONGRASS

o 4 w w
aifniiaduluyzu azthan
GRILLED BEEF TENDERLOIN STEAK SERVED WITH FRESH
COLLARD GREENS & SPICY LIME DRESSING

Yiiumea Aawinlnea
DEEP FRIED SOFT SHELL CRABS STIR-FRIED
WITH BLACK PEPPER GARLIC SAUCE

o w B ar =]
UaAYoIHAUTUUYDY 1HAYiDl
STIR FRIED BOK CHOY IN OYSTER SAUCE WITH SHIITAKE MUSHROOMS

1vouyea
THAT JASMINE RICE

DESSERTS

daznuasyn)
SNAKE FRUIT IN SYRUP

|
Haliisumugama
SEASONAL ASSORTED FRESH FRUIT

3 o -
*drnunemiomsild Wuldmuiszylilumnanm
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VIP THAI TABLE MENU
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SET 6

APPETIZER

= ,
1 U\]'f"lﬂ'f!']aﬂt—l]ﬂ“r'iﬂﬂﬁﬂ"]_l
"MIANG KAM" THAI HORS D'OEUVRES ASSORTED HERBS
SERVED IN COLLARD GREENS

nealulainsunani
DEEP FRIED MINI FISH CAKE BALLS

MAIN COURSE

wunINefou
STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH CRAB MEAT
IN MILD RED CURRY, ASSORTED FRESH VEGETABLES

P T R = .
giitelW aiunes myuzre
CLEAR SOUP WITH BAMBOO MUSHROOM, ENOKI MUSHROOM & MINCED PORK

- - - - ar 0o e
wminasiGensunied uumlamany Wnan ludu
BOAT EMBARKING CHILLI RELISH SERVED WITH CRISPY FRIED CATFISH,
FRESH VEGETABLES & SALTED EGG

NOANUNITD ANA
DEEP FRIED SHRIMP CAKES SERVED WITH PLUM SAUCE

=] [ o
Wagranziuvan
GRILLED DUCK WITH COLLARD GREENS

5 a a o
wolanzwanmeananin Ined
STIR-FRIED SEA BASS FILLET WITH BLACK PEPPER AND GARLIC SAUCE

NAUDAUIIANTN
STIR-FRIED CHAYOTE IN CHILLI OYSTER SAUCE

LRI GIED)
THAI JASMINE RICE

DESSERTS

NUNUNTOY VEWI1INEN
WATERCHESTNUT & COCONUT FLESH IN COCONUT MILK

n
nallisuauggma
SEASONAL ASSORTED FRESH FRUTT
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VIP THAI TABLE MENU
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SET 7

APPETIZER

NIENIND Idnine
CRISPY CUP WITH TUNA SALAD FILLINGS

e Iy
STEAMED SAGO BALLS WITH PORK FILLING

MAIN COURSE

unalvalaman n:iliny
COCONUT MILK SWEET & SOUR SOUP, TAMARIND FLAVOR
WITH LOTUS STEMS & MACKEREL

ct ded 4+ P -t & P
L“I]ﬂL"?fﬂ'ﬁﬂUlﬂﬁ NUNIULY YOl LoD IW
CHINESE HERBAL CLEAR SOUP WITH DUCK , SHIITAKE MUSHROOMS
& BAMBOO MUSHROOM

wninfauiinazdalv wunrnas Yaigny
SPICY GRILLED GIANT RIVER PRAWN DIP
SERVED WITH CRISPY CATFISH & FRESH VEGETABLES

dannmeaiauilar i@nnwSeuduzirnnaonliau
DEEP FRIED GROUPER FISH FILLET, SERVED WITH FISH SAUCE DRESSING
AND SPICY GREEN MANGO SALAD
Tauva i@vnIeuihauaniu
STEAMED CHICKEN MARINATED IN CHINESE WINE SERVED WITH SICHUAN SAUCE

XL s 4
oo uAANINETT
STIR-FRED CRAB MEAT & VEGETABLES IN CURRY POWDER SAUCE

AN 0ININAITAYDN UINUNDY
STIR-FRIED CHINESE COLLARD GREENS & SHIITAKE MUSHROOMS IN OYSTER SAUCE

Y1IMDUN=A
THAI JASMINE RICE

DESSERTS

PINHUYIV=UI Ui
MANGO STICKY RICE

uallisiumuggma
SEASONAL ASSORTED FRESH FRUIT

° o o
sgnnunemismsnld ullmunszy i luamamn
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VIP THAI TABLE MENU
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SET 8

APPETIZER

NNoINoA
THAI TRADITIONAL SPRING ROLL (TOONG TONG)

mvyuineludisunan
PORK SATAY WITH PEANUTS SAUCE

MAIN COURSE

o
fUi!‘lJi]'lL‘li"l'W‘ﬁleJi!"]w‘l HNNoa llown i}il‘r]ﬂﬂ‘lﬂ DA UN
AUTHENTIC THAI STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH SHRIMPS
IN SWEET SOUR COCONUT SAUCE, SHRIMPS & VEGGIES TEMPURA

a4t i go,i £
ANVIUDIDHUDIAUY IHATA 'H]lﬂ'

TOMEKA COCONUT MILK SOUR SOUP WITH BEEF SHANKS
& MUSHROOMS, GALANGAL ROOTS

wminnina wioyi (luy wey)) muwrnaa wazdargny
CRAB ROE DIPS WITH BLUE CRAB MEAT SERVED WITH
FRESH VEGETABLES & CRISPY CATFISH

0o e
Inlnaealdnen "vamuaiy”
DEEP FRIED CHICKEN WINGS WITH FILLINGS "SAWSAMSAI" STYLE

- o 2 - 6 I
Hﬂﬂ1l7%llﬁ1!ﬂﬂU1iU Elﬂu,]'].]l'lﬁz?‘ﬂ
BAKED NEW ZEALAND MUSSEL IN CLAYPOT

Uannzwanmen saseaause wilzne
DEEP FRIED SEA BASS FILLET, GARNISHED WITH GINKGO
& TAMARIND FLAVORED SWEET & SOUR SAUCE

w oo A N s o =3
aamaalvuas Aamyauland
STIR-FRIED HOT PAN IVY GOURD WITH MINCED PORK & SALTED FISH

Y1IMDUVEA
THAI JASMINE RICE

DESSERTS
Wiy

COLD KIND OF CHINESE DESSERT

Haliisyumuggna
SEASONAL ASSORTED FRESH FRUIT

o A9 o
1 ~snnunemsemsn g dullamunszy i lummanm
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VIP THAI TABLE MENU
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APPETIZER

o vionunnyludioazla)
CRISPY CRAB SPRING ROLL

vy

g v
STEAMED PORK CAKE SERVED IN MINI CUP SAVOURY

MAIN COURSE

wod W - N A l T =
unaauln vio WY HID IUDIBUHDY uunlin
MASMAN CURRY WITH CHICKEN OR PORK OR BEEF SHANK
SERVED WITH ROTI BREAD

aulpdaadainsou iHadaa
"TOM KLONG" THAI SOUR SOUP TAMARIND'S FLAVOR
WITH DRIED FISH & MUSHROOMS

uaSanaeunae uuylaradnniou Wnaa
GRILLED PRAWNS & SQUIDS WITH HERBS DIPPING SALAD SERVED WITH
CRISPY GOURAMI FISH & FRESH VEGETABLES
Mo o w 4y )
lnnsziiouvianiou WINELUalY
GARLIC CHICKEN CRISPY SKIN FRIED CHICKEN
SERVED WITH GARLIC & 3 SAUCES

FlnTavyeoueNIAI gaismiusedmume
GRILLED BBQ PORK SPARE RIBS "SAWSAMSAI STYLE"

NUMEA NAYAAND
DEEP FRIED RIVER PRAWNS GARNISHED WITH "TOM YUM" SPICY SAUCE

o - v 5w
L'Hﬂjﬂum“}luﬂﬂ‘lﬂl"lJ.lIZﬂﬂﬁ
STIR-FRIED YANAGI MUTSUTAKE IN OLIVE OIL

1viauuza
THAI JASMINE RICE

DESSERTS

HINTY
SWEET-NOODLES IN COCONUT MILK SYRUP

o
Ha lsIumugama
SEASONAL ASSORTED FRESH FRUIT

s o -
nnunemiomsild Wuldmuiseylilumnanm
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VIP THAI TABLE MENU
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SET 10

APPETIZER

= ' q
Woaaeumea luyzwg
DEEP FRIED FISH FILLING WRAPPED IN BETEL LEAF

nsenanes 1@ Inasounaln
CRISPY CUP WITH CHICKEN & SWEET CORN FILLINGS

MAIN COURSE

. A ~ o &
Ltﬂﬂﬂ:ﬂ’iﬁlf'l-‘l’?'lfm-ﬂ!’i)“llﬂd i@inniounerna
YELLOW CURRY WITH CHICKEN / PORK / BEEF SHANK
SERVED WITH CUCUMBER SALAD

unadurzouyulinen fayud
THAI SPICY SOUR SOUP WITH ACACIA OMELET & PRAWNS

W v uduwulinu

RIVER PRAWNS WITH SPICY LIME HERBAL SALAD
] ar 1y g = -
damiinga lﬁl‘]ﬂﬂﬂ'ﬁﬁl'ﬂﬂﬂ?‘l'jﬂqﬂﬂ
STIR-FRIED STUFFED SQUIDS WITH CORIANDER'S ROOT,

GARLIC & PEPPERS PASTE

L A o
dulunyaziis
PORK TENDERLOIN SATAY SERVED WITH PEANUT SAUCE

P i
Janiiosounaninia
CRISPY FRIED RIVER SHEATFISH IN DRIED SWEET RED CURRY

v oW o | ' o =
HANNTAYIY arIudunlaIy
STIR-FRIED 4 MIXED VEGETABLES & CHINESE SEAWEED IN OYSTER SAUCE

1IvoNN=a
THAI JASMINE RICE

DESSERTS

BN5IERs 10U / Sou
KIND OF CHINESE DESSERT HOT / COLD

oz
walisrumugama
SEASONAIL ASSORTED FRESH FRUIT

o of o
ssnnunemiotmsn 4 Wullandssy B lumnenm

ISAI CATERING SERVICI
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iNuIVgoroUItoIdUUDIAU WSNVHUY USURA Iuulsa
GREEN CURRY, BRANDY FLAVOR WITH BEEF SHANK
SERVED WITH ROTI BREAD

INYIveonorulatningnldlainsie v:ivound
GREEN CURRY, SQUIDS STUFFED WITH FISH PASTE
& LONG EGGPLANTS

INVIVeaKnoUYTL vonU:wS1080U
GREEN CURRY WITH SOFT SHELL CRABS &
YOUNG COCONUT SHOOTS

INVIVgaKnIUaNBUUAINSIY BoAL:WS1080U
GREEN CURRY WITH FISH BALLS & YOUNG COCONUT SHOOTS

INVIVEOKOIUVaNVann:1asou nouluaduogiaun
GREEN CURRY WITH MIXED SEAFOOD , NEW ZEALAND
MUSSELS & YOUNG COCONUT SHOOTS

INYIVeoroulaInnun
GREEN CURRY WITH CATFISH

nnudauuln nuulsa
MASMAN CURRY WITH CHICKEN SERVED WITH ROTI BREAD

inaJaduny uulss
MASMAN CURRY WITH PORK SERVED WITH ROTI BREAD

inudaduitioduuoy nuulsa
MASMAN CURRY WITH BEEF SHANK SERVED WITH ROTI BREAD

INan:=n3In 1Idswwsauuitonan
YELLOW CURRY WITH CHICKEN SERVED WITH CUCUMBER SALAD

INuN=nSIn-ry-1tiouod ISWwSouU101910
YELLOW CURRY WITH CHICKEN / PORK / BEEF SHANK
SERVED WITH CUCUMBER SALAD

ININ=KSUa1dunsg 1IaSwWwsoauu19191m
YELLOW CURRY WITH SEERFISH SERVED WITH CUCUMBER SALAD

INYUONASNNIILLN (INVMNJIASOIBOY)
THAI AUTHENTIC FRESH HERBS CURRY WITH GIANT RIVER PRAWN

invuanAsnitiadain:wy (Invdanindousow)
THAI AUTHENTIC FRESH HERBS CURRY WITH SEABASS FILLET

gaanJu

MILD RED CURRY WITH GIANT FRESHWATER PRAWN
ganuiun

MILD RED CURRY WITH RIVER PRAWNS

a”. " .
" \\\".ﬁx’ \\_\.\. Al

I

smrre——_ == VIP THAI TABLE MENU €. ) =—=trems=

. | 4

gduantiegou
MILD RED CURRY WITH RIVER SHEATFISH

Qduanadunsg
MILD RED CURRY WITH SEERFISH

InvigaIdadulu usiveidsa:
RED CURRY WITH BEEF TENDERLOIN & ROUND EGGPLANTS

inuidaidagaldwalld (anle Tdodu na:dud:sn)
RED CURRY WITH GRILLED DUCK WITH LONGANS, GRAPES
& PINEAPPLE

invigadngne a1le nuudanaannon
RED CURRY WITH GRILLED DUCK & LONGANS
SERVED WITH DEEP FRIED GOURAMI FISH

VUUIUUIWSNNIUN WNNoR Inidon NuWaunanik
AUTHENTIC THAI STEAMED RICE NOODLES "KANOM JEEN"
SERVED WITH SHRIMPS IN SWEET SOUR COCONUT SAUCE,
SHRIMPS & VEGGIES TEMPURA

YULIUUNEI81090
STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH
FISH IN MILD RED CURRY, ASSORTED FRESH VEGETABLES

vuududteynau
STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH
CRAB MEAT IN MILD RED CURRY, ASSORTED FRESH VEGETABLES

YULIUBI0U
STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH
FISH BALLS IN COCONUT MILK, PINEAPPLE, GARLIC & GINGER

WlIUIAIIUN S1ARoN:A
"PANAENG" MILD RED CURRY WITH RIVER PRAWNS

w:lugrydulu saron:n
"PANAENG" MILD RED CURRY WITH PORK TENDERLOIN

w:nuditioduuioy S1MKRIN=N
"PANAENG" MILD RED CURRY WITH BEEF SHANKS
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Uszinninaida inan:i / CURRY

w=ludiUngna saaran:n
“PANAENG" MILD RED CURRY WITH GRILLED DUCK

wanudnIngnld saaron:n
"PANAENG" MILD RED CURRY WITH STUFFED CHICKEN WINGS

w:nudBlasanydou s1ARoN:A
"PANAENG" MILD RED CURRY WITH PORK SPARE RIBS

INVADIKAIWA: TVIuuAN:1a
PUFF BALL MUSHROOMS & HORSESHOE CRAB'S ROES
IN MILD RED CURRY

INVADHOBVL
PERIWINKLE SHELL IN MILD RED CURRY

dszinnund?a nnedu Auega / SOUP

fiugfuiiun unvu 1RRan
"TOM YUM" SPICY SOUR SOUP WITH GIANT RIVER PRAWNS
& MUSHROOMS

Augld:=nmn
"TOM YUM" SPICY CLEAR SOUP WITH MIXED SEAFOODS

AUE1SoUTRASN:IA IKAER
"TOM YUM" SPICY SOUR SOUP WITH MIXED SEAFOODS
& MUSHROOMS

AUgIMaLIUaINUIBIauAn:iws1Ul
“TOM YUM" SPICY SOUR SOUP WITH NEW ZEALAND
MUSSELS & WILD BASIL

AUEISTY0URYBIY
AUTHENTIC "TOM YUM" SOUP WITH KUROBUTA PORK LOIN

AugSty9ouItio
AUTHENTIC THAI "TOM YUM" SPICY SOUR SOUP WITH BEEF

Auglnu Tuu=vauaau
"TOM YUM" SPICY CLEAR SOUP WITH BACKYARD CHICKEN
& YOUNG TAMARIND LEAFS

AugIn:=Nandaygau Koua
"TOM YUM" SPICY COCONUT SOUP WITH SNAKEHEAD FISH
& BANANA BLOSSOM

AUEIAD wadargou unld
“TOM YUM" SPICY CLEAR SOUP WITH SNAKEHEAD FISH HEAD
AND FISH BELLY

/
S "\'\\"’!5 AMSAI
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invoauUarnnun luy:wa
RED CURRY THAI NORTHERN STYLE WITH CATFISH & BETEL LEAFS

invlnavodanan n:Uing
COCONUT MILK SWEET & SOUR SOUP, TAMARIND FLAVOR
WITH LOTUS STEMS & MACKEREL

invUadanirnlau
RED CURRY CLEAR HOT SOUP WITH SILLAGO & VEGETABLES

JarsnsuinSavdainnoe
FERMENTED FISH "PLA RA", MIXED VEGETABLES COOKED
IN COCONUT MILK SERVED WITH GRILLED CATFISH

JanauiAudos
MACKEREL COOKED IN SALTED SWEET SUGAR CANE SAUCE

Augainan u=au
"TOM YUM" SPICY CLEAR SOUP WITH MACKEREL & MADAN

Augadain=wav1o uala Tdlunziwsn
"TOM YUM" SPICY CLEAR SOUP WITH SEA BASS & MUSHROOMS

Augadanina unla 1alunziwsn
"TOM YUM" SPICY CLEAR SOUP WITH GROUPER FISH & MUSHROOMS

Augadandan
"TOM YUM" SPICY CLEAR SOUP WITH PROBARBUS JULLIENI FISH

e o =3 +
AUENBUARY HURAU
"TOM YUM" SPICY SOUR SOUP WITH PORK TENDON & STEWED PORK

FAug8IAsIroaU IRRER
"TOM YUM" SPICY CLEAR SOUP WITH PORK SPARE RIBS
& MUSHROOMS

guUnvnryesu / Insju / 1tiosu
"TOM YUM" CLEAR SOUP WITH STEWED PORK OR CHICKEN
OR BEEF WITH POTATOS & TOMATOS

- " —_ %

AUVIN:z1asouions unla

"TOMKA" COCONUT MILK SOUR SOUP WITH MIXED SEAFOOD
& MUSHROOMS, GALANGAL ROOTS

Auvadanaan luuzvauoau
"TOMKA" COCONUT MILK SOUR SOUP WITH DRIED FISH
& YOUNG TAMARIND LEAVES, GALANGAL ROOT

CATERING SERVICI
1.074-9170 Q .
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Jdszinnindda nnvdu Auen / SOUP

AUVUDIBULIDIAU IKNER
TOMKA COCONUT MILK SOUR SOUP WITH BEEF SHANKS
& MUSHROOMS, GALANGAL ROOTS

AuVUDIBULIDIAU VAR
"TOMKA" COCONUT MILK SOUR SOUP WITH BEEF SHANKS
& MANGOSTEEN, GALANGAL ROOTS

IHoRUIIARA
STEWED BEEF AND MANGOSTEEN RED CURRY

Aunsulnun Iknan
SPICY SOUR SOUP WITH BACKYARD CHICKEN & MUSHROOMS

funduslassnysau
SPICY SOUR SOUP WITH PORK SPARE RIBS

aulpdulannsou IKnan
"TOM KLONG" THAI SOUR SOUP TAMARIND'S FLAVOR
WITH DRIED FISH & MUSHROOMS

aulpavinun
“"TOM KLONG" THAI SOUR SOUP TAMARIND'S FLAVOR
WITH BACKYARD CHICKEN & MUSHROOMS

Aududains:wy (rSoUans:uan munaNIa)
"TOM SOM" SOUR SOQUP TAMARIND'S & GINGER FLAVOR
WITH SEA BASS (OR SEASONAL CHINESE GREY MULLET FISH)

Aududanos:itn
“TOM SOM "SOUR SOUP TAMARIND'S & GINGER FLAVOR
WITH SILVER PONFRET

INVIAEIUWINT Auan
AUTHENTIC THAI HERBAL CLEAR SOUP WITH SHRIMPS,
IVY GOURD, WILD SWEET AMARANTH, BANANA FLOWERS

INvdug=ouUlVnom fuan
THAI SPICY SOUR SOUP WITH ACACIA OMELET & PRAWNS

INYEUNSSIBEIY voAU:WS1090U
THAI SPICY SOUR SOUP WITH CRAB'S PADDLE LEGS
& YOUNG COCONUT SHOOTS

INYEUwsNan nu-uangounan
THAI SPICY SOUR SOUP WITH PRAWNS - DEEP FRIED
SNAKEHEAD FISH & MIXED VEGETABLES

INVEUADNVIS MONIA NuaR
THAI SPICY SOUR SOUP WITH COWSLIP CREEPER BUDS,
BUTTERFLY TREE FLOWER & PRAWNS

/
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AUINYUAY NSIWI:HY
CLEAR SOUP WITH PICKLED CABBAGES & PORK STOMACH

INIIARNDNVIS HIYU:EO
CLEAR SOUP WITH COWSLIP CREEPER BUDS & MINCED PORK

inviasle Aanllildu ryu:to
CLEAR SOUP WITH GARLAND CHRYSANTHEMUM ,
DRIED DAY LILY & MINCED PORK

INVdAansen nyu:yaIRAnoUNsIIAgoy
CLEAR SOUP WITH EGG SAUSAGE, MINCED PORK

INYIAGNSaN KYIFU Nuan
CLEAR SOUP WITH EGG SAUSAGE, SHREDDED PORK & PRAWNS

INYIAN:IASIU aHSIY
CLEAR SOUP WITH MIXED SEAFOQOD & SEAWEED

INYIAFIAY HYUED IRAKOU
CLEAR SOUP WITH IVY GOURD, MINCED PORK
& SHITAKE MUSHROOM

ingdnandudan amsne itiey 1IKAIVUNGY
CLEAR SOUP WITH FISH BALLS, CRAB MEAT, SEAWEED
& ENOKI MUSHROOM

gUidalu 1IKAIVUNaY Kyu:=Eo
CLEAR SOUP WITH BAMBOO MUSHROOM, ENOKI MUSHROOM
& MINCED PORK

10nisassSAuInSavFuIiArol 18alu
CHINESE HERBAL CLEAR SOUP WITH DUCK ,
SHIITAKE MUSHROOMS & BAMBOO MUSHROOM

BlAsunydounueIu IKaKoU
CHINESE HERBAL SOUP WITH PORK SPARE RIBS
& SHIITAKE MUSHROOMS

SAWSAMSAI CATERING SERVICI

74-9170 Q wWSSSO
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Js:innuawsn in§avdu / DIP

uawsnnanbura:enlw nuuunas Jaianw
SPICY GRILLED GIANT RIVER PRAWN DIP SERVED WITH FRESH
VEGETABLES & CRISPY CATFISH

uawsnylviAu nuuwndn s=ounan lazuainnem
SHRIMP PASTE DIPS WITH CRAB, SALTED EGG SERVED
WITH FRESH VEGETABLES & FRIED MACKEREL

& CLIMBING WATTLE OMELET

uawsnnsna 10eylin (VY 1iiey) nuutinan nazuannnw
CRAB ROE DIPS WITH BLUE CRAB MEAT SERVED WITH FRESH
VEGETABLES & CRISPY CATFISH

nasvonaavinae nuuwnan Uanaannsou
GRILLED PRAWNS & SQUIDS WITH HERBS DIPPING SALAD
SERVED WITH FRESH VEGETABLES & CRISPY GOURAMI FISH

uawsnlnlan nuutnan Uandoaunanviju
SOUTHERN STYLE FISH DIP SERVED WITH FRESH
VEGETABLES & FRIED FISH FILLET

uawsnauidensiindad uuunan Uaianw TiAu
BOAT EMBARKING CHILLI RELISH SERVED WITH FRESH
VEGETABLES, CRISPY CATFISH & SALTED EGG

uawsnnuu 1Idswwseu nadry VAL 1a:wunaon
GREEN CHILI DIP SERVED WITH CRISPY PORK SKIN,
BLANCHED VEGETABLES & BOILED EGG

UIWSNU:VIU9oU lIuuwNan Uandannom
YOUNG TAMARIND DIP SERVED WITH FRESH VEGETABLES
& CRISPY DRIED FISH

Js:inngansu / SPICY SALAD

Jardany gauzovau
CRISPY GOURAMI FISH SERVED WITH GREEN MANGO SALAD

gdardannsou U=Au
SPICY SALAD CRISPY GOURAMI FISH & MADAN

Jamnw gu:Lovau
CRISPY FRIED CATFISH SERVED WITH SPICY
GREEN MANGO SALAD

g119W UzLOuAU
CRISPY FRIED CRAB MEAT SERVED WITH GREEN MANGO SALAD

g7A:UNsoU Nuan nyau
THAI SPICY SALAD WITH RAW COLLARD GREENS,
SHRIMPS & MINCED PORK

/
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uawsnnuideu nuuwndn vy:ounon
SOUTHERN STYLE DRIED SHRIMPS DIP SERVED WITH FRESH
VEGETABLES & CLIMBING WATTLE OMELET

uawsnfuu:nga nuuwnan na:rHyilseo

KAFFIR LIME LEAF PASTE SERVED WITH SEARED PORK
LOIN MARINATED WITH TAMARIND GRAVY

SERVED WITH FRESH VEGETABLES

Uwsnaou 1Aswwsou 1899 na:tinaon
MINCED PORK IN RED CURRY DIP SERVED WITH
THAI NORTHERN SAUSAGE & BLANCHED VEGETABLES

naun:UAo luudanny wnan
SHRIMPS PASTE COOKED IN COCONUT MILK SERVED WITH
FRESH VEGETABLES & CRISPY FRIED CATFISH

nauyiu nuudnan fvuesnenin
SOFT SHELL CRAB COOKED IN COCONUT MILK
SERVED WITH CRISPY FRIED SHRIMPS & FRESH VEGETABLES

naudanaan nuudamnw wnam
SUN-DRIED DAMSEL FISH COOKED IN COCONUT MILK
SERVED WITH CRISPY FRIED CATFISH & FRESH VEGETABLES

rauyiAu luuwnan
SALTED CRAB COOKED IN COCONUT MILK SERVED WITH
FRESH VEGETABLES

Haulrnuy IuuwnNan
SOUR PORK SAUSAGE COOKED IN COCONUT MILK
SERVED WITH FRESH VEGETABLES

g19UIdun:1asouiins
GLASS NOODLES & MIXED SEAFOODS SPICY SALAD

g1souDnsn:1a
MIXED SEAFOOD SPICY SALAD

g1lutoun dule nudn
SPICY SALAD GOTU KOLA & POMELO WITH PRAWNS

gnduloidou nuan
POMELO SPICY SALAD WITH PRAWNS

gndulonydny
GRILLED SPICY SALAD WITH ROASTED PORK

SAWSAMSAI CATERING

SERVICI




Us:inneamsu SALAD

gdulo Uanaannsou
POMELO SPICY SALAD WITH CRISPY GOURAMI FISH

gnow Nudn
SPICY SALAD OF WINGED BEANS & WHITE PRAWNS
WITH COCONUT MILK DRESSING

g1n0W wnnunsau Itaynau
SPICY SALAD OF WINGED BEANS & CRAB MEAT WITH
COCONUT MILK DRESSING & CRISPY FRIED GARDENS FLOWERS

Jansauvaulnnifgg g1U:UodAu
SUN DRIED SAMON GRILLED SERVED WITH SPICY
GREEN MANGO SALAD

wallalnsauau
RAW SALMON WITH SPICY LIME HERBAL SALAD

wannuiuun
RIVER PRAWNS WITH SPICY LIME HERBAL SALAD

aINKYUzu19 Aztndan
GRILLED PORK FILLET STEAK SERVED WITH FRESH
COLLARD GREENS & SPICY LIME DRESSING

aimnitioduluu:=u1a a:tnan
GRILLED BEEF TENDERLOIN STEAK SERVED WITH FRESH
COLLARD GREENS & SPICY LIME DRESSING

dauluryunan nuuwnnIANno
GRILLED PORK TENDERLOIN NORTHEASTERN STYLE
SPICY SALAD SERVED WITH CABBAGE LETTUCE

vrouudusinlusiru nuunytes us:wa
STEAMED RICE IN COCONUT MILK, SERVED WITH
"AUTHENTIC THAI" PAPAYA SALAD SERVED WITH
SHREDDED PORK AND FRESH VEGETABLE

Vnodudusi inuiveononuln (2 1y)
STEAMED RICE IN COCONUT MILK, SERVED WITH
"AUTHENTIC THAI" PAPAYA SALAD, CHICKEN GREEN CURRY

dusilnenvan - Ingwdniadiou (210y)
THAI STYLE "SOMTUM" PAPAYA SALAD WITH PRAWN
SERVED WITH GRILLED CHICKEN

dusdannsau
PAPAYA SALAD THAI STYLE WITH CRISPY FISH

glnryldanswn ny fvan
THE TRADITIONAL THAI SALAD WITH PORK AND FRESH PRAWNS

7
SAW ’ SAMSAL
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awidagvanvan Iuugnniaigo
"LAAB" THAI ISAAN STYLE SPICY SALAD OF GRILLED DUCK
SERVED WITH CABBAGE LETTUGCE

ajudann:ziwaunanlsniu
"LAAB" ISAAN STYLE SPICY SALAD OF DEEP FRIED THAI CARP
WITHOUT FISHBONE

ajudangaunon unam
"LAAB" NORTHEASTERN STYLE SPICY SALAD OF FRIED
RIVER BLACK SALMON FISH SERVED WITH FRESH VEGETABLES

anun:iasou noulsaa NuuWNNIAIND
"LAAB" NORTHEASTERN STYLE SPICY SALAD WITH SCALLOPS
SERVED WITH CABBAGE LETTUGE

aludalsauaunon
"LAAB" NORTHEASTERN STYLE SPICY SALAD OF FRIED
SALMON SERVED WITH FRESH VEGETABLES

gwNUINSaU Nuan nyau
CRISPY MORNING GLORY, MINCED PORK
& SHRIMPS SPICY SALAD

gnwndudnsou
CRISPY MORNING GLORY & CRISPY CRAB SPICY SALAD

gm:lnSaounno nvan
SPICY LEMONGRASS SALAD WITH FRESH PRAWNS

g10:1V0819 Kydu nuan VAueww=au
EGGPLANTS SPICY SALAD WITH PORK, SHRIMPS & BOILED EGG

gtadulu 1dns:zinsulnu
SPICY SALAD GRILLED TENDERLOIN WITH GARLIC

gndoydarounon Tus:wa
CHEWING BITE "MIANG KAM" ASSORTED HERBS FRIED
SNAKEHEAD FISH SERVED IN WILD BETEL LEAFBUSH

gns:wrzUanidoy
SPICY FISH MAW SALAD

g1aunNsou
SPICY SALAD OF CRISPY DRIED FISH, CRISPY DRIED
SQUIDS & CRISPY FISH MAW






















