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VIP THAI TABLE MENU

TeMIoImITlasIneg 3 len

@

SET 1

APPETIZER

, W 1
Uanuviauaaly
SAVOURY DRIED FISH FLAKES SERVED WITH WATERMELON

niyalasa

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

MAIN COURSE

- 4 o ' » - [ -
UMIYEIMITUIUBIDUUBIAY WINVYHY VITUA ll'll'lﬂ‘jﬂ
GREEN CURRY, BRANDY FLAVOR WITH BEEF SHANK SERVED WITH ROTI BREAD

w6 w T o
ﬂllﬂ]ﬂ'ﬂllllﬂ‘l IV LHAAR
TOM YUM SPICY SOUR SOUP WITH RIVER PRAWNS & MUSHROOMS

0y woneInsey eyfeu

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

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

°ITIE]T'13Jﬂ'I_]ET]'ILl“Ii€11JE]1.J ]1JUE]
STEAMED RED CURRY IN COCONUT MILK CUSTARD WITH SALMON

1]
=

Flasamynaninlned
PORK RIBS STIR-FRY WITH BLACK PEPPER GARLIC SAUCE

b .
AzUIanInd muuazﬂﬂuwm N uuvioy
STIR-FRIED BEEF TENDERLOIN & CHINESE COLLARD GREENS IN OYSTER SAUCE

SRR R ET
THAI JASMINE RICE

DESSERTS

muavmglunan
SWEET SAGO WITH CANTALOUPE IN FRESH MILK

g ar
walisiuamuggma
SEASONAL ASSORTED FRESH FRUIT

TEL: 02-321-3913, 061-9217-9000, 08 }-917 74-9170 LINE ID: 559

W.SAWSAMSAICATERING.COM E-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWS/ AICATER@GMAIL.COM
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VIP THAI TABLE MENU

TemIomslasing 3 le
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SET 2

APPETIZER

= R W W i
YUV ﬂ'qun]ndﬂﬂ
"MIANG KAM" THAI HORS D'OEUVRE ASSORTED HERBS
SERVED IN LOTUS PETAL

W = e o
Yuduialdlan
STEAMED THAI DUMPLING WITH FISH FILLING

MAIN COURSE

- = 1 [ g e o W q ' ar
unatiailagaldwalil @le ldedu uazduzsa)
RED CURRY WITH GRILLED DUCK WITH LONGANS, GRAPES & PINEAPPLE

UNITAGNIBN NYUHBINAMOUNTAUNTOI
CLEAR SOUP WITH EGG SAUSAGE, MINCED PORK

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

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

< o
'I_Jﬂ'lﬂz'l’vlél'llﬂ'l_!}ﬂ VIDDULDEY
STEAMED SEA BASS IN CHINESE PLUM CLEAR GRAVY

U@ NANZNTIEN LUNNVIY
TIGER PRAWN SAUTEED WITH GARLIC CHILI & BASIL LEAVES
SERVED WITH CRISPY VERMICELLI

1191890 AN UV IRATIONAR
STIR-FRIED SPINACH & SHIITAKE MUSHROOMS IN OYSTER SAUCE

YIHoNN]
THAI JASMINE RICE

DESSERTS

aNAMaavsuNINDNd YT
PALM FRUIT AND BUTERFLY PEA IN SYRUP

I
Haliswmuggna
SEASONAL ASSORTED FRESH FRUIT

° o P
»gnnunemismsinld ulilauiszy i luasmanm

TEL: 02-321-3913, 061-917-9000, 144-9170, ( 974-9170 LINE ID: @

WSAMSAICATERING.COM B E-MAIL: SALES, ¥ SAICATER@GMAIL.COM




TEL: 02-32

WW.SAWSAMSAICATERING.C(

Oz

VIP THAI TABLE MENU

TemIoImTlasIng 3 len

@

SET .3

APPETIZER

+ = - Yo o .
fuAIquaIu ldavow
FLAT RICE NOODLES ROLL WITH SHITAKE MUSHROOMS FILLINGS

winsousTavendua Tunssnalunoa
CRISPY RICE VERMICELLI WITH HERB SERVED IN BANANA LEAFS CUP

MAIN COURSE

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

dudnlarnzwav inla lalupzimn
"TOM YUM" SPICY CLEAR SOUP WITH SEA BASS & MUSHROOMS

vau iy uunurnan fadagnaauy
SOFT SHELL CRAB COOKED IN COCONUT MILK SERVED WITH CRISPY
FRIED SHRIMPS & FRESH VEGETABLES

noanulains e lunzmansay
DEEP FRIED FISH CAKE SERVED WITH CUCUMBER SALAD AND CRISPY BASIL
5 , , g i
DI AREAE1 IAVUTY LUNNNNIALAT
GRILLED BEEF SIRLOIN STEAK SERVED WITH THAI ISAAN HOT SAUCE
AND CABBAGE LETTEUCE

=4 ar L= 1
damiinnounaludulyen
STIR-FRIED SQUIDS WITH SALTED EGGS PICKLED

3 o o ¥ oa
1Jﬁﬂﬂ1ﬂﬁwﬂiﬁﬂﬁﬂhu1uuﬁﬂfl
STIR-FRIED BROCCOLI & SHIITAKE MUSHROOMS IN OYSTER SAUCE

IO NVA
THAI JASMINE RICE

DESSERTS

ar | [t = =
naaw e ledAniunziaa
BANANA IN SYRUP SERVED WITH COCONUT ICE CREAM

u
Haliisawmuggnia
SEASONAL ASSORTED FRESH FRUIT

° of ol
»gnnunemismsild dullaunszy i luasmanm

061-9217-9

E-MAIL: SALES,. ¥ SAICATER@GMAIL.COM
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VIP THAI TABLE MENU

TemIomslasing 3 len

@

SET 4

APPETIZER

W w ol .
VMIAANBIA
RICE CRACKER CANAPE' WITH MINCED PORK BALLS WRAPPED
IN PICKLED KALE LEAFS

12 ol L
11nssuihnniio
THAI STEAMED RICE FLOUR SPREADSHEET DUMPLINGS WITH PORK FILLINGS

MAIN COURSE

WzIFINsINYaaU AHINH
"PANAENG" MILD RED CURRY WITH PORK SPARE RIBS

dgudutainszwa (iedanszuen mugania)
TOM SOM SOUR SOUP TAMARIND'S & GINGER FLAVOR WITH SEA BASS
(OR SEASONAL CHINESE GREY MULLET FISH)

= . - w B
ﬂ'IUI,'LJﬂUN“UQﬂﬁJﬁﬂ BUHHANTALNT
"LAAB" THAI ISAAN STYLE SPICY SALAD OF GRILLED DUCK
SERVED WITH CABBAGE LETTUCE

+ 1 (=] ' (=]
Yilunszasa)idn liuaaf
SEASONING MINCED PORK AND SALTED EGG, CRAB MEAT
FILLED IN SMALL CRAB'S SHELL, DEEP FRIED

venunlainsevesuyaagiiduaua
STEAMED FISH & MUSSEL RED CURRY CUSTARD

w
IUNUINITE
STIR-FRIED GIANT RIVER PRAWN IN SWEET & SOUR CHILLI SAUCE

" -
WHADIAUIAT Rﬁ'ﬂﬁﬂ'ﬂﬂ'iﬂ TRFUETA ]
STIR-FRIED SUGAR PEAS & SHIITAKE MUSHROOMS

UYoUNA
THAI JASMINE RICE

DESSERTS

1aouHoNyzni 100U
TARO PEARL & YOUNG COCONUT IN COCONUT MILK

nallisumuggma
SEASONAL ASSORTED FRESH FRUIT

° A1 o ol
»gnnunemismsild dullaunszy i luasmanm

SAWSAMSAI CATERING SERVICE
TEL: 02-321-3913, 061-917-9000, 081-944-9170, 9170 LINE ID: @SS589
& WWW.SAWSAMSAICATERING.COM M E-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SA AICATER@GMAIL.COM
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VIP THAI TABLE MENU

TeMIoImITlazing 3 len

oo

SET 5

APPETIZER

¥ ' 1
fajalaia
DEEP FRIED SHRIMPS WRAPPED WITH EGG NOODLES
SERVED WITH SWEET PLUM SAUCE

amn ldm
STEAMED SAGO BALLS WITH FISH FILLINGS

RN
MILD RED CURRY WITH RIVER PRAWNS
» 0 ar
ANTYIUNYINY
AUTHENTIC "TOM YUM" SOUP WITH KUROBUTA PORK LOIN

gnlargdansoy uzau
SPICY SALAD CRISPY GOURAMI FISH & MADAN

Flasanyoounaanz ni
DEEP FRIED PORK SPARE RIBS MARINATED WITH LEMONGRASS

s A w w
ﬂlmﬂluﬂﬁ'lﬂuuﬁ'lﬂj RG]
GRILLED BEEF TENDERLOIN STEAK SERVED WITH FRESH
COLLARD GREENS & SPICY LIME DRESSING

Yiiunoa Waninlna
DEEP FRIED SOFT SHELL CRABS STIR-FRIED

WITH BLACK PEPPER GARLIC SAUCE

o w B o (=
VAU HAUINUYIDY LHAYIDY
STIR FRIED BOK CHOY IN OYSTER SAUCE WITH SHIITAKE MUSHROOMS

IMvoNNza
THAI JASMINE RICE

DESSERTS

daznluassn)
SNAKE FRUIT IN SYRUP

Haliisumuggna
SEASONAL ASSORTED FRESH FRUIT

o o o
| =5uumensonmsi 9 Wuldmuiszylilumsena

SAWSAMSAI CATERING SERVICE
117-9000, 081-944-9170, 08

OM M E-MAIL: SALES. AMSA




o©n

VIP THAI TABLE MENU

19015015162 ne 3 len

@

SET 6

APPETIZER

=
13 EIQ'T“Iﬁ"},”!"‘Idi;']ﬂ']ﬂ“Ir’iiillﬂﬁaU
"MIANG KAM" THAI HORS D'OEUVRES ASSORTED HERBS
SERVED IN COLLARD GREENS

naauulainsienauin
DEEP FRIED MINI FISH CAKE BALLS

MAIN COURSE

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

A wod a '
gihe W iialiunes myuzse
CLEAR SOUP WITH BAMBOO MUSHROOM, ENOKI MUSHROOM & MINCED PORK

¥ oa - P w "o
wninaaGensunios wundagny whaa lidu
BOAT EMBARKING CHILLI RELISH SERVED WITH CRISPY FRIED CATFISH,
FRESH VEGETABLES & SALTED EGG

NOANUNITD ANAN
DEEP FRIED SHRIMP CAKES SERVED WITH PLUM SAUCE

=1 ' o
Waganstiumm
GRILLED DUCK WITH COLLARD GREENS

‘s ¥ o °
iolanzwauImeaRANIn e
STIR-FRIED SEA BASS FILLET WITH BLACK PEPPER AND GARLIC SAUCE

NAUDALLIANIN
STIR-FRIED CHAYOTE IN CHILLI OYSTER SAUCE

1Mveuya
THAI JASMINE RICE

DESSERTS

NUNUATOVY VEWI1INEN
WATERCHESTNUT & COCONUT FLESH IN COCONUT MILK

W ar
HallisIuamuggma
SEASONAL ASSORTED FRESH FRUIT

TEL: 02-321-3913, 061-917-9000, O 944-9170 74-9170 LINE ID: @SSS89

B WWW.SAWSAMSAICATERING.COM E-MAIL: SALES.SAWSAMGSAI( MAIL.COM, SAW AICATER@GMAIL.COM
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VIP THAI TABLE MENU

TemIomslasing 3 le

@

SET 7

APPETIZER

NIENINB ldnie
CRISPY CUP WITH TUNA SALAD FILLINGS

o Iy
STEAMED SAGO BALLS WITH PORK FILLING

MAIN COURSE

unalvanlaman n:lliny
COCONUT MILK SWEET & SOUR SOUP, TAMARIND FLAVOR
WITH LOTUS STEMS & MACKEREL

o dad 4+ - - o - '
Lﬂﬂl”ﬁaﬁ?ﬂulﬂﬁ81U1ﬂutﬁﬂﬁﬂ“ lﬂﬂvlfﬂl
CHINESE HERBAL CLEAR SOUP WITH DUCK , SHIITAKE MUSHROOMS
& BAMBOO MUSHROOM

wninfauinazaa vl wundnas Yaigni
SPICY GRILLED GIANT RIVER PRAWN DIP
SERVED WITH CRISPY CATFISH & FRESH VEGETABLES

+ - - W o ' H PR
ﬂﬂ“ﬂ]wﬂﬂi]ﬂuﬁlﬂﬁW Lé‘fﬂmﬁﬂutﬂmwuumaﬂlf.u Al
DEEP FRIED GROUPER FISH FILLET, SERVED WITH FISH SAUCE DRESSING
AND SPICY GREEN MANGO SALAD

Tnusima @swwiounavaniu
STEAMED CHICKEN MARINATED IN CHINESE WINE SERVED WITH SICHUAN SAUCE

‘:g, L4 ar EJ
oY foulaNINEyI
STIR-FRED CRAB MEAT & VEGETABLES IN CURRY POWDER SAUCE

[T v oo ¥ ow
ASUTIFDINIMALIYAYoN UWINUYDU
STIR-FRIED CHINESE COLLARD GREENS & SHIITAKE MUSHROOMS IN OYSTER SAUCE

1T1IMoNNd
THAI JASMINE RICE

DESSERTS

»
VIILHUUINZNI UINEN
MANGO STICKY RICE

0 oar
waliisyuamuggma
SEASONAL ASSORTED FRESH FRUIT

° o P
sgnnunsmsemsila WuldauissyBlumanenm

SAWSAMSAI CATERING SERVICE
TEL: 02-321-3913, 061-917 8 1-974-9170 LINE ID: @SSS59

AMSAICATERING.COM E-MAIL: SA S5.5AW I@GMAIL.COM, SAWS/ AICATER@GMAIL.COM
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VIP THAI TABLE MENU

TemIomslasing 3 len

oy

SET 8

APPETIZER

IN0IN0A
THAI TRADITIONAL SPRING ROLL (TOONG TONG)

mvyuaneludisuninn
PORK SATAY WITH PEANUTS SAUCE

MAIN COURSE

o
VUVIUUIWINIUN HNINDA 1HUDA r}q&lammmm
AUTHENTIC THAI STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH SHRIMPS
IN SWEET SOUR COCONUT SAUCE, SHRIMPS & VEGGIES TEMPURA

o [ f!y =3 ' + =3 ?J)
ANVIUDIDUUDIAUY Maaa 'léﬂﬁ

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

wminnina wioyin (i wey)) muurnaa wazdarigny
CRAB ROE DIPS WITH BLUE CRAB MEAT SERVED WITH
FRESH VEGETABLES & CRISPY CATFISH

0o [
Unlnaealdnen "womueao"
DEEP FRIED CHICKEN WINGS WITH FILLINGS "SAWSAMSAI" STYLE

vovtFunaudouniiodululnizmn
BAKED NEW ZEALAND MUSSEL IN CLAYPOT

Uanswanmen Nasaaauia ulznie
DEEP FRIED SEA BASS FILLET, GARNISHED WITH GINKGO

& TAMARIND FLAVORED SWEET & SOUR SAUCE

e o = W o o o
Wamaslnuaa Amyaulanny
STIR-FRIED HOT PAN IVY GOURD WITH MINCED PORK & SALTED FISH

1IveuN=a
THAI JASMINE RICE

DESSERTS

iy
COLD KIND OF CHINESE DESSERT

Catherine

0 oar
Haliisaumuggna
SEASONAL ASSORTED FRESH FRUIT

° o ol
ssnnunomsermnla WildauissyBlumanenm

FEL: 02-32 061-9217-9

WW.SAWSAMSAICATERING.CON MAIL: SALES. ¥ SAICATER@GMAIL.COM
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VIP THAI TABLE MENU

190150115162 ne 3 len

7

SET 9

T i
B G

APPETIZER

e vienunnyludioazla)
CRISPY CRAB SPRING ROLL

=

g o)
STEAMED PORK CAKE SERVED IN MINI CUP SAVOURY

MAIN COURSE

W M om - & =@ S -
HNANTEUU lﬂ H3ID WY HI0 [WolouUod nuulia
MASMAN CURRY WITH CHICKEN OR PORK OR BEEF SHANK
SERVED WITH ROTI BREAD

o I (=1
ﬂlﬂ]ﬂﬂﬁﬂﬂWﬂ'ﬁﬂU MAaa
"TOM KLONG" THAI SOUR SOUP TAMARIND'S FLAVOR
WITH DRIED FISH & MUSHROOMS

uaSanaounae wuylanadannsou Wnaa
GRILLED PRAWNS & SQUIDS WITH HERBS DIPPING SALAD SERVED WITH
CRISPY GOURAMI FISH & FRESH VEGETABLES
Innszifouniianion 1ha ey
GARLIC CHICKEN CRISPY SKIN FRIED CHICKEN
SERVED WITH GARLIC & 3 SAUCES

F1n391YoouE1NITAI gaamniuredume
GRILLED BBQ PORK SPARE RIBS "SAWSAMSAI STYLE"

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

& = w5
walaudunauniuuznen
STIR-FRIED YANAGI MUTSUTAKE IN OLIVE OIL

IMvovuza
THAI JASMINE RICE

DESSERTS
FINIU
SWEET-NOODLES IN COCONUT MILK SYRUP

L
Hallisumugama
SEASONAL ASSORTED FRESH FRUIT

o o o
rnnunemsomsild Wuldmunszylilumnanm

SAWSAMSAI CATERING SERVICE
[EL: 02-321-3913, 061-917-9000, 081-944-9170, 081-974-9170 LIN

SAMSAICATERING.COM BME-MAIL: SALES.SAWSAMSAI@GMAIL.COM, SAWSAMSAICATER@GMAIL.COM
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SET 10

APPETIZER

Weslargeuuman luszwg
DEEP FRIED FISH FILLING WRAPPED IN BETEL LEAF

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

MAIN COURSE

4 & ad o ¢
umnzmln—ﬁu‘.—maum @innioutne1na
YELLOW CURRY WITH CHICKEN / PORK / BEEF SHANK
SERVED WITH CUCUMBER SALAD

unadurzouyulinen fayud
THAI SPICY SOUR SOUP WITH ACACIA OMELET & PRAWNS

W venudunwulinug

RIVER PRAWNS WITH SPICY LIME HERBAL SALAD

- ar 174 =i -
Yamiindaldnaanszimounin ne
STIR-FRIED STUFFED SQUIDS WITH CORIANDER'S ROOT,
GARLIC & PEPPERS PASTE

dulunyazias
PORK TENDERLOIN SATAY SERVED WITH PEANUT SAUCE

YantiooouNaninta
CRISPY FRIED RIVER SHEATFISH IN DRIED SWEET RED CURRY

HARNAAYNY EHINOIFUHNIY
STIR-FRIED 4 MIXED VEGETABLES & CHINESE SEAWEED IN OYSTER SAUCE

1IvoNNza
THAI JASMINE RICE

DESSERTS

B1N95I080A3 15U / Sou
KIND OF CHINESE DESSERT HOT / COLD

g e
waliisyumuggma
SEASONAL ASSORTED FRESH FRUIT

o ol ol
ssnnunemsermsn g Wuldauissy P lumnenm

SAWSAMSAI CATERING SERVICE
74-9170 LINE ID: ¢

-MAIL: SALES.SAWSA \IL.COM, SAW SAICATER@GMAIL.COM




Jszinnindiga 1ndn:i / CURRY

INuIVgoKoUItoIBUUDIAU WSNVHUY USURA IuulsA
GREEN CURRY, BRANDY FLAVOR WITH BEEF SHANK
SERVED WITH ROTI BREAD

INYIveonorudaningnldlainsie w:ivouno
GREEN CURRY, SQUIDS STUFFED WITH FISH PASTE
& LONG EGGPLANTS

INYIVeoroUYUU gonU:WwS1090U
GREEN CURRY WITH SOFT SHELL CRABS &
YOUNG COCONUT SHOOTS

INVIVgoKnoIUaNBUUaINSIe vonAU:wS1080u
GREEN CURRY WITH FISH BALLS & YOUNG COCONUT SHOOTS

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

INYIVeonoUUaIANUN
GREEN CURRY WITH CATFISH

inaoauuln nuulsa
MASMAN CURRY WITH CHICKEN SERVED WITH ROTI BREAD

inudaluny nuulss
MASMAN CURRY WITH PORK SERVED WITH ROTI BREAD

inudaguidoduuod nuulss
MASMAN CURRY WITH BEEF SHANK SERVED WITH ROTI BREAD

INaN=n3In 1IFswwsauuto191n
YELLOW CURRY WITH CHICKEN SERVED WITH CUCUMBER SALAD

ININ=KSIn-ry-1tiouod IdSWwSouU101910
YELLOW CURRY WITH CHICKEN / PORK / BEEF SHANK
SERVED WITH CUCUMBER SALAD

INJN=KSUa1dunsg 1IdSWwsouu19191m
YELLOW CURRY WITH SEERFISH SERVED WITH CUCUMBER SALAD

INJUONASNAVILLAN (INVJIASOVB0Y)
THAI AUTHENTIC FRESH HERBS CURRY WITH GIANT RIVER PRAWN

inuanAsnitiodain:wy (Invdaninsousow)
THAI AUTHENTIC FRESH HERBS CURRY WITH SEABASS FILLET

Q 02-321-3¢

TWW.SAWSAMSA

Qduantogou

MILD RED CURRY WITH RIVER SHEATFISH
Qduandunsg

MILD RED CURRY WITH SEERFISH

InvigAIdadulu usiveidsa:
RED CURRY WITH BEEF TENDERLOIN & ROUND EGGPLANTS

inuidaidngaldwald (énle Tdodu na:=dud:sn)
RED CURRY WITH GRILLED DUCK WITH LONGANS, GRAPES
& PINEAPPLE

inviwaIdngne anle nuudanaannon
RED CURRY WITH GRILLED DUCK & LONGANS
SERVED WITH DEEP FRIED GOURAMI FISH

VUUFUUIWSNNIUN WNNoA Indon NuWounanik
AUTHENTIC THAI STEAMED RICE NOODLES "KANOM JEEN"
SERVED WITH SHRIMPS IN SWEET SOUR COCONUT SAUCE,
SHRIMPS & VEGGIES TEMPURA

VUUIUUNEI81090
STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH
FISH IN MILD RED CURRY, ASSORTED FRESH VEGETABLES

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

VUUIUBI0UN
STEAMED RICE NOODLES "KANOM JEEN" SERVED WITH
FISH BALLS IN COCONUT MILK, PINEAPPLE, GARLIC & GINGER

WIUIAIILUN S1A0N:A
"PANAENG" MILD RED CURRY WITH RIVER PRAWNS

w:liughydulu saaron:n
"PANAENG" MILD RED CURRY WITH PORK TENDERLOIN

w:nuditiolduuiou S1MKRoN=N
"PANAENG" MILD RED CURRY WITH BEEF SHANKS




Jszinninaiga nndn:zA / CURRY

wliuIUng sAarRan:n
"PANAENG" MILD RED CURRY WITH GRILLED DUCK

wanuwdnIngnld saaron:n

"PANAENG" MILD RED CURRY WITH STUFFED CHICKEN WINGS

w:lwslAsunydau siaron:N
"PANAENG" MILD RED CURRY WITH PORK SPARE RIBS

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

INVADHDEUVI
PERIWINKLE SHELL IN MILD RED CURRY

dszinnindda 1nvdu Augn / SOUP

AUGINVILUN UV IRRER
"TOM YUM" SPICY SOUR SOUP WITH GIANT RIVER PRAWNS
& MUSHROOMS

VBRI VE T
"TOM YUM" SPICY CLEAR SOUP WITH MIXED SEAFOODS

AUE1SIUTRASN:IA IKNER
"TOM YUM" SPICY SOUR SOUP WITH MIXED SEAFOODS
& MUSHROOMS

AugImaLIuaINuaBIaunn:iwsiUa
"TOM YUM" SPICY SOUR SOUP WITH NEW ZEALAND
MUSSELS & WILD BASIL

AUEISTYIOURYBIY
AUTHENTIC "TOM YUM" SOUP WITH KUROBUTA PORK LOIN

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

sAugalnun Tuu=vausou
"TOM YUM" SPICY CLEAR SOUP WITH BACKYARD CHICKEN
& YOUNG TAMARIND LEAFS

AugIN:=Nandanyou Koua
“TOM YUM" SPICY COCONUT SOUP WITH SNAKEHEAD FISH
& BANANA BLOSSOM

AUEIRD wadargou unla

“TOM YUM" SPICY CLEAR SOUP WITH SNAKEHEAD FISH HEAD

AND FISH BELLY

10 IRINasY

Z N0

AN

invoauUarnnun lus:wa
RED CURRY THAI NORTHERN STYLE WITH CATFISH & BETEL LEAFS

invlnavodandan n:Uine
COCONUT MILK SWEET & SOUR SOUP, TAMARIND FLAVOR
WITH LOTUS STEMS & MACKEREL

invUadaniralau
RED CURRY CLEAR HOT SOUP WITH SILLAGO & VEGETABLES

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

JanauiAudos
MACKEREL COOKED IN SALTED SWEET SUGAR CANE SAUCE

pugidanan u=Au
"TOM YUM" SPICY CLEAR SOUP WITH MACKEREL & MADAN

Augadainzwav1o unla Tdlunziwsn
"TOM YUM" SPICY CLEAR SOUP WITH SEA BASS & MUSHROOMS

Augadanina unla dlun=iwsn
"TOM YUM" SPICY CLEAR SOUP WITH GROUPER FISH & MUSHROOMS

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

AUENDUNY KYRU
"TOM YUM" SPICY SOUR SOUP WITH PORK TENDON & STEWED PORK

pugBlnasnyoau IKRER
"TOM YUM" SPICY CLEAR SOUP WITH PORK SPARE RIBS
& MUSHROOMS

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

AUVAN:1asouons unla
"TOMKA" COCONUT MILK SOUR SOUP WITH MIXED SEAFOOD
& MUSHROOMS, GALANGAL ROOTS

auvadataan Tuu:vauooau
"TOMKA" COCONUT MILK SOUR SOUP WITH DRIED FISH
& YOUNG TAMARIND LEAVES, GALANGAL ROOT

SAWSAMSAI CATERING SERVICE




Jdszinnindda nnvdu Auega / SOUP

AUVNUDIBULIDIAU 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

IUoRUIIARA
STEWED BEEF AND MANGOSTEEN RED CURRY

Aungulnun Iknan
SPICY SOUR SOUP WITH BACKYARD CHICKEN & MUSHROOMS

fugusIasInydau
SPICY SOUR SOUP WITH PORK SPARE RIBS

aulrdulainsou IKRan
"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

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

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

INVIAgIUWINT Avan
AUTHENTIC THAI HERBAL CLEAR SOUP WITH SHRIMPS,
IVY GOURD, WILD SWEET AMARANTH, BANANA FLOWERS

INvdus=ousUlVnom fudan
THAI SPICY SOUR SOUP WITH ACACIA OMELET & PRAWNS

INVduNssIBugy vonu:ws10oou
THAI SPICY SOUR SOUP WITH CRAB'S PADDLE LEGS
& YOUNG COCONUT SHOOTS

INvduwsnan nu-datgeunan
THAI SPICY SOUR SOUP WITH PRAWNS - DEEP FRIED
SNAKEHEAD FISH & MIXED VEGETABLES

INYAUAONVIS MONIA NIER
THAI SPICY SOUR SOUP WITH COWSLIP CREEPER BUDS,
BUTTERFLY TREE FLOWER & PRAWNS

e

AUINYUAY NSIWI:HIY
CLEAR SOUP WITH PICKLED CABBAGES & PORK STOMACH

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

nnunamilo panlidu Kyu:yo
CLEAR SOUP WITH GARLAND CHRYSANTHEMUM ,
DRIED DAY LILY & MINCED PORK

INVdnansen nyu:yaIRAnouNsIIASoy
CLEAR SOUP WITH EGG SAUSAGE, MINCED PORK

INYYAGNSoaN KYIFuU Nuan
CLEAR SOUP WITH EGG SAUSAGE, SHREDDED PORK & PRAWNS

INVIAN:1ASOU aHSIY
CLEAR SOUP WITH MIXED SEAFOOD & SEAWEED

INYIAFAT HYU=B0 IKAKOU
CLEAR SOUP WITH IVY GOURD, MINCED PORK
& SHITAKE MUSHROOM

invinandudan ansne 1oy IKAIVUNGY
CLEAR SOUP WITH FISH BALLS, CRAB MEAT, SEAWEED
& ENOKI MUSHROOM

gUidalu IKAIVUNY nyu:=Eo
CLEAR SOUP WITH BAMBOO MUSHROOM, ENOKI MUSHROOM
& MINCED PORK

IUnisassAuInSavunduIRnrou 18olu
CHINESE HERBAL CLEAR SOUP WITH DUCK ,
SHIITAKE MUSHROOMS & BAMBOO MUSHROOM

glAsunydausiugiu IRAKroL
CHINESE HERBAL SOUP WITH PORK SPARE RIBS
& SHIITAKE MUSHROOMS

SAWSAMSAI CATERING SERVICE
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, g
Js:innuawsn inSevdu / DIP

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

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

& CLIMBING WATTLE OMELET

uawsnnsna 10yl (VY 1tiay) nuutingn nazuananw
CRAB ROE DIPS WITH BLUE CRAB MEAT SERVED WITH FRESH
VEGETABLES & CRISPY CATFISH

nasvonaavinas nuuwnan Janaannsou
GRILLED PRAWNS & SQUIDS WITH HERBS DIPPING SALAD
SERVED WITH FRESH VEGETABLES & CRISPY GOURAMI FISH

uawsnlndan nuutnan Uandaunanviju
SOUTHERN STYLE FISH DIP SERVED WITH FRESH
VEGETABLES & FRIED FISH FILLET

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

uawsnnuu 1Idswwsou niadny VvAu nazwunaon
GREEN CHILI DIP SERVED WITH CRISPY PORK SKIN,
BLANCHED VEGETABLES & BOILED EGG

UIWSNU:VIU9oU luuwNan Uandannom

YOUNG TAMARIND DIP SERVED WITH FRESH VEGETABLES
& CRISPY DRIED FISH

Jdszinngansu / SPICY SALAD

Jardany g1uzUovau
CRISPY GOURAMI FISH SERVED WITH GREEN MANGO SALAD

gadardannsou U=Au
SPICY SALAD CRISPY GOURAMI FISH & MADAN

Jamnw gau:1ovau
CRISPY FRIED CATFISH SERVED WITH SPICY
GREEN MANGO SALAD

g U:zLouAU
CRISPY FRIED CRAB MEAT SERVED WITH GREEN MANGO SALAD

g1A:UINSOU Nuan nYau
THAI SPICY SALAD WITH RAW COLLARD GREENS,
SHRIMPS & MINCED PORK

uawsnnuideu uuwndn vy:zeunan
SOUTHERN STYLE DRIED SHRIMPS DIP SERVED WITH FRESH
VEGETABLES & CLIMBING WATTLE OMELET

uawsnfuu:nga nuuwnan na:ryilseo

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

SERVED WITH FRESH VEGETABLES

uawsneoav 1Iaswwseau 1§90 na:wnaan
MINCED PORK IN RED CURRY DIP SERVED WITH
THAI NORTHERN SAUSAGE & BLANCHED VEGETABLES

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

rnauJuu nuuwnan nudounanin
SOFT SHELL CRAB COOKED IN COCONUT MILK
SERVED WITH CRISPY FRIED SHRIMPS & FRESH VEGETABLES

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

rauydiAu IUUWNER
SALTED CRAB COOKED IN COCONUT MILK SERVED WITH
FRESH VEGETABLES

Haulrnuu IUUWNam
SOUR PORK SAUSAGE COOKED IN COCONUT MILK
SERVED WITH FRESH VEGETABLES

g19uIdun:1asouions
GLASS NOODLES & MIXED SEAFOODS SPICY SALAD

g1soulmsnN:1a
MIXED SEAFOQD SPICY SALAD

gnlutoun dule nudm
SPICY SALAD GOTU KOLA & POMELO WITH PRAWNS

gnduloidou nuan
POMELO SPICY SALAD WITH PRAWNS

gndulonydny
GRILLED SPICY SALAD WITH ROASTED PORK

SAWSAMSAI CATERING SERVICE [u]

00 944-9170, 08 9 [Lrc] 0 ags o
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)

Jdszinngansu SALAD

gdulo Uandannsou
POMELQO SPICY SALAD WITH CRISPY GOURAMI FISH

g10ow Nuan
SPICY SALAD OF WINGED BEANS & WHITE PRAWNS
WITH COCONUT MILK DRESSING

g100w wnnuInsau Idaynau
SPICY SALAD OF WINGED BEANS & CRAB MEAT WITH
COCONUT MILK DRESSING & CRISPY FRIED GARDENS FLOWERS

Jaisauvaulnningg g1UzUovAu
SUN DRIED SAMON GRILLED SERVED WITH SPICY
GREEN MANGO SALAD

wadalnsauau

RAW SALMON WITH SPICY LIME HERBAL SALAD
wannuiuun

RIVER PRAWNS WITH SPICY LIME HERBAL SALAD

aIMNKYU:U9 AzUNan
GRILLED PORK FILLET STEAK SERVED WITH FRESH
COLLARD GREENS & SPICY LIME DRESSING

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

daulunydnan nuuwnnANno
GRILLED PORK TENDERLOIN NORTHEASTERN STYLE
SPICY SALAD SERVED WITH CABBAGE LETTUCE

vro0udusinlusiru nuurydos Tus:wa
STEAMED RICE IN COCONUT MILK, SERVED WITH
"AUTHENTIC THAI" PAPAYA SALAD SERVED WITH
SHREDDED PORK AND FRESH VEGETABLE

V1o0udusn inuiveononuln (2 1y)
STEAMED RICE IN COCONUT MILK, SERVED WITH
"AUTHENTIC THAI" PAPAYA SALAD, CHICKEN GREEN CURRY

dusilnenvan - Ing1dniadiou (21uy)
THAI STYLE "SOMTUM" PAPAYA SALAD WITH PRAWN
SERVED WITH GRILLED CHICKEN

dunidainsau
PAPAYA SALAD THAI STYLE WITH CRISPY FISH

glnngldanswa ny fuan
THE TRADITIONAL THAI SALAD WITH PORK AND FRESH PRAWNS

SAMSAL

Waw InINase SAMSAICATER

<ZE= VIP THAI TABLE MENU & )

=

awidngrgvanvan nuuwunnIAIng
"LAAB" THAI ISAAN STYLE SPICY SALAD OF GRILLED DUCK
SERVED WITH CABBAGE LETTUCE

ajudarn:ziweunanlsSniu
"LAAB" ISAAN STYLE SPICY SALAD OF DEEP FRIED THAI CARP
WITHOUT FISHBONE

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

ajun:1asou naulsaa NuuWwNNIAIND
"LAAB" NORTHEASTERN STYLE SPICY SALAD WITH SCALLOPS
SERVED WITH CABBAGE LETTUCE

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

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

gwndudnsou
CRISPY MORNING GLORY & CRISPY CRAB SPICY SALAD

gm:lnSaounno nuan
SPICY LEMONGRASS SALAD WITH FRESH PRAWNS

g:170819 nydu Nian VvAveau=nu
EGGPLANTS SPICY SALAD WITH PORK, SHRIMPS & BOILED EGG

gnladuiu ldns:zinaulnu
SPICY SALAD GRILLED TENDERLOIN WITH GARLIC

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

ganszw:zUaniaoy
SPICY FISH MAW SALAD

g1d1unsau
SPICY SALAD OF CRISPY DRIED FISH, CRISPY DRIED
SQUIDS & CRISPY FISH MAW

SAWSAMSAI CATERING SE

2-321-3913, 061-917-9000, 081-944-9170, 081




ds:innuwawn / STIR-FRIED

fonoudairalAugJu
STIR-FRIED SWEET PEAS & SHIITAKE MUSHROOMS

VIP THAI TABLE MENU

vuwIlwiiag rynsou
STIR-FRIED HOT PAN BRUSSEL SPROUT WITH CHILLI & CRISPY PORK

N2MIUNAIARKOUER
STIR-FRED SWEET PEAS & SHITAKE MUSHROOMS

A2IVNWAIAAKOUER
STIR-FRIED STRING BEANS & SHITAKE MUSHROOMS

GAN2AUINT IKAKOUER UNJUKOY
STIR-FRIED SUGAR PEAS & SHIITAKE MUSHROOMS

Uouidvnuniuros IKAKoLER
STIR-FRIED SPINACH & SHITAKE MUSHROOMS IN OYSTER SAUCE

Jouiduuniunos fu-Uamidnnsou
STIR FRIED SPINACH IN OYSTER SAUCE GARNISHED
CRISPY FRIED SHRIMPS & SQUIDS

WAYOANILIOAWSN

STIR-FRIED CHAYOTE IN CHILLI OYSTER SAUCE

ol UuWsa fvdng wauiunos

STIR-FRY ASPARAGUS WITH PRAWNS IN OYSTER SAUCE

vuswaUanialAy
STIR-FRIED BRUSSEL SPROUT & SALTED FISH

AzUndaunvadaninu
STIR-FRIED CHINESE COLLARD GREENS & SALTED FISH IN OYSTER SAUCE

A=tndaunyuany-1tadulunin undunoy
STIR-FRIED PORK OR BEEF TENDERLOIN & CHINESE COLLARD
GREENS IN OYSTER SAUCE

A=tindaunvunIiarol Uiunoy
STIR-FRIED CHINESE COLLARD GREENS & SHIITAKE MUSHROOMS IN OYSTER SAUCE

UatNdane dmseiduwudu
STIR-FRIED 4 MIXED VEGETABLES & CHINESE SEAWEED IN OYSTER SAUCE

ansunvdaunlanu
STIR-FRIED SHRIMP BALLS & CHINESE MUSTARD GREENS IN OYSTER SAUCE

uSonlnaunanduriy
STIR-FRIED SHRIMP BALLS & BROCCOLI IN OYSTER SAUCE

wanrdaliun IKRWN fvan
STIR-FRIED WATER BAMBOO WITH PRAWNS & STRAW
MUSHROOM IN OYSTER SAUCE

nualunIKnoUWAN IBIS
STIR-FRIED SWEET BAMBOO SHOOTS & WHITE PRAWNS

IKA99SURWAWSNINGD NS:IRYUNSOU
STIR FRIED ERYNGII WITH SALT, CHILLI & CRISPY GARLIC

ANSWAIKAWAUITUKOY
ASSORTED MUSHROOMS SAUTEED IN OYSTER SAUCE

IrAlAUYJuBAUTUL:NON
STIR-FRIED YANAGI MUTSUTAKE IN OLIVE OIL

waEadwWing AoKydudaniAu
STIR-FRIED HOT PAN IVY GOURD, MINCED PORK & SALTED FISH

wawnnoulwing
STIR-FRIED HOT PAN SWEET LEAF

warnonvasiwiag
STIR-FRIED HOT PAN COWSLIP CREEPER

WAWNUJIEDY
STIR-FRIED MORNING GLORY

gonns=1anIwing nynsou
STIR-FRIED HOT PAN WATER MIMOSA WITH CHILLI & CRISPY PORK

Q 02-321-3¢

TWW.SAWSAMSA

RING.COM

uSonlnauunoy 1oy
STIR-FRIED BROCCOLI IN OYSTER SAUCE WITH CRAB MEAT

uSonlnaunIkaKnouUNTUKOY
STIR-FRIED BROCCOLI & SHIITAKE MUSHROOMS IN OYSTER SAUCE

WAUDUdDUNJAN
STIR-FRY ZUCCHINI WITH PRAWNS

UNNIAINOWUAUNIUKOY IUADUTN
STIR-FRIED CABBAGE LETTUCE IN OYSTER SAUCE GARNISH WITH BACON BITS

wnlfnduunirasuUryol 1ty
STIR-FRIED TAIWANESE BOG VHOY, CHAMPIQNON & CRAB MEAT IN OYSTER SAUCE

AONAYEIUWAAUNY
STIR-FRIED GARLIC CHIVE FLOWERS WITH PORK LIVER IN OYSTER SAUCE

aneuoumnanduny
STIR-FRIED LOTUS STEM WITH SHRIMP BALLS IN OYSTER SAUCE

anevounirailado
STIR-FRIED LOTUS STEM WITH ABALONE MUSHROOM IN OYSTER SAUCE

WANYYIYVI0 HYFU
STIR FRIED WHITE CHINESE CHIVE AND MINCED PORK IN OYSTER SAUCE

Jongosunuluroy IKAKoU azitiod
STIR FRIED BOK CHOY IN OYSTER SAUCE WITH SHIITAKE
MUSHROOMS & CRAB MEAT

M E-MAIL: SALES.SAW!




Uszinnvanvan / STIR-FRIED

MVIUINOA SIABOARNUET
DEEP FRIED RIVER PRAWNS GARNISHED WITH
"“TOM YUM" SPICY SAUCE

nvagIdounAN:IwsInou luUKovIoW
TIGER PRAWN SAUTEED WITH GARLIC CHILI & BASIL
LEAVES SERVED WITH CRISPY VERMICELLI

NUIUWAE:ND
RIVER PRAWN STIR FRIED WITH TWISTED CLUSTER BEANS,
TUMERIC CHILLI PASTE , SOUTHERN STYLE

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

walneduIdu Nuuy
"PAD THAI" GLASS NOODLES WITH GIANT FRESHWATER PRAWNS

uoUann:=wavionanwawsning Al
STIR-FRIED SEA BASS FILLET WITH BLACK PEPPER
AND GARLIC SAUCE

oUann:=wawmnan
STIR-FRIED SEA BASS FILLET WITH GARLIC & CHILI HOT SAUCE

idoUann:watnAugIe
STIR-FRIED SEA BASS FILLET WITH CELERY

wWiadan:wanenviiu s1nsodd:nonydu
DEEP FRIED SEA BASS FILLET MARINATED IN TURMERIC
GARNISHED WITH TWISTED CLUSTER BEANS & SHRIMPS SAUCE

Janitogouwawsniy
CRISPY FRIED RIVER SHEATFISH IN DRIED SWEET RED CURRY

wawSnVuiiulaany
CRISPY FRIED CATFISH SAUTEED IN DRIED SWEETEND
RED CURRY PASTY

Wiadan:=wunon saailsuonau
DEEP FRIED SEABASS FILLET, GARNISHED WITH SWEET
& SOUR SAUCE

IUoUann:=wawaviul NzIWSINSOU
SEABASS FILLET STIR FRIED IN HOT CHILLI BASIL SAUCE

ioyuawsninesn
CRAB MEAT STIR-FRIED WITH BLACK PEPPER GARLIC SAUCE

ITodnioutnwIn:rs
STIR-FRED CRAB MEAT & VEGETABLES
IN CURRY POWDER SAUCE

-(“== VIP THAI TABLE MENU

JUuwaAwIN:rns
STIR-FRIED SOFT SHELL CRAB & VEGETABLES
IN CURRY POWDER SAUCE

Juunon wawsnlngmn
DEEP FRIED SOFT SHELL CRABS STIR-FRIED WITH BLACK
PEPPER GARLIC SAUCE

wSNVuIAIYW
CRISPY FRIED CRAB MEAT SAUTEED IN DRIED SWEETEND
RED CURRY PASTE

ualneidudun oy
"PAD THAI" CHANTHABURI'S NOODLES WITH CRAB MEAT

wAN:IwsUAE IiUUHﬂ:‘ﬂOﬂSE)U
GRILLED DUCK SAUTEED WITH GARLIC CHILI & BASIL LEAVES
SERVED WITH CRISPY VERMICELLI

wanziwsudaw:1a
CHINESE STEWED DUCK "PALO" SAUTEED WITH GARLIC
CHILI KAPRAO HERBS

IURENWATY
STIR FRIED GRILLED DUCK WITH GINGER
N:IASoUTIAN:IWS KO VI0NSaU

MIXED SEAFOODS SAUTEED WITH GARLIC CHILI KAPRAO
HERBS SERVED WITH CRISPY VERMICELLI

N:1asoUWAWIN:KS
SEAFOOD & VEGETABLES IN CURRY POWDER SAUCE

Inuds:y Uaridnnon sodilsuonoiu
SHRIMPS TEMPURA AND DEEP FRIED SQUIDS WITH SWEET
& SOUR SAUCE

wawsniKndaun:iala
STIR-FRIED MIXED SEAFOOD IN HOT YELLOW CHILLI PASTE,
SOUTHERN STYLE

HowIualNuogIaud s1an:IwsiJaniinadu
STEAMED NEW ZEALAND MUSSELS GARNISHED WITH MINCED
SQUIDS BASIL LEAVE SAUCE

Uoduluunan
BEEF TENDERLOIN STIR FRIED WITH GARLIC & CHILI HOT SAUCE

UooodinsIAssn:=n: 1ASWwSouwnIRASIU
AUSTRALIAN BEEF STEAK PAN SEAR SERVED WITH
ASSORTED MUSHROOMS

SAWSAMSAI CATERING SE

2-321-3913, 061-917-9000, 081-944-9170, 081
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Js:innvanvan/ STIR-FRIED

uaduludmidau=UavALWAUN
STIR FRIED BEEF TENDERLOIN WITH CASHEW NUTS

=_\== VIP THAI TABLE MENU

Jammidnnouualvinulsen
STIR-FRIED SQUIDS WITH SALTED EGGS PICKLED

Aonavito
BEEF SAUTEED IN TURMERIC CHILLIES HOT PASTE,
THAI SOUTHERN STYLE

IUoduluWAWSNIIAY IUAUzLOY
STIR-FRIED BEEF TENDERLOIN WITH CASHEW NUTS
& DRIED CHILIES, SICHUAN STYLE

vonlditaduluwnwin:zrs
OMELETTE SHEET STUFFED WITH MINCED BEEF IN CURRY
POWDER SAUCE FILLINGS

glnsunyawsninomn
PORK RIBS STIR-FRY WITH BLACK PEPPER GARLIC SAUGE

aulurygn:zn: 1IFSWwSouwAIKASOU
PORK TENDERLOIN STEAK PAN SEAR SERVED
WITH ASSORTED MUSHROOMS

rygunduinannan sodallseonou
DEEP FRIED PORK IN FLOUR FLAKE SERVED
WITH SWEET & SOUR SAUCE

Jds:innnanansau / DEEP FRIED

~ i ¥ = o
nugunaaAns:INneuwsning

STIR FRIED RIVER PRAWN WITH CORIANDER'S ROOT,
GARLIC & PEPPERS PASTE

nunsunenn:lng
DEEP FRIED RIVER PRAWNS MARINATED WITH LEMONGRASS

ngAunIug
DEEP FRIED CHINESE GIANT FRESHWATER PRAWN SAUSAGE

nonuudainsienn lun:1wsinsau
DEEP FRIED FISH CAKE SERVED WITH CUCUMBER SALAD
AND CRISPY BASIL

Jaanidnovwnan wsnlngaou
SQUID RING STIR FRIED WITH GARLIC & CHILI HOT SAUCE

HouluaINUIBIaUAWAUIWSNIW
STIR-FRIED NEW ZEALAND MUSSEL WITH ROASTED
RED CHILLI PASTE

HoYuaVNUIBIAUAWAN:IWST
STEAMED NEW ZEALAND MUSSELS SAUTEED IN GARLIC
CHILI KAPRAO HERBS

HoYIUAVNBAWAN:IWST
CHILEAN MUSSELS SAUTEED IN GARLIC CHILI KAPRAO HERBS

oodoun:n:Sau
STIR-FRIED OYSTER WITH BEAN SPROUT

nszw:Uanwumimng
STIR-FRIED DRIED FISH MAW WITH BEAN SPROUT

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

aanJuugundunaanan uraancyJu
DEEP FRIED SOFT SHELL CRAB SALAD WITH JAPANESE
SALAD DRESSING

nssidusdysundunan (+50.-)
DEEP FRIED CRAB'S PADDLE LEGS SERVED WITH PLUM SAUCE

Jaide:=nany (vauy)
CRAB MEAT SPRING ROLL SERVED WITH PLUM SAUCE

nonUUNIWAUEod
DEEP FRIED SHRIMP CAKES SERVED WITH PLUM SAUCE

nanduny Tusaru
AUTHENTIC THAI STYLE DEEP FRIED SHRIMP CAKES

Jarluns:nagdian VinaiAu
SEASONING MINCED PORK AND SALTED EGG,
CRAB MEAT FILLED IN SMALL CRAB'S SHELL, DEEP FRIED

SAW/SAMSAI

wai innase

Janifinnensinuidan 1aswwsaugnusuosuinaniiau
DEEP FRIED GROUPER FISH FILLET, SERVED WITH FISH SAUCE
DRESSING AND SPICY GREEN MANGO SALAD

dann:wavionan sansadanusd nd=nog
DEEP FRIED SEA BASS FILLET, GARNISHED WITH GINKGO &
TAMARIND FLAVORED SWEET & SOUR SAUCE

wiadaan:=wanon S1AwsSn
DEEP FRIED SEA BASS FILLET, GARNISHED WITH CHILLI SAUCE




Jds:innnanansau / DEEP FRIED

wiadaan=wunon snauadan
DEEP FRIED SEA BASS FILLET, SERVED WITH FISH SAUCE
DRESSING AND SPICY GREEN MANGO SALAD

dangauaunan s1Awsn
DEEP FRIED SALMON FILLET, GARNISHED WITH CHILLI SAUCE

JannsauauWvines undunenlulusinu
DEEP FRIED SALMON FINGERS SERVED WITH CUCUMBER DIPPING

aanUansauaunan UndanryJu
DEEP FRIED SALMON SALAD SERVED WITH JAPANESE
SALAD DRESSING

aifindaidunignon s1AUNaan
"DEEP FRIED SEERFISH SERVED WITH SALAD DRESSING

daniteoounanns:inauwsning
DEEP FRIED RIVER SHEATFISH WITH CORIANDER'S ROOT,
GARLIC & PEPPERS PASTE SAUCE

=_ == VIP THAI TABLE MENU ¢

Jarn:siWaunonnsaulding 1IAswSouunaungu
DEEP FRIED THAI GARP FISH SERVED WITH SPICY
GARLIC GHILLI DIPS

Jardunsgnsurdainon iIaswwsouunauswavryaou
DEEP FRIED SEERFISH SOAKED IN FISH SAUCE,PAN SEAR
SERVED WITH SPICY GARLIC CHILI DIPS

Slasuryoounonn:lns
DEEP FRIED PORK SPARE RIBS MARINATED WITH LEMONGRASS

Unlnaanldnon "soaiuany”
DEEP FRIED CHICKEN WINGS WITH FILLINGS "SAWSAMSAI" STYLE

Tnns=IfeurtiuNsau UNuauisu
GARLIC CHICKEN CRISPY SKIN FRIED CHICKEN
SERVED WITH GARLIC & 3 SAUCES

Uamiungaldnaans:inouwsning
STIR-FRIED STUFFED SQUIDS WITH CORIANDER'S ROOT,
GARLIC & PEPPERS PASTE

Us:inniiv/ou/iwn/g19 / STREMED / ROASTED / GRILLED

AVIUUNIWA UNUBWA (+90.-)
GRILLED RIVER PRAWNS SERVED WITH SPICY GARLIC CHILI DIPS

AVILUIUIUEUD (+90.-)
STEAMED RIVER PRAWNS IN LIME, GARLIC & CHILLI DRESSING

n\]IIUU"II[M a:1m1 Unlannonu (+90.-)
GFIILLED RIVER PRAWNS SERVED WITH NEEM LEAFS &
"NAM PLA WAN" SWEETEN FISH GRAVY

AvIutauduidu
RIVER PRAWNS, GLASS NOODLES & VEGETABLES IN SOY
SAUCE SESAMI DRESSING, POT FRIED

nudovouIn&de
BANANA SHRIMP QUICK FRIED MARINATED WITH SALT
& PEPPERS SEASONING

nunsiovoujuidu
BANANA SHRIMP , GLASS NOODLES & VEGETABLES IN SOY
SAUCE SESAMI DRESSING, POT FRIED

AIUNGIU=UT0
STEAMED GIANT FRESHWATER PRAWN IN LIME, GARLIC
& CHILLI DRESSING

w " w ¥ oy

MIuNgNn:IASHou UUBWA

GRILLED GIANT FRESHWATER PRAWN WITH LEMONGRASS
SERVED WITH SPICY GARLIC CHILI DIPS

SAMSAI

&g Innaso

Jaranaug a:1mn uadainonu
GRILLED CATFISH SERVED WITH NEEM LEAFS & "NAM PLA WAN"
SWEETEN FISH SAUCE

Wiadan:=wagng sodargdu
GRILLED SEA BASS SERVED WITH JAPANESE STYLE SAUCE

Uardiaiwn undanu:=una
GRILLED BLACK-BANDED TREVALLY FISH SERVED
WITH FISH AND LIME SAUCE

Uan:=wutivUos Vuooausos
STEAMED SEA BASS IN CHINESE PLUM CLEAR GRAVY

Uan:wulivgdo Vuoousoy
STEAMED SEA BASS IN SOY SAUCE, SESAME OIL,
CHINESE RED WINE DRESSING

Ungwn:tninan
GRILLED DUCK WITH COLLARD GREENS

10ngENUITwWing
ROASTED DUCK WITH STIR FRIED MORNING GLORY

0aw:1a auiln
DUCK STEWED & DUCK TONGUE SLOW COOK
WITH CHINESE SPICES SWEET SAUCE

3913, 061-917-9000,
CATERING.COM & E-MAIL:

: SALES.SAWS
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Us:inndiv/eu/iua/g1y / STREMED / ROASTED / GRILLED

Auvroiald 10 KA
RICE WITH "CHE PO" CHINESE ASSORTED DUCK
& PORK, GRILLED

aimnIdoINggny UNUIDD IUUENNIANNAD (+50.-)
GRILLED BARKINE DEER MEAT SERVED WITH
ISAAN HOTSAUCE AND CABBAGE LETTEUCE

AIRNABKIYE UIIUIIFD IIUUTNNIANND
GRILLED PORK SERVED WITH ISAAN HOT SAUCE
AND CABBAGE LETTEUCE

Itorsosanurey UNRUIFD IUULNNIANND
GRILLED BEEF SIRLOIN STEAK SERVED WITH THAI
ISAAN HOT SAUCE AND CABBAGE LETTEUCE

odulugnum:lns
GRILLED BEEF TENDERLOIN MARINATED WITH LEMONGRASS
SERVED WITH SPICY GARLIC CHILI DIPS

dulunyda:ii:
PORK TENDERLOIN SATAY SERVED WITH PEANUT SAUCE

Slnsunyooudng sodawdy
GRILLED BBQ PORK SPARE RIBS "SAWSAMSAI STYLE"

noulsaagsodaryJu (+50.-)
GRILLED SCALLOP SERVED WITH TERIYAKI SAUCE

nosuoBnaunauronululns:wa
BAKED NEW ZEALAND MUSSEL IN CLAYPOT

ronunydnluns:noadian
STEAMED RED CURRY IN COCONUT MILK CUSTARD
WITH CRAB MEAT SERVED IN CRAB'S SHELL

nonunUansierosiualuogiaus
STEAMED RED CURRY IN COCONUT MILK CUSTARD
WITH FISH & NEW ZEALAND MUSSEL

Q 02-321-3913, 0€
VWW.SAWSAMSAICATER

norunUanisauou Tuge
STEAMED RED CURRY IN COCONUT MILK
CUSTARD WITH SALMON

rnorunn:la
STEAMED RED CURRY IN COCONUT MILK CUSTARD
WITH MIXED SEAFOODS

norunUanyau Tuveo wsninala
STEAMED THAI SOUTHERN RED CURRY IN COCONUT
MILK CUSTARD WITH SNAKEHEAD FISH

Honunwi-1taUangau fuve
STEAMED RED CURRY IN COCONUT MILK CUSTARD
WITH FISH & FISH BELLY PASTE

nssiBedlv UNUBWA (+50.-)
STEAMED CRAB'S PADDLE LEGS SERVED WITH SPICY
GARLIC CHILI DIPS

NuYlBao (+150.-)
STEAMED CRAB CLAWS IN SOY SAUCE & SESAMI OIL DRESSING

Jauoujuidu
SOFT SHELL CRAB'S, GLASS NOODLES, VEGETABLES
IN SOY SAUCE SESAMI DRESSING, POT FRIED

Inginan 1Iaswwsoauunauigaou
STEAMED CHICKEN MARINATED IN CHINESE WINE
SERVED WITH SICHUAN SAUCE

vouulning
BONED, SLICED HAINANESE-STYLE CHICKEN
WITH MARINATED RICE




/:3'

Jds:innvanou / DESSERT

walusouniunania
SEASONAL ASSORTED FRESH FRUIT

V1011Tiuou:Uou un:n
MANGO STICKY RICE

V12I1ntuou=uov loAASuN:Nan
MANGO STICKY RICE SERVED WITH FRESH THAI
COCONUT MILK ICE CREAM

vrointuoniSuu (+80.-)
DURIAN STICKY RICE

Ns:NdUAJIIUADYIND (AUNANIA)
CHILLED SANTOL IN SCENTED SYRUP

anmnaasuliNdnaNaydy

PALM FRUIT AND BUTERFLY PEA IN SYRUP
$MSU

SWEET-NOODLES IN COCONUT MILK SYRUP

VUUSoUDRSUN:i
ICED DESSERT

NUNUNSoU U:wS1oN:N
WATERCHESTNUT & COCONUT FLESH IN COCONUT MILK

da:Aduasuing
SNAKE FRUIT IN SYRUP

Js:innin§ouiu / DRINK

u1dnau
SOFT DRINKS

Unu=au
BAEL JUICE

UNs:138U
ROSELLE JUICE

uan:lns
LEMON GRASS JUICE

ulluine
PANDAN LEAF JUICE

¥W=U0WNSIIU

CHINESE JUJUBE LEMON TEA JUICE
uawud

PUNCH JUICE

=(\== VIP THAI TABLE MENU @\

IANAYSoUDnS 18U / Sau
KIND OF CHINESE DESSERT HOT / COLD

annlinunguuuan
SWEET SAGO WITH CANTALOUPE IN FRESH MILK

loAnSun:Nangnnia
FRESH THAI COCONUT MILK ICE CREAM
SERVED WITH PALM FRUIT

loAnSun:nannsyinSay
FRESH THAI COCONUT MILK ICE CREAM

U2aouIlanu:ws1290uU
TARO PEARL & YOUNG COCONUT IN COCONUT MILK

ASAVIIASIN:AINND
CARAMELIZED CRISPS IN COCONUT SAUCE

lgadawallisou 1S3 ansoluass NI
MIXED FRUIT JELLY (CHERRY / STRAWBERRY / KIWI)

nasulvidou loAnSun:Nan
BANANA IN SYRUP SERVED WITH COCONUT ICE CREAM

vuulngsoumug
VARIETIES OF THAI SWEET

jun:znu:zws1osou
THAI COCONUT MILK JELLY WITH YOUNG COCONUT

UNSrysuU=uD
LEMON- BUTTERFLY PEA JUICE

UNSrysuu:wiogou
BUTTERFLY PEA SERVED WITH YOUNG COCONUT JUICE

UIfinaoy
CHRYSANTHEMUM TEA JUICE

uu=ws12
COCONUT JUICE

ul1anosa
PASSION FRUIT JUICE

U190y
SUGARCANE JUICE

U1%IUzuUN0
ICED LEMON TEA

SAWSAMSALI
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