Thai Square Banquet
3 Courses
2 Courses

£31.25 PER PERSON
£27.25 PER PERSON

MINIMUM 4 PEOPLE
Mixed Starters

Including

Chicken Satay [C,P,*], Vegetable Spring Rolls [G,S], Golden Sacks [G,C,E,Mo,Se,S],
Corn Cakes [G], Chicken on Toast [G,E,Se], Thai Dumplings [G,C,E,Se,S]
Soup

Tom Yum Goong [Ce,G,C,F,M,*]
A popular spicy prawn soup with lime leaves, lemongrass, galangal, chillies, mushroom
and dash of evaporated milk.
Main Course

Including

Gang Kiew Gai [C,F]
The famous Thai chicken green curry with coconut milk, aubergines,
bamboo shoots and basil leaves.
Pla Rad Prik [G,F]
Batter fried Tilapia fillet, topped with sweet chilli and garlic sauce.
Nua Nam Mun Hoi [Ce,G,Mo,S,*]
Stir fried beef with mushrooms, peppers and spring onions in oyster sauce.
Goong Priew Waan [Ce,C]
Stir fried prawns with Thai sweet & sour sauce, pineapple, peppers, onion and cucumbers.
Chilli Lamb [Ce,G,C,Mo,S,*]
Very spicy stir fried slices of lamb with fresh chillies, Thai aubergines and long beans.
Prawn Pad Thai [Ce,C,E,F,P,S,*]
The most popular Thai noodle dish from Chanthaburi: rice noodles stir fried with prawns,
crushed peanuts bean curd, bean sprouts and egg.
Served With

Mixed Vegetable in Oyster Sauce [G,S]
Steamed Jasmine Rice
TEA / COFFEE

Medium Hot
Hot
Very Hot
Popular
ALLERGY KEY: [Ce] Celery [G] Gluten [C] Crustaceans [E] Eggs [F] Fish [L] Lupin [M] Milk [Mo] Molluscs
[Mu] Mustard [N] Nuts [P] Peanuts [Se] Sesame Seeds [S] Soya [SD] Sulphur Dioxide [*] May contain allergens
We cannot guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens
as well as products that have been produced by suppliers. Any guests with an allergy should be aware of this risk
and should ask a member of the team for information on the allergen content of our food.
Prices are inclusive of VAT. A discretionary optional gratuity of 10% will be added to your bill.

