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Thai Cuisine Menu for Six in The Kitchen 

 

$120 nett per person 

 

Please choose a dish from each section 

 

Starters 

 

Thai spring rolls 

 

Pork satay 

 

Fish cakes with cucumber relish 

 

Chicken & sticky rice balls 

 

Ginger, chicken & coconut soup 

 

Pumpkin & coconut soup 

 

Thai hot & sour soup 

 

Chiang Mai noodle soup 

 

Fragrant Thai meatballs 

 

Pandanus chicken 

 

Thai beef salad 

 

Golden pouches 

 

Grilled eggplant salad 

 

Rice cakes with spicy dipping sauce 

 

Pomelo salad 
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Mains 

 

Green curry of beef with Thai aubergines 

 

Barbecued chicken with Thai herbs 

 

Roasted duck in red curry 

 

Curried prawns in coconut milk 

 

Red chicken curry with bamboo shoots 

 

Prawn in tamarind sauce 

 

Chicken with cashew nuts 

 

Larp of Chiang Mai 

 

Baked fish in banana leaves 

 

Steamed fish in banana leaves 

 

Side Dishes 

 

Pineapple fried rice 

 

Fried rice with pork 

 

Thai fried noodles 

 

Crispy fried rice vermicelli 

 

Mixed vegetables in coconut milk 

 

Coconut rice 
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Desserts 

 

Tapioca pudding with tropical fruits 

 

Mango with sticky rice 

 

Banana pudding 

 

Stewed pumpkin in coconut cream 

 

Baked rice pudding – Thai style 

 

Fried bananas 

 

Mock pomegranate seeds 

 

Spicy coconut custard 


